Extra Virgin unrefined vegetable oils

Extra Virgin vegetable oils from Ukraine
Agroselprom Ltd has been producing unrefined premium oils
(first cold pressing) since 1996.
Production of oils is organized on the base of a special
vitamin-preserving technology and carried out by means
of only mechanical operations (expeller pressed).

To all healthy food funs

Currently, Agroselprom Ltd produces
22 unique unrefined vegetable oils under TM “Golden Nature”.
All these oils have a great amount of wonderful
nutrition properties and cooking qualities.

Our distributors abroad

Agroselprom Ltd
Countries where
«Golden Nature» TM
produce is sold

Head office:
Robocha str., 24-a, block 11/1, Dnipro, 49006, Ukraine.
+380 (67) 630-16-55, yanina@agroselprom.dp.ua
www.agroselprom-a.com

Countries where
«Golden Nature» TM
are going to be sold

USA

Turkey

Norway

Georgia

China

Russia

Latvia

Kazakhstan

Canada

Israel

Germany

South Korea

Australia

Bulgaria

U.A.E.

Jordan

Poland

Italy

Czech

Moldova

Factory:
Nahorna str., 3-a, Horianivske village, Dniprovskyi district,
Dnipropetrovsk region, 52035, Ukraine.

Home-recipe sunflower oil

Walnut oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Mechanically made by first cold-pressed method.
It is excellent super aromatic oil made from selected
unshelled roasted sunflower seeds according
to a long-forgotten old folk Ukrainian recipe
restored by us.
This oil is ideal for making vegetable salads,
beetroot salad, sour cabbage, different kinds
of cold dishes, for seasoning porridges, boiled
potatoes, home canning.
Healing properties of unrefined sunflower oil are
widely used both in folk and traditional medicine
for curing and prevention of a number of diseases.
Vitamin E contained in unrefined sunflower oil is
an all-powerful natural antioxidant. It helps to
protect the immune system from affection caused
by body aging. Due to vitamin E the body stands against atherosclerosis, clotting and
sclerotic patching. Vitamin E is necessary for normal metabolic process and its deficit, first
of all, leads to the decrease in immunity.
There is 12 times more vitamin E in unrefined sunflower oil than in olive oil!

Manufactured by means of mechanical operations
using method of the first cold pressing.
It is a perfect dietetic product having unsurpassed
taste properties. This unique and highly nourishing
product is useful after previous diseases and
operations in the period of recovery. Walnut oil is
especially useful for elderly people.
Walnut oil composition includes: polyunsaturated
fatty acids, vitamins E, A, P, C, carotenoids,
B vitamins, micro- and macroelements (zinc, iodine,
copper, calcium, magnesium, ferrum, phosphorus,
and cobalt), biologically active substances.
Walnut oil has record amounts of vitamin E!
Walnut and walnut oil contain plant enzyme –
ENTERIMIAZA which improves blood circulation
in the area of generation organs and stimulates spermatogenesis.
Walnut oil is a perfect means for losing weight and organism rejuvenation. This oil reduces
cholesterol production, the process of free-radical oxidation, strengthens vascular walls. It is
used for prevention of cardiovascular diseases.

Pumpkin seed oil

Raw-pressed sunflower oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Manufactured by means of mechanical operations
using method of the first cold pressing.
Pumpkin seed oil contains inexhaustible supplies of
vital energy for human life. Due to its healing
properties, pumpkin seed oil is called "mini
pharmacy" among the people.
Pumpkin seed oil is used not just for healing
purposes, it is also the most tasteful food
supplement. It is used for making various salads,
cold dishes, sauces, sprinkling of stewed vegetables
and meat. This oil is also a perfect ingredient for
preparing home-made mayonnaise.
Pumpkin seed oil is perfect for making dough.
Pumpkin seed oil contains great amounts of
biologically
active
substances,
carotenoids,
tocopherols (lat. For "bringing progeny"), phospholipids, vitamins E, F, C, B, B1, B2,
flavonoids, saturated, unsaturated and polyunsaturated acids, high contents of vitamin A.
Pumpkin seed oil composition includes 53 macro- and microelements: ferrum, magnesium,
zinc, selenium etc.

Mechanically made by first cold-pressed method.
It is exceptional natural best quality oil with extra
fine delicate taste made from selected unshelled
raw sunflower seeds according to a folk Ukrainian
recipe
using
modern
vitamin-conserving
technology.
It is perfect for cooking vegetable salads, beetroot
salad, sour cabbage, different kinds of cold and hot
dishes, for seasoning porridges, boiled potatoes,
home canning.
Healing properties of raw-pressed unrefined and
non-deodorized sunflower oil are widely used both
in folk and traditional medicine for curing and
prevention of a number of diseases.
Vitamin E is an all-powerful natural antioxidant.
It helps to protect the immune system from affection caused by body aging, has a positive
effect on the appearance of reproductive hormones, thwarts the progress of atherosclerosis,
stands against clotting and sclerotic patching, and removes from the body free radicals
which provoke the development of oncological diseases. Vitamin E deficit leads to the
decrease in immunity. There is 12 times more vitamin E in unrefined sunflower oil than in
olive oil!

Garlic sunflower oil

Flaxseed oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Manufactured by means of mechanical operations
using method of the first cold pressing.

Manufactured by means of mechanical operations
using method of the first cold pressing. This great
healing vegetable oil is made according to the latest
vitamin-preserving technology of flax seeds.

This delicious, extremely fragrant garlic oil extract
is produced by means of garlic preinfuson on
unrefined sunflower oil.
Garlic sunflower oil doesn’t have a strong smell and
imparts a pleasant garlic taste and piquant
fragrance to first courses, vegetable salads, side
dishes, meat and vegetables dishes, salted and
pickled mushrooms, boiled potatoes, cereals, sauces
and marinades. It is ideal for home canning.
This oil gives a great opportunity to vary the daily
menu providing health benefits.
Garlic sunflower oil contains: vitamins (C, E, D, F,
A, K, B1, B2, B3, B5, B6, B7, B9), active biological
compounds, inulin, vital minerals (iodine, selenium, organic phosphorus, sodium, silicon,
calcium,
magnesium,
potassium,
germanium),
phytoncids,
phytosterols;
glycoside-glucamine, allyl, nitrogenous matters, pyruvic, phosphoric, sulfuric, silicic acids,
ajoene, sulphur, taurine, and polysaccharides.

The content of unsaturated fatty acids beats twice
as much fish oil: OMEGA-3, OMEGA-6, OMEGA-9.
Moreover natural flaxseed oil contains vitamins: A,
B1, B2, B3, B4, B6, B9, E, K, F; macro- and microelements: potassium, phosphorous, magnesium,
iron, zinc; and in addition to above: linamarin,
phytosterols, squalene, thioproline, lecithin,
beta-carotene.
Flaxseed oil is used in diabetes, for prevention and
treatment of secondary cardiovascular diseases,
reduction of the probability for formation
of the blood clots; to improve the liver mechanisms; in gastritis, colitis, constipation;
for prevention of the thyroid gland diseases; for prevention and auxiliary treatment of
oncological diseases; to reduce the level of cholesterol and tri-glycerides; against helminthes,
epigastric burning, various ulcers; to improve skin and hair; as an indispensable element in
the diet of pregnant women for proper development of the brain of a child; for weight loss;
for women, having menopause; to increase potency; to have anti-inflammatory and
antiedematous effect; to increase elasticity of the eye blood vessels, improve
microcirculation, and prevent vascular spasm.

Hempseed oil

Corn germ oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Manufactured by means of mechanical operations
using method of the first cold pressing.
This wonderful useful vegetable oil is made
according to the latest vitamin-preserving
technology of hempseeds.

Manufactured by means of mechanical operations
using method of the first cold pressing, made under
a special vitamin-preserving technology of corn
germs.

Two important fatty acids contained in hempseed
oil are needed for growth and maintaining the cell
membranes. These are linoleic and alpha-linoleic
acids. Besides, hemp oil contains bactericides,
glycerides and amino acids.
The composition of hempseed oil includes fat:
OMEGA-3, OMEGA-6, OMEGA-9, saturated fatty
acid, palmitic acid, stearic acid, arachidonic acid
fatty acids; vitamins: A, B1, B2, B4, B6, C, D, E, K;
phytosterols; chlorophyll; carotenoids; micro- and
macroelements: iron, potassium, calcium, sodium, magnesium, manganese, sulfur, zinc,
phosphorus; tetrahydrocannadibiol is a substance, having the strongest psychoactive effect.
Its concentration in hemp oil is very low (and in some kinds of this oil is absent), somewhere
1:1000000. In recent years anticancer activity of this substance has been proven.
Cannadibiol is a substance, which does not have any effect on the psyche, but it has a direct
impact on the system of anandamides, which are produced by the human body and are
responsible for the body's response in the event of the immune system failure.

Corn germ oil is considered as dietary product and
is perfect for baby food.
This oil is ideal for dressing vegetable salads,
salads, sauces, boiled potatoes and cereals,
for stewing meat, fish and vegetables, for cooking
a variety of hot and cold meals, dough, all kinds of
pastries, bakery and confectionery products,
for home canning.
Corn germ oil has amber color and a slight pleasant
odor and taste of corn. This oil is very useful
in terms of balance composition and this balance is
created by nature itself.
Major factors, determining the dietary properties of corn oil made of corn germs,
whereby it is ideal for baby food, are the following: a high content of unsaturated fatty acids
(vitamin F), and vitamin E, is rich in vitamins B1, B2, PP, provitamin A and vitamin K3,
polyunsaturated fatty acids OMEGA-3 and OMEGA-6.

Sesame oil

Milk thistle oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Sesame oil produced according to an ancient
Japanese recipe solely by mechanical technique by
the first cold-pressed procedure.

Mechanically made by first cold-pressed method. It
is a unique food vegetable oil made according to
high vitamin-conserving technology from milk
thistle seeds.

This gorgeous highly nutritious vegetable oil is
made according to the latest vitamin-preserving
technology from sesame seeds.
Sesame seed oil in the entire world is considered
one of the most beneficial plant oils. Sesame oil
contains OMEGA-3, OMEGA-6, OMEGA-9 fats,
saturated fatty acid (palmitic acid, stearic acid),
vitamin A, B1, B2, B3 (vitamin PP), B4, C, D,
E (choline), K.
Sesame seed oil is rich in iron, zinc, phosphorus,
potassium, silicon, nickel, magnesium, copper,
manganese and some other elements. But as for the
content of calcium it simply has no equal – only 1 teaspoon of sesame oil contains the daily
requirement of calcium, even for an adult.
Sesame oil contains beta-sitosterol, betaine, lecithin, resveratrol, sesamin (chloroform),
sesamol, sesamolin, phytin, phytosterols and phospholipids.

In cookery it is used for seasoning salads, beetroot
salad, different vegetable dishes, for seasoning
porridges, for cold and hot dishes.
It is a unique dietary product for a person in terms
of its value, it is also an effective means for
preventing a number of diseases and it has been
used in folk medicine for a long time.
Milk thistle oil is a richest biocomplex: flavonoids,
irreplaceable higher fatty acids (linoleic, linolenic
and others), carotenoids, vitamins (А, В, Е, К, P, D),
antioxidants.
This oil contains a specific component – SILIBININ which strengthens and regenerates
hepatic cells. High medical and preventive properties of the oil from milk thistle are
connected with the presence in it of chlorophyll, carotenoids, tocopherols and complex of fat
polyunsaturated acids (vitamin P).
Milk thistle oil is an effective hepatoprotector. It prevents from absorbing poisons getting
into the body together with food and water, protects the body from destruction when
chemical compounds get into it.

Amaranth oil

Cedar nut oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Produced by means of mechanical operation using
method of the first cold pressing.

Manufactured by means of mechanical operations
using method of the first cold pressing.

This oil is a natural food, a product of increased
biological value, a product of dietary use.

This unique delicacy vegetable oil is made
according to the latest vitamin-preserving
technology of cedar nut kernels.

Amaranth oil is an inexhaustible source of beneficial substances for the body: the irreplaceable
higher polyunsaturated fatty acids OMEGA-3,
OMEGA-6, OMEGA-9; Vitamins B1, B2, B3, B4,
B5, PP, E, P, D; Macro- and microelements
(calcium, potassium, iron, sodium, magnesium,
zinc, copper, phosphorus); Amino acids (arginine,
valine, alanine, glutamic acid, histamine, histidine,
isoleucine, lecithin, leucine, lysine, methionine,
proline,
tryptophan,
threonine,
tyrosine,
phenylalanine,
serotonin);
phospholipids;
carotenoids; squalane; phytosterols; quercetin; chlorophyll.
Amaranth seeds have a whole complex of useful substances, but it is the truly unique product
thanks to incredibly strong antioxidant squalene and vitamin E in a particularly active
tocotrienol form. The antioxidant properties of vitamin E in this form are 40-50 times higher
than in the usual passive tocopherol form.
The number of proteins that are part of the amaranth seed, are higher than in soybeans and
wheat. The protein of amaranth seeds is equal to the milk protein in its nutritional value.

Using this oil in cooking, you will not only give
your meal incomparable flavor and aroma, but
also ensure yourself a good health. Cedar nut oil
can substitute any vegetable oil, but the cedar
nut oil itself cannot be completely substituted
by anything!
Amazing power of this oil has gained worldwide
recognition. Cedar nut oil is used not only as an
extremely tasty vegetable oil for cooking, but also
as a well-known traditional part of folk medicine.
It is an effective therapeutic agent for preventing and treating a variety of diseases.
Cedar nut oil contains the following vitamins: A, B1, B2, B3 (PP), B6, D, E, F, K.
For example, as for vitamin E, which contributes to lower level of blood cholesterol and plays
an indispensable role in all reproductive processes and genital sphere mechanisms,
in cedar nut oil is 5 times greater than in olive oil. Cedar nut oil contains 3 times more
vitamin F, which is not synthesized in the human body, than medications based on fish oil
sold in pharmacies. Cedar nut oil is rich in OMEGA-3 and OMEGA-6.

Soybean oil

Wheat germ oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Mechanically made by first cold-pressed method. It
is valuable nutritious vegetable oil made according
to high vitamin-conserving technology from soya
beans. This oil is a record breaker among vegetable
oils according to micronutrient content.

Manufactured by means of mechanical operations
using method of the first cold pressing. This
wonderful dietetic oil is manufactured with a use of
the new vitamin preserving technology from wheat
germs.

Soybean oil is mostly used
of Japanese and Chinese cuisine.

Wheat germ oil is a unique superconcetrate of
vitamins and biologically active substances put by
nature to the seed for renewal of a new life.

in

the

dishes

Soybean oil is not only a valuable source of energy
but it provides a human body with bioactive acids
which help to decrease the risk of cardiovascular
diseases. Soybean oil is a good source of
polyunsaturated fatty acids OMEGA-3 and
OMEGA-6. Besides soybean oil contains such
biologically valuable component as tocopherols,
phytosterols, phospholipids and a number of other
useful and necessary for human being substances. According to its nutritive and biological
values soybean oil is the most valuable vegetable oils.
It contains a lot of vitamin E which influences genital glands function and restores virile
strength, helps to reinforce immune and muscular systems, inhibits the process of
senescence in the body, has anticarcinogenic properties, helps the body to assimilate one
more important vitamin – vitamin A. Due to vitamin E the body stands against
atherosclerosis, clotting and sclerotic patching.

This oil has in its content following elements:
indispensable and non-synthesized by human
organism amino acids (tryptophan, methionin,
leucine, valine, isoleucine etc), polyunsaturated
fatty acids, liposoluble vitamins (Е, А, D, B1, B2, B
З, B5, B6, B9, P, F, РР), alonin – a substance having
anti-inflammatory effect, squalen – having high
antioxidant activity, octacosanol – antioxidant and approximately 20 various macro- and
microelements (potassium, calcium, phosphorus, manganese, ferrum, zinc, selenium, copper,
sulfur, iodine etc).
Wheat germ oil differs from many other oils due to its high and more balanced content of
fatty acids OMEGA-6, OMEGA-3 and OMEGA-9.
A powerful natural antioxidant – SQUALEN presented in wheat germ oil has a strongly
marked immunostimulating, wound healing, bactericidal, antifungal and antitumoral
properties.

Black cumin oil

Peanut oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

This delicious, extraordinarily aromatic oil extract
of black cumin is made by method of infusion of the
seeds of black cumin on unrefined sunflower oil.

Manufactured by means of mechanical operations
using method of the first cold pressing.

The richness of the oil of black cumin with the
supreme essential polyunsaturated fatty acids
OMEGA-3, OMEGA-6 and OMEGA-9, as well
as the essential oils and vitamins B, E, C, A, D, PP,
K contained in it makes it irreplaceable for
prophylaxis fragility of blood vessels, strengthening
them and increasing their elasticity. Other fatty
acids are also present in black cumin oil: palmitic,
stearic, arachine, myristic, palmitoleic.

This wonderful highly nourishing oil is
manufactured with a use of the new vitaminpreserving technology from peanut kernels.
Peanut oil is broadly used in Asian cooking and
USA cooking for frying, deep fat, salad dressing,
preparation of souses and various cold dishes.
It is especially useful for dough dishes. It has a
pleasant taste and aroma. It perfectly preserves its
properties at high temperatures.

Black cumin oil contains a large number of valuable
irreplaceable components, such as: macro- and
microelements
(calcium,
potassium,
iron,
manganese, copper, selenium, zinc, phosphorus), amino acids, flavonoids, phytosterols,
tannins and coumarins, saponins and enzymes, limonene, carvone, beta-sitosterol.

Peanut oil is a nutrient product. It increases satiety
and is in the basis of weight lowering diets; it is
especially famous among photo models as well as
among people who would like to maximally reduce
meat consumption in their food ration.

Black cumin oil contains unsaturated and saturated fatty acids, phospholipids, 15 amino
acids (including arginine), 8 of which are essential, carotenoids, vitamins E, D, C, B1, B2, B3,
B6, B9, various macro- and microelements, phytosterols (beta-sitosterol, campesterol,
stigmasterol), flavonoids, tannins, polysaccharides and monosaccharides, alkaloids,
enzymes, saponins, triterpene saponins, essential oils.

Peanut oil contains vitamins of the following groups: A, D, E, B1, В2, РР, folic acid,
microelements (ferrum, cobalt, zinc, potassium, magnesium, iodine, phosphorus), following
fats: OMEGA-3, OMEGA-6, OMEGA-9 and unsaturated fatty acids (palmitic, stearin,
arachic lignoceric acids).

Macadamia nut oil

Sea-buckthorn oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Produced by means of mechanical operation using
method of the first cold pressing.

This unique healing vegetable oil is made
according to the latest vitamin-preserving
technology of sea buckthorn berries gathered
in Carpathians.

This delicate unique vegetable oil is produced
according to special vitamin-preserving technology
using Australian macadamia nut kernels.
This oil has sufficiently high smoking point, so it is
perfect for frying, and at the same time it preserves
its fragrance at very high temperatures.
Macadamia nut oil is the source of most valuable
vitamins and amino acids. It contains a lot of
nutrients and has a unique vitamin and mineral
composition: vitamins (Е, А, F, В1, В2, В5, niacin,
folate, PP), high content of copper, selenium,
potassium, zinc, phosphorus, calcium, sodium,
as well as polyunsaturated and monounsaturated
fatty acids. Due to high palmitoleic acid content, macadamia nut oil is considered to be
the vegetable alternative to mink fat. Thanks to its composition and properties this precious
oil is similar to those oils that are extracted from marine mammals (spermaceti oil).
Palmitoleic acid is not practically found in other plants but it is contained in the human skin.
As a person gets older its content gradually decreases. Thanks to this acid content
macadamia nut oil prolongs the youthfulness of the skin.

The composition of sea buckthorn oil includes
fats:
OMEGA-3,
OMEGA-6,
OMEGA-9,
unsaturated
and
saturated
fatty
acids;
phospholipids; 18 amino acids, including valine,
histidine, isoleucine, leucine, lysine, threonine,
phenylalanine; nonessential amino acids: alanine,
arginine, aspartic acid, glycine, glutamic acid,
proline, serine, tyrosine, carotenoids, lycopene,
zeaxanthin,
beta-carotene,
cryptoxanthin,
quercetin; phytosterols: beta-sitosterol; flavonoids,
including
rutin,
isorhamnetin,
kaempferol;
triterpenic acids: oleanic acid, ursolic acid and some
other triterpenic acids; organic acids: tartaric acid, salicylic acid, oxalic acid, malic acid,
succinic acid; tannins: phytoncids, serotonin, pectin, coumarin, alkaloids; vitamins: В1, В2,
В3, В6, В9, С, Е, К, Р; micro- and macroelements: 27 minerals, including aluminum, boron,
vanadium, iron, calcium, cobalt, magnesium, manganese, silicon, molybdenum, sodium,
nickel, sulfur, strontium, titanium, phosphorus and zinc.
This oil has high content of tocopherol. Sea buckthorn oil contains this strong antioxidant 2
times greater than the oil of wheat germ, although the content of tocopherol in wheat germ
is sufficiently large.

Mustard oil

Rosehip oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

Manufactured by means of mechanical operations
using method of the first cold pressing. This
wonderful highly dietetic oil is manufactured with
a use of the new vitamin preserving technology
from mustard seeds.

Manufactured by means of mechanical operations
using method of the first cold pressing.

Mustard oil is not just a highly nourishing product
but also a perfect agent with a broad spectrum of
therapeutic effect.
Mustard oil is one of the most useful oils. It is
a good antiseptic agent and it has a great amount of
vitamins included to its composition: A, B6, D, E, K,
P, PP and so it improves human immunity,
strengthens heart and brings away atherosclerosis.
Mustard oil also contains magnesium, sulfur,
ferrum, sodium, potassium and calcium which
significantly improve functions of liver and gall bladder. This oil also contains phytocides,
glycosides, tocopherols, phospholipids and sinigrin. This "bouquet" of useful elements
not just improves metabolism but also slows down aging processes, and it can help
to lose weight. Mustard oil has an optimal ratio of indispensable fatty acids OMEGA-3 and
OMEGA-6. This oil contains beta-sitosterol, it increases amounts of leukocytes,
erythrocytes, hemoglobin. Mustard oil is rich for natural antibiotics, therefore it has
bactericidal and anthelmintic activity; due to this fact it can treat gastrointestinal,
cardiovascular and catarrhal diseases.

This unique healing oil is manufactured with a use
of the new vitamin preserving technology from
rose hips growing in Carpathians.
Rosehip oil is easily assimilated by human
organism and has a soft specific taste. It is
recommended to be used for cooking any cold
dishes, salads, beetroot salads, cabbage, sauces,
for dressing cereals and garnishes; it adds
an inimitable taste and flavor to traditional dishes.
This oil not only adds an inimitable taste
to traditional dishes but also improves their
food value.
Rosehip oil is a valuable dietetic product.
It is recommended for use in everyday food ration in order to provide organism normal vital
activity especially for people engaged in hard manual labor, sportsmen and also for elderly
people.
Useful properties of this oil are really diverse. It has rich content of unsaturated and
saturated fatty acids, tocopherols (vitamin Е), carotenoids (polyvitamin А), vitamin С,
phospholipids, flavonoids (quercetin and kaempferol), galactolipids, phytosterols, iron solts,
calcium, manganese, phosphorus, magnesium, copper and molybdenum.

Mix of oils «Dr. Oil»

Hazelnut oil

Unrefined and non-deodorized

Unrefined and non-deodorized

EXTRA VIRGIN

EXTRA VIRGIN

The mix of oils has a pleasant flavour and delicate
taste. It combines all the benefits of 7 oils that enter
into its composition.

Manufactured by means of mechanical operations
using method of the first cold pressing.

The unique properties of these oils are widely
known in folk medicine.
In the mix of 7 oils there are 53 micro- and macro
elements. The most important of them are zinc,
calcium, iron, iodine.
This mix of oils is very rich in chlorophyll and
vitamin E, vitamins of group B, vitamins A, K, P,
PP, F, T.
Due to its unique composition, which includes
ENTIMIRIAZA, this mix is beneficial for the heart
function, it enhances blood circulation in the
genitals and stimulates spermatogenesis.
The balanced composition of the mix of oils makes it perfect for child nutrition.

This surprisingly healthy and tasty oil is made by
using the new vitamin-preserving technology from
hazelnut kernels.
Unrefined hazelnut oil is distinguished by its
healing properties due to the record levels of
vitamin E, B vitamins, iron, Omega-3 and Omega-6
polyunsaturated fatty acids.
Vitamin E has a tremendous effect on the human
body: blood vessel walls are strengthened, internal
organs are healed, hair and nails are strengthened,
skin condition is improved.
B vitamins are natural antidepressants, and
vitamin P helps to normalize blood pressure.
Iron actively participates in the transportation of oxygen throughout the body and
the removal of carbon dioxide, and its lack in the body leads to a breakdown and depression.
Unrefined hazelnut oil contains more iron than meat!
Polyunsaturated fatty acids Omega-3 and Omega-6 beneficially affect the musculoskeletal
system, the state of the cardiovascular and nervous systems.

AGROSELPROM
To all healthy food funs

YOUR
BRAND

PRIVATE LABELLING
We undertake Private Label manufacturing for leading Private Brands,
Supermarkets and various Government & Private Institutions
We offer a wide range of wholesale opportunities and are open to partnership
with progressive companies. We also sell products in “Bulk” packaging.
Due to our large scale manufacturing abilities we drive down the cost of production
through economies of scale and pass on the benefit to the marketer of those brands.
A fully equipped Laboratory provides for stringent quality assurance. Our
dedicated Agroselprom team can help formulate products as per client
specifications or develop its own formulations to suit client requirements.

