








The key to our industry-leading freshness and purity levels is our 
multi-patented manufacturing process. 

We use several proprietary and patented steps in processing our oils, from 
water and clay filters to an enzymatic molecular distillation processes—
all with no chemicals such as hexane, or excessive heat, and all while 
preserving the natural constituents of the oil to the highest degree 
possible. In fact, Nordic Naturals has the gentlest processing technology 
of any fish oil manufacturer in the world. And we can prove it. 

Our patented enzymatic process removes environmental toxins (heavy 
metals, dioxins, PCBs, etc.), saturated fats, and other undesirable 
organic compounds, producing our industry-leading purity. And our 
patented nitrogen (oxygen-free) environment allows us to reduce heat 
requirements even further and produces our unsurpassed freshness levels. 
Moreover, we use only natural enzymes to produce our high-concentrate 
products, and all our products are manufactured in triglyceride form in 
order to ensure absorption and utilization, and thus results.

Chemical free—No hexane, no urea, no harsh solvents

Oxygen free—No oxidative rancidity or damage to the oil

Reduced heat—No oxidative stress due to high temperatures

Absence of trans fats—No trans fats whatsoever 

Natural Triglyceride Form—100% of our products are in the 
triglyceride form, which research firmly suggests is better absorbed when 
compared to the ethyl ester form

Recently named “Manufacturer of the Year,” Nordic Naturals consistently 
receives awards for purity, freshness, and taste, thanks to our patented 
manufacturing process. 

BECAUSE 
A DELICATE OIL
NEEDS A GENTLE PROCESS
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“We just haven’t found anything that produces a better fish oil than our proprietary molecular 
distillation process—if we did, we would use it,” states CEO and founder Joar Opheim. 

“Not only do our third-party test results continue to prove our superior freshness and purity, 
but we also know that our fish oils are in the most efficacious and natural form.”

False
n  CO2 extracts are of greater 

freshness or purity than 
molecularly distilled oils.

n  CO2 extraction is more 
expensive than molecularly 
distilled oils. 			 
The higher the concentrate, 	
the greater the expense via 	
any method.

n  CO2 extraction is less wasteful 
than molecular distillation. 	
The higher the concentration, 	
the greater the waste.

True
n  CO2 extracts are boiled 

and pressed prior to any 
distillation, just like all fish oils.

n  CO2 extracts are molecularly 
distilled prior to any “low 
temp” processing.

n  Molecular distillation does not 
damage an oil. No trans fats 	
are created.

n  Method does not matter—
results do. 

WHY MOLECULAR 
DISTILLATION INSTEAD
OF other EXTRACTION 
processes?
As a world leader in delivering the highest quality omega-3 products with 
optimal absorption and utilization, we always evaluate any new technology 
for processing fish oil. Several years ago we explored CO2 extraction as a 
potential processing method, but we experienced no benefit from working 
with CO2 extraction over molecular distillation for many reasons.

Every fish oil supplement is manufactured using molecular distillation, 
including CO2 extracts, which starts with a molecularly distilled oil. Due to 
the very long-chain fatty acids it contains, fish oil is fragile and susceptible 
to degradation from multiple processing steps. This is the key reason Nordic 
Naturals’ molecular distillation process is able to deliver the purest and 
freshest fish oil in the world.

Based on third-party analysis, Nordic Naturals delivers the freshest and purest fish oils      
in the industry. Certificates of analysis available upon request.
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Since our founding, Nordic Naturals has exclusively produced fish oil in the 
triglyceride form. This decision is based in our commitment to maintaining 
the natural form of the essential fatty acid molecule, in order to ensure 
superior absorption and utilization, and therefore superior results. 

The superiority of the triglyceride form of fish oil has been reconfirmed 
by multiple recent publications of new scientific research in this field. 
A September 2010 study demonstrated that the bioavailability of 
concentrated omega-3s in the triglyceride form was 70% higher than the 
ethyl ester form. As such evidence continues to mount, we continue to 
invest in a superior product that produces superior results. 

Triglyceride Form vs. Ethyl Ester Form
In fish, the omega-3 fatty acids EPA and DHA naturally occur in triglyceride 
form. To make a concentrated fish oil, a manufacturer must increase the 
amount of EPA and DHA contained in the fish oil. This is accomplished by 
removing the individual EPA and DHA fatty acids from their triglyceride 
structure, before they undergo processing to both purify the oil and to 
increase the amounts of EPA and DHA. Once the desired concentration of 
EPA and DHA is achieved, a manufacturer must choose from two distinctly 
different options. The first is to reattach the EPA and DHA fatty acids in 
order to recreate the natural triglyceride structure (in a process known as 
“re-esterification”). The second, far less costly option is to leave the fatty 
acids as the ethyl ester form, which is a “new to nature” form of fatty acid 
with only 20 years of history in the human diet. Many concentrated fish 
oil products on the market choose the second option, but Nordic Naturals 
never has.

In an effort to always invest in a superior product that produces a superior 
result, Nordic Naturals continues to research, educate, and lead by 
example, influencing the standards of quality in the omega-3 marketplace. 

BECAUSE
BETTER ABSORPTION = 
BETTER RESULTS
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BECAUSE
SCIENCE = EVIDENCE
Our products in 14 published studies, 
with more than 30 currently underway
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Publication Organization Study Type Dosage & Duration

Neuropsychopharmacology
2005 Dec;30(1):S87–S88

VA New York Harbor  
Healthcare System
Brooklyn, NY

randomized 
double blind
placebo-controlled

2125 mg EPA + 500 mg DHA/day
180 days

Neuropsychopharmacology
2005 Dec;30(1):S104

Duke University  
Medical Center 
Durham, NC

open label
pilot trial

1950 mg EPA + 1350 mg DHA/day
90 days

Autism-Asperger’s Digest  
Jan/Feb 2005:36–37

Pediatric Clinic 
Tucson, AZ

open label
clinical intervention 
pilot trial

135 mg EPA + 90 mg DHA +  
33 mg GLA/day
90 days

Diabetes  
2006;55(6):A382

Texas A & M University
College Station, TX

dose finding
in vitro

dosage and duration not applicable
(in vitro study)

Adoption Today  
Dec/Jan 2006:38–39

HANDLE® Institute  
Rays of Hope Orphanage 
Mexico

open label
behavioral measures

68–135 mg EPA + 45–90 mg DHA +  
17–33 mg GLA/day
180 days

Surgical Neurology  
2006 April;65(4)5:326–331

University of Pittsburgh  
Medical Center
Pittsburgh, PA

open label
retrospective 
non placebo-controlled

650 mg EPA + 450 mg DHA/day
42 days

J Cl Psychopharmacol  
2006 Dec;26(6):661–665

VA New York Harbor  
Healthcare System
Brooklyn, NY

randomized 
double blind
placebo-controlled

2125 mg EPA + 500 mg DHA/day
180 days

J of Am Dietetic Assoc  
2008 Sept;108;9:A104

San Jose State University
San Jose, CA

randomized 
double blind
placebo-controlled 
comparative

1590 mg EPA + 411 mg DHA/day
28 days

Neuroscience  
2008 Aug 26;155(3):751–759

UCLA Neurosurgery and 
Physiological Sciences
Los Angeles, CA

controlled trial DHA-enriched diet (1:5 EPA/DHA)
7 days

Sports Health  
2009 Jan;1;1 21–30

University of Pittsburgh  
Medical Center
Pittsburgh, PA

open label
pilot trial

1300 mg EPA + 900 mg DHA/day
60 days

Brain Research  
2009 May 13

UCLA Neurosurgery and 
Physiological Sciences
Los Angeles, CA

controlled trial DHA-enriched diet (1:5 EPA/DHA)
12 days

Neuroscience 
2010 Jun 16;168(1):130–7

UCLA Neurosurgery and 
Physiological Sciences
Los Angeles, CA

controlled trial DHA-enriched diet (1:5 EPA/DHA)
14 days

Journal of Renal Nutrition  
2010 March 18:1–5

Institute of Health  
Queensland University  
of Technology, Australia

randomized 
double blind
placebo-controlled

2120 mg EPA + 548 mg DHA/day 
56 days

PLoS ONE 
2010 Oct 18;5(10): e13487

Indiana University Dept.
of Kinesiology
Bloomington, IN

randomized
double blind
placebo-controlled

3250 mg EPA + 2250 mg DHA/day
42 days



The industry-leading quality of our Arctic Cod Liver Oil is made possible by 
our vertical integration, which means we have full control over every step of 
production—from catch to finished product. This ability to control the quality of 
our raw material, transportation, manufacturing, and bottling allows us to deliver 
a finished product that surpasses the strictest international standards for purity 
and freshness while also maintaining a competitive price. 

Raw Material
Nordic Naturals starts with the best raw material available: 100% pure Arctic 
cod (Skrei) sourced from the Norwegian Sea. We have built direct, exclusive 
relationships with smaller boats and independent fishermen, rather than larger 
trawling vessels that spend much longer at sea. These relationships allow us to 
maintain optimal raw material quality as well as sustainable fishing practices. 
We offer the only 100% Arctic cod liver oil on the market. No fish body oils or 
synthetic vitamins or additives are ever used—only pure Arctic cod (Skrei), which 
has the highest DHA, vitamin A, and vitamin D content of any cod species. No 
other brand can honestly make the same claim.

Transportation Time
Since our processing facility is located right next to the harbor, transportation 
time is kept to an absolute minimum. This means that just a few short hours after 
being caught, the Arctic cod are delivered whole into our facility for immediate 
handling. Thanks to the short amount of time from catch to processing, as well as 
the processing method itself, we have been able to improve the freshness of our 
fish oil even more.

Manufacturing and Bottling
We use nitrogen to minimize exposure to oxygen at every stage of 
manufacturing—beginning immediately after catch. The importance of this 
cannot be overstated: only by using nitrogen can the fish and oil be protected 
from the oxidative rancidity that leads to fishy smell and taste as well as to free 
radical formation in the body.

Vertically integrated from catch to finished product, Nordic Naturals delivers 	
the freshest cod liver oil in the world.

BECAUSE 
EVERY STEP COUNTS
Vertically Integrated Arctic Cod Liver Oil
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Since our founding, Nordic Naturals has always been deeply committed           
to the health of our oceans. Our environmental stewardship includes:

Regulated Fishing
To prevent overfishing, 100% of our fish is sourced in compliance with 
the Norwegian fisheries management system, which has been a model 
of sustainability for over 30 years. Plus, 100% of the fish is used.

ByCatch Prevention
We use responsible fishing gear—including purse seine nets, sorting grids,     
and large meshes—to protect against bycatch of unintended species.

Habitat Protection
We use line and net fishing methods to prevent the seafloor and ecosystem 
damage caused by methods such as bottom trawling and dredging.

Marine Pollution Prevention
Up to 80% of marine pollution is caused by land-based sources such as runoff, 
sewage, and waste. Our coastal processing facilities lead the industry in 
minimizing pollution and conserving resources.

Nordic Naturals uses 3 fish species:

Arctic Cod (Skrei)
  n 	Sourced from the Norwegian Sea
  n 	Whereas other nations use bottom trawlers, the Norwegian fishery also uses 

net and line fishing methods, which prevent seafloor damage and protect 
habitats and ecosystems

Pacific Sardines & Peruvian Anchovies
  n 	Sourced from the South Pacific Ocean, off the coast of Peru
  n	 A 2008 research report ranked the sustainability of the Peruvian fishery       

as the best in the world 
1

To learn more, please visit: planetnordic.com
1. Mondoux S, et al. (2008) Ranking maritime countries by the sustainability of their fisheries, p. 13–27 Fisheries Centre Research Reports 16(7). 		

Fisheries Centre, University of British Columbia [ISSN 1198-6727].

BECAUSE 
SUSTAINABLE FISHING 
IS IMPERATIVE
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Embracing Our Communities
and our Customers
Corporate Social Responsibility (CSR) is a movement that encourages 
companies to embrace responsibility for the impact their activities have 
on customers, employees, communities, and the environment. At Nordic 
Naturals, CSR is guided by our mission and core values to encourage 
community growth and development and voluntarily eliminate harmful 
practices—beginning with the sustainable sourcing of our raw materials and 
continuing through manufacturing, employment practices, philanthropic 
interactions, and donation programs. To us, CSR means taking steps to 
proactively improve the quality of life for our employees and their families, 
our customers, as well as for the environment and society at large.

Nordic Naturals actively supports philanthropic work 
and is an avid contributor to organizations such as:

  n 	American Red Cross 
  n 	Architecture for Humanity 
  n 	Best Friends Animal Sanctuary
  n 	Generation Rescue
  n 	 Inspire Health Integrated Cancer Care
  n 	La Nueva Esperanza
  n 	Naturopathic Education & Research Consortium (NERC)
  n 	Second Harvest
  n 	Seymour Discovery Center and Long Marine Mammal Lab
  n 	Vitamin Angels (Thrive to Five program)

To learn more, please visit: planetnordic.com 

BECAUSE 
WE WANT TO
MAKE A DIFFERENCE
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Nordic Naturals’ mission is to deliver pure and great-tasting omega 

fish oils that promote optimal health and wellness. Through science, 

education, and community outreach, we initiate standards of excellence 

and integrity that apply not only to our product line but to all of our 

business practices worldwide. As an industry leader and innovator, 

Nordic Naturals strives to lead individuals to a better quality of life while 

maintaining a deep respect for the environment.

Nordic Naturals, Inc.
111 Jennings Drive, Watsonville, CA 95076
Inside the US: 800.662.2544  
Outside the US: international@nordicnaturals.com
nordicnaturals.com WhyNN 0111


