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Omega O'Plenty

& look at today's options in a growing omega-3 market.

BY ROBERY GARDMER, ASSISTANT EDITOR

megaed marked points ane on the up. According to SPINS
OiS-.huumb'.m_.',l[.]murkm data, combined U8, sales of figh,
M, and chin omegn-3 products in conventional and nag-
ural channels have jumped 9%, from 2 3459 millbon market o one

warth well over halll a billion dollars. So, iU time for an update on
what’s bating in the omega-3 market—from science to sourcing,

Which Omaega Is Batter?

In the hustle to capture nmue,u-."l's 3r|:m'ing consumer market, dis-
crepancies among individual omega-3 fatty actds and thelr natural
sonrees continue to b publicized,

While the science on eicosapentsencic acid (EPA) wnd docosa-
hexaenoic acid [HA) ks growing, the notion that EPA or DHA sup-
plementistion is more important than plant-based alpha-linolenic
acid [ALA) is being challenged. A study published last full in the
Amertcar fouraa! of Clinfeal Medritior concluded that ALA might
just convert. faster in non-fish eabers than in meat eaters, Does this
mean that vegans and vegetarians need not worry about EPA or
DHA supplementation?

Al the sume time, the Global i}rs,unir..'nixm For EPA aned DHA Oimes-
ga-3 (GOED: Salt Lake City) s lobbying the European Commission
to consider the notion that its authorized claims for ALA and brain
health are only & result of ALAS ability te comert into DHA.

In the marathon race for the highest omega-3 source. grow-
ing research is cmmining whisch nmngﬂ-ﬂn |11.ig;h1 he hetter than
their rivals, A pecent study Tunded by kiill oil supplier Aker BioMa-
rine [Oslo, Morway) concluded that o krill oil dose of just 63% the
amount af fish oil elicits the same omega-3 levels, The results are
attributed to the notion that fsh oil’s riglyceride delivery format
pakes in bicefficiency compared te knlls phospholipid fermat,

O the plant gide of omege-35, suppliers ol ingredsents like chis
(Swdvivs hispanica) and pedlla (Perille frotescens) are louting sme-
g2 bevels higher than traditional fla,

Omega-3 over Omega-6

W can go on debating which amege-Zis and omega-3 sources are
better—and. surely, we will—but the focus that will drive better
health rght now is increasing Western dietary intake of omaga-3,

&0

Chia seed is bowling over the omega-1 market.

regardless of when: it comes from,

Past af the importance of smega-3 supplementation stems fom the
unifortunate et that Western diets ana too high in omega-6, due to the
steepe rise of processed foods made from sources like soybean oil and
corn <l Before the age of processed foods, sclentists estimate that the
average Westesmers omegn-6 to omega-3 ratlo was somewhere anound
L nowew. that ratio is bedieved o be al heast 151

Lerveling the scale of omega-6 and omega-3 is of tantamount impor-
tance hecause omegn-bs [when consumed in gross amoants) are repeat-
edly linked to inereased rsks of inflammatory diseases, autoimamune
discases, and other health conditions. Omega-% may suppeess inflam-
matory effects by competing lor the same binding sites of amega-6s.

Artemis Simopoubos (of the Cenver for Genelics Nutrition and
Health; Washington, DC) and Leshe Cleland {of the Bheumatalogy
Uil ab Avstralizs Roval Adelaide Hospatal) point out the concem
awroneyd this omega balanee in their 2008 book, Omogne-6/Onrogo-3 Fe-
sauntiand Fretty Acid Hatio,

I is fesseritial] fo deerease e orega-6 inioke whtle frcreastg
e armnga-T i the preevension omd menogement of elronie dis-
eeries, Firrtherrioes, the teilance of onregi-6 el omega-3 iy
enels 5 vy dgpanbmend S foreoanasis annd morsial developrmarmt.
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Tiver reatier of orevegee-th fo evrenger-3 esseondial fetty acicds is an imaor-
dand deserminant of Tealth, fa meking divtory recosmmesdations,
areteg-t ool canregge-3 PUEA sheunad b ofistingraished i S fa-
el hecanse they are mefabolically aned fimctiomally disfine

In painting out the benefit of increasing omega-3 intake ovenll—
regardless tha omega-3 sousce—Smopoulos and Cleland bring some
caldm to the isswe. Bobart Orr, CECrand chokrman of the Gsh odl sup-
|:|ii.-.r[}u;wn Nutrition Canada [ Dartmouth, NS) alse chimes ine The
bt line ks that there's nothing wrong with flax or canola oil,” he
siys, Cerlainly we should be trying (o use as much lax and canola
can in cooking and baking products because that's nlicing @

s we
huge load of inflammeatory-indweing compouands frem smega-& into
o bodies, Its ahsalutely helpful g introdsee omega-3 in whatever
fewrmy wet, think doesit toke wway fram the Tact that there is o global
deficsency of P and DHA in the diet. We showld get all of these
numhers ug as quickly, efficiently, and cheaply as possihle”

Omega-3 Applications
Thanks to new applications of omegn-1s, Western consumers are
definively ingesting essential fatty acide far more often. A great fum-
her af amiege-3 funciinal foods heve recently been made pessible—
gummies, sauces, dips, baked goods, sl beverages, jiust 1o name o
fiewr=—qnd the list is expanding

Fish il Lnnovation
Thanks to Umega Prodeln (Housten ), Omegal®aee owenhaden fsh oll
can now be incorporated into just abowt cvery delvery sestem you
can think of—bevernges, baked foads, dressings, dips, dessents, ete.
The company even offers Omegafis, so-called “favor hite” which
make omega-3 fortification as easy as sprinkling these bits (wailuhle
in sweset or savary llaver profiles, wing vegetable, splee, [t or
herh coneentrates) Into s number of kaking processes.

In a partnership with ax ingredient supplioe Ghanbia
[Fitchburg, WIL OmegaPure fish oil can even take on a
fullspectrom ALA ERA, and DHA profile—again, for a
numier of food aml beverage applications,

And if you want to sneak in fish oil withowt aifect-
ing flavor and other SENROTY characteristics, Matbanal
Starch (Bridgewater. NJ| bas developed an encapsu-
lated omega-3 product for OmegalPure.

Probictics and amegn-3s? “Why not?” says Nutrl
tionZl (Purchase, MY, which now makes digestive
support and heart-health support possible inits new
PFrobhinmaga product,

Feesally stretching fnorm the typecal dinner plate, Ocean
Miatrition, Canada recenthy anmouneed the presence off s
its Mleg-3 fsh ol in a Casadan beand of kettle com.

Flax 0il Innovation

" - ; L - R

~ 3

Fish-based cmega-3s are gaing new places, in new products,

ucts like cookies. muffing, metrition bars, spreads, and sauees. As o
drop-in solution, Clear Valley i= gvailable in several formats, includ-
ing all-purpose shortening, dowghnut shortening, wnd icing shorben-
ing. An Cexcellent sounce of ALA |:-|1|an-1|-' natrient content claim is
possibbe, and with a measly 107 gof fat per serving.

Also, believe it or not, high amounts of emega-% are even deable
in plzza, as Glankda introduced CptiSol 000, & lax-based ingredi-
ent duslgned to improve molsture retention, and thus shell N, in
pizen daugh,

Algase Innonution

Thares roam for algae growth, tos—lurgely thanks e segeturion

DHA leader Martek Bioaciences (Calumbia kD). The compa-

nys lifesDHA brand DHA algal oil has secured placement in
Cimegn Drnnge orange [uloe fom Genesis Todoy and a new

chocalate truflle product rom Xan Confections, just Lo
namee @ few ol the |r1nr{'-|,||1ln;|l|||;~ rl!'th_‘ll_ll_'t launches,

Emarging Omega Players
Regardless of boavallahility, omega:3 offerings ane
grovwing in every arena.

Chia is arguably the most trending ingredient in
[1EY |1|||||1 soiarcesd AlLA market, [n LS, conventional
and natural supermarkets combined. SMNS reporis
that chia seeds are doing great—with m 5% sakes
jumgr b FLSIA9LT, in e last 12 months alone, Seeds
frarn the Spanish sage boast a solid nutritional profile
{high amounts of caleium, Gber, and potassiam) and
backers of the ingredient are happy to repart that its
canega-Soontent can rival las, While laxg seed holds &
41 watio o cmega-3s o omegi-ae, chia seeds %1 mtio

Crne of the rvore notable innovations in (lax oil comes comes with a higher weighted content of omega-3.

out of Cargill (Minneapolisl. The compary’s Clear Omaga Crangs “Chuin hos o hgher level of amegn-3 foily neteds than
Vadley Omega-% oil is n newtral-tasting combination taaturing Martek's amy commanly wsed noturmd source, with mare than
of flax and canala oil for healthier indulgence in prod- Efe'sDHA, 60 mg amega-3 per 1 g of extract, sy Valensa ( Euslis,
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WACKER

CREATING TOMORROW'S SOLUTIONS

DO YOU WANT A
FIBER TO LOWER
BLOOD LIPIDS?

riiss

i

Are you kooking for a solubla Sber with positive
effeots on human bload lipids? Talk to us. We
hiave the salution.

We can affer you & eoluble distary fiber that is
highly stable 1o heat and acidic conditions, nan
hygrascoplo and non-browning. it is deally
sufted to beverage applications, as it |s cobors
less and nautral tasting and yields haze-frea
solulions with & wery low lével al viscosily,

8 an alpha eycledeatring & naturally
oocurring sugar moleaule derved from starch.
It has been shown in alinical trizls 1o hawve a
pasitive efiect on blood lipids. Further clinical
data paint tewards positive effects of alpha
cyclodax trin on insulin senkitivity and glycemas
Indax.

‘Wacker Chemical Corp., +1 B17 264 8784,
info. biosckutions@wacker.ocom

Omega-3s
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Algae emega-3 makes s mevae inte chacolate,

FLICED Rudi Moserek. “For the conaurmes, (s trnslates intoa snall-
ir effective dose, fower urvanted constituems, and Tower calories!”

Mutritbonal value sslde, ehia plavers olten moke it g polnt w call
ol chigs storage advantages over lax.

“In food applications. flas seed has to be milked for humans b de-
rive Dagnedle from e o3 sys Sandea Gillot, general manager
ol Functional Produets Trading 5.4, (Santiago, Chile), the develaper
of Benexia chia seed. which iz alao offered by Proprietary Mutrition-
als I, “and this is what makes o boge difference—chia seed does
mol e o be millled o orashed to let the ol out of it, Somack
acidity will dissalve the thin shell of the seed and let the cmega-2
become absarbed.”

Shircontinues, “|n food applications, you need to compare a whale
seil, which preserves perlectly the omega-ds insice its shell lor up
tor Fivee wears, wilh a milled flax seed, which is very unstable becasse
onge milled, the omega-3s are exposed to the air, mcwming oodda-
tion ol i essential Bty acid contenl [The whobe seed) imparts o
slighathy nustty Mavar aned odor, and 8 Blends easily with many fisods o
increase the overall content of protein. fiber, and omegn-8s.

Some companies offer even further nutrient protection lor chia.
Videmeas Tresalbio brand chia seed can be extrocted from the com-
pimy’s proprietary botanici, OO0, extrsction (rm the company’s
proprietary botanical U8 Perooddation Blocker system, plus ingre-
dients like caffeic acid and tocophernls. help the chia resist rancifica-
Lo sl Enereasee stability.

A v can bell, Valensa has really taken to the plant-sourced ame-
ga-3 mearket. The company even claims to be the fiest company Lo
perform supercritical extraction of perilla, a less comman ingredient
that Todds an omsega-3 Lo ormega-6 rmthe of b1,

Thisugh kower in EPA and DHA than anclovies or sandines, several
campanies ane investing in the salmon gish oil market. Denomegn Maatn-
ticmzal Uil [ Sanpaborg,. Norway) recently introduced its Ormega-Satural
Salmomn nil to the market, which the company claims is the first-evwer
cokl-pressed Morwegian salman ail. The naturel, nonconcentrated in-
gredient |8 never exposed toair or heat during processing, which ensures
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