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Innovation Without Compromise

In an increasingly crowded market, isolated innovations are no longer enough.

While certain products may feature individual advancements — such as the use of
natural triglyceride forms — true excellence lies in mastering the entire spectrum of
critical factors that define real quality. It is not sufficient to offer a superior triglyceride
structure if the productis vulnerable to oxidation before it even reaches the consumer. It
is not enough to provide a pure formulation if inadequate packaging exposes each
capsule to air and degradation after opening.

Every weakness, every compromise along the way diminishes the original, theoretical
bioavailability that high-quality omega-3 can offer. True quality must not only achieve
optimal bioavailability at production — it must preserve it faithfully until the very last
capsule is consumed. Our commitment to innovation is holistic. Every detail, from
molecular composition to storage protection, has been meticulously refined to ensure
that the purity, potency, and bioavailability of our Omega-3 are safeguarded at every
stage — uncompromised from the first to the final dose. This is what sets us apart: not
the adoption of a few good ideas, but the flawless orchestration of all essential elements
into one harmonious, perfected product.

Innovation is not a single achievement — it is the art of preserving excellence
without exception.

The Core Challenge: Protecting Bioavailability Against Oxidation

The true value of an Omega-3 supplement is not determined solely by its initial concentration —
but by the stability of its bioavailability until the moment of consumption.

Oxidation is the silent enemy that progressively reduces the amount of functional omega-3 fatty
acids available for absorption, long before any visible signs of degradation appear.

Without rigorous protection against oxygen, light, and heat, even the finest formulations lose a
substantial part of their efficacy over time.

Itis not enough to achieve a high concentration of Omega-3 at the moment of production.
Real excellence lies in safeguarding the bioavailable portion — ensuring that what was created
at the beginning remains fully available to the body at the time of ingestion.

Protecting Omega-3 from oxidation is not a secondary concern.

It is the essential foundation for delivering real, measurable benefits.

Bioavailability is the bridge between formulation and true physiological effect — and that bridge
must be protected without compromise.



Oxidation: The Silent Threat to Bioavailability and Well-Being

The quality of an Omega-3 product is not determined solely by its concentration or price
— itis critically dependent on its protection against oxidation. Oxidation is a silent
process that progressively degrades Omega-3 fatty acids, reducing their bioavailability
long before any visible signs of deterioration appear. When an Omega-3 product is
inadequately protected, the body absorbs far less than what is indicated on the label. In
fact, a moderately priced product of average concentration — if properly shielded from
oxidation — could theoretically deliver better physiological results than a premium
product that has been compromised by oxidative damage. The consequences of
consuming oxidized Omega-3 extend far beyond lost bioavailability. The body does not
simply discard rancid oils; in the process, valuable vitamins, minerals, and nutrients are
also excreted. This can weaken the body's nutritional balance, negatively impacting
overall vitality, motivation, and performance. For athletes, this might mean setbacks in
training progress. For older individuals, who already struggle with reduced nutrient
absorption, the effects can be even more serious — affecting overall resilience and well-
being. Most people intuitively understand the impact of poor food quality — recalling
how they feel after consuming spoiled foods — and yet the danger of oxidized oils often
goes unnoticed. The challenge lies in detection: oxidized oils hidden inside opaque
softgel capsules cannot be seen, smelled, or tasted before consumption. The situation
is further complicated when flavoring agents like rosemary or lemon are added —
masking any early signs of rancidity and making it nearly impossible for the consumer to
recognize oxidation.

That is why protection against oxidation is not just a matter of product shelf life.

Itis a fundamental pillar of efficacy, safety, and true nutritional benefit — a protection
that must be secured, not assumed.

Safeguarding 630mg Bioavailability Until the Last Capsule

While the ultimate bioavailability of any nutrient naturally depends on individual factors
within the human body, our responsibility lies in preserving the highest possible
potential — from the moment of production until the moment of consumption. In theory,
the bioavailability of Omega-3’s is closely aligned with their total concentration at the
time of manufacture. However, numerous factors can erode this potential before the
product is ever consumed. The use of chemically modified ethyl esters instead of
natural structures, the onset of oxidation, and the formation of free radicals all
progressively diminish the integrity and effectiveness of Omega-3’s. Our Omega-3
formulation is designed to address and neutralize each of these vulnerabilities. Through
the use of the natural re-triglyceride form, precise antioxidant stabilization, oxygen-
controlled production, advanced storage protocols, and our double-packaging system,
we ensure that the originally achieved bioavailability is preserved — intact and
uncompromised — until the very last capsule. In a world where time, oxygen, and



careless formulation often betray the promise of purity, we offer something rare:
Bioavailability that endures, protected as carefully as it was first created.

Our Total Protection Concept

1. Molecularly distilled for 92% active Omega-3
Discover the true essence of purity and performance with our 92% Omega-3 —a

rare achievement in the world of nutritional supplements. While conventional
products typically offer between 30% and 60% omega-3 fatty acids, and even
pharmaceutical-grade standards peak at 90%, our formulation surpasses them
all. Through advanced molecular distillation and meticulous refinement, we
deliver an omega-3 product of unrivaled concentration and purity. Thanks to its
high concentration, fewer capsules are needed to achieve optimal results,
making your daily supplementation simpler and more efficient. Our commitment
to purity means minimal use of carrier oils and fillers, creating a formulation that
is as clean as it is powerful. The exceptional quality not only enhances
bioavailability but also ensures superior tolerability, significantly reducing the
likelihood of fishy aftertaste or digestive discomfort. Designhed for individuals
who demand the finest, our 92% Omega-3 is the ultimate choice for those
seeking to nourish their body with the very best. Our product offers a pure,
powerful, and prestigious solution — a true embodiment of excellence in every
detail.

2. Re-Triglycerides. True Bioavailability.
While many omega-3 products on the market rely on a non-natural, chemically

altered ethyl ester form — resulting in significantly reduced absorption within the
body — we have chosen a purer, more powerful path. Our Omega-3 is presented
in the highly bioavailable re-esterified triglyceride (rTG) form, mirroring nature’s
original design to deliver optimal absorption and maximum physiological benefit.
Only the natural triglyceride structure provides the ideal foundation for the body
to efficiently utilize the essential fatty acids EPA and DHA. However, achieving
high concentrations of omega-3 in the triglyceride form presents a formidable
challenge: the more concentrated the oil, the more delicate it becomes, and the
greater its vulnerability to oxidative degradation. Through meticulous refinement
and advanced protective technologies, we have mastered this balance —
preserving the extraordinary purity and potency of our 92% Omega-3 rTG oil while
ensuring its exceptional stability. Each capsule embodies not only nature’s
original brilliance but also the highest standards of modern scientific
craftsmanship.

Experience the purest, most effective Omega-3 — perfected through re-
triglycerides (rTG) for superior bioavailability and protection.



3. The Fragility of Excellence: Why Protection Matters
The higher the quality and purity of an Omega-3 oil in the re-triglyceride (rTG)

form, the more susceptible it becomes to oxidation. This vulnerability is a natural
consequence of the high degree of unsaturation in the fatty acids — the very
structure that makes them so beneficial for human health also makes them
delicate and reactive. Without exceptional protective measures, even the finest
rTG oils can degrade, leading to rancidity and loss of efficacy.

Our innovation ensures that the superior bioavailability achieved through re-
triglycerides is fully preserved — from production through storage to the final
capsule consumed — safeguarding both purity and performance at every step.

4. Precision Protection: The Role of 4% Mixed Tocopherols
In the delicate world of highly purified Omega-3’s, effective protection against

oxidation is critical. Our formulation includes exactly 4% mixed tocopherols — a
carefully calibrated combination of natural vitamin E variants — designed to
provide optimal antioxidative stability without interfering with the natural purity
and bioavailability of the Omega-3’s. Mixed tocopherols act as gentle guardians,
preserving the sensitive structure of Omega-3 fatty acids against oxidative
degradation. However, precision matters: Too little antioxidant fails to protect
effectively; too much can paradoxically accelerate oxidation by creating an
imbalance. Furthermore, it is essential to use the correct spectrum of tocopherol
variants — typically including alpha-, beta-, gamma-, and delta-tocopherol —to
achieve a natural, synergistic protective effect.

Many commercial products deviate from this ideal. Some use insufficient
amounts, risking rapid degradation after production or even during storage.
Others overload their formulations with tocopherols, destabilizing the oil’s
delicate balance. Some rely solely on alpha-tocopherol, missing the broader
protective spectrum provided by true mixed tocopherols. Our 4% content is not
an approximation — it is the result of meticulous formulation.

It ensures maximum protection of the Omega-3’s while preserving their natural
integrity, purity, and bioavailability — from the first capsule to the last.

5. Totox Value 4% and our Purity Protecting
The Totox value — the definitive measure of total oxidation — is the gold standard

for assessing the freshness and stability of Omega-3 oils. A low Totox value
indicates not only exceptional purity at the time of production but also resilience
against degradation over time. Our Omega-3 achieves an outstanding Totox value
of just 4, reflecting a level of freshness that is rarely attained in the industry. But
true quality is not defined solely at the moment of manufacture. It must be
protected continuously — from the very first step until the final capsule is



consumed. Through meticulous production processes that minimize oxygen
exposure, careful antioxidant stabilization, controlled filling environments, and
optimized storage conditions, we preserve the delicate structure of the Omega-
3’s. Additionally, our advanced double-packaging system ensures that even after
opening, the capsules remain shielded from oxygen, maintaining their integrity
and preventing oxidation until the very last dose. In a world where many products
begin to degrade long before they are fully consumed, we have created a
formulation and a system where the original purity is not just achieved — it is
safeguarded, day after day.

Because true excellence is not a momentary achievement. It is a continuous
commitment, protected in every detail.

6. Argon: The Invisible Shield Protecting Purity
Throughout every stage of our Omega-3 production process, from extraction to

final packaging, argon serves as an invisible guardian of purity. As an inert,
heavier-than-air noble gas, argon gently displaces atmospheric oxygen, creating
a natural, protective atmosphere that prevents oxidative reactions before they
can begin. Immediately after production, the fresh oil is sealed under argon in
oxygen-impermeable barrels. During storage and transport, the barrels remain
under this protective argon atmosphere, ensuring that no oxygen-induced
degradation occurs. Even during the critical filling process, argon protection
continues: closed systems prevent air exposure, and if barrels are partially used,
they are immediately resealed and refilled with argon to maintain the original
protective environment. Argon is not only extraordinarily effective —itis also
completely safe. Naturally present in the air we breathe, comprising nearly 1% of
Earth’s atmosphere, argon is odorless, tasteless, inert, and biologically inactive.
It protects without reacting, preserving the integrity, safety, and bioavailability of
the Omega-3’s without compromise. Argon’s protective role is trusted across the
highest standards of modern technology. In the food industry, itis used to
safeguard premium oils, wines, and delicate raw materials from oxidation.

In pharmaceutical technology, argon creates oxygen-free environments during
the production and storage of highly sensitive active ingredients, biologics, and
injectable solutions. By integrating argon into every phase of our process, we
ensure that what nature created — and what our refinement perfected — remains
unchanged until it reaches you.

7. Protecting Freshness at the Source: Production Without Oxidation
The journey to exceptional Omega-3 quality begins at the very first moment of

production. Freshly extracted fish oil is particularly vulnerable to oxidative
damage — a process that can severely compromise bioavailability, diminish
efficacy, and introduce unwanted byproducts that strain digestion and impair
nutrient absorption. To prevent this, we implement a production protocol that
protects the oil from the outset: Immediately after extraction, the fish oil is



transferred into dark, oxygen-impermeable barrels, hermetically sealed, and
filled with inert argon gas. This meticulous exclusion of oxygen halts the oxidative
process before it can even begin. Each batch is carefully tested for residual
oxygen content, with results documented individually per production lot.

This rigorous approach ensures that the oil maintains its original purity, stability,
and theoretical bioavailability — safeguarding the foundation for everything that
follows. Because true excellence is not created by chance. It is protected from
the very first step.

8. Storage and Transport: A Continuous Chain of Oxidation Protection
The safeguarding of Omega-3 integrity does not end with careful production — it

extends through every moment of storage and transport. Immediately after
extraction, the fish oil is transferred into dark, oxygen-impermeable barrels,
hermetically sealed and filled with inert argon gas to eliminate any exposure to
atmospheric oxygen. These barrels are stored in controlled environments, fully
shielded from light and protected from temperature fluctuations, preventing the
oxidative stress that light and heat can trigger even in the smallest residual
oxygen presence. During transport, the same uncompromising standards are
maintained: the barrels remain sealed, untouched by air, and are moved under
conditions that protect against heat and environmental variations. By eliminating
the classic triggers of degradation — oxygen, light, and heat — at every stage, we
create a continuous chain of protection. From the moment the oil is extracted to
the moment it is prepared for final filling, its original purity, potency, and
bioavailability remain fully intact. Because protecting what matters mostis nota
single act — it is a sustained commitment, unbroken across every stage.

9. Filling Process: Precision Without Oxygen
Even the purest Omega-3 oil can only retain its quality if every subsequent

handling step is executed with absolute care. During the filling process, it is
essential that the oil remains fully protected from oxygen exposure. To achieve
this, the entire encapsulation process is conducted within a closed system,
ensuring that no atmospheric oxygen can come into contact with the oil at any
time. Only full, sealed barrels are selected for filling, maintaining the continuous
chain of protection established from the moment of production. If a barrel must
be partially used, strict protocols are enforced: the remaining oil must be
hermetically resealed immediately and replenished with an inert argon
atmosphere to maintain its original protective environment. This meticulous
approach guarantees that the Omega-3 oil remains untouched by oxidative
degradation during filling — preserving the purity, stability, and bioavailability that
define its exceptional quality. Because every detail matters when excellence is
the standard — even in the invisible moments between production and
encapsulation.



10. Storage of Filled Capsules: Immediate Oxidation Protection
The protection of Omega-3’s does not end with careful filling — it must continue

immediately and seamlessly into storage. Once encapsulated, the capsules must
be packaged without delay to prevent any exposure to oxygen and light, both of
which can initiate oxidative degradation. This is achieved either by filling the
capsules directly into airtight sales packaging or by temporarily storing them in
bulk under conditions that are equally stringent: completely sealed and
protected from light at all times. Every hour counts. By minimizing the time
between filling and final sealing, and by maintaining continuous protection from
oxygen and light, we preserve the original purity, stability, and bioavailability of
the Omega-3’s — ensuring that the excellence achieved during production is not
compromised in the final stages. Because true quality is not only created — it is
safeguarded with precision until the very last moment under proofed pharma
conditions.

11. Final Packing of Filled Capsules: Two-Layer Packing System
True protection of Omega-3 capsules extends beyond careful filling and

immediate storage — it culminates in the final packaging, where lasting stability
must be ensured. Our research has shown that a two-layer packaging system is
essential to provide complete and reliable protection against oxidation during the
entire storage period. This protective concept involves not only an oxygen-
impermeable outer barrier, but also filling the collective packaging atmosphere
with inert argon gas, creating an environment where oxidative reactions are
effectively suppressed from the outset. Conventional packaging solutions, such
as single-layer PE or PP bottles, introduce significant risks. First, the translucent
nature of many PE containers exposes the capsules to harmful light during
storage, accelerating oxidative processes. Second, and even more critically, PE
and PP materials are not fully oxygen-resistant — even when the cap is sealed or
welded, oxygen permeation through the bottle walls remains a persistent issue
over time. However, the greatest risk arises once the container is opened:
exposure to airimmediately initiates oxidation, which progresses steadily from
the very first day. In many cases, PE containers remain open for 90 days or more,
allowing continuous oxygen exposure and leading to a progressive degradation of
the Omega-3 quality long before the product is fully consumed. Some might now
think of blister packaging as an alternative. Indeed, certain Omega-3 products are
offered in blister packs, which do have advantages: they prevent capsules from
sticking together, avoid direct contact with PE or PP surfaces, and offer hygienic
single-dose dispensing. However, blister materials do not provide sufficient
oxygen protection, nor are the capsules typically packaged under inert conditions
such as argon. The result: while the handling may seem convenient, the true
threat — oxidation — remains unaddressed. A well-meant solution, but ultimately
not a complete one. Our approach prevents this silent erosion of quality at every



level. Through a double-layered, argon-protected system, we ensure that the
original stability, bioavailability, and sensory integrity of the Omega-3’s are
preserved — not just at the beginning, but throughout the product’s entire
lifecycle, until the very last capsule. Because true protection means anticipating
every risk — and eliminating it without compromise.

Capsule Innovation

12. Ultra Thin Capsule Technology: Transparency, Purity, and Trust
The quality of an Omega-3 product is defined not only by its oil— but also by the

integrity of the capsule that protects it. We use ultra thin capsules from Lonza,
manufactured with a verified, carefully controlled composition. Every ingredient
is fully disclosed, ensuring that no unknown substances are present — unlike
many softgel capsules from unidentified manufacturers, where the origin of the
raw materials and the additives used in the gelatin remain uncertain. In poorly
regulated softgel production, hidden risks accumulate: Gelatin may be derived
from mixed animal sources of questionable quality, often processed with
additives, softeners, coloring agents, and preservatives whose safety or purity
cannot be fully guaranteed. Consumers rarely have insight into the actual
composition of the capsule material they are ingesting daily. Visual transparency
is another decisive advantage. Traditional softgels are intentionally opaque,
making it impossible to visually assess the state of the oil inside. Strongly
oxidized oils often become cloudy, show visible precipitates, or exhibit changes
in color and consistency — changes that remain hidden within a non-transparent
softgel. Our capsules, by contrast, are crystal clear, allowing the purity and
freshness of the Omega-3 oil to be seen at a glance. Beyond purity and
transparency, our ultra thin capsules offer unmatched efficiency: While
conventional softgels typically maintain a ratio of about 3 parts oilto 1 part
capsule shell, our capsules achieve an optimized ratio of approximately 10 parts
content to just 1 part capsule material. This means more of what truly matters —
the Omega-3 — and less of what does not. True quality is visible —in
composition, in protection, and in every detail that builds lasting trust.

13. Purity Without Masking: The True Freshness of Omega-3’s
In truly fresh, high-quality Omega-3 oils, no additional flavorings are necessary.

Fresh oil has no unpleasant odor, no rancid notes, and does not cause the typical
fishy aftertaste often associated with inferior products. When the oil is handled
with precision — from sourcing through processing and storage — it retains its
natural, clean profile without the need for artificial masking. Despite claims of
freshness, many commercial products still add flavorings such as rosemary
extract, lemon oil, or other "natural" aromas. This raises a simple but crucial
question: If the oil were genuinely fresh and properly protected, why would it



need flavorings to mask odor or taste? The answer is often found in the realities of
large-scale production and less rigorous quality control. Even slight oxidative
changes — often undetectable at first — can lead to unwanted flavors and
aftertastes. To maintain consumer acceptance, manufacturers add masking
agents rather than addressing the root cause: oxidation and degradation.

We take a fundamentally different approach.

Our Omega-3 oil, protected by carefully controlled production processes, high
natural purity, and precise antioxidative stabilization, requires no such masking.
The absence of additional flavorings is not an omission — it is a mark of true
freshness, authenticity, and uncompromised quality.

14. Optimized Ratio with 92% rTG and lower Excipients and Gelatin Load
Purity is not just defined by what is included — but even more by what is left out.

With a remarkable 92% concentration of Omega-3’s in their natural re-triglyceride
(rTG) form, each capsule is devoted almost entirely to delivering the essential
elements that truly support well-being. Where conventional products often rely
on carrier oils and unnecessary additives to fill their capsules, our formulation
elevates the standard. In typical softgels, the ratio between oil and gelatin
capsule often stands at 3:1 — a compromise between content and form. We
have redefined this balance. By maximizing the concentration of active Omega-
3’s, we minimize the proportion of capsule material at 10:1, ensuring that each
dose offers more of what the body needs — and less of what it does not. Every
capsule reflects a singular principle: focus, precision, and the pursuit of the
essential — uncompromised in every detail.

Packaging Innovation

15. Why We Do Not Use PE/PP Bottles
Choosing the right packaging is not just a matter of convenience — it is a critical

factor in protecting the purity, efficacy, and safety of Omega-3 capsules. For this
reason, we deliberately refrain from using conventional PE (polyethylene) or PP
(polypropylene) bottles, despite their widespread use in the industry. The primary
reason lies in their insufficient protection against oxidation. As previously
outlined, PE and PP materials are permeable to oxygen over time, even when
sealed. This gradual oxygen ingress silently degrades the sensitive Omega-3 fatty
acids, compromising bioavailability and freshness long before the capsules are
consumed. However, oxidation is not the only concern. Due to the increasing
global temperature fluctuations and the intensifying effects of heat during
storage and transport, loose softgel capsules inside PE/PP bottles are subjected
to further risks. Under elevated temperatures, softgels tend to soften, stick
together, and clump — often irreversibly — making them difficult or impossible to
separate without damage. Worse still, individual capsules can adhere to the
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plastic surface of the bottle itself. This contact, especially under heat, can lead to
the transfer of plastic residues and softening agents (plasticizers) from the PE/PP
material onto the capsule surface — substances that are then unintentionally
ingested. For us, such risks are unacceptable. Our commitment is to ensure not
only the biochemical purity of the Omega-3 oil but also the physical integrity and
safety of the final product — from production to consumption. True quality
demands more than purity inside the capsule — it demands uncompromising
protection all around it.

16. Hygiene: Protecting What Cannot Be Seen
True quality does not stop at purity and bioavailability — it also extends to the

hygiene and handling of each capsule. In conventional packaging formats, such
as loose capsules stored in PE or PP containers, handling introduces additional,
often overlooked risks. When a capsule is removed, it is typically placed onto the
inner palm of the hand — assuming the hands have been freshly washed.
Frequently, two or three capsules fall out, and those not immediately consumed
are returned to the container, already exposed to skin contact. If multiple people
share a container, the hygiene risks compound. Each retrieval increases the
potential introduction of moisture, bacteria, or other contaminants, silently
compromising the integrity of the remaining capsules over time. In addition,
Omega-3 capsules are ideally consumed alongside meals rich in healthy fats to
enhance absorption — often not directly at breakfast, but later in the day,
requiring transport to work or on the go. Loose capsules in large containers are
impractical for transport and vulnerable to exposure during handling.

Blister packaging offers some partial solutions by isolating individual doses, but
once the blister is cut or partially opened, new risks emerge: Exposure to light,
temperature fluctuations, and environmental conditions can once again threaten
the sensitive oil. Our packaging overcomes all of these challenges by design.
Each capsule is individually sealed — completely protected from oxygen, light,
and external contamination until the very moment of consumption. They can be
transported easily, hygienically removed without skin contact, and enjoyed
wherever and whenever needed, without compromising their stability or purity.
Because true excellence is not only about what is inside the capsule — it is about
protecting it completely until the moment it truly matters.

Purity and Contaminant-Free Omega-3

17. Pollutants and Toxins: Purity Beyond Composition
True purity in Omega-3 oils is not defined solely by concentration or molecular

structure — it is equally defined by the absence of harmful contaminants.
Unrefined fish oils can harbor a range of pollutants that not only threaten human
health but also compromise the absorption, transport, and ultimate efficacy of
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Omega-3 fatty acids. Heavy metals such as mercury, for instance, can interfere
with critical enzymatic processes in the digestive tract, impairing the body's
ability to absorb fatty acids efficiently. Moreover, they can bind directly to cell
membranes, disrupting the delicate mechanisms that transport Omega-3’s into
the bloodstream and throughout the body. PCBs and dioxins — persistent, fat-
soluble environmental toxins — present an equally insidious threat. While
Omega-3 fatty acids are renowned for their powerful anti-inflammatory
properties, the accumulation of PCBs and dioxins within the body can directly
undermine these effects, promoting chronic inflammation instead of mitigating it.
Our Omega-3 formulation undergoes stringent purification and multi-stage
quality control to eliminate these hidden threats. Each batch is carefully
screened and refined to ensure that not only is the content of Omega-3’s
optimized — but that their bioavailability and biological efficacy are fully
preserved, free from the silent sabotage of toxins. Purity, in its truest form, means
protecting the power of Omega-3’s by leaving nothing to chance.

Final Promise: Preserved Excellence Until the Last Capsule

Every step of our process — from the molecular structure to final packaging — has one
goal: to preserve the original purity, potency, and bioavailability of our Omega-3.

In a market filled with compromises, we commit to an unbroken chain of protection.
True quality is not created in a moment — it is safeguarded every day, at every step, until
it reaches you. We offer not just a product, but a promise: Purity, preserved in every
capsule, from the first to the last.
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