
Best source of Omega-3 – Fresher than fish oil
Naturally bound to phospholipids for absorption and enhanced stability
Patented extraction process – no excessive heat, chemicals, or solvents
High patient compliance, just 2 tablets daily
Unique, heart and brain-healthy peptides not found in krill, flax, or fish oil*

*THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT ANY DISEASE.
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EurOmega-3TM: Not Another Fish Oil, but a  
Major Advance in Omega-3 Science

EurOmega-3™ is the first major advance in omega-3 science in the 
last 30 years. It is not a fish oil, but a fresher source of omega-3 fatty 
acids. EurOmega-3™ uses no excessive heat, chemicals, or solvents – 
just a cold-water wash and enzymes for extraction. It is naturally bound 
to phospholipids for absorption and enhanced stability. In addition, 
EurOmega-3™ provides unique, brain and heart-healthy peptides not 
found in krill, fish, or flax oil.* Your patients will love the fact that the 
recommended serving of EurOmega-3™ is simply two tablets a day.

Unlike many omega-3 supplements, EurOmega-3™ uses only one 
species of fish – Atlantic salmon (Salmo salar). Native to the cold 
waters of the North Atlantic, the salmon are contained in ocean fjords 
in Norway and Scotland. These deep-water, narrow inlets are protected 
with marine-friendly nets that keep out predators and prevent the 
salmon from leaving the fjord. However, they have all the advantages 

Why EurOmega-3TM?
of ocean life – fresh, clean water, and natural diets – without the 
dangers of predation. Being a managed population – “wild farmed” 
– means that the salmon used in EurOmega-3™ aren’t culled from 
rapidly depleting wild stocks. It also means that they are not kept in 
shallow, artificial “fish farms” miles inland in unsanitary conditions. 
Additionally, no part of the salmon is wasted – the head tissue (rich 
in phospholipids) is used for EurOmega-3™, and the rest of the body 
is filleted for food. The entire process is responsibly managed from 
start to finish.

Vectorization – Revolutionary Omega-3 Science

EurOmega-3™ is the end result of a French government research 
project. In 2001, the French government, in conjunction with the 
National Interprofessional Office for Sea Products and Aquaculture, 
asked researchers throughout France to investigate potential uses of 
marine products and accessory catches. This governmental research 
project gave rise to ‘Vectorization’, a unique manufacturing process.1 
This process extracts marine phospholipids complexed with EPA and 
DHA from the head of the salmon. The active matter in this product, 
a phospholipo-protein compound, is extracted according to a unique 
patented process – using no excessive heat, chemicals, or solvents. 
Only natural enzymes and cold water are used to extract the omega-3 
fatty acid-rich material.

Vectorization revolutionizes the way omega-3s are extracted.  
This patented process:

  1. Uses no excessive heat, chemicals, or solvents
  2. Features phospholipid-bound EPA and DHA that are bioidentical  
       to the omega-3s found in fish
  3. Provides unique peptides not found in fish, krill, or flax oil

*THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT ANY DISEASE.

Exclusively Sourced 
From Salmon

 
The fjords of Norway  

and Scotland are home  
to the sustainably  

maintained salmon  
used in EurOmega-3TM. 
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The Superior Choice - EurOmega-3TM

Fish Oil

Contains triglyceride-bound 
Omega-3 fatty acids.

It is true that Omega-3 fatty 
acids bound to triglycerides 
are absorbed from fish; hence, 
the excellent medical studies. 
However, several grams must 
be used on a regular basis 
to achieve results, because 
triglycerides are such inefficient 
transport mechanisms. 

Unsustainable. 
Generally from many fish 
sources – you can’t be sure 
if the fish used for the oil is 
from rapidly depleting wild-
stocks or if it is merely “junk 
fish” processed from waste 
by-products. Otherwise, the 
fish may be farmed in shallow 
ponds far from their natural 
environment, and susceptible 
to health issues due to close 
proximity. 

Fish oils are heat processed, 
and solvents are used. 
Molecular distillation heats 
to 400° F or more. This alters 
the original positions of the 
omega-3 fatty acids, changing 
their structure.

Heat and chemical processing 
destroys the molecular 
arrangement of DHA and EPA,  
so they are no longer bioidentical. 

Additionally, many fish oil supple-
ments have artificially “spiked” 
levels of omega-3s, which greatly 
increases rancidity issues. 

In the end, fish oil is not a very 
“natural” source of omega-3s.

Up to 12 softgels daily or at 
least 3 teaspoons.

Major concerns about safety, 
heavy metal and contaminants.

In California, 90 nanograms of total  
exposure from all sources per day is  
the maximum limit for PCBs. Some  
of the tested fish oil products had  
many times more than this amount  
in a single dose! In fact, one prod- 
uct had 850 nanograms per dose 
– 9 times (900%) the daily limit! 

According to the Council for 
Responsible Nutrition (CRN), all 
fish and all fish oil products have 
varying levels of PCBs – from 
trace to excessive. Since PCBs 
are concentrated in oil, it is a 
clear safety advantage to have 
a fish-sourced omega-3 product 
that is NOT from the fat of the fish.

Some concerns with solvent residue.

Yes

No

No

No

Squid Oil

Contains triglyceride-bound 
Omega-3 fatty acids. 

Potentially unsustainable. 
Cephalopods like squid are 
a major food source for 
other larger fish and whales. 
Currently plentiful, but 
potentially unsustainable.

Squid oil is sometimes pro-
cessed from the entrails about 
2 to 6 hours after the catch. 

Otherwise, it is frozen until the 
oil can be processed later.  

The oil is further refined to re-
duce odor, and then enriched.

Low levels of naturally-
occurring DHA and EPA.

Refining can concentrate 
the DHA and EPA levels, 
but the heat, pressing, and 
drying destroys molecular 
arrangement of DHA & EPA,  
so it is no longer bioidentical.

1-2 softgels or 
2 teaspoons daily.

Squids (and other cephalopods)  
can accumulate metals through 
the diet, much like fish.

This is due to their diet of 
mollusks and other shellfish, 
which can also transfer 
illnesses from algal blooms to 
the squid.

Some concerns with  
solvent residue.

Yes

No

No

No

Krill Oil

Contains triglyceride-bound 
Omega-3 fatty acids.

Not sustainable. 
Krill is the main source of 
food for whales. Using it in 
supplements raises very real 
concerns about long-term 
environmental effects. 

Krill fishing has been banned 
off the coast of California, 
Oregon and Washington. 
Some prominent retailers have 
stopped sales of krill oil due to 
sustainability concerns.

Because the omega-3s are so 
intensely bound to krill shells, 
solvents like hexane are some-
times used during processing. 
Hexane is a petrochemical that  
is hazardous to health–especially  
neurological health. Krill, a 
member of the same family as  
shrimp, is also high in cholesterol. 

Krill oil contains omega-3 fatty 
acids, but also high levels 
of cholesterol that must be 
removed by solvents.

Varies, but frequently  
2 softgels per dose.

This highly refined oil has the 
same metal exposure as other 
fish oils.

Numerous studies have found 
krill to be contaminated by 
pollution.

Krill oil supporters claim that 
krill naturally contains the 
antioxidant astaxanthin,  
which supposedly keeps it  
from being contaminated.
However, astaxanthin hasn’t  
shown an antioxidant ability to 
justify the claims.

Some concerns with  
solvent residue.

Yes

No

Yes

No

EurOmega-3TM

The Omega-3 fatty acids in 
EurOmega-3 are bound to 
phospholipids. Phospholipids 
are easily recognized, 
absorbed, and used by the 
body for optimal health 
benefits. 

Extremely sustainable. 
Food grade salmon, wild-farmed  
in fjords along the North Atlantic 
coastline (i.e. Norway and 
Scotland). They have access 
to deep water, natural food and 
light, but are protected from 
predators. It also means they 
are not from rapidly depleting 
wild stocks that may be 
contaminated with heavy metals, 
nor are they kept in an artificial, 
shallow “fish farm” miles inland 
in unsanitary conditions.

Cold water and enzymes are all 
that’s needed to extract omega 
fatty acids, phospholipids, and 
peptides, which are processed 
within an hour of the catch. 
An exclusive, patented process 
creates a phospholipid-bound  
omega-3 product.

  
Naturally-occurring levels of 
DHA and EPA in EurOmega-3 
are exclusively from salmon,  
a very rich source of omega-3 
fatty acids, and are naturally 
bound to phospholipids.

1-2 tablets daily, or as recomend-
ed by a healthcare practitioner.

There are no significant safety 
concerns with EurOmega-3. 
It is regularly tested for purity 
and safety, including heavy 
metals, PCBs and other toxins.

In fact, you would have to take 
150,000 EurOmega-3 tablets at 
one time to exceed the safety 
levels for PCBs established by 
the State of California. 

3rd party tested for purity – no 
concerns with toxins, heavy 
metals, or contaminants.

Solvent-free.

Zero

Yes

Yes

Yes

Flax/Vegetable Omega-3 Source

Omega-3s absorb, but the body 
must convert the Omega-3s 
into EPA and/or DHA. This 
conversion process is, on 
average, less than or equal 
to 1%.

Generally sustainable. Very 
good when the flax or other 
vegetable sources are farmed 
according to sustainable or 
organic practices.

Cold-pressed flax oil is the norm 
so it keeps its natural nutritional 
profile.  

Flax oil is actually very rich 
in alpha-linolenic acid, 
which the body converts to 
eicosapentaenoic acid (EPA). 
The conversion process varies 
greatly among individuals, with 
most having some level of non-
conversion. This is why it takes 
so much more flax oil (or other 
vegetable form) to equal the 
amount of omega-3s available 
from animal sources like salmon.

Up to 14 softgels or at least one or 
two tablespoons of the liquid form.

Generally safe, depending on  
the farming and processing 
methods used. Like any 
vegetable crop, local conditions 
can mean higher lead (or other 
heavy metals) levels in the plant.

Yes

No

No

No

Absorption of  
EPA and DHA 

Sustainability

Processing

Natural Levels  
of Omega-3s

Dosage

Safety

Rancidity

Bioidentical to EPA & 
DHA in Human Body

Contains Phospholipids

Naturally 
Occuring Peptides



Fresher Than Fish Oil

EurOmega-3™ uses fresh salmon, processed within 1 hour of harvest. 
They are never frozen, and no excessive heat or chemicals are used to 
extract the phospholipid-bound omega-3s. Since EurOmega-3™ is not 
subjected to harsh processing methods, the omega-3 fatty acids remain 
in their original positions - bioidentical to the omega-3s you would find 
in fresh fish.

Freshness Can Be Measured

Freshness represents the stability of a product. When it comes to fish 
oil, the most accurate measure of freshness is the TOTOX value. TOTOX 
(total oxidation) is a measure of the peroxide value (PV) and anisidine 
value (AV). AV essentially reflects an oil’s oxidative history (i.e., how 
it has been handled and stored), while peroxide value (PV) measures 
current oxidation. TOTOX (AV + 2PV) is used to describe an oil’s overall 
rancidity or quality. 

Because EurOmega-3™ is not a fish oil, is rapidly processed after 
harvest, and is a solid tablet, it is not subject to oxidation. Therefore, 
its TOTOX value is zero–meaning there are no concerns with 
rancidity. The chart below compares the TOTOX level of four leading 
competitors versus EurOmega-3™:

Why Rancidity Matters 

All fish oils have some level of rancidity. Beyond the “fish burps” and 
bad aftertaste, rancidity also creates toxic free radicals, called hydroxyl 
free radicals and peroxides. These free radicals cause damage in the 
body. The internal antioxidant that arrests this free radical damage 
is called glutathione, and is one of the most important substances 
the body makes. Consuming rancid oils uses up valuable levels of 
glutathione every day, and reduces the body’s reserves that are used 
to fight other sources of oxidative stress.  It is ironic that people look to 
fish oils to help support their health, but may be getting high levels of 
rancidity in the very oils in which they have put their trust.

Phospholipids vs. Triglycerides – Superior Stability

The Phospholipid Difference:
The omega-3 fatty acids in fish oil are bound to triglycerides. In 
EurOmega-3™, they are bound to phospholipids. This means a big 
difference in stability and the ability to transport omega-3s to where 
they are needed most.

Both phospholipids (PL) and triglycerides (TAG) can act as carriers 
for omega fatty acids. However, omega-3 fatty acids bound to 
phospholipids (EurOmega-3™) have been shown in scientific research 
to have greatly enhanced stability (less prone to rancidity) than fatty 
acids on TAG carriers.2-4 

This may be due, in part, to the position of the fatty acid on the PL or 
TAG carbon carrier chain. During the processing of fish oil, exposure to  
heat, pressure and solvents alters the position of the fatty acids on the  
TAG carbon chain, redistributing them from the preferred sn-2 position  
to the less desirable sn-1, sn-3 positions. It is theorized that this redis-
tribution is what has the greatest impact on absorption and utilization. 
It is true that omega-3 fatty acids bound to triglycerides are absorbed 

*THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT ANY DISEASE.

Best Source of Omega-3 – Fresher than Fish Oil

Triglyceride bound Phospholipid bound

The difference between the structure of phospholipids and triglycerides 
translates into a big difference in omega-3 utilization.

Phosphatidylcholine (PC)

Growth and regeneration. Assists in 
the introduction of DHA into the heart 
muscle. Protects mitochondria from 
oxidative damage, decreasing the impact 
of auditory and visual aging.*

Combined with PC, helps in the building 
of the myelin sheath and the astrocyte 
development of synapses. It is strongly 
concentrated around the medullar 
motoneurons.*

Has a major role as a precursor of 
intracellular signal molecules. Acts on the 
regulation of cellular calcium. Has a positive 
impact on mood, brain and heart health.*

The most widespread of all membrane PLs, 
provides broad spectrum brain support.*

Found in cell membranes, particularly in the 
myelin sheath. Closely tied to cholesterol 
synthesis; supports healthy cholesterol levels 
already within the normal range.*

Phosphatidylethanolamine (PE)

Phosphatidylserine (PS)

Phosphatidylinositol (PI)

Sphingomyelin (Sph)

Phospholipids in EurOmega-3TM

TYPE OF PHOSPHOLIPID BENEFIT

EurOmegaTM      Brand A       Brand B        Brand C        Brand D      
     Fish Oil         Fish Oil          Fish Oil          Fish Oil          

 GOED Maximum Allowable Limit (26) ††

 IFOS 5-Star Allowable Limit (<20) †††

meq/kg 

30

20

10

0 0

7.48

14.8

17.7

29.0

TOTAL TOTOX VALUE †

†
 
Independent laboratory analysis of leading fish and krill oil products, Aug. 2012

††
 
GOED Voluntary Monograph (v.4)

†††
 
IFOS 5-Star Rating TOTOX Specification



from fish oil. However, several grams must be used on a regular basis 
to achieve results, because triglycerides are such ineffective transport 
mechanisms. Additionally, many prefer not to consume triglycerides.

When EPA or DHA is located in the sn-2 position on the carrier chain, 
better effects have been reported than when found in the sn-1,3 
positions.5,6 Since EurOmega-3™ is not subjected to harsh processing 
methods, the omega-3 fatty acids remain in their original positions 
on the carbon chain (sn-2), which is bioidentical to the positioning of 
omega-3 fatty acids in the body. This allows for a perfect match with 
how the body utilizes these important compounds.

In addition to its superior freshness and bioidentical omega-3 
structure, EurOmega-3™ also naturally provides 5 phospholipids 
that are not found in triglyceride bound fish oils. The table on the 
preceeding page highlights the various phospholipids and their benefits.

The Power of Peptides

Along with the benefits of naturally occuring phospholipids, 
EurOmega-3™ also contains a natural array of bioactive peptides. A 
peptide is a molecule formed by joining two or more amino acids and 
is distinguished from a protein on the basis of size, typically containing 
fewer than 50 amino acids. Occurring naturally in a multitude of plant 
and animal sources (especially milk, soy or fish), peptides remain 
inactive until they are released during gastrointestinal digestion. 

Peptides are present in every living cell (as enzymes, hormones, 
antibiotics, receptors, etc.) and, depending on the specific sequence 
of amino acids, possess a variety of biochemical activities including 
– but not limited to – antioxidant, joint, immune, digestive and 
cardiovascular health-supporting actions.*7-12 In addition to their 
various health supportive properties, the bioactive peptides present 
in EurOmega-3™ also help contribute to its enhanced efficacy.

Easy to Use - Just 2 Tablets Per Day

For many people, having to take tablespoons of oil, or handfuls of 
capsules, is a big limiting factor, regardless of the benefits they may 
experience. If your patients feel the same way, they are not alone. 
A recent survey found that while 4 out of 10 Americans want the 
benefits of omega-3s, they don’t want fish oil.13

When it comes to fish oil, the biggest complaints include: large 
dosage, bad aftertaste, fish burps, and large capsule size. EurOmega-3™ 
avoids all of these! Because the essential omega-3 fatty acids are 
bound to phospholipids instead of triglycerides, the fatty acids are 
also more stable and better protected from oxidation. This is why 
there is no burping or stomach discomfort with EurOmega-3™. In fact, 
EurOmega-3™ is stable at room temperature for up to three years.

Compared to fish oil in capsule or liquid form, shelf-stable EurOmega-3™ 
tablets are convenient and extremely easy to use. Your patients will 
love the convenience of EurOmega-3™ - the recommended dosage is 
just two tablets daily.

The patented process ensures the omega-3 fatty acids are bioidentical 
to the omega-3s you would find in fresh fish. This makes use simple 
and effective for both the patient and practitioner.

Patient Compliant, Just 2 Tablets Per Day!

*THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT ANY DISEASE.

Practitioners work with a wide range of patient concerns from 
suboptimal fat digestion to blood sugar balance. EurOmega-3™’s 
delivery method is particularly effective for many challenging health 
concerns and obstacles.

Patients with suboptimal 
fat digestion

Unlike liquid fish oil, not a high fat delivery 
system. Additionally, phospholipids can be 
more efficiently used by the body, even for 
individuals who are less efficient at 
digesting fats.

TYPE OF PATIENT BENEFIT

EurOmega-3TM contains no problematic 
triglycerides. At <2 calories per dose, there 
is no negative blood sugar impact.

EurOmega-3TM is stable at room 
temperature and very portable.

Brain tissue preferentially utilize 
phospholipids, making this delivery system 
preferable to triglyceride fish oils.

The 2-tablet per day dosage of 
EurOmega-3TM helps promote a high 
compliance rate.

Patients with concerns 
about blood sugar balance

Patients with cognitive 
health and well-being 

health concerns

Patients with busy 
travel schedules

Patients who have a 
difficult time complying 

with treatment 
protocols, who dislike 

oil, or swallowing 
multiple capsules

EurOmega-3TM provides omega-3s 
with the same structure that is found 
in fresh salmon. 

Patients who don’t like 
the taste of fish and 
don’t get omega-3s 
through their diet

EurOmega-3TM: Which Patients Benefit?

2 Tablets of EurOmega-3TM

5 oz Salmon Fillet

Up To 18 Softgels†

†Exact amount may vary depending on EPA/DHA content.

or

or

Which to choose?
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Pure and Safe – The Professional’s Choice

EurOmega-3TM Third-Party Laboratory Analysis

Your patients can trust the purity of EurOmega-3™. It is not a fish oil 
product – it is from the head of the salmon, and is regularly tested for 
purity and safety, including heavy metals, PCBs and other toxins.

PCBs are widely disseminated throughout all oceans. They are ubiquitous 
in the marine food chain, and they are ingested and concentrated in 
the fats of fish and animals. Our environmental carelessness in previous 
decades means that PCB exposure is impossible to completely avoid.

According to the Council for Responsible Nutrition (CRN), all fish  
and all fish oil products have varying levels of PCBs—from trace to 
excessive. And since PCBs are concentrated in oil, it is a clear safety 
advantage to have a fish-sourced omega-3 product that is NOT from 
the fat of the fish. 

In March 2010, a lawsuit was filed by attorneys in California against 
certain fish oil manufacturers for excessive levels of PCB contamination. 
Prop 65 stipulates that 90 nanograms of total exposure from all sources 
per day (including food, water, supplements, etc) is the maximum limit 
for PCBs. The tested fish oil products had many times more than this 
amount in a single dose. In fact, one product had over 850 nanograms 
per dose—9 times (900%) the daily limit! 

In fact, it would take over 150,000 EurOmega-3™ tablets to be taken 
at one time to exceed the safety level established by the State of 
California (90 ng). 

Each batch of EurOmega-3™ is 3rd party tested for purity.

Heavy Metal Analysis:
Concerns about heavy metals in the food supply are one of  
the unfortunate reasons that many practitioners warn patients  
(especially pregnant women) about eating coldwater fatty fish.  
With EurOmega-3™, this is not a concern. 

Arsenic (AS) <0.05 ppm

Beryllium (B) <0.05 ppm

Cadmium (Cd) <0.05 ppm

Lead (Pb) <0.07 ppm

Mercury (Hg) <0.10 ppm

Nickel (Ni) <0.65 ppm

Heavy Metal Analysis Method: ICP-MS

EurOmega-3™ is analyzed for arsenic, beryllium, cadmium, lead, 
mercury and nickel. The results are verified by Inductively Coupled 
Plasma Mass Spectroscopy (ICP-MS).

SUPPLEMENT FACTS
Serving Size:  2 Tablets
Servings Per Container:  30

Amount Per Serving                              %DV

Omega-3 Phospholipid Peptide Complex                   584 mg**
  Containing Phospholipids, Omega-3 [DHA (docosahexaenoic) and EPA  
  (eicosapentaenoic)] and bioactive peptides extracted from Atlantic Salmon  
  (Salmo salar), in a balanced ratio as found naturally in salmon; not chemically  
  altered or artificially spiked with DHA/EPA

**Daily Value (DV) Not Established

Other Ingredients: maltodextrin, tricalcium phosphate, cellulose, gum arabic, silica, 
titanium dioxide, stearic acid, iron oxide.

Contains no sugar, salt, soy, yeast, wheat, gluten, corn, artificial flavoring or preservatives.

Recommendations: 1-2 tablets daily or as recommended by a health care practitioner.


