Finola oil® was used to significantly reduce symptoms of eczema in a randomized, crossover clinical study at the University of Kuopio, Finland. 13 May 2005

These results were recently published in the Journal of Dermatological Treatment, which clearly show that symptoms of skin dryness, itchiness and usage of dermal medication decreased after Finola oil® (J. Callaway et al. Efficacy of dietary hempseed oil in patients with atopic dermatitis. Journal of Dermatological Treatment 2005; 16: 87-94). Measures of skin dryness, as transepidermal water loss that are typical of atopic dermatitis (eczema) were significantly decreased significantly, which is in line with the apparent link between skin dryness, skin fatty acids and water loss. Also, use of patient dermal medication also reduced as symptoms subsided. This study followed a group of patients having atopic dermatitis, also know as eczema; a type of allergy that manifests as dry and itchy skin, which often requires medical treatment for subsequent skin infections.

Over the last 10 years, numerous anecdotal reports have claimed that hempseed oil improves skin integrity, strengthens fingernails and thickens hair. "In a way, this all makes sense because skin, hair and nails are all formed from the same line of dermal stem cells", informs Dr. J.C. Callaway, a co-investigator with this study. The thinking here is the cells that derive from dermal skin cells must be constructed properly in the beginning, with sufficient amount and proportion of essential fatty acids (EFAs) from the diet, in order to function properly. The EFAs are linoleic acid (omega-6) and alpha-linolenic acid (omega-3), which are found in a metabolically favorable ratio in hempseed and rapeseed (Canola®) oils. “In addition, some people may not be able to rapidly metabolize the EFAs, for a variety of reasons, and the additional amounts of GLA (gamma-linoleic acid; omega-6) and SDA (stearidonic acid; omega-3) that are naturally found in hempseed oils would be welcomed in such individuals” adds Callaway. GLA and SDA are not found in rapeseed (Canola®), soy, corn, sunflower, safflower, olive or other common seed oils.

Dietary SDA brings us one step closer to the endogenous production of the longer chain omega-3 fatty acids; EPA and DHA, which are also found in some ocean fish oils. Since Finola oil® is 100% vegetable and produced without pesticides, it has none of the poisons that are found in fish oils, such as methyl mercury and other industrial toxins.

Dr. Callaway has been the driving effort behind the Finola variety of hemp since its development in 1995. Finola is a short, harvestable, early-maturing variety of hempseed that is grown in Canada, the EU and other countries. His academic research into biological fatty acids began in 1981, in addition to a long-standing interest in medicinal plants and functional foods.

Finola oil® is cold pressed, natural hempseed oil that has been pressed from the Finola variety of hempseed. It is especially rich in a balanced proportion of EFAs, at about 2.5 parts omega-6 to 1 part omega-3, with high levels of the rare EFA metabolites; GLA and SDA. Finola oil® has higher levels of GLA and SDA than any other hempseed oil, at about 4% and 2%, respectively. 

Finola oil® gave an overall improvement in the symptoms of these patients. “We also noticed a reduction in the frequency of influenza these patients during the study, but this was not statistically significant, and the size of the study group was rather small.” Explains Callaway.  The patients orally consumed two tablespoons of oil a day for two months in a randomized, single-blind crossover clinical study. The other oil in the study was cold-pressed olive oil, which showed no improvements at all.

Dietary Finola oil® also significantly changed fatty acid profiles of triglycerides, cholesteryl ester and phospholipid fractions. In particular, elevated blood levels of GLA (gamma-linolenic acid; a naturally occurring omega-6 fatty acid) and the two EFAs, linoleic acid (omega-6) and alpha-linolenic acid (omega-3). "This is a good thing", explains Dr. J.C. Callaway, "because decreased GLA is thought to be associated with several chronic health problems, such as allergies and other disorders of the immune system, and the low omega-6 to omega-3 ratio of the EFAs helps in other ways, too".

"This oil is an exceptional source of EFAs; the essential fatty acids that we must obtain from our daily diet because, like vitamins, we can't produce them on our own.”

While hempseed oil is relatively new to Western markets, it has been used as an inexpensive substitute for butter in many Eastern European cultures in the past, particularly in Russia, and hempseed continues to be used as a medicine food in many Asiatic countries.

Hempseed oils can be over 90% in unsaturates and, for this reason, should not be exposed to light, or high temperatures and should not be used for frying. Finola oil can be added to yogurt, fruit juices, and salad dressings or put directly on rice, pasta, potatoes or other foods. The delicious nutty taste and green color can be used to brighten up any meal.

“Judging from the fatty acid profile of hempseed oil, the numerous anecdotal reports over the years and now the results of our initial clinical investigations, I'd have to conclude that this is probably the healthiest oil on the market, and China has already been on to this for thousands of years. The only difference is that we have begun to apply modern methodologies to this ancient product ", says Callaway. “Hempseed has not been used in the West to significant degree because of the ban on Cannabis sativa during the last 70 years, an important time in the development of agriculture and food processing that has almost completely by passed hemp in general and hempseed in particular.

Finola ky is a private company that maintains and produces Finola planting seed, Finola oil® and pressed meal from Finola seed.

View a PDF of this article (soon), and other useful information on Finola oil® at: 

www.finola.com

