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This guide will give you information about fish oil that is not usually
available to consumers. It contains transparent facts that will help
you make a more informed decision when considering which omega
3 fish oil to choose in order to optimizke health of you and family;
regardless of which product you are currently using or considering
buying.

It will advise you on what to look for in a fish oil and give you a better understanding
of the differences.

You will also learn why XteqdA F S A% Y& 51! CAaAK hAf A:
above allother fish oils based okey parameters. But first, let us recap on why
omegaa3 fish oil is so good for you.

HEALTH BENEFITS FROM A SUPERIOR FISH OIL

Most scientists and health professionals agteéat omega3 fish oil contains an
array of health benefits pertaining to areas of the body such as your:

V Heart
By helping reduce the risk of arrhythmi
and sudden death by a heart attack.

V Brain
Better brain function though more
efficient neurotransmitters leading tc
improved concentration, memory, les
likelihood of depression and reded risk
of ADHD in children.

V Cholesterol & Triglycerides
By lowering triglycerides and hel
balancing your cholesterol.

Vv Joints and Arthritis
Better joint function from reducec
inflammation and a reduction in pain.

& h Y SHfhtty acids benefit hear
health. Whether you are in goo

Svh"f‘pe’v al ,riék; or §ufferinf Improves the health andppearance of
OF NRA 2@l aOdzt | NJ f your skin, helps keep nails strong, as w
(American Heart Association) as your hair healthy and Shlny Page |2
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VvV Immune system and cancer
I A0NRY3ISNI AYYdzyS a2aidasSyz LINRYGSy (2
function, lowered risk of lmast and prostate cancer.

Vv Vision
Improved focus, colour, perception and clarity of vision.

V Digestivesystem
By improving intestinal health and reducing inflammation assisting those with
L.{ 2NJ/NRPKyQa 5AaSlIasSo

V Allergies
Omega3 fatty acid intake by mo#rs during pregnancy may protect babies
against the development of allergies. It malgohelp people with existing
allergies.

V Diabetes
Fish oil enhances insulin secretion from beta cells in the pancreas, regulating
blood sugar levels. DHA plays a protex role in diabetic neuropathy in all
forms of diabetes.

For more information and supporting studies on these benefits please visit
http://www.xtend -life.com/product/Omega_3_DHA_Fish_OQil/Benefits+and+Clinical+Studies.aspx

Xtend-Life T pure and natural from New Zealand
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http://www.xtend-life.com/product/Omega_3_DHA_Fish_Oil/Benefits+and+Clinical+Studies.aspx

What is it about fish oil that gives rise to these health benefits?

Fish oil is packed witha variety of
beneficial mtrients including omega3
EFAs (essential fatty acids) ranging in
complexity and functional properties for
key parts of the body.

The body cannot readily produce these ome&FAs on its own. They need to be
introduced to the body through food andietary supplements known to contain

high levels of omeg&. We will be discussing teke omega3 EFAs and their key roles

in more detail later on in this documenktend[ A ¥ SQ& hYS3l lis «k !
arguably the most effectivand most natural fish oil orhe planet. It is also one of

the purest and freshest products that the fish midrkethas ever seen.

and distributor of natural supplements and skin care products has b
constantly rasing the bar on standards pertaining to purity, freshne
and the antiinflammatory properties of omega fish oils. For nearly
10 years, Xtendlife has cemented itself as thpgeferred brand in the l"'.
natural supplement industry.

XtendLife Natural Products, a famibwned, integrated manufacture‘

The XtenelLife Omega 3 / BA Fish Oil is a product
that is fast becoming a trusted health supplement
among thousands of people who share our passion
for health improvement and the many benefits
associated with the daily intake of pure natural fish
& oil.

The following sections higght the main reasons why you should choose Xtend

[ ATSQ&d hYS3Il o k 51! CA&aK hAft & @&2dzN
the transparency and facts that you need in order to establish your trust in not only
our fish oil, but also our policy & each one of our produsshould be as natural as
nature itself.
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WHY IS FISH OIL SO IMPORTANT?

Every effect has a cause. One thing leads to anatierd Q &
a fact. In terms of aging and deteriorating health

Q, O2YyRAGAZ2Yyas @&32dz2NJ addRieamays Y I A
fd o . inflammationg which fish oil helps fight
= ] =
-
1' { What makes inflammation so deadly is that it sneaks up

% on you and over time, the cumulative effect is a chain
reaction of various health conditions ranging from arthritis
and chronic pain to more s@US issues such as
atherosclerosis, aneurisms, strokes, braidisorders and
ultimately, death.

The key is to accept that everyone has a certain amount of inflammation in the
body, but often with no symptoms. More often than not it is the underdycause
behind sudden unexpected fatal heart attacks.

Fish oil fights inflammation

Most scientists and health professionals believe that it is the-iaffammatory
properties of fish oil that enable it to provide so many health benefits particularly i
areas of the heart, brain, joints, skin, immune systensign anddigestion.

However,like anynutritional product on the market today there are good and bad
ones. Fish oil is no exceptiowith a bad one you may be unwittingly introducing
substancednto your body that you do not want, for example: mercury, PGBs
even increasing your load of free radicafsu may also only be getting minimal anti
inflammatory benefits or even none at all.

You owe it to yourself to use only the purest, and thus #afest omeg# fish oil

available, plus it also has to be theost effectivein order for you to receive the
benefits above. If you and your family want the best producsgible there are
certain guidelineshat you need to follow.
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The Gui&lines

e High content of quality omegs and DHA:Be reasonably high in omega
with the dominant essential fatty acid being DHA.

e Purity: The fish oil must be stricthgsted for any contaminants with
supporting evidenc¢hat provesthe results.

e FreshnessThis means low oxidation levels; once iagwith cold, hard
evidence to backip such claims.

Xtend[ A ¥ Saga 3 /DNA Fish Oil complies wathof the above guidelines

Anti-Inflammatory Properties Second To None - Proven!

The researchers at Xterldfe have focused their expertise on improving the anti
inflammatory properties of the Omega/PDHA Fish Oil with amazing successs it
is a product that is now setting new standards for fish oil products across the world.

The XtendLife Omega 3 / DHA Fish Oil stands head and shoulders above all other
fish oils. In fact, it isvo and half timesbetter than most fish oils on the marketin
addition to this, we even have the results from a recently completed clinical study to
prove it!

These results were established as part of a clinical study carried out in 2009 by
Trinity Bioactives, part of thWellington School of Medicine in New Zealand.

The study tested the inflammation inhibition properties of three fish oils while using
aspirin as a doseelated control.
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The three fish oils were:

®! Wy2NXIfQ O2yadzyYSNI TAarkndA2%4DHAYy Kk MmH O2y aAai
® A concentrated tuna oil with 85% ome@acontert
® Xtendf ATSQa hYS3AlF o k 51! CAAK hAf

Resultant Inhibition Properties (as illustrated in the graph below):

® Wormalkronsumer fish oifconsisting of 18% EPA and 12% PtiM%
® Concentrated tunail ¢ 20.6%
® Xtend] ATSQa hYS3AI ¢3B1% 51! CAAK hAf

XtendLife's Omega 3 DHAsRiOil ha almostdouble anti-inflammatory properties
compared with ahighly concentrated oil andwo and a half timesmore antt
inflammatorypropertiesthan a 'normal’ ish oil

Inflammation inhibition percentage

40% -
35% -
30% -
25% -
20% -

m Inflammation
15% 7 inhibition
10% - percentage
5%
0% T 1 1

Normal fish Oil  Concentrated Xtend-life
Tuna Oil Omega3 /DHA
Fish Oil

*Aspirin was used as a control and it had an inflammation inhibition percentag8.6%3 The Xtentife Omega 3 DHA Fish Oil

blend was just as good as aspirin with an inflammation inhibition percentage of 38.1%oftentrated tuna oil and normal fish

oil scored 20.6% and 14% respectively. Xtend FS OF yy2d OKF NI | aLANARYyQa LISNODSyidl 3Sa
drug is doseelated
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BIO -AVAILABILITY
(Ethyl Esters versus Triglyceride forms)

Yaur digestive system is probably the most efficient production line known to man,
however it is as natural as nature itself. It converts food particles into natural
molecules that the body recognises and therefore can easily absorb. The food
particles are nw said to be bieavailable to the body.

Bio-availability is influenced by the
molecular shape of fatty acids, sugars,
proteins, and other nutrients that are
easily absorbed by the body. When it
comes to fish oil, the benefits
associated with it can onlgtart taking
effect once the body has absorbed the
nutrients contained within it. The more
natural the molecular structure the
better.

oil is, it is important to know about the
different forms currently available on
the market:

1. Natural fish oilcomes in a triglyceride form. This is the oil that you get when
@2dz waljdzSST18Q GKS FAaK FyR SEGNF O
this particular form of fish oil is that it usually has low overall omgga
content 6 SOl dzAaS AdQa y20 O2yOSYyidNIr G0SR |
contaminants such as heavy metals, PCBs, dioxins etc.

2. Ethyl ester oiloccurs when you take natural triglyceride oil and concentrate
it whilst molecularly distilling the oil to eliminatampurities. The
concentration process cannot take place until the natural triglycerides are
converted to an ester form. The ester form is still theoretically natural
state because it is the result of a process that naturally occurs in the body in
order for your digestive system to absorb natural triglycerides.

3. Synthetic triglyceride oiis another form of fish oil that is very common and
YIEN]SGSR Fa Wyl dadaNI£Q 6KSYy Ay Tl Ol
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natural one. It is produced after concentrati. As mentioned above, the
natural triglycerides are converted to ethyl esters for concentration. This is
perfectly fine however; but some manufacturers thenaenvert the esters
back into triglycerideg a synthetic form which occurs as a result of ttas
conversion process.

¢CKS 2NRAIAAYIT LRaAGAZ2Y 2F GKS (NIt
Y2t SOdzf SQa 20SNItf &0GNHOGdzNE A& | f
the body is used te negatively impacting the btavailability of the fish oil.

Why do they do it? Because they can state that it is a triglyceride form and
infersto the cusomer that it is naturak whenA y | Ol dz- £ FIF OG =

[fl

Xtendf ATFSQa hYS3aAF o k 51! CAAK hAf A& GKS
natural hoki fish triglyceride oil and 50% highly purified molecularly distilled ethyl
ester tuna oil
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Xtend[ A FSQa y I (bilAddms to Ka¥d alsynérgisiikeffect when combined
with the highly purified tuna oilthat creates this remarkable increase in anti ]
AYVFELYYFO2NE STHIQGRZINITEGS OFtf A0 GKS WE

Even though the total amount of omega in our blend is lower than the
concentrate(because w combine it with the natural nogoncentrated hoki o0)| the

antFA Y FEFYYEFG2NE LINBPLISNIASE KI @B OOAND f KK
remain ae of the mysteries of nature. W | @ Wy I 1dzZNBEQ 06SOI dza S
the natural component of the hoki oil that is giving these benefits.

This is one of those rargituations in which we are able to get the best of both
worlds ¢ oil that is 100% natural and 100% safe with a subtle touch of mystery from
Mother Nature herself.
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PRISTINE AND PURE
Unbeaten Purity - Proven

Purity is measured by the amount of heavytals, PCBs and dioxins present. One
simply has to look ahe locations where modish oils come from to get a clear idea

of why so many omega fish oil products are tainted with toxins. They are often in
the middle of major shipping routes and surroudby large, heavily populated
land masses, where pollution and waste is the inevitable outcome. Other fish oll
areas are shared by deep sea oil rigs, hardly the sort of purity perceptions you would
want as a customer.

The Southern Ocean is known for itsgged beauty, geographic isolation and
dzy & L2 At SR 41 0SNE® [ 20 0SR AY (GKS WNERI NJX
the coast of New Zealand is one of the most remote and purest oceans on earth
with nothing but open water separating it from Souftimerica (over 9 000kms to

the east) and AfricalQ 000kms to the west) ensuring that it experiences minimal
WAKALI GNI FFAOQD® ¢KS SYUANB LR2LJz | GA2Y
major US cityg have a look on your atlas to fully apprecidtew remote New
Zealand really i® the rest of the world

When measuring the purity of fish oil products, four international standards are
generally used.Interestingly enough, we at Xterddfe have set our own
specification standardeS Ol dzaS ¢S R2y Qi GKAYy 1 GKF G 0
enough as they have been set with the fish oil industry in mind rather than the
wellbeing of the consumer.
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You can view the tough standards we set by going to our websitenat.xtend
life.comand going to Omega 3 / DHA Fish Oil and clicking on the purity tab.

There you will find that:

® Our levels for mercury are 1mes lower than the standads
set by international organiations.

® Our PCB level is set at 18res lower than the US CRN. | :
9dzNR LIS (KSé& R2yQl S@Sy asi

@® The dioxin levels are also set at a level four times lower.

Below is a table which sets out the various international standards for purity

International | Council for

. . . . Norwegian
Xtend-Life Fish Oil Responsible European : g
Component - o . | Medicinal
Specifications| Standards Nutrition Pharmacopoeia Standard
(IFOS) (CRN)
Arsenic (ppb) <50 100 100 100 100
Cadmium (ppb) <10 100 100 100 100
Mercury (ppb) <10 100 100 100 100
Lead (ppb) <50 100 100 100 100
Total PCBs (ppb <5 45 90 N/A N/A
Total Dioxins &urans (ppk <0.5 1* 2 2 2

Notes:

*bk! YSIya Wb2d ! @rAatlofSQ

* < meandess than the indicatedtendLife Specifications which aithe minimallevels of detectiorfor standard testing

equipment

* ppb means part per billiohppt means part per trillion

* |FOS although includen the table is not a recogrid entity. It is a private orgarisi A 2y | yR Al Aa Ofl AYSR
it was established for the benefit of evi marketers of fish oil.

0é

If you look at the column containing the XteAfd A FS { LISOAFTFAOI A2V A

remember tha these figures are theminimum levels of detection for standard
testing equipment.
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http://www.xtend-life.com/
http://www.xtend-life.com/

Even at these low levels none of these contamants are detected in our oi(hence

0 KS Wr Qc aadéwe @ah fprove itHave a look at our current Certificate of
Analysis which is on our website. We have the independent governamoved
laboratory data on file.

WHAT MAKES XTEND-L| FE6 S OMBEBAFISH OIL SO
FRESH?
Exceptional Freshness Guaranteed

Professional product management and control
Is the answerWe handle our raw ingredients
with the utmost care¢ from the boat to the
bottle ¢ ensuring that freshness is maintained
throughout the nanufacturing processrhis is
particularly crucial for our hoki oil and we are
probably the only company in this industry
that has full traceability for our hoki; which is
critical as we use it in its natural form.

Unlike most fish which are caught bydarfactory ships and froze!
at sea, our hoki fish are caught by smaller vessels fishing w
seven hours travelling from the hoki fishing grounds. The catc § 4
able to be kept fresh in ice and processed immediately uj
arrival back on shore. Our hokieaonly caught in the height of the
season and there is no fwatch mixed into the oil.

At XtendLife, we endeavour to give you the freshest products possible. We are very
LINPdzZR 2F 2dzNJ WFNB&aKX LJzNB ' yR yI 0diNT £ Q
high standards.The fish oil remains fresh in the capsule because ofatural
rosemary extract which is a very powerful aokidant combined with a broad
spectrum natural vitamin E oil.

Put us to the smell test

We are so confident that our fish od the freshest in the world, we encourage you

to cut open a soft gel of Omega 3 / DHA Fish Oil and smell it. You should only smell a
faintoceanicaromgA ¥ | yeaKAyYy3I 0 fftd 2SS R2y Qi |
unlike other fish oil companies.
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