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ONE QUART OR ONE GALLON. Premium certified organic, first-pressed oil — 2 parts Hemp
Seed Oil to 1 part Pumpkin Seed Oil. Made in small batches. Limited quantities — while supplies
last.

Rating: Not Rated Yet 
Price 
Sales price $28.00

Discount 

Ask a question about this product 

ManufacturerManufacturer 

Description 

First Pressed Certified Organic Hemp and Pumpkin Seed Oil!

Premium, certified organic, first-pressed oil. Made in small batches. 
Two parts Hemp Seed Oil to one part Pumpkin Seed Oil.

Read the full profile on Pumpkin and Hempkin oils

 

Hemp oil and pumpkin oil—the two combined as Hempkin—make an excellent nutritionalsuper-oil blend, with a great taste. They are complementary in many ways and provide asynergy of mutual benefits. The two together offer a literally 1:1 ratio of EFAs: Omega-3 (55%for pumpkin) and Omega-6 (56% for hemp). Essential fatty acids are required for our health andwell-being. Our bodies do not produce them, so we must get them in our diet. They are vital tothe maintenance of cell membranes which is our first defense against bacterial infections. Theyare essential for an effectively functioning immune system. They help us digest fats, therebyregulating the correct balance of saturated fats and blood cholesterol in cells. 
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Hempkin oil
 

Essential fatty acids are key building blocks required for normal growth and energy. The
combined synergy of hemp and pumpkin has strong anti-inflammatory, antioxidant, and anti-
parasitic properties. These cell-nourishing properties are healing and moisturizing for the skin,
hair, and nails.

 

This delicious tasting oil can be used as a salad dressing, in dips, toppings, spreads, and
marinades. Use 1–2 tablespoons in green food drinks or in a variety of desserts. Use your
imagination for adding to main dishes. it can also be used topically on the skin.

Our Hempkin oil is available in quarts and gallons at an economical price.
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