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camellia oil introduction

the camellia is rich in unsterilize fatty acid[ tea pilyphenolsC] camellia japonica glucosidel] manykinds of
vitamins[J squalene and so on.it" s fatty acid composition,characters and nourishment can compare with the dear
mediterrannean sea olive oil.so it is famous as “ the orient olive oil” ;* longevity oil” .if you have it regularly,it can



be good for lowing your blood fats level] cholestrold softing the blood vessel,avoiling the heart blood vessel of brain

disease and improving your immunity.

the camellia tree ,growing in the natural mountainous areas,far away from the city,not including the agriculture
chemical and chemical fertilizel pollution,is worthy of the name® green organic food” .it really can be regards as the
reasonable choice of the modern people.it isrich in nourishment,convenient and clean.as a word,it is a nutritional

therapy double effect,high-quality edible oil.

camelliaseed oilnutrition ingredient
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