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Almond

Apricot Kernel

Canola (Super High Heat)

s

Safflower (Super High Heat)

Sunflower

Palm Fruit

Safflower, High Oleic
Sesame

Canola

Grapeseed

Walnut

Safflower, High Oleic*
Coconut

Soy

Sesame*
Peanut*

Toasted Sesame*
Olive*

Corn*

Coconut*

Borage*®

Evt:ig{:g Primrose*®

Flax Qil*

Enriched Flax Oil*
Ultra Enriched Flax Qil*
Wheat Germ*
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http://www.foodnetworksolution.com/wiki/word/1665/vegetable-ผัก
http://www.foodnetworksolution.com/wiki/word/1662/fruit-ผลไม้
http://www.foodnetworksolution.com/wiki/word/1331/spice-เครื่องเทศ
http://www.foodnetworksolution.com/wiki/word/2364/herb-สมุนไพร
http://www.foodnetworksolution.com/wiki/word/1811/tea-ชา
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sensitivity)
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