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Terms

Abbreviation

Docosahexaenoic Acid

DHA

Eicosapentaenoic Acid

EPA

Essential Fatty Acids

EFAs

Long Chain Poly Unsaturated Fatty Acids

LC-PUFA

Gamma Linolenic Acid

GLA

Stearidonic Acid

SDA

Ultra Omega-Linic evolved from Samolinic
Originally formulated in 1982, Samolinic was a unique combination of the omega 3 and
omega 6 LC-PUFA prostaglandin precursors. From the beginning this product, which I have often
called my 'snake oil', was successful because it helped so many health problems.
The Evolution
However, recent research prompted me to formulate a new combination of LC-PUFAs.
Ultra Omega-Linic includes a high level of EPA and DHA. The high level of EPA has long been
proved to quench the over-activity of an enzyme which is involved in Schizophrenia, Bipolar and
severe depression. In addition, I have determined that a component of black currant seed oil,
SDA, may have biological properties similar to EPA, and can be easily converted to EPA.
Ultra Omega-Linic has high levels of GLA This omega 6 Essential fatty acid is necessary
to combat the high dietary intake of Arachidonic Acid so prevalent in our Western diet. It is a potent
anti inflammatory.
Ultra Omega-Linic is special for several reasons. The fish oil comes from the sustainable
fisheries of the pristine waters of Alaska. In addition, it is filtered so as to remove fish protein. This
eliminates the 'fishy burps' of many other products.
Ultra Omega-Linic works as a powerful anti inflammatory agent; it works in the
neuropsychiatric arena; it protects against problems of aging, such as dementia; it helps many eye
problems, and contributes to the health of every cell in the body.
All my nutritional protocols include the use of my new and improved essential fatty acid
product. Ultra Omega-Linict contains a blend of Wild Alaska Salmon oil, Fish oil concentrate and
Black Currant Seed Oil in softgels. Each softgel supplies 114 mg Eicosapentaenoic Acid (EPA),
65 mg Docosahexaenoic Acid (DHA), 84 mg Gamma Linolenic Acid (GLA,) 15 mg Stearidonic Acid
(SDA) and 10 IU Vitamin E as mixed tocopherols. See the final reference on this page: Dietary
Stearidonic Acid.
This product is analyzed for contaminants such as heavy metals and organic pollutants,
checked for radiation and is guaranteed to exceed federal safety standards. Neither the Salmon
or the Fish Oil concentrate contains any protein, the cause of the burp so many experience from
fish oil.
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Fish vs Algae, Flax or Krill
While fish oil is the most highly researched source, and it has the longest record of use, Krill
Oil, while it has many of the same benefits, has a low concentration of EPA and DHA, and therefore
requires more quantity of oil to supply equal amounts of these preformed polyunsaturated fatty
acids. Again, consider economy of use.
Flax seed oil is a common choice of vegetarians. High arachidonic acid in the diet reduces
the conversion of the parent oil alpha linoenic acid (Flaxseed oil), to EPA and DHA. The
conversion of ALA to EPA, at best, is only about 2%.
Note: The only effective way to supplement DHA is as DHA.
The EFA Flow chart, Understanding Essential Fatty Acids, is a good way to grasp the
technical steps involved in fatty acid conversion to prostaglandins.
I have written many articles on the use of Essential Fatty Acids (EFAs) and other nutrients
in specific conditions. In particular, my protocol "Inflammation" is a more detailed discussion of the
biochemical action of EFAs as prostaglandin precursors.
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