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Abstract
Despite its use in our diet for hundreds of years, hempseed has surprisingly little research published on its physiological 
effects. This may have been in the past because the psychotropic properties wrongly attributed to hemp would 
complicate any conclusions obtained through its study. Hemp has a botanical relationship to drug/medicinal varieties 
of Cannabis. However, hempseed no longer contains psychotropic action and instead may provide significant health 
benefits. Hempseed has an excellent content of omega-3 and omega-6 fatty acids. These compounds have beneficial 
effects on our cardiovascular health. Recent studies, mostly in animals, have examined the effects of these fatty acids 
and dietary hempseed itself on platelet aggregation, ischemic heart disease and other aspects of our cardiovascular 
health. The purpose of this article is to review the latest developments in this rapidly emerging research field with a 
focus on the cardiac and vascular effects of dietary hempseed.

Introduction
Cannabis sativa L. is an annual plant in the Cannabaceae
family. It has been an important source of food, fiber,
medicine and psychoactive/religious drug since prehis-
toric times [1]. Cannabis is mentioned as a medication in
ancient Egyptian medical texts: Ramesseum III Papyrus
(1700 B.C.), Eber's Papyrus (1600 B.C.), the Berlin Papy-
rus (1300 B.C.), and the Chester Beatty VI Papyrus (1300
B.C.) [1,2].

Two main types of Cannabis Sativa L. must be distin-
guished, the drug and non-drug types. The first is also
known as marijuana, hashish or Cannabis tincture and
contains Δ9-Tetrahydrocannabinol (THC) in concentra-
tions between 1-20%, high enough to exhibit psychoactiv-
ity. The second type of Cannabis Sativa L. is industrial
hemp with THC concentrations < 0.3% so it has no psy-
choactive properties [3,4].

Canada, Australia, Austria, China, Great Britain,
France and Spain are among the most important agricul-
tural producers of hempseed. In the United States, it is
not legal to cultivate hempseed. This is primarily because
many believe that by legalizing hemp they may lead to a
legalization of marijuana [5]. Other governments have

accepted the distinction between the two types of Canna-
bis and, while continuing to penalize the growing of mar-
ijuana, have legalized the growing of industrial hemp [5].

Hempseed possesses excellent nutritional value. It is
very rich in essential fatty acids (EFAs) and other polyun-
saturated fatty acids (PUFAs). It has almost as much pro-
tein as soybean and is also rich in Vitamin E and minerals
such as phosphorus, potassium, sodium, magnesium, sul-
fur, calcium, iron, and zinc [6,7]. The nutrient profile of
hempseed is shown in Table 1. Hempseed oil contains all
of the essential amino acids and also contains surprisingly
high levels of the amino acid arginine, a metabolic pre-
cursor for the production of nitric oxide (NO), a molecule
now recognized as a pivotal signaling messenger in the
cardiovascular system that participates in the control of
hemostasis, fibrinolysis, platelet and leukocyte interac-
tions with the arterial wall, regulation of vascular tone,
proliferation of vascular smooth muscle cells, and
homeostasis of blood pressure [8]. In a study that
included 13 401 participants, 25 years and older from the
Third National Health Nutrition and Examination Sur-
vey, an independent relationship was shown between the
dietary intake of L-arginine and levels of C-Reactive pro-
tein [9], a marker strongly correlated with the risk of car-
diovascular disease (CVD) [10]. The results of this
populated-based study suggested that individuals may be
able to decrease their risk for CVD by following a diet
that is high in arginine-rich foods [9]. Dietary hempseed
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Table 1: Nutrient profile of hempseed*.

Nutrient Units Value per 100 
grams

Nutrient Units Value per 100
grams

Proximates

Energy kcal 567 Lipids

Energy kJ 2200 Saturated fat g 3.3

Protein g 24.8 16:0 g 3.44

Total lipid (fat) g 35.5 18:0 g 1.46

Ash g 5.6 20:0 g 0.28

Carbohydrates g 27.6 Monounsaturated 
fat

g 5.8

Fiber, total dietary g 27.6 18:1n9 g 9

Digestable fiber g 5.4 Total 
polyunsaturated

g 36.2

Non-digestable 
fiber

g 22.2 18:2n6 g 56

Moisture g 6.5 18:3n6 g 4

Glucose g 0.30 18:3n3 g 22

Fructose g 0.45 18:4n3 g 2

Lactose g <0.1 Cholesterol mg 0

Maltose g <0.1 Amino acids

Tryptophan g 0.20

Minerals Threonine g 0.88

Calcium, Ca mg 145 Isoleucine g 0.98

Iron, Fe mg 14 Leucine g 1.72

Magnesium, Mg mg 483 Lysine g 1.03
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is also particularly rich in the omega-6 fatty acid linoleic
acid (LA) and also contains elevated concentrations of
the omega-3 fatty acid α-linolenic acid (ALA). The
LA:ALA ratio normally exists in hempseed at between
2:1 and 3:1 levels. This proportion has been proposed to
be ideal for a healthy diet [11]. Other rich sources of LA
[12,13] are listed in Table 2.

The long chain PUFA that is found in the body ulti-
mately originates from the diet and through elongation
and desaturation of their dietary precursors, ALA and
LA. Both families of fatty acids, n-3 and n-6, share and
compete for the same enzymes (Δ6-desaturase, Δ5-desat-
urase, and elongases) in their biosynthetic pathways. The
Δ6-desaturase enzyme is the rate-limiting step [9]. Fol-
lowing its metabolism, LA can be converted into arachi-

donic acid whereas ALA will be converted into the long
chain fatty acids, eicosapentaenoic acid (EPA) and doco-
sahexaenoic acid (DHA) (Figure 1). A high LA intake
interferes with the desaturation and elongation of ALA
[14]. Therefore, theorically, a lower ratio of omega-6/
omega-3 fatty acids is more advantageous in reducing the
risk of many of the chronic diseases of high prevalence in
Western societies. The ratio of ω-6 to ω-3 fatty acids
ranges from 20-30:1 in Western societies instead of the
traditional (historic) range of 1-2:1 on which human
beings evolved [15]. This is thought to be closely associ-
ated with chronic diseases like coronary artery disease,
hypertension, diabetes, arthritis, osteoporosis, inflamma-
tory and autoimmune disorders and cancer.

Phosphorus, P mg 1160 Methionine g 0.58

Potassium, K mg 859 Cystine g 0.41

Sodium, Na mg 12 Phenylalanine g 1.17

Zinc, Zn mg 7 Tyrosine g 0.82

Copper, Cu mg 2 Valine g 1.28

Manganese, Mn mg 7 Arginine g 3.10

Selenium, Se mcg <0.02 Histidine g 0.71

Vitamins Alanine g 1.28

Vitamin C mg 1.0 Aspartic acid g 2.78

Thiamin mg 0.4 Glutamic acid g 4.57

Riboflavin mg 0.11 Glycine g 1.14

Niacin mg 2.8 Proline g 1.15

Vitamin B-6 mg 0.12 Serine g 1.27

Vitamin A IU 3800

Vitamin D UI 2277.5

Vitamin E mg 90.00

* Adapted from reference 6 and 7. Data based on Finola variety of hempseed.

Table 1: Nutrient profile of hempseed*. (Continued)
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Hempseed is also a rich and unusual source of the poly-
unsaturated fatty acid gamma linolenic acid (GLA)
(18:3n6) to the body. Additionally, another important
biological metabolite of ALA and LA, stearidonic acid
(18:4n3; SDA) is also present in hempseed oil (Figure 1).
Both can inhibit inflammatory responses [16,17].

Recently, many studies have demonstrated that dietary
interventions can play a central role in the primary and
secondary prevention of several diseases. The PUFAs
derived from fish, EPA and DHA, have been extensively
studied. Based on the close relation between the path-
ways that metabolize ALA and LA, and the capacity of
both to be converted into long chain fatty acids, plant
sources of ALA (i.e. flaxseed, canola and others) have
begun to attract more scientific attention for their poten-
tial to improve our health. However, because of legal reg-
ulations, lack of knowledge and some confusion about the
differences between fiber hemp and marijuana, the
growth of hempseed research has been slower than
expected. In view of its long history of dietary usage, it is
surprising that research on the effects of dietary hemp-
seed in animal and humans has been limited. Further-
more, because of its expected nutritional value and the
hypothetical benefits of LA and ALA against a variety of
health disorders, a better understanding of the appropri-
ate doses and presentation (oil, seed, etc) of hempseed
should represent useful health-related information. It is
important to point out that dietary hempseed as an
energy containing food item introduces changes in the
fatty acid composition of the diet and will inevitably

replace other dietary components under an isocaloric
condition. Previously some [18] but not all authors [19]
have found differences in body weight after the adminis-
tration of 30 ml/d of hempseed oil for four to eight weeks
in humans. Finally, an identification of the target patient
population (age, clinical condition, co-morbidities, etc)
that may benefit the most from a supplementation of
hempseed in the diet would also be important informa-
tion.

Animal Data
The biochemical metabolism of omega-6 fatty acids like
LA produces eicosanoids in the body. Eicosanoids are
biologically active and contribute to the formation of
thrombi and atheromas and shifts the physiological state
to one that is prothrombotic and proaggregatory, with
increases in blood viscosity, vasospasm, and vasocontric-
tion and decreases in bleeding time [15]. Hempseed is
rich in LA content. Therefore, hempseed has received
research attention for its effects on platelet aggregation.

Richard et al [20] reported that diets supplemented
with 5% and 10% hempseed (wt/wt) for 12 weeks resulted
in a significant increase in total plasma PUFAs in rats.
ALA and LA levels increased significantly in a concentra-
tion-dependent manner [20]. Dietary hempseed supple-
mentation also resulted in a significant inhibition of
platelet aggregation and a lower rate of aggregation. This
is an important result with physiological and pathological
implications. As we have become increasingly aware of
the importance of blood clots to the initiation of myocar-

Table 2: Rich sources of the essential fatty acid linoleic acid*.

Source of LA LA (g/100 g) ALA (g/100 g) Ratio n6/n3

Safflower oil 73 0.4 >100

Corn oil 57 1 57

Hempseed Oil 56 22 2.5

Cottonseed oil 50 0.2 >100

Soybean oil 50 8 6.2

Sesame oil 40 0.3 >100

Black walnuts 37 2 18.5

English walnuts 35 6.8 5.1

Sunflower seeds 30 0.06 >100

Brazil nuts 25 0.01 >100

Margarine 22 2.1 10.4

Pumpkin and squash seeds 20 0.12 >100

Spanish peanuts 16 0.01 >100

Peanut butter 15 0.08 >100

Almonds 10 0.06 >100

*Adapted from reference [12] and [13]
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dial infarctions and strokes, the capacity of a dietary
intervention like hempseed to inhibit clot formation has
obvious appeal. However, if excessive bleeding is an
expected event (as would be the case during surgery), it
becomes essential for the physician/surgeon to know of a
prior history of dietary hempseed usage.

These data on the effects of dietary hempseed on plate-
let aggregation have been extended into hypercholester-
olemic conditions by Prociuk and colleagues [21]. They
have shown that rabbits fed a high cholesterol diet for
eight weeks exhibit an enhanced platelet aggregation [21].
However, when 10% hempseed was supplemented to the
diet together with the high cholesterol diet, these hyperc-
holesterolemic animals displayed normal platelet aggre-
gation values. This normalization was not related to any
correction of the elevated plasma cholesterol levels but
was related in part to the increased levels of plasma
gamma-linolenic acid [21]. Because most patients at high
risk for coronary heart disease are hypercholesterolemic,
these findings have important potential for treating or
preventing cardiovascular diseases.

Two other studies have been focused on the capacity of
hempseed for altering cardiac function before and after
an ischemic event [22,23]. Both studies have shown no
effects of a hempseed-supplemented diet on basal cardiac

contractile function or electrical activity before ischemia
[22,23]. However, the data on the effects of dietary hemp-
seed on cardiac performance post-ischemia is less consis-
tent. Al-Khalifa and colleagues [23] reported that hearts
from rats fed a 5% or 10% hempseed supplemented diet
for 12 weeks exhibited significantly better post-ischemic
recovery of maximal contractile function and enhanced
rates of tension development and relaxation during rep-
erfusion than hearts from the control group. The authors
found that these hearts were not protected from the
occurrence of premature contractions, nor were the
increases in resting tension altered during ischemia or
reperfusion [23]. This beneficial effect of hempseed on
post-ischemic cardiac performance may be species spe-
cific. The same lab found that supplementation of the diet
with 10% hempseed in rabbits did not show any beneficial
effects on left ventricular end-diastolic pressure
(LVEDP), left ventricular developed pressure (LVDP),
arrhythmia incidence and arrhythmia duration during
ischemia and reperfusion [22]. Some limitations of the
study related to the duration of the dietary intervention
(8 weeks as opposed to 12 weeks) and sample size may
have influenced the capacity for the dietary hempseed to
protect the heart during ischemic insult [22].

Clinical Data
The actions of dietary hempseed in humans have only
been studied to a limited extent. Fatty acid bioavailability
from hempseed oil was recently studied in comparison to
two other dietary oils (fish and flaxseed) [24]. Hempseed
and hempseed oil is enriched in LA and GLA. Eighty-six
healthy subjects completed a 12 week dietary supplemen-
tation with 2 g/day of these oils. The hempseed interven-
tion did not significantly increase the concentration of
LA, GLA or any other fatty acid in the plasma of the sub-
jects, nor did it change the level of plasma total choles-
terol (TC), high density cholesterol (HDL-C), low density
cholesterol (LDL-C) or triglycerides (TG) [24]. Both flax-
seed and fish oils did induce significant changes in circu-
lating fatty acid species associated with their respective
oils (ALA for flaxseed; EPA and DHA for fish oil) [24].
Supplementation with hempseed oil also did not induce
any change in collagen- or thrombin-stimulated platelet
aggregation or in the levels of circulating inflammatory
markers [24]. It was suggested that the lack of effects may
be related to the dose used [24]. This hypothesis has been
supported by data obtained in another dietary interven-
tion that used higher doses of hempseed (30 ml/day) [18].
In this randomized, double-blinded, crossover design
trial, hempseed and flaxseed oils were compared at the
same doses. After 4 weeks of supplementation, the hemp-
seed intervention increased the concentrations of both
LA and GLA in serum cholesteryl esters (CE) and TG.
The flaxseed intervention resulted in higher serum CE

Figure 1 Biochemical pathway for linolenic acid and α-linolenic 
acid transformation. ALA = α-linolenic acid; ARA = arachidonic acid; 
DGLA = dihomo γ-linolenic acid; DHA = docosahexaenoic acid; DPA = 
docosapentaenoic acid; EPA = eicosapentaenoic acid; GLA = γ-linolen-
ic acid; LA = linoleic acid.
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and TG concentrations of ALA. However, a statistically
significant decrease in GLA concentrations was observed
during this period of intervention. Importantly, the pro-
portion of arachidonic acid in CE was lower after the
flaxseed diet than after the hempseed supplementation
but this was not statistically significant. However, the
hempseed supplements resulted in a lower total choles-
terol:HDL cholesterol ratio. A higher total-to-HDL cho-
lesterol ratio has been found in association with coronary
heart disease [25]. However, no significant differences
were found between the effects of flaxseed and hempseed
oils in terms the fasting serum total or lipoprotein lipid
levels, plasma glucose levels, or insulin or hemostatic fac-
tors [18]. Callaway and colleagues [19], using 30 ml/day of
hempseed oil, conducted a 20-week randomized, single-
blind crossover study in 20 patients with atopic dermati-
tis, and found that the levels of both essential fatty acids,
LA and ALA, and GLA increased in all lipid fractions
after using hempseed oil, with no significant increases of
arachidonic acid in any lipid fractions. Moreover, atopic
dermatitis symptoms were improved after the interven-
tion with hempseed oil [19].

These results emphasize the importance of using
higher doses of hempseed oil if significant increases in
fatty acid species are to be achieved. Clearly, the ingestion
of two large capsules of hempseed daily (as most people
in the general public may ingest), is insufficient to achieve
a desired increase in LA or GLA levels in the plasma [24].
Much larger doses are required to induce beneficial phys-
iological effects. However, this may not be possible to
achieve currently in the general population. If 10-15
times the amount used by Kaul and co-workers [24] is
required to achieve a significant increase in plasma fatty
acid levels, it would be unpractical to expect the general
public to ingest 20-30 capsules of hempseed per day. This
is a significant problem that the food and supplement
industry must address in the future if hempseed is to be
considered a realistic dietary approach to healthy living.
Supplementing the diet with tablespoons of hemp oil in
addition to hemp capsules as well as ingesting foods that
contain these omega-3 fatty acids may be the optimal way
to obtain them.

Linoleic acid and heart disease: New research fields 
for hempseed
Hempseed is a rich source of LA and others nutrients.
The specific pathologies or conditions in which it can be
used effectively are in need of more research but the data
presently available suggest that LA may have beneficial
effects in certain cardiovascular circumstances.

Effects on cholesterol levels
Iacono et al [26] reported that a high LA based diet
(10.8%) decreased total cholesterol by 15% and LDL-C by

22%, without producing significant changes in plasma
HDL-C after 6 weeks of dietary intervention in 11 healthy
middle aged, male subjects. Apolipoprotein B decreased
by 37% whereas apolipoprotein A-I increased by 24% in
the group of individuals supplemented with this diet [26].
In a multiple crossover design that included 56 normo-
lipemic, healthy subjects, Zock and colleagues [27] found
that those who received the LA supplemented dietary
intervention for three weeks (2.0% of total energy intake
as LA) obtained lower levels of serum LDL-C, and higher
HDL-C levels when compared with subjects who received
its hydrogenation products elaidic (trans-Cl8:ln9) and
stearic acid (C18:O). Recently, Mensink et al [28]
employed a meta-analysis that included 60 controlled tri-
als to show that polyunsaturated fat (mainly LA) reduces
LDL-C, triglycerides and increases HDL-C. However,
others have shown that healthy individuals supplemented
for 4 weeks with hempseed exhibited a lower total-to-
HDL cholesterol ratio [24]. A higher total:HDL choles-
terol ratio is associated with coronary heart disease and
has a worse prognosis after a myocardial infarction
[29,30]. Clearly, the issue is not resolved yet. The popula-
tion studied (healthy vs clinically compromised), the dos-
ages of hempseed used, the presentation administered
(whole hempseed vs milled hempseed vs hemp oil vs
purified LA), the duration of the dietary intervention, the
composition of the diet, are all factors that may be critical
in producing the effects (of lack of effects) in these stud-
ies. More research is needed in order to understand if
these specific conditions influence cardiovascular effi-
cacy and to understand which metabolic factors are most
sensitive (hypertriglyceridemia, hypercholesterolemia,
low HDL-C, or other hyperlipoproteinemias) to this kind
of dietary intervention.

Effects on high blood pressure
Results reported by The International Study of Macro-
Micronutrients and Blood Pressure, a cross-sectional epi-
demiological study that included 4680 individuals, sug-
gested that dietary LA intake may contribute to
prevention and control of high blood pressure [31]. Other
small studies have found that supplementation with LA (4
g-23 g/day) decreased blood pressure after 4 weeks of
dietary intervention [32,33]. However, these promising
results are in conflict with another study that reported no
association between LA intake and lower blood pressure
levels [34]. Studies using hempseed as a source of LA for
hypertensive patients have not been conducted. It is also
important to note that the consequences of these kinds of
diets on arterial stiffness and vascular perfusion charac-
teristics are unknown. The additional effects of these
diets on ventricular hypertrophy that develops secondary
to high blood pressure is not known nor are the effects
when hempseed is supplemented with an antihyperten-
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sive medication. The potential for hempseed to alter drug
kinetics in the body has not been studied.

Effects on atherosclerosis
Almost three decades ago, Cornwell and Panganamala
postulated that an intracellular deficiency in essential
fatty acids plays a central role in the atherogenic process
[35]. Recently, Das [36] showed how a defect in the activ-
ity of Δ6 and Δ5 desaturases may be a factor in the initia-
tion and progression of atherosclerosis. He also provided
evidence that low-grade systemic inflammatory condi-
tions are also essential fatty acids deficient states [36].
With our current understanding of the close relationship
that infectious disease and inflammation has with athero-
genesis [37,38], it is not difficult to predict that foods with
an optimal LA-ALA ratio will reduce inflammation under
ideal dietary conditions and it may thereby attenuate ath-
erosclerotic heart disease. Unfortunately, the effects of
LA on atherosclerosis are not completely clear. Arachi-
donic acid can be derived from LA. This can be con-
verted to prothrombotic and proinflammatory
prostaglandins. However, changes in dietary LA within
the usual dietary range do not appreciably alter arachi-
donic acid levels [39,40]. Consistent with this, some have
suggested that LA could have anti-inflammatory effects
mediated by biochemical pathways that do not involve
the cyclooxygenase pathway [41]. Presently, the random-
ized, controlled trials that address this topic have not
been able to distinguish between the effects of omega-3
and omega-6 fatty acids [42]. Both have had beneficial
effects by decreasing plasma levels of soluble TNF recep-
tor 1 and 2, indicators of TNF activity [42].

Surprisingly, studies of the effects on atherosclerotic
heart disease of dietary hempseed supplementation in
animals or humans have not been completed. This type of
study has been successfully completed using flaxseed as a
dietary intervention [43,44]. It would also be important to
determine if the LA content of hempseed (and not its
ALA content) is responsible for decreasing inflammatory
markers and the systemic atherosclerotic process in gen-
eral.

Coronary heart disease
A meta-analysis of data from 25 case-control studies
strongly suggested that a lower tissue content of LA is
associated with increased coronary heart disease risk
[45]. More importantly, this study did not show an associ-
ation between AA tissue content and the risk for coro-
nary artery disease. The results from randomized
controlled trials have not been consistent either. Some
[46,47] but not all [48,49] have found reductions in coro-
nary risk with the use of an LA diet intervention. In a
recent review, Harris [45] states that reducing LA intakes
to less than 5% energy would be likely to increase the risk

for coronary heart disease whereas higher intakes should
be beneficial even in conditions without clinical evidence
of adverse effects.

What we do not know about the effects of dietary 
hempseed
As discussed earlier in this paper, there is a lack of knowl-
edge regarding the usefulness of hempseed or LA in dif-
ferent aspects related to cardiovascular diseases. It is
important to identify not only what we presently know
about dietary hempseed but also what is not known. The
animal data lacks systematic information about the action
of hempseed on myocardial infarctions, hypertension,
atherosclerosis, markers of inflammation and arrhyth-
mias. Similarly, we need to know more about the effects
of this plant on the circulating lipid profile. Primary and
secondary cardiovascular prevention trials using hemp-
seed as a source of LA have not been performed. In gen-
eral, we need to understand better the bioavailability of
fatty acids like LA and GLA from dietary hempseed as a
function of the age or sex of the subject, or as a function
of the dosage of hempseed employed. Other dietary inter-
ventions (i.e. flaxseed) are sensitive to these variables
[50,51] so it is not unrealistic to hypothesize that the
delivery of hempseed will be influenced by these variables
as well. It will also be important to identify if the hypoten-
sive effects attributed to LA can be reproduced by dietary
hempseed. As discussed previously, the capacity of LA
and/or hempseed to affect ventricular hypertrophy sec-
ondary to high blood pressure, human atherosclerosis,
inflammation, as well as the co-morbidities associated
with cardiovascular diseases (like metabolic syndrome,
diabetes mellitus, insulin resistance, obesity, heart failure
or arrhythmias) still need to be determined in carefully
controlled clinical trials.

Conclusions
The data discussed above supports the hypothesis that
hempseed has the potential to beneficially influence heart
disease. A mix of legal issues and misunderstandings has
slowed research progress in this area but enough data
presently exists to argue strongly for the continued inves-
tigation into the therapeutic efficacy of dietary hemp-
seed. There remain many questions regarding the
cardiovascular effects of hempseed that demand scien-
tific answers in order to definitively establish this food as
a preventive or therapeutic dietary intervention. Cardio-
vascular patients may not be the only subjects who bene-
fit from this research. Furthermore, only time will tell if
other diseases that have an immunological, dermatologi-
cal, neurodegenerative basis may also benefit from this
new nutritional intervention.



Rodriguez-Leyva and Pierce Nutrition & Metabolism 2010, 7:32
http://www.nutritionandmetabolism.com/content/7/1/32

Page 8 of 9
Competing interests
The authors declare that they have no competing interests.

Authors' contributions
Both authors contributed to the creation, literature review and writing of this
manuscript.

Acknowledgements
The work was supported through a grant from the Canadian Institutes for 
Health Research. The indirect costs of this research were supported by the St 
Boniface Hospital and Research Foundation. Dr Rodriguez Leyva was a Visiting 
Scientist of the Heart and Stroke Foundation of Canada.

Author Details
1Department of Physiology, University of Manitoba and Institute of 
Cardiovascular Sciences, St Boniface Hospital Research Centre, 351 Tache 
Avenue, Winnipeg, Manitoba, R2H 2A6, Canada and 2Cardiovascular Research 
Division, V.I. Lenin Universitary Hospital, s/n Lenin Avenue, Holguin, 80100, 
Cuba

References
1. Russo EB: History of cannabis and its preparations in saga, science, 

andsobriquet.  Chem Biodivers 2007, 4:1614-48.
2. Manniche L: An ancient Egyptian herbal.  Third University of Texas Press 

Printing; 1989. 
3. Ross SA, Mehmedic Z, Murphy TP, Elsohly MA: GC-MS analysis of the 

totalΔ9-THC content of both drug-and fiber-type cannabis seeds.  J 
Anal Toxicol 2000, 24:715-717.

4. Holler JM, Bosy TZ, Dunkley CS, Levine B, Past MR, Jacobs A: Delta9-
tetrahydrocannabinol content of commercially available hemp 
products.  J AnalToxicol 2008, 32:428-32.

5. West DP: Hemp and Marijuana: Myths & Realities.  1998 [http://
www.votehemp.com/PDF/myths_facts.pdf]. North AmericanIndustrial 
Hemp Council, INC April 8,2009

6. Callaway JC: Hempseed as a nutritional resource: An overview.  
Euphytica 2004, 140:65-72.

7. Welcome to Finola®. February 26 2009   [http://www.finola.com/]. 
April16, 2009

8. Napoli C, Ignarro LJ: Nitric oxide and pathogenic mechanisms involved 
inthedevelopment of vascular diseases.  Arch Pharm Res 2009, 
32:1103-8.

9. Wells BJ, Mainous AG, Everett CJ: Association Between dietaryarginine 
and C-reactive protein.  Nutrition 2005, 21:125-30.

10. Ridker PM, Cushman M, Stampfer MJ, Tracy RP, Hennekens CH: 
Inflammation, aspirin, and the risk of cardiovascular disease in 
apparently healthy men.  N Engl J Med 1997, 336:973-9.

11. Holub BJ: Clinical nutrition: 4. Omega-3 fatty acids in 
cardiovascularcare.  CMAJ 2002, 166:608-15.

12. Ensminger AH, Konlande JE: Fats and other lipids.  In Foods & nutrition 
encyclopedia Edited by: Ensminger AH, Konlande JE. CRC Press; 1993:691. 

13. USDA National Nutrient Database for Standard Reference, Release 22. 
October 10 2009   [http://www.nal.usda.gov/fnic/foodcomp/search/]. 
February 18, 2010

14. Emken EA, Adlof RO, Rakoff H, Rohwedder WK: Metabolism of 
deuterium-labeled linolenic, linoleic, oleic, stearic and palmitic acid in 
humansubjects.  In Synthesis and application of 
isotopicallylabeledcompounds Edited by: Baillie TA, Jones JR. Amsterdam: 
Elsevier Science Publishers; 1988:713-716. 

15. Simopoulos AP: The importance of the omega-6/omega-3 fatty acid 
ratio incardiovascular disease and other chronic diseases.  Exp Biol Med 
(Maywood) 2008, 233:674-88.

16. Chang CS, Sun HL, Lii CK, Chen HW, Chen PY, Liu KL: Gamma-linolenic 
acid inhibits inflammatory responses by regulating NF-kappaB and AP-
1 activationin lipopolysaccharide-induced RAW 264.7 macrophages.  
Inflammation 2010, 33:46-57.

17. Horia E, Watkins BA: Comparison of stearidonic acid and alpha-
linolenicacid on PGE2 production and COX-2 protein levels in MDA-
MB-231 breast cancer cell cultures.  J Nutr Biochem 2005, 16:184-92.

18. Schwab US, Callaway JC, Erkkilä AT, Gynther J, Uusitupa MI, Järvinen T: 
Effects of hempseed and flaxseed oils on the profile of serum lipids, 
serum total andlipoprotein lipid concentrations and haemostatic 
factors.  Eur J Nutr 2006, 45:470-7.

19. Callaway J, Schwab U, Harvima I, Halonen P, Mykkänen O, Hyvönen P, 
Järvinen T: Efficacy of dietary hempseed oil in patients with atopic 
dermatitis.  J Dermatolog Treat 2005, 16:87-94.

20. Richard MN, Ganguly R, Steigerwald SN, Al-Khalifa A, Pierce GN: Dietary 
hempseed reduces platelet aggregation.  J Thromb Haemost 2007, 
5:424-5.

21. Prociuk MA, Edel AL, Richard MN, Gavel NT, Ander BP, Dupasquier CM, 
Pierce GN: Cholesterol-induced stimulation of platelet aggregation is 
prevented byahempseed-enriched diet.  Can J Physiol Pharmacol 2008, 
86:153-9.

22. Prociuk M, Edel A, Gavel N, Deniset J, Ganguly R, Austria J, Ander B, Lukas 
A, Pierce G: The effects of dietary hempseed on cardiac ischemia/
reperfusioninjury in hypercholesterolemic rabbits.  Exp Clin Cardiol 
2006, 11:198-205.

23. Al-Khalifa A, Maddaford TG, Chahine MN, Austria JA, Edel AL, Richard MN, 
Ander BP, Gavel N, Kopilas M, Ganguly R, Ganguly PK, Pierce GN: Effect 
ofdietary hempseed intake on cardiac ischemia-reperfusion injury.  Am 
J Physiol RegulIntegr Comp Physiol 2007, 292:R1198-203.

24. Kaul N, Kreml R, Austria JA, Richard MN, Edel AL, Dibrov E, Hirono S, Zettler 
ME, Pierce GN: A comparison of fish oil, flaxseed oil and hempseed oil 
supplementation on selected parameters of cardiovascular health in 
healthy volunteers.  J Am Coll Nutr 2008, 27:51-8.

25. Kinosian B, Glick H, Preiss L, Puder KL: Cholesterol and coronary 
heartdisease: predicting risks in men by changes in levels and ratios.  J 
Investig Med 1995, 43:443-450.

26. Iacono JM, Dougherty RM: Lack of effect of linoleic acid on thehigh-
density-lipoprotein-cholesterol fraction of plasma lipoproteins.  Am J 
Clin Nutr 1991, 53:660-4.

27. Zock PL, Katan MB: Hydrogenation alternatives: effects of trans 
fattyacids and stearic acid versus linoleic acid on serum lipids and 
lipoproteins inhumans.  J Lipid Res 1992, 33:399-410.

28. Mensink RP, Zock PL, Kester AD, Katan MB, et al.: Effects of dietaryfatty 
acids and carbohydrates on the ratio of serum total to HDL cholesterol 
and on serumlipids andapolipoproteins: a meta-analysis of 60 
controlled trials.  Am J Clin Nutr 2003, 77:1146-55.

29. Marchioli R, Avanzini F, Barzi F: GISSI-Prevenzione Investigators. 
Assessment of absolute risk of death after myocardial infarction by use 
ofmultiple-risk-factor assessment equations: GISSI-Prevenzione 
mortality risk chart.  Eur Heart J 2001, 22:2085-103.

30. Stampfer MJ, Sacks FM, Salvini S, Willett WC, Hennekens CH: Aprospective 
study of cholesterol, apolipoproteins, and the risk of myocardial 
infarction.  N Engl J Med 1991, 325:373-381.

31. Miura K, Stamler J, Nakagawa H, International Study ofMacro-
Micronutrients and Blood Pressure Research Group: Relationship of 
dietary linoleic acid toblood pressure. The International Study of 
Macro-Micronutrients and BloodPressure.  Hypertension 2008, 
52:408-14.

32. Heagerty AM, Ollerenshaw JD, Robertson DI, Bing RF, Swales JD: 
Influenceofdietary linoleic acid on leucocyte sodium transport and 
blood pressure.  BMJ 1986, 293:295-297.

33. Sacks FM, Stampfer MJ, Monoz A, McManus K, Canessa M, Kass EH: Effect 
oflinoleic and oleic acids on blood pressure, blood viscosity, 
anderythrocyte cationtransport.  J Am Coll Cardiol 1987, 6:179-185.

34. Salonen JT, Salonen R, Ihanainen M, Parviainen M, Seppänen R, Kantola M, 
Seppänen K, Rauramaa R: Blood pressure, dietary fats, and antioxidants.  
Am J Clin Nutr 1988, 48:1226-1232.

35. Cornwell DG, Panganamala RV: Atherosclerosis: an 
intracellulardeficiency in essential fatty acids.  Prog Lipid Res 1981, 
20:365-76.

36. Das UN: A defect in the activity of Delta6 and Delta5 desaturases may 
bea factor in the initiation and progression of atherosclerosis.  
Prostaglandins LeukotEssent Fatty Acids 2007, 76:251-68.

37. Hu H, Pierce GN, Zhong G: The atherogenic effects of chlamydia 
aredependent on serum cholesterol and specific to Chlamydia 
pneumoniae.  J Clin Invest 1999, 103:747-53.

38. Hirono S, Dibrov E, Hurtado C, Kostenuk A, Ducas R, Pierce GN: 
Chlamydiapneumoniae stimulates proliferation of vascular smooth 

Received: 10 September 2009 Accepted: 21 April 2010 
Published: 21 April 2010
This article is available from: http://www.nutritionandmetabolism.com/content/7/1/32© 2010 Rodriguez-Leyva and Pierce; licensee BioMed Central Ltd. This is an Open Access article distributed under the terms of the Creative Commons Attribution License (http://creativecommons.org/licenses/by/2.0), which permits unrestricted use, distribution, and reproduction in any medium, provided the original work is properly cited.Nutrition & Metabolism 2010, 7:32

http://www.nutritionandmetabolism.com/content/7/1/32
http://creativecommons.org/licenses/by/2.0
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=17712811
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=11110027
http://www.votehemp.com/PDF/myths_facts.pdf
http://www.votehemp.com/PDF/myths_facts.pdf
http://www.finola.com/
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=19727602
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=15723738
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=9077376
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=11898942
http://www.nal.usda.gov/fnic/foodcomp/search/
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18408140
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=19842026
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=15741054
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=17103080
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=16019622
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=17155962
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18418423
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18651032
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18460481
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=8528755
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=1900384
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=1569387
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=12716665
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=11686666
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=2062328
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18606902
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=3089491
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=3189209
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=7043479
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=10074493


Rodriguez-Leyva and Pierce Nutrition & Metabolism 2010, 7:32
http://www.nutritionandmetabolism.com/content/7/1/32

Page 9 of 9
muscle cells throughinduction of endogenous heat shock protein 60.  
Circ Res 2003, 93:710-6.

39. Goyens PL, Spilker ME, Zock PL, Katan MB, Mensink RP: Conversion 
ofalpha-linolenic acid in humans is influenced by the absolute 
amounts ofalpha-linolenicacid and linoleic acid in the diet and not by 
their ratio.  Am J Clin Nutr 2006, 84:44-53.

40. Hussein N, Ah-Sing E, Wilkinson P, Leach C, Griffin BA, Millward DJ: Long-
chain conversion of [13C]linoleic acid and alpha-linolenic acid in 
response tomarkedchanges in their dietary intake in men.  J Lipid Res 
2005, 46:269-280.

41. Sacks FM, Campos H: Polyunsaturated fatty acids, inflammation, 
andcardiovascular disease: time to widen our view of the mechanisms.  
J Clin Endocrinol Metab 2006, 91:398-400.

42. Willett WC: The role of dietary n-6 fatty acids in the prevention 
ofcardiovascular disease.  J Cardiovasc Med (Hagerstown) 2007, 8(Suppl 
1):S42-5.

43. Dupasquier CMC, Weber AM, Ander BP, Rampersad PP, Steigerwald S, 
Wigle JT, Mitchell RW, Kroeger EA, Gilchrist JSC, Moghadasian MM, Lukas 
A, Pierce GN: The effects of dietary flaxseed on vascular contractile 
function andatherosclerosis in rabbits during prolonged 
hypercholesterolemia.  Am J Physiol 2006, 291:H2987-H2996.

44. Dupasquier CMC, Dibrov E, Kneesh AL, Cheung PKM, Lee KGY, Alexander 
HK, Yeganeh B, Moghadasian MH, Pierce GN: Dietary flaxseed 
inhibitsatherosclerosis in the LDL receptor deficient mouse in part 
through anti-proliferative andanti-inflammatory actions.  Am J Physiol 
2007, 293:H2394-2402.

45. Harris WS, Poston WC, Haddock CK: Tissue n-3 and n-6 fatty acids andrisk 
for coronary heart disease events.  Atherosclerosis 2007, 193:1-10.

46. Leren P: The Oslo diet-heart study. Eleven-year report.  Circulation 1970, 
42:935-942.

47. Turpeinen O, Karvonen MJ, Pekkarinen M, et al.: Dietary prevention 
ofcoronaryheart disease: the Finnish mental hospital study.  Int J 
Epidemiol 1979, 8:99-118.

48. Medical Research Council: Controlled trial of soya-bean oil 
inmyocardialinfarction.  Lancet 1968, 2:693-699.

49. Frantz ID, Dawson EA, Ashman PL, Gatewood LC, Bartsch GE, Kuba K, 
Brewer ER: Test of effect of lipid lowering by diet on cardiovascular risk. 
TheMinnesotacoronary survey.  Arteriosclerosis 1989, 9:129-135.

50. Patenaude A, Rodriguez-Leyva D, Edel AL, Dibrov E, Dupasquier CM, 
Austria JA, Richard MN, Chahine MN, Malcolmson LJ, Pierce GN: 
Bioavailability of alpha-linolenic acid from flaxseed diets as a function 
of the age of the subject.  Eur J Clin Nutr 2009, 63:1123-9.

51. Austria JA, Richard MN, Chahine MN, Edel AL, Malcolmson LJ, Dupasquier 
CM, Pierce GN: Bioavailability of alpha-linolenic acid in subjects 
afteringestion of three different forms of flaxseed.  J Am Coll Nutr 2008, 
27:214-21.

doi: 10.1186/1743-7075-7-32
Cite this article as: Rodriguez-Leyva and Pierce, The cardiac and haemo-
static effects of dietary hempseed Nutrition & Metabolism 2010, 7:32

http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=14500333
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=16825680
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=15576848
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=16461954
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=17876199
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=17507020
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=5477261
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=393644
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=4175085
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=2643423
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=19584895
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&dopt=Abstract&list_uids=18689552


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


