
NEWSLETTER - January 2018

Established in 2007 by husband and wife 
team Fa�a & Annelise Venter, Seed Oil has 
grown from strength to strength as it 
earned a reputation for the quality of its 
products and reliability of supply. Today, 
the company’s 31 employees all abide by 
the mantra ‘loyalty will be rewarded’ as 
they’ve seen their fellow colleague rise 
through the ranks form general workers in 
2007 to factory manager and production 
manager.

The business is run as a ‘family’ of
employees, each proud of their
contribution to the range of quality
products they produce.

WHO WE ARE AND WHAT WE DO
Seed Oil’s core business is supplying Cold 

Pressed Natural Oils to the Food, Cosmetic 
and Health industries, while adhering to 

sustainable business practices.

The company’s constant innovation to 
minimize its impact on the environment 

has resulted in an innovative new product 
called Eco Fire Logs. Manufactured from 

the remaining ‘oil cake’ after the oil has 
been pressed from the grape seeds, Seed 

Oil SA is proud of this pioneering ‘green 
energy’ product.

www.seedoil.co.za | 021-851 3178 



MEET THE TEAM
This feature will highlight each sta� member individually so you can get to know our team



SEED OIL SCIENCE LAB

The Buzz Around Grape Seed Oil

 
Grape Seed Oil is known for its use in both the culinary industry and the cosmetic industry.

The high amount of Omega 6 found in cold extracted grape seed oil could assist in balancing the natural 
oil levels of the skin. The oil is also known to hold anti-in�ammatory properties and could act as an anti-
oxidant to prevent the formation of free radicals.

Grape Seed Oil can be used in either its pure form or as a carrier oil to be combined with various essential 
oils which is known to assist in the repair of damaged skin. The oil is known to contain procyanidin dimers 
which is currently being researched as a means to prevent cancer.

The oil is not only great for skincare and can also be used as a cooking oil. The high smoke point of the oil 
is great for the frying of foods. Due to its high levels of polyunsaturated fatty acids the oil can be used in 
products such as sauces, dressings and blending of various natural oils. The oil has a mild taste and can be 
used along with other �avour combinations such as Rosemary, Garlic and Chilli.

Overall Grape Seed Oil is great for cooking/frying at high temperatures and over salads or to be used as 
an ingredient in other products, skincare and balancing of the natural oils found on the skin.

 
Article: Liske van Greunen, BSC Food Science (US). Quality Manager, Seed Oil SA.



VALENTINES DAY COMPETITION

 

-

-
-

 
.

 

The Spoil Hamper is valued at R600 and includes:

2 x 100ml bottles of Grape Seed Massage Oil
50ml Viniferosa Oil
100ml Relax Essential Oil
100ml Revitalise Essential Oil
And TWO 150g Massage Candles

It’s surely the best way to be pampered! Entries are now 
open!

Competition closes on 11th February 2018
Draw takes place on 12th February 2018

It is the month of love, and we are excited to announce 
that we will be giving away a Valentines Day Spoiler 

Hamper to a lucky follower!

To enter: Like and Share our Seed Oil SA Facebook page, 
then insert your e-mail address in the comments section.



 

 

 

 

 

 

 

 

Mr Alex Lee, Director of a company called Baeck Jung International met with Seed Oil SA this week to 
discuss the product range of the company after his initial interest in Grape Seed Oil which has become 
a key product for his customers. 

Baeck Jung (BJ) International is based in Seoul - Korea, and it’s interesting to note that the company 
name originates from Chinese lettering which in the Asian culture means “offering and servicing 
hundred treasures to ancestors”.  

Stated in his own words, Mr Lee confirmed that the company name is also the goal of the company, 
which is to “support and help the customers live a healthy and prosperous life by providing the best 
products”. 
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Mr Lee informed us that his priority focus at 
BJ International is to be customer orientated. 
He has teams of staff who conduct research 
for raw materials needed for food, cosmetic 
and pharmaceutical sectors. They offer a 
range of products to their customers as a 
result of strategic business partnerships 
worldwide and this was another reason for 
his trip, especially made to South Africa to 
meet with Seed Oil SA. 

We are grateful to provide his company with 
a range of our products which will continue 
to undergo strict quality control measures. 

Seed Oil SA is proud to announce this export 
partnership with Mr Lee!  

 

 



FROM THE CEO’S DESK
Welcome to Seed Oil SA! We trust that this company publication will not only be a means of 
communication to you, but a mechanism for us to hear from you, to listen to suggestions and 
keep you updated.
 
In this edition, we kick o� the year with a visit by Mr Alex Lee from Korea, read more about the 
visit in the following article. We will also include a regular feature called “Meet The Team” 
which will introduce our sta� members to you, so that you are not only a consumer, but part 
of our family. Also, as we enforce strict measures of control, we will have another regular 
feature – Seed Oil Science Lab - from our in-house Quality Manager on various topics and 
answering frequently asked questions. In summary, our aim is to educate our consumers, 
inform everyone of new products and reward those for continuously interacting with us on 
social media and participating in our competitions.

We hope that you enjoy this journey with us!

Faffa Venter

CONTACT US
Orders: sales@seedoil.co.za
Add a friend to receive our newsletter: admin@seedoil.co.za
Suggestions or topics of interest for newsletter: candice@seedoil.co.za

Seed Oil SA, Unit 3, Meerlust Park, ASLA Crescent, ASLA Park, Somerset West, Cape Town

Tel: 021-851-3178
www.seedoil.co.za

         www.facebook.com/seedoilrsa

         www.instagram.com/seedoil_sa

         www.twitter.com/seedoilsa


