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Essential oils are the mixture of aromatic compounds biosynthesized in plants through Mevalonic acid pathway.
Essential oils are mainly Composed of Monoterpenes and Diterpenes. These compounds are volatile at room
temperature and are also called as vokrtdils. These have specific aroma/essence in them, which is due to
these components presenind hence called as essential oils. The essence/aroma exert specific effect on our
body specifically on nervous system. Because of their complex and heterogemeious, essential oils have
different therapeutic effects on our body and mind. This can be different than the effects of synthetic
chemicals, which have only a single action. Apart from compettity aromatic molecules present in these oils

have the lalancing effect on the body. If one component have stimulating effect, the other may have calming or
sedative effect, which may overcome the hyperactivity. This property of essential oils make them safe and

effective for aromatherapy. A single oil may ealifferent therapeutic effects.

Essential oils have been used as flavor, fragrance, for beauty, medicinal, aromatherapy and alsonf@ave
religiousrelevance Frankincense and Myrrh oils have been mentioned in the Blémum sanctungTulsi) an
essenial oil bearing plant, has been considered as sacred plant in Hindu Culture. In Egypt they have been used
in cosmetics, wrapping mummies & embalming process. The foundation of Modern Aromatherapy was laid in
1910, when a French perfumer and chemist butiés hand in his lab and by mistake he immersed his hand in a
nearby vat of lavenderoil. He observed no pain, swelling, or blistering after such a serious burn and started
investigation of aromatherapy. Essential oils have also been used treat oitliers 2 dzy R4 RdzNAy 3 CJ
Essential oils have now a days its wide application in aromatherapy. Aromatherapy is used either to treat or
prevent the diseases. Essential oils are supposed to reduce anxiety, improve memory, relaxes the body, relieve
asthma, cough and cold, reduction of eczeinduced itching, message and are considered as potent
antimicrobial agents. Aromatherapy have been found effective in some preliminary clinical studies in
combination with other techniques. Aromatherapy help thedy to find a natural way of helping itself and

build a better immune system. Essential oils are supposed to exert their effect by stimulating the limbic system
in brain through olfactory system and may have other pharmacological effdttde variety 6 essential oils

available with us are as under:
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Ajwain Oil

Ajwain Oilis obtained fom the fruits of Carum Copticumlt is cultivated in black soil particularly along the

riverbank throughout India and also Iran, Egypt and Afghanistan. It is a small, erect, annual shrub with soft fine

hairs. The fruits are minute, egg shaped and ghaylgwain is pungent and bitter in taste and haspasmodic,

germicidal, antiseptic, digestive, antipyretic, expectorant and tpnaperties Ajwain seeds consist of moisture,

protein, fat, minerals, fiber, carbohydrates, calcium, phosphorus, iron, eaeptthiamin, riboflavin and niacin.

This is precious and well known in medicinal drug on account of the comportment known as thymithacid.

Ajwain oil is an almost colorless to brownish liquid with characteristic odour and a sharp hot taste. Ajwain wate

that is the water distilled from the seeds in an excellent carminative that cures flatulence, indigestion & low

appetite. This water is a household medicine not only in south India but also in Sri lanka, Malaysia and even in

some Arabian countrieg\jwain essential oil blengvell with Thyme, parsley, sage

Technical Details

Botanical Name

Carum copticum

Family Umbelliferae
Parts Used Fruit
Origin India

Mode Of Extraction

Steam Distillation

Main Constituents

Thymol, pcymene, g amma

terpene
Description Clear Transparent Liquid
Appearance Colourless to pale yellow liquid

Organoleptic properties

Characteristic ajowan like odo

and taste

Refractive index at 20 °C

1.498 1.504

Specific Gravity at 20 °C

0.9160.930

Solubility

Insoluble in water; soluble i

organic solvents

Uses: As a fragrance and flavor raw material; aromatherapy oils, herbal ingredient in skincare products.

Storage Well closed in air tight containers away from sunlight and heat preferalalyniver color glass

containers.
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Aniseed Ol

Aniseed oil is obtained from the seeds &impinella anisumAniseis a flowering plant native to the eastern
Mediterranean region and Southwest Asia. Its flavor resembles to Liquorice, fennel and tarragon. It is a
herbaceous annual plant growing tdt3height. The seed pods that are referred to as "aniseed" are grguay

to grayishbrown in color, 3.2 to 4.8 mm in length, oval in shape and with a short stalk attached. It has a
characteristic agreeable odor and a pleasant aromatic taste. Aniseed is available whole or gmisadil is a
colorless or palgellow Iguid having the characteristic odor and taste of the frdihe chief constituent of
aniseed oil is anethole and is mainly responsible for the characteristic flavor of the oil. The oil also contains
methyl chavicol, pnethoxyphenyl acetone, and small amawf terpenes and sulfur containing compounds of

disagreeable odour.

Technical Details

' Botanical Name Pimpinella anisum
Family Umbelliferae
Parts Used Fruit
Origin India
Mode Of Extraction Steam Distillation
Main Constituents Monoterpenes Alphapinenes,

Limonene, Anethol, Anise Aldehyc

and Methyl Chevicol

Description Clear Transparent Liquid

Appearance Colourless to pale yellow liguic

refractive liquid

Organoleptic properties spicy taste and herbal smell
Refractive index at 20 °C 1.5331.560

Specific Gravity at 20 °C 0.9780.988

Solubility Slightly soluble in water; soluble

about 3 volumes alcohol, freely

chloroform and ether

Use :In manufacturing of liquors; flavor for candies, cookies, dentifrices. Pharmaceutigmagf)
Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers. Table Of Contents




Apricot Oll

Apricot oil is obtained from the seed kernelsRrunus armeniea. It is a hard tree, bearing stone fruit, closely

related to the peachApricot oilis pressed from the kernels of tirunus armeniacéapricot) The kernels have

an oil content of 4660%. The oil is similar to almond oil and peach oil, both of whigkalao extracted from the

kernels of the respective fruit. Apricot oil and almond oil, are used similarly in cosmetics to soften skin. Apricot

oil can be used on the scalp to improve its condition. The seed cake is also used separately to extract an

essental oil, which contains Amygdalin a colorless crystalline glucose. The oil is chiefly composed of

unsaturated fatty acids, oleic acid and linoleic adigricot oil is used as a substitute for Oil of Almonds, which it

very closely resembles. It is lesgensive and is considerably used in cosmetics, for its softening action on the

skin.

Technical Details

Botanical Name

Prunusarmeniaca

Family Rosaceae

Parts Used Kernels

Origin India

Mode Of Extraction Cold Pressed

Main Constituents Mixed fatty Acids

Description Clear Transparent Liquid
Appearance Colourless to pale yellow liquid

Organoleptic properties

Bland Taste

Refractive index at 20 °C

1.45931.4646

Specific Gravity at 20 °C

0.9100.915

Solubility

Insoluble in watersoluble in other

organic solvents

Use :As a fragrance and flavor ingredient, Aromatherapy oils, spa's oils, as a herbal Ingredient in cosmetic and

medicinal Products.

Storage Well closed in air tight containers away from sunlight and heat preferalaynber color glass

containers.
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Avacado Oill

Avocado oil is extracted from the fruits BerseaAmericanacommonly known as avocadti is a tree

native to the State of Puebla in Mexiddovocados are commercially valuable fruit and are cultivated in
tropical climates throughout the world, producing a grsidnned, peashaped fruit that ripens after
harvesting. It is used as an ingredient in food and as cooking oil. It is having @Eyenemd
moisturizing properties and hence is used in cosmetics. It is also used as a carrier oil for other flavors. It
is high in monounsaturated fats and Vitamin E. As a culinary oil, avocado oil compares well with olive
oil. Like olive oil, avocado diis one of few vegetable oils not derived from seeds; it is pressed from the

fleshy pulp surrounding the avocado pit.

Technical Details

‘Botanical Name @~ Persea americana
Family Lauraceae
Parts Used Fruit
Origin India
Mode Of Extraction ColdPressed
Main Constituents Oleic acid, Linolic acid, Palmitic ac
Description Clear Transparent Liquid
Appearance Colourless to slightly yellowis

brown colored liquid

Organoleptic properties Sweet Smell & Bland Taste
Refractive index at 20 °C 1.45931.4646

Specific Gravity at 20 °C 0.9100.915

Solubility Insoluble in water, soluble i

alcohol & other organic solvents

Use :As a fragrance and flavor ingredient, Aromatherapy oils, spa's oils, as a herbal ingredient in cosmetic and
medicinalProducts.
Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Basil Oil

Basil oil is obtained fronthe leaves ofOcimum basilicumalso known as basil. It is a tender low
growing culinary herb. The oil issed as an antimicrobial and is very high in vitamins and miné&rals.

is regarded as protective and purifiéis native to India, Iran and other tropical regions of Asiajriwg

been cultivated there for more than 5,000 years. The dried leav®s lodsilicumcontain 0.261%
essential oil. The major compounds in the oil are linalool and methylchaviol. Other constituents include
a-pinene, camphene-finene, myrcene, limoneneis-ocimene, camphor, linalool, methyl chavicol, y
terpineol, citronellol, geraniol, methyl cinnamate and eugenol. It is having analgesic, antidepressant,
antispasmodic, antienomous, carminative, cephalic, diaphoretic, digestive, emmenagogue,

expectorat) febrifuge, insecticide, nervine, stomachic, sudorific, tonic and stimulant actions.

Technical Details

‘BotanicalName ~ Ocimum basilicium
Family Lamiaceae (Labiatae)
Parts Used Leaves
Origin India
Mode Of Extraction SteambDistillation
Main Constituents Linolool, Methyl chavicol, eugenol

a-pinene,bpinene

Description Clear Transparent Liquid
Appearance Yellowish to greenish liquid
Organoleptic properties Aromatic

Specific Gravity at 20 °C 0.9050.930

Solubility Almost insoluble in water; sol in

oils 80% alcohol; miscible wit

ether, chloroform

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Black Pepper QOil

The ail is extracted from the seedsRiper nigrumcommonly called aBlack pepper It is a flowering

wine, cultivated for its fruit. Black peppers are native to Irati@ are extensively cultivated there and

elsewhere in tropical regions. The spiciness of black pepper is due to the chemical piieahblack

pepper is normally utilized in nutrient, alterative therapy oils, and aromatherapy. Oil of black pepper has

more nonfood usages, in aromatherapy and as a factor of alterative skin productions. The essential oil is

noticed specifically for its activity for digestive chardeasssible Uses of the oil are in the treatment of

Aching muscles, arthritis, chilblainspnstipation, muscle cramps, poor circulation, sluggish digestion.

The major constituents arBetacaryophyllene, Betdisabolene, Sabinene, Linalol, Pinocarveol, Alpha,

Terpineol, Camphene, Alpha, Terpenene.

Technical Details
Botanical Name
Family

Parts Used

Origin

Mode Of Extraction

Main Constituents

Description

Appearance
Organoleptic properties
Refractive index at 20 °C
Specific Gravity at 20 °C
Solubility

Pipernigrum

Piperaceae

Fruit

India

Steam Distillation
Caryophyllene, beetpinene,
phellandrene

Clear Transparent Liquid
Colorless to Slightly Greenish
Warm spicy black pepper
1.40 to 1.50

0.890 to 0.900

Insoluble in water, soluble

alcohol and other organic solvent

Use :As a flavor & Fragrance ingredientNR Y G KSNJ LJ@ 2AfaxX aLl Qa 2Af a |y

medicinal products

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Cajeput QOil

The cajeput oil isessential oil produceffom the leaves and twigs of the Cajeput treBlelaleuca leucadendron.

This tree is native to Australia and Indonesia and is closely related to the tea tree, paperbark, punkanauouli
eucalyptus trees. The cajeput tree is known as the white bark tea tree as it has a characteristic white bark. The
cajeput oil is also known by different names like white tea tree oil, swamp tea tre€heiloil contain cineol,
terpineol, terpinyl a&etate, terpenes, phytol, alloarmadendrene, ledene, platanic acid, betulinic acid,
betulinaldehyde, viridiflorol, palustrol, etc. as some of the active ingredients. Externally, cajeput oil may cause
skin irritation when used iigh concentrations. Iishauld be diluted before internal or external ude. is used

as an analgesic, antiseptianti-neuralgic, flatulence, healing muscle and joint pain, for healthy looking skin,
Gonorrhea and insecticide. Traditionally it is used for acne, easing breatffiogltées, treating colds and

coughs, gastrointestinal problems, headaches, eczema, sinus infection, pneumonia etc.

Technical Details

soluble in 1 volume of 80% alcoh
Miscible with alcohol and othe

organic solvents

‘BotanicalName @~ Melaleuca leucadendron
Family Myrtaceae ‘
Parts Used Leaves & Twigs ‘
Origin India ‘
Mode OfExtraction Steam Distillation ‘
Main Constituents Cineol ,terpenol, ginene, '

limonene
Description Clear Transparent Liquid ‘
Appearance Colorless or yellowish liquid ‘
Organoleptic properties Bitter aromatic taste ‘
Refractive index at 20 °C 1.46601.4710 ‘
Specific Gravity at 20 °C 0.9120.925 ‘
Solubility Very slightly soluble in wate

Use :In perfumery, fragrance, flavor and in Ayurvedic medicines
Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers. Table Of Contents
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Calendula Oil

Caéndula Oilis obtained from the flowers o€alendulaofficinaliscommonly known agpot marigold It is a

genus of about 1€20 species of annual or perennial herbaceous plants native to the area from Macaronesia
east through the Mediterranean region to Ira@alendula has aninflammatory and vulnerary properties,
making it excellent for help with stubborn wounds, ulcers, bed sores, varicose veins, bruises, rashes, eczema etc.
It contains Salicilyic Acid, carotenoids, phytosterols. The principal constituentElarmoids, saponosene,
triterpenic alcohol and a biér principle Calandula O#lso makes an excellent base for salves, facial creams and

many other natural cosmetics.

Technical Details

Botanical Name Calendula officinalis

Family Asteraceae

Parts Used Flower

Origin India

Mode Of Extraction Cold pressed

Main Constituents Mixture of Different fatty acid such

as linoleic, oleic, plamitic acid

Description Clear Transparent Liquid

Appearance Colorless to slightly yellowis
brown liquid

Organoleptic properties Marigold flower like odor

Refractive index at 20 °C 1.46501.4700

Specific Gravity at 20 °C 0.8800.900

Solubility Insoluble in water and soluble i

other organic solvents

Use :As a fragrance and flavor ingredient, Aromatherapy oils, spa's oils, as a herbal Ingredismétic and
medicinal Products
Storage well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Caraway Oil

Caraway oil is extracted frothe fruits of Carum carvi It is a btannual herb originated from Asia
Minor, but is now cultivated in Northern Europe, Africa and Russia. This warming essential oil helps to
relieve mental strain and emotional fatigue, wihalding the digestive and urinary system and clearing

the respiratory system. At the same time it also fights skin and scalp conditions. The chemical
components of Caraway oil are Acetaldehyde, Cumuninic aldehyde, Furfurol, Carvone and Limonene.
Caraway oilcalms the nerves and soothes mental fatigue, while settling the stomach, nervous digestion,
colic, flatulence and gastric spasritss an effective tissue regenerator and useful for fighting oily skin
while dispersing bruises, reducing boils and cleamnfgcted wounds. Furthermore, it relieves itching

skin and helps to clear acne as well as scalp problems.

Technical Details

Botanical Name ~ Carum carvi
Family Umbelliferae
Parts Used Flower, Fruits
Origin India

Mode Of Extraction

SteamDistilled

Main Constituents

Carvone, dimonene

Description

Clear Transparent Liquid

Appearance

Colorless or pale yellow liquic

darkens and thickens with age

Organoleptic properties

Characteristic odor and taste

caraway herb

Refractive indexat 20 °C

1.4851.497

Solubility

Almost insoluble in water; solubl

in 8 volumes 80% or in 1 volu
90% alcohol

Use :In manufacturing liqueurs and perfuming soaps; flavor for cookies, candies. Pharmaceutic aid.

Storage Well closed in air tightontainers away from sunlight and heat preferably in amber color glass

containers.
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Cardamom Ol

Cardamom oil is obtained from fruits &lettaria cardamomumit is a perennial, reedike herbgrows
wild and is cultivated in India and Ceylon. It grows up to 4 meters high and has long, green silky blades,
small yellowy flowers with a violet tip and a large fleshy rhizome, similar to ginger. Oblong gray fruits

follow the flowers, each contaimg many seedslhe major volatile constituents of cardamom oil are a

pinene, bpinene, sabinene, myrcenephellandrene, limonene, t@neole, yterpinene, gcymene,

terpinolene, linalool, linalyl acetate, terpinéroil, a-terpineol, aterpineol aceta, citronellol, nerol,

geraniol, methyl eugenol and transrolidol. Cardamom oil and oleoresin has applications in flavouring

processed foods, cordials, and liquors and in perfumery and in Ayurvedic medicines.

Technical Details

Botanical Name

" Elettaria cardamomum

Family Umbelliferae
Parts Used Flower, Fruits
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Carvone, dimonene

Description

Clear Transparent Liquid

Appearance

Colorless or pale yellow liquic

darkens and thickens with age

Organoleptic properties

Characteristic odor and taste

caraway herb

Refractive index at 20 °C

1.4851.497

Specific Gravity at 20 °C

0.9000.910

Solubility

Almost insoluble in water; solubl
in 8 volumes 80% or in tolume
90% alcohol

Use :For flavoring liqueurs, pharmaceutical syrups, curry sauces, confectionary, baked goods.

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Carrot Oil

It is Obtained from the fruits and seeds Diicus carotta Carrot Oil is a golden colored extract with skin
protection and conditioning effects. Its properties are due to the Carotenoids which actstiagicamts.
Antioxidants protect the ells from harmfulfree-radical attack. Freeadicals are stray oxygen molecules that
attack healthy cell walls and react with polyunsaturated fats to create a chain reaction of unlimitechdieeal
regeneration. Capt seed oil have wide range of applications in folk medicine and been found to act as a muscle
relaxant and vasodilator. It is now most commonly used as fragrance and flavoring and a source of food color,

beta-carotene and vitamin A.

Technical Details

Botanical Name Ducus carotta

Family Umbelliferae

Parts Used Fruit, Seed

Origin India

Mode Of Extraction Steam Distilled

Main Constituents a-pinene, camphene, caryophylen

caratol, eugenol, iseugenol

Description Clear Transpareritiquid

Appearance Colorless to slightly yellowis

brown colored liquid

Organoleptic properties Spicy musky odor

Refractive index at 20 °C 1.4701.492

Specific Gravity at 20 °C 0.9450.955

Solubility Insoluble in water and soluble i

other organicsolvents

Use :Lotions, massage oils, diffusers, Potpourri, scent, air fresheners, perfume Oils, aromatherapy products,
spas, incense, facial steams, hair treatments, etc.
Storage Well closed in air tight containers away from sunlight and lpeaterably in amber color glass

containers.
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Cedar Wood Oill

Cedar oil is extracted from the wood of the pldanhiperus virginianaCedar oil is widely used in
aromatherapy. It is also used an insect repellent. Cedar wood oils each have characteristic woody
odor which may change somewhat in the course of drying out. The crude oil is yellowish or even darker
in colour. It is used as fragrance in soap perfumes, household sprays, flshepand insecticides. It

is also used for cleaning microscopes. These important constituents if the cedar oil are cedrol and
cedrene, and they contribute to the odor of the oil and are valuable to the chemical industry for
conversion to other derivattg with fragrance applications. The oil is therefore used directly and as

sources of chemical isolates.

Technical Details

Botanical Name

Juniperus virginiana

Family Cupressaceae
Parts Used Wood
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Cedrene, cidral

Description

Clear Transparent Liquid

Appearance

Colorless or slightly vyello

somewhat viscid liquid

Organoleptic properties

Woody spicy odour

Refractive index at 20 °C

1.4951.510

Specific Gravity at 20 °C

0.9100.950

Solubility

Insoluble in water; soluble in 320
volumes 90% alcohol; soluble

ether

Use:In perfumery; as aromatherapy oil; as insect repellent

Storage:Well closed in air tight containers away from sunlight and heat preferably in @olbeglass

containers.
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Chamomile QOil
Chamomile oil is having two varieties Roman and German chamomile. Both Roman and German chamomile
have calmingand relaxing abilities, especially on the nervous and digestive systems, regulating and easing the

menstrual cycle. They have soothing and healing influence on the skin, as well as being a potent remedy for

inflammatory conditionsThe main constituentsfachamomile oil are chamazuleneb&abolol, bisabolol oxide

A, bisabolol oxide B and bisabolone oxideTAe therapeutic properties of chamomile oil are analgesic,- anti

allergenic, antspasmodic, antibiotic, anthflammatory, antiphlogistic, bactericad, carminative, cicatrisant,

cholagogue, emmenagogue, hepatic, digestive, sedative, stomachic, vermifuge, vasoconstrictor and vulnerary.

Technical Details

Botanical Name

Matricaria chamomile

Family Asteraceae
Parts Used Flowers
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Esters of angelic acid

Description

Clear Transparent Liquid

Appearance

Bluish, viscid liquid

Organoleptic properties

Strong pleasant aromatic odo

and burning taste

Refractive index at 20 °C

1.4401.450

Specific Gravity at 20 °C

0.9170.957

Solubility

Very soluble in alcohol, in 6 vo
90% alcohol

Use:Perfumes, flavours and aromatherapy products

Storage :Well closed in air tight containers away from sunlight and heat preferabiyler color glass

containers.
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Gnnamon QOil

Cinnamon oil is obtained from the bark of Cinnamon Bairknamomum assia It has been used as a culinary

spice, for herbal bath etoctions and as a food remedy to maintain healthy blood sugar balance. Cinnamon

contains the constituent, cinnamaldehyde, found in the volatile oil fraction of the plant. Cinnamaldehyde has

potent antioxidant actions, protecting cells from oxidative damagnd supporting healthy fat and cholesterol

balance within the normal range. Cinnamon bark also contains polyphenolic polymers that support healthy

insulin and blood glucose balance within the normal range, and promote healthy blood flow.

Technical Detés

Botanical Name

Cinnamomum cassia

Family Lauraceae
Parts Used Bark
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Cinnamaldehyde, cinnamyl acetat

eugenol
Description Clear Transparent Liquid
Appearance Yellowishor brownish liquid

Organoleptic properties

Sweet burning spicy smell and tas

Refractive index at 20 °C

1.60261.6060

Specific Gravity at 20 °C

1.0451.063

Solubility

Slightly soluble in water; soluble

equal volume of alcohol and ¢

glacialacetic acid

Use :As flavor in foods and in perfumes

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Citronella Qill

Citronella oil is one of the essential oils obtained from the leaves and stems of different species of

Cymbopogan. The oil is used extensively as a soafgeerfumery. It contains thehemicals such as

citrondlal, citronellol and geraniol. These chemicals find agtee use in soap, perfumery, cosmetic

and flavouring industries throughout the world. Citronella oil is also a renownedhalaaetl insect

repellent and has been registered for this use in the United States since 1948. The United states

Environmental Praction agency considers oil of citronella as afeésticide with a notoxic mode of

action. Research also shows that citronella oil has strong antifungal properties, and is effective in

calming barking dogs.

Technical Details

Botanical Name

Cymbopogon nardus

Family Cardiopteridaceae
Parts Used Leaves and Stems
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Geraniol, citronellal, limonene,

citronelol, dipentene and linalool

Description

Clear Transparent Liquid

Appearance

Colourless to pale yellow liquid

Organoleptic properties

Pleasant citrus odour

Refractive index at 20 °C

1.4681.473

Specific Gravity at 20 °C

0.89740912

Solubility

Slightly soluble in water soluble

10 volumes of 80% alcohol

Use :As perfume, insect repellent

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Clove Oil

Clove oil is obtained frorflower buds ofSyzygium aromaticunT.he clove tree is an evergreen which grows to a

height ranging from 12 m, having large square leaves and sanguine flowers in numerous groups of terminal

clusters. Cloves are used in Indian Ayurvedic medicine, Chiregdieine, and western herbolism and dentistry,

where the essential oil is used as painkiller for dental emergencies. Cloves are used as a carminative , to

increase hydrochloric acid in the stomach and to improve peristalsis. Cloves are also said tcatoeal n

anthelmintic. The essential oil is used in aromatherapy when stimulation and warming are needed, especially for

digestive problems. Topical application over the stomach or abdomen are said to warm the digestive tract. The

use of a clove in toothachie also said to decrease pain. It also helps to decrease infection in the teeth due to its

antiseptic properties.

Technical Details

Botanical Name

' Syzygium aromaticum

Family Myrtaceae
Parts Used Flower Buds
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Caryophyllene, Eugenol and

Sesquderpene
Description Clear Transparent Liquid
Appearance Colourless to pale yellowish bro

liquid

Organoleptic properties

Warm herbal taste and spicy smel

Refractive index at 20C

1.5201.540

Specific Gravity at 20 °C

1.0381.060

Solubility

Insoluble in water, miscible wit

ethanol 85% (v/v)

Use :Fragrance and flavor raw material, as a flavoring agent in different food products and as a herbal

ingredient in herbaproducts

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Coriander Oill

Coriander oil is obtained from fruits ofCoriardrum sativum.Corianderis an annual herb native to southern
Europe and North Africa to southwestern Asia. It is a soft, hairless plant growing upenfifdeters tall.The
essential oil from this ancient herb has a place in aromatherapy, as it heg@séothe mind and fight fatigue,

while it warms and calms the digestive system, relieves rheumatism and arthritic pain, muscular spasms and
detoxifies the body. Coriander oil has a sweet, spicy, warm smell, is nearly colorless to pale yellow and has a

watery viscosity.The main chemical components are borneol, linalool, cineole, cymene, terpineol, dipentene,

phellandrene, pinene and terpinolen€oriander oil can be useful to refresh and to uplift the mind. It can help

for mental fatigue, migraine, tensiceind nervous weakness. It has a warming effect on the stomach and relieve

wind and cramps, while revitalizing the glandular system.

Technical Details

Botanical Name

Coriandrum sativum

Family Umbelliferae
Parts Used Flower, Fruit, Leaves
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

DHinalol and its acetates

Description

Clear Transparent Liquid

Appearance

Colorless or pale yellow liquid

Organoleptic properties

Herbal fresh spicy odour

Refractive index at 20 °C

1.46201.4720

Specific Gravity at 20 °C

0.8630.875

Solubility

Almost insoluble in water; soluble
in 3 volumes 70% alcohol; very

soluble in other organic solvents

Use :Flavoring in foods and alcoholic beverages

Storage Well closed in air tightontainers away from sunlight and heat preferably in amber color glass

containers.
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Cypress Qll

Cypress oil is obtained fro@upressus sempervirer@ypresdss the name applied to many plants, whiisha

conifer of northern temperate regions. Most they are trees, while a few are shrubs. Cypress oil has a woody,
slightly spicy and refreshing masculine smell. The oil is colorless to very pale yellow in color and watery in
viscosity.The main componestof cypress oil are-ginene, camphene, sabinenegnene, d3carene, myrcene,
a-terpinene, terpinolene, linalool, bornyl acetate, cedrol and cadinene. Cypress oil has a calming and soothing
effect on the irritable, angry and stressedt person and haa valuable effect as a vasoconstrictor on varicose
veins and hemorrhoids. It is beneficial in conditions of excess fluid, such as bleeding, nosebleeds, heavy
menstruation, heavy perspiration, cough and bronchitis, hemorrhages and fluid retention. Thpaaniiadic

action is very useful for asthma, whooping cough, bronchitis, emphysema and influenza.

Technical Details

Botanical Name ~~ Cupressus sempervirens
Family Cupressaceae
Parts Used Leaves
Origin India
Mode Of Extraction Steam Distilled
Main Constituents Alphapinene, Betapinene,
Limoneneetc
Description Clear Transparent Liquid
Appearance Pale yellow liquid
Organoleptic properties Characteristic herbal and aromat

odour and taste

Specific Gravity at 20 °C 0.880-0.890

Solubility Insoluble in water; 1 volume

soluble in 4 volumes of alcohol

Use :In perfumery, flavor raw materials, health tonics, ayurvedic preparations, herbal cosmetics and
aromatherapy oils
Storage Well closed in air tight containers away fraunlight and heat preferably in amber color glass

containers.
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Dill Seed QOill

Dill seed oil is obtained froreeeds of Anethum graveolensDill is a herbaceous annual wiginnately divided

leaves. The ripe, light brown seeds emit an aromatic odour. The leaves have pleasant aromatic odour and warm
taste. Both seeds and leaves are valued as spice. It is alisiedriperennial herb, 460 cm (1624 in), with

slender stems ah alternate, finely divided, softly delicate leavesg20 cm (3.47.9 in) long. Dill oil contains
Carvone, limonene, phellandrene, eugenol, pinBill seed is used both whole and ground as a condiment in
soups, salads, processed meats, sausages ancpicRiil stems and blossom heads are used for dill pickles. The
essential oil is used in the manufacture of soaps. Both seeds and oil are used in indigenous medicinal

preparations. The emulsion of dill oil in water is an aromatic carminative.

Technical Detils

' BotanicalName ~ Anethum graveolens
Family Cupressaceae
Parts Used Leaves
Origin India
Mode Of Extraction Steam Distilled
Main Constituents Monoterpenes, Alphapinenes,

Limonene, BCarvon,

Dihydrocarvon and Phellandrene

Description Clear Transparent Liquid
Appearance Colorless to yellowishrown liquid
Organoleptic properties Spicy taste and herbal smell
Refractive index at 20°C 1.481-1.492

Specific Gravity at 20 °C 0.9000.915

Solubility Insoluble in water; soluble in 1

volume 90% alcohol

Use :In herbal formulation as a natural ingredient in gripe waters; raw material in fragrance and flavors.
Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Eucalyptus Oll

Eucalyptus oil is obtained fro the leaves of plarEucalyptusglobules.Eucalyptus is a tall evergreen

tree native to Tasmania. The leaves and oil ofehealyptus plant are used for medicinal purposes.

Eucalyptus oil consists of the volatile oil distilled from the fresh leaves and branch tops of the

eucalyptus plantEucalyptus oil is commonly used in remedies to treat coughs and the common cold. It

canbe found in many lozenges, cough syrups, rubs, and vapor baths. Fresh leaves are recommended it

teas and gargles to soothe sore throats and treat bronchitis and siBusisiB/ptus leaves contain

tannins, which are believed to reduce inflammation, fle¥ds, such as quercetin, which has antioxidant

properties, and volatile oils. Eucalyptus oil is a rich source of the antiseptic substance cineole also called

as eucalyptol.

Technical Details

Botanical Name ' Eucalyptuglobules
Family Myrtaceae

Parts Used Leaves

Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Alphapinene, Betapinen&ineol

and other sesquterpenes

Description Clear Transparent Liquid
Appearance Colorless tdPale yellow liquid
Organolepticproperties Pungent odour with spicy, herb

taste

Refractive index at 20 °C

1.4581.470

Specific Gravity at 20 °C

0.9050.925

Solubility

Insoluble in water, Soluble in

Alcohol, Oils and Fats

Use :In food flavoring, Pharmaceutical aid, health tonics, blood purifier, ayurvedic and herbal preparations.

Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Fennel Seed QOil
Fennel oil is obtained from the fruits Bbeniculum vulgardt is a biennial, aromatic, stout, glabrous, 1.5 to 1.8

mtr high. The ripe fruit is small, oblong, cylindrical, 6.8 mm long, straight or slightly curved, greenish yellow,
deeply furrowed, 5 ridged and having agreeable arofennel oil has a herby, slightly spicy smell, much like
aniseed and it is clear in visdysiThe main chemical components of fennel oil asgi@ene, myrcene, fenchone,
trans-anethole, methyl chavicol, limonene, icBeole and anisic aldehyddt is having antiseptic,
antispasmodic, carminative, depurative, diuretic, emmenagogue, expectogafectagogue, laxative, stimulant,

stomachic, splenic, tonic and vermifuge properties.

Technical Details

Botanical Name

Foeniculum vulgare

Family Umbelliferae
Parts Used Fruit
Origin India

Mode Of Extraction

Steam Distilled

Main Constituents

Anethol, fenchone, pinene,

limonene, dipentene, phellandrene

Description

Clear Transparent Liquid

Appearance

Colorless to Pale yellow liquid

Organoleptic properties

Sweet, spicy herbal odour and ta

Refractive index at 20 °C

1.52801.5380

Specific Gravity at 20 °C

0.9530.973

Solubility

Slightly soluble in water; soluble i

1 volume 90% or in 8 volumes 80¢
alcohol; very soluble in ether,

chloroform

Use :In food flavoring, Pharmaceutical aid, health tonics, blood purifier, ayurvedic and herbal preparations.

Storage :Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.
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Frankincense Oil
It is obtained from resin from thBoswellia carteriree. Frankincense has a woody, spicy, haunting smell, a little

bit camphoric, but very pleasant. It is pale yellgreen in colorThe main chemical components of frankinsen

oil are apinene, actanol, linalool, octyl acetate, bornyl acetate, incensole and incensyl acetate. It isAwatving
Septic & Disinfectant, Astringent, Carminative, Digestive, Diuretic, Emenagogue, Expectorant, Sedative, Tonic,
Uterine, Vulnerary propdies. Frankincense Oil blends well with Lime, Lemon, Orange and other Citrus oils as
well as Benzoin, Bergamot, Lavender, Myrrh, Pine and Sandalwooll i@il.having antiseptic, astringent,
carminative, cicatrisant, cytophylactic, digestive, diureticimenagogue, expectorant, sedative, tonic, uterine,

vulnerary and expectorant properties.

Technical Details

Botanical Name Boswellia carteri

Family Burseraceae

Parts Used Gum Resin

Origin India

Mode Of Extraction Steam Distilled

Main Constituents Alphapinene, Betapinene,

Limonene, Linalool, Alpha
terpeneol, Paracymene, Camphe
Octanol, Octyl Acetate, Cineol

Description Clear Transparent Liquid
Appearance Colorless to Pale yellow liquid
Organoleptic properties Characteristic herbal and aromat

odour and taste

Specific Gravity at 20 °C 0.8590.924

Solubility Insoluble in water; 1 volume

soluble in 3 volumes 90% alcohol

Use :In perfumery, flavor raw materials, health tonics, ayurveaieparations, herbal cosmetics
Storage Well closed in air tight containers away from sunlight and heat preferably in amber color glass

containers.

Table Of Contents

26














































































