100% Pure - Sustainably Harvested - Quality Tested - GMP Certified Facility – Kosher Certified
Quality of Essential Oils
Our 100% pure essential oils are highly concentrated botanical oils and are never adulterated. All of our
oils are validated by GC-MS (Gas chromatography-mass spectrometry) and FTIR (Fourier transform
infrared spectroscopy) to positively identify the oil. Most importantly, each oil gets inspected by
organoleptic methods. The primary organoleptic indicator of quality for essential oils is olfactory
evaluation or smell by someone trained in aromatherapy. The oils are also physically inspected for
color, clarity, and viscosity. We source our essential oils by quality, not price, to ensure the best grade
for aroma therapeutic use.

Applications
Massage is one of the most common applications of essential oils. The essential oils are added at 1-3%
into a carrier oil such as jojoba, sweet almond, or olive oil. Essential oils diluted into carrier oils or
lotions and can be used as a daily part of your routine. Adding essential oils to baths are another
excellent way to enjoy their benefits, however all of the oils should be diluted into a carrier oil
(with the exception of lavender) before adding to the bath. Burners and diffusers are also a great
way to enjoy the therapeutic properties of essential oils. Usually the oils are used un-diluted for
this purpose. Other methods utilized to experience the properties of essential oils include room
sprays, saunas, inhalations, compresses, perfumery, and many more.

General Cautions and Safety
Essentials oils are highly concentrated aromatic oils and should be treated with caution. There are
many dilution references for essential oils available and special cautions are outlined for babies,
pregnancy and people with high blood pressure. Essential oils are not for internal use and should be
kept out of reach of children. Citrus oils are photosensitive in high concentrations (they react to light)
and should not be used on the skin right before going out in the sun for long periods of time.
Essential oils should be diluted in a carrier oil before using topically. Also, particularly if you have
sensitive skin, do a small patch test before using new oils. Apply the diluted oil to a small patch of
skin and wait to make sure no irritation occurs.

Essential Oils
Cedarwood, Himalayan (Cedrus deodara)
Steam distilled from the roots and stumps of cedar wood trees that remain after timber harvests.
Removal of the stumps and roots facilitates the planting of a new tree, thereby promoting
sustainability. The native people in northern India have done this practice for generations. Cedarwood
has calming, cleansing and harmonizing properties and a woody, soft and sweet aroma. Blends well
with lavender, patchouli, and rosemary and adds a nice middle or base note to blends.

Cinnamon Leaf (Cinnamomum zeylancium)
The cinnamon tree is an evergreen plant that is widely cultivated in Sri Lanka, India, and several other
parts of the world. It is sustainably farmed and is steam distilled from the leaf. It has strengthening,
focusing and revitalizing properties and a spicy, warm and clove like aroma. Cinnamon is a powerful oil
that should be well diluted for topical uses. It is a strong base note in blends, and blends well with
clove, orange, and patchouli.

Clove Bud (Eugenia caryophyllata)
Clove Bud oil is derived from the buds of a cultivated evergreen tree. The flower buds are removed

from the tree, dried and steam distilled. Generally, small farmers do the distillation and then sell the oil
to collection centers. This well established system has provided a respectable living to a large number
of small farmers in Indonesia. It has comforting, warming and stimulating properties and a spicy sweet
aroma. Clove is a powerful oil that should be well diluted for topical uses. Blends well with sweet
orange, cedarwood and peppermint and is a grounding base note in blends.

Eucalyptus (Eucalyptus globulus)
Eucalyptus oil is derived from the namesake tree that is a tall, evergreen that grows to over 250 feet
tall. Farmers collect the leaves that the tree sheds, and they are steam distilled. This well established
system has provided a respectable living to a large number of small farmers in China. It has cooling,
refreshing and purifying properties and camphor like, woody aroma. This top note oil blends well with
lavender, lemon, and cedarwood.

Grapefruit, Pink (Citrus paradisi)
The grapefruit tree is large, with glossy leaves, white flowers, and large pale yellow fruit with pink flesh.
It grows to about 30 feet tall. The fruit is harvested for its juice and the peel is cold pressed for the
essential oil, thereby minimizing waste. We sourced Florida grown pink grapefruit oil for its sweeter
aroma compared with yellow grapefruit. It has uplifting, cleansing and refreshing properties and a
fresh sweet citrus aroma. This top note oil blends well with lavender, cedarwood and ylang ylang.

Lavender, French (Lavendula angustifolia)
A native Mediterranean shrub, lavender is the most popular oil in aromatherapy for its wide array of
properties, lack of toxicity and balanced aroma. It is steam distilled from the flowering tops. This
French lavender is standardized to have a minimum ester content (linalyl acetate) of at least 40%
to ensure a consistent floral scent. Among many therapeutic and healing properties, it has
calming, soothing and relaxing effects. It is one of the only essential oils that are safe for undiluted
use. The aroma is a soft, powdery floral that blends well with any oil.

Lavender, Bulgarian (Lavendula angustifolia)
Bulgarian lavender is known amongst aromatherapists and perfumers as the finest and most therapeutic
of all lavenders. It is steam distilled from the flowering tops and has a slightly different characteristic
scent that is only found in lavender grown in the unique climate and soil conditions in Bulgaria. One
of the most versatile oils, it blends well with all other oils and is safe to use undiluted. Its properties
include balancing, soothing and calming, among many others.

Lemon (Citrus limonum)
The lemon tree is native to India but is now widely cultivated in California, Florida, and several other
parts of the world. The oil is cold pressed from the peel of the fruit that is cultivated using sustainable
farming methods. Lemon oil has refreshing, cleansing and tonifying properties and a fresh, citrus
aroma. This top note oil blends well with lavender, rosemary and ylang ylang.

Orange, Sweet (Citrus sinensis)
Like other citrus oils, orange oil is cold pressed from the peel of the fruit. There are many varieties of
orange trees grown all over the world. We have chosen Citrus sinensis, or sweet orange, for its fresh
and fruity aroma. This popular oil is refreshing and uplifting, but also used for relaxing. Orange is a
top note oil that blends well with lavender, ylang ylang and cinnamon leaf.

Oregano (Origanum vulgare)
The oregano oil is blended with cold pressed extra virgin olive oil for a safe way to enjoy its strong
therapeutic properties. Our oregano essential oil is standardized to a minimum of 70% carvacrol
content. The oregano is wild harvested in Turkey and the oil is extracted by steam distillation from
the herb. It takes 100 kilos of plant material, to get 1 kilo of essential oil! It is a medicinal oil, that has
a strong herbaceous and camphor like aroma.

Patchouli (Pogostemon cablin)
Patchouli is a fragrant herb that is native to tropical Asia. It is steam distilled from the leaves by small

farmers that do the distillation themselves and then sell the oil to collection centers. This system is
successful due to a large number of small farmers in Indonesia. It has warming and calming
properties, and is known as an aphrodisiac. Popular in perfumery, this base note oil has a distinctly
earthy, herbaceous aroma that is associated with the 1960’s. Patchouli blends well with cedarwood,
lavender and ylang ylang.

Peppermint (Mentha piperita)
This perennial herb is steam distilled from the whole flowering herb. Ours is grown and distilled by
farmers near the Himalayas in northern India. The majority of peppermint oil is used in the flavor and
toothpaste industries. It is a refreshing oil with energizing and stimulating properties. This dominating
top note has an herbally, menthol aroma with sweet undertones. It blends well with rosemary,
lavender, and tea tree.

Rosemary (Rosemarinus officinalis)
A native of the Mediterranean, Rosemary is an aromatic shrub in which the leaves and stems are steam
distilled to produce the oil. The primary active therapeutic component in rosemary is cineole which
usually comprises 40-50% of the oil. It has stimulating, clarifying and cleansing properties. This
powerful middle note has a fresh camphoracous aroma and blends well with lavender, cedarwood and
tea tree.

Tea Tree, Australian (Melaleuca alternifolia)
Tea Tree is a small tree or shrub native to Australia that has been used medicinally by Aborigines for
thousands of years. It is cultivated in large plantations and the oil is steam distilled from the leaves and
stems. It has a wide variety of uses, as well as cleansing, purifying and uplifting properties. This top
note aroma is distinctly medicinal and camphoracous, and it blends well with lavender, clove, and
eucalyptus.

Ylang Ylang (Cananga odorata)
This exotic oil is produced by steam distillation of the flowers of a tall tropical tree. It comes from the
Comoros Islands off the coast of East Africa, and has been a part of folk medicine and rituals in tropical
Asia for thousands of years. Commonly used in perfumery, this intensely sweet smelling oil has
relaxing, sensual and aphrodisiac properties. Only needed in small amounts, ylang ylang is a middle to
base note oil and blends well with sweet orange, cedarwood and pink grapefruit.

NEW Oils Coming October 2015
Citronella, Frankincense, Geranium, Jasmin, Lemongrass, Rose, Sage, and
Sandalwood. Blends: Bug Shield, Energy Boost, Head Relief, Love, Sleep Deep.
Watch for our Harvest Health Foods brand of essential oils to continue to grow.

Essential Oils Food Grade Statement
The following essential oils are considered Food Grade based on their listing in the Food Chemical Codex
(FCC) and/or GRAS (Generally Recognized as Safe) status with the FDA. Food grade means they are
suitable for use in food and flavoring applications. Essential oils should never be ingested or taken orally
undiluted.

Clove Bud Cinnamon
Leaf Eucalyptus
Grapefruit (Pink)
Lavender (French)
Lavender (Bulgarian)
Lemon
Orange (Sweet)
Oregano
Peppermint
Rosemary

