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OLIVE ABSOLUTE

Reference : OLIVE ABSOLUTE

Manufacture SAS DIFFUSIONS AROMATIQUES

Description
GRADE : Synthetic

MODE OF OBTAINING : Organic solvent extraction of Olea europaea L. fruits then purification with Ethanol

INCI NAME : OLEA EUROPAEA FRUIT

DONNEES ANALYTIQUES
Appearance : Liquid

ODOR : Woody , Floral , Green

OPTICAL ROTATION (°) : ND

Refractive index to 20°C : [1.460 ; 1.470]

Relative density (d20/20) : [0.898 ; 0.918]

Color : Green

Flash point : > 62°C

Solubility(ies) : /

INDICE DE PEROXYDES : ND

FUSION POINT (capillarity) °C : ND

PH : ND

ASSAY (%GC) : ND

DONNEES REGLEMENTAIRES
ETHNICAL INFORMATION : ND

TERPENOIDES : /

RESIDUAL SOLVENTS : Contain : Etanol 2% ; Hexane : 0.001%

SOLVENTS (%) : /

ANTIOXIDANTS : ND

ADDITIVES : ND

PRESERVATIVE : ND

Specification Data
Storage conditions : COLD STORAGE. Store in perfectly sealed original packaging, between 1 and 8°C. After opening,

to be checked quickly.

REVISION DATE : 31/05/21

Shelf life : 12 months in below conditions, after this time it can be used after control.
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OLIVE ABSOLUTE
LEGISLATION :
TARIF DOUANIER : 33012941
EINECS : 232-277-0
n° d'enregistrement REACH : exempted (imported or manufactured <1t/year)
COE : 232-277-0
FEMA : 4801
C.A.S : 8001-25-0
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