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SAUGE OLEORESINE

Reference : SAUGE OLEORESINE

Manufacture SAS DIFFUSIONS AROMATIQUES

Description
BOTANICAL NAME : Salvia officinalis L.

MODE OF OBTAINING : Solvent extraction, then standardisation on vegetable oilSolvent extraction, then standardisation on
vegetable oil

DONNEES ANALYTIQUES
Appearance : Viscous liquid to solid

Color : Green to brown

ODOR : Chatacteristic

Volatile oils : 15ml/100g

Solubility(ies) : Insoluble in water

DONNEES REGLEMENTAIRES
SUPPORT(S) : vegetable oil (sunflower) E471

MICROBIOLOGICAL
CHARACTERISTICS :

ND

FOOD GRADE ALLERGENS : /

RESIDUAL SOLVENTS : <25ppm (acetone + hexane)

Specification Data
Shelf life : 12 months in below conditions, after this time it can be used after control.

Storage conditions : COLD STORAGE. Store in perfectly sealed original packaging, between 1 and 4°C. After opening,
to be checked quickly.

REVISION DATE : 01/12/2020

LEGISLATION :
n° d'enregistrement REACH : Exempted (food only)
TARIF DOUANIER : 3301 9030
CAS EINECS : 84082-79-1
EINECS : 282-025-9
C.A.S : 8022-56-8
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