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General Specification

Antimicrobial Blend

Type No. 238.001

1 1

Production: Produced by supercritical fluid extraction with natural carbon dioxide, for some extracts with
addition of a small amount of ethanol as entrainer. Therefore no inorganic salts, no heavy
metals, no reproducible microorganisms [1]. The product is a blend of various FLAVEX
extracts.

Organoleptic
description:

Dark brown, liquid oil with fresh herbal note.

Composition: 30 % Sage Antioxidant extract 35, standardised with 40 % sunflower oil (organic)
20 % Hop CO2-to extract, flavor reduced, standardised with about 35 % sunflower oil
(organic)
15 % Licorice root CO2-to extract, standardised with 50 % sunflower oil (organic)
15 % Curcuma Xanthorrhiza CO2-se extract
10 % Clove Bud CO2-se extract
5 % Ajowain CO2-se extract
5 % Oregano CO2-se extract

Ingredients: The product contains essential oil with 32 - 38 % curcumenes, eugenol, thymol, carvacrol,
thymoquinone, etc. Furthermore the extract contains 8 - 12 % humulones and lupulones
(alpha and beta acids), 2,5 - 6,5 % phenolic diterpenes (carnosol and carnosic acid),
isoflavans, < 2 % ethanol.

Limited substances
(food):

According to Annex II Reg. (EC) No. 1334/2008 (flavour regulation): Thujone (alpha- and
beta-) (specified to be NMT 60 ppm, for value in the extract, see certificate of analysis),
methyl eugenol (for value in the extract, see IFRA-list)

Limited substances
(cosmetic):

According to Annex III Reg. (EC) No. 1223/2009 (cosmetic regulation): methyl eugenol (for
value in the extract, see IFRA-list)

Declaration: In food:
flavouring preparation or spice- and herb extract

In cosmetics:
INCI Name: Salvia Triloba Leaf Extract, CAS-No. 85085-68-3, EINECS-No. 285-391-8 and
Humulus Lupulus Cone Extract, CAS-No. 8060-28-4, EINECS-No. 232-504-3 and
Helianthus Annuus Seed Oil, CAS-No. 8001-21-6 and Curcuma Xanthorrhiza Root Extract,
CAS-No. 89998-05-0, EINECS-No. 289-742-6 and Eugenia Caryophyllus Flower Extract,
CAS.-No. 84961-50-2, EINECS-No. 284-638-7 and Glycyrrhiza Uralensis Root Extract,
CAS-No. 94349-91-4, EINECS-No. 305-209-3 and Origanum Vulgare Leaf Extract,
CAS-No. 84012-24-8, EINECS-No. 281-670-3 and Trachyspermum Ammi Fruit Extract,
CAS-No. 91745-13-0, EINECS-No. 294-681-3

Application: Traditional use:
Oregano contains the active ingredients carvacrol and thymol (also contained in ajwain),
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which have strong anti-bacterial and anti-fungal effects [2]. Eugenol is an antimicrobially
active substance of the clove. It is effective against both Gram-negative and Gram-positive
bacteria [3]. Licorice root extract contains antibacterial agents that inhibit the growth of
important oral pathogens [4]. The xanthorrizole contained in the curcuma extract is effective
against food-borne pathogens such as Clostridium perfringes or Listeria monocytogenes, as
well as against bacteria causing caries and periodontitis [5]. The antimicrobial effect of hop
extracts in beer production has been known for a long time, especially the growth of
gram-positive bacteria and fungi is inhibited by the hop bitters (humulones and lupulones)
[6,7]. Sage extract contains the diterpenes carnosol and carnosolic acid, which have
antibacterial and antioxidant properties [8,9].

In food:
The Antimicrobial Blend can be used as a spice extract in the food industry due to its spicy
fresh flavour. It is particularly suitable for spice mixtures, meat and fish products. Its use in
non-alcoholic and alcoholic beverages is also conceivable. Due to its antimicrobial and
antioxidative properties, the extract has a natural preservative effect as positive side effect
[10,11].

In cosmetics:
Due to antimicrobial effect of the extract, it can be used as a natural preservative in various
cosmetic products. The extract is particularly suitable for dental care products such as
toothpaste and mouthwashes. However, its use in soaps, shower gels and deodorants also
matches the properties of the extract.

Handling: The concentrated FLAVEX extracts are the basic ingredients for the product formulation.
They are therefore not intended for direct consumption in food, nor for direct application to
the skin in cosmetics, perfumery and aromatherapy. Keep away from children!

Stability: Unopened containers at least 5 years under exclusion of light and following conditions:
Store in a cool, dry place!

Transport: UN 1760 CORROSIVE LIQUID, N.O.S. (contains carvacrol); 8, III

REACH - Status: This product is currently not subject to registration.

Certification: - KOSHER certified by KLBD (Beth Din Kashrut Division)

Conformity: The product complies with the requirements of Regulation (EC) No. 1334/2008 on
flavourings and with the requirements of Regulation (EC) No. 1223/2009 on cosmetic
products in the currently valid version. Possible traces of prohibited substances are
unintentional and result from impurities as they may occur in plants and their processing and
are technically unavoidable in good manufacturing practice. However, the presence is in
compliance with Art. 3 Regulation (EC) No. 1223/2009.
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Disclaimer:
This specification has been prepared to the best of our knowledge for customer information, but under exemption of liability, particularly regarding
infringement of or prejudice to third party rights by the use of the product. Statements on application summarise literature evidence and have
informative character. Statements have not been evaluated by competent authorities and do not refer to finished products. The marketer of a finished
product containing a FLAVEX extract as an ingredient is responsible for ensuring that the product claims are lawful and that the applicable laws and
regulations of the country in which the product is sold are complied with. This document provides an overview of the product, further product-relevant
documents (e.g. IFRA list, allergen list) are available on request.
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