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General Specification

Black Cumin CO2-to extract (organic)

DE-ÖKO-013, Type No. 122.002
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Raw material: Nigella sativa - Seed, dried, from organic farming

Production: By supercritical fluid extraction with natural carbon dioxide no solvent residues, no inorganic
salts, no heavy metals, no reproducible microorganisms [1]. For product enrichment the
fatty oil is not extracted to full extend.

D/E - ratio: 5,0 - 6,7 kg black cumin seeds to 1 kg product.

Organoleptic
description:

Yellow to brown, at room temperature clear liquid with typical smell and taste.

Composition: 100 % Black Cumin CO2-to extract (organic)

Ingredients: Fatty oil with high content of polyunsaturated fatty acids, including 45 - 65% linoleic acid
(C18:2), as well as > 1% of the rare Eicosadienoic acid (C20:2). The oil contains > 5,0 %
essential oil, consisting mainly of thymoquinone, cymene, thujene, carvacrol,
thymohydroquinone etc. The content of thymoquinone in the extract is > 3,0 % (quantified
by HPLC).

Limited substances
(food):

According to Annex II Reg. (EC) No. 1334/2008 (flavour regulation): methyl eugenol,
estragole (for values in the extract, see Section 5 SIDI Protocol)

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 black cumin extract

In food supplements:
black cumin extract

In cosmetics:
INCI-Name: Nigella Sativa Seed Extract, CAS-No. 90064-32-7 , EINECS-No. 290-094-1

Application: Traditional use:
In the ancient Egyptian, as well as in the Persian-Arabic and Greek-Roman medicine, black
cumin was already a permanent element. Black cumin seeds have antibacterial,
anti-inflammatory and anti-allergic effects [2]. In traditional folk medicine, black cumin seed
is used to treat a number of intestinal and respiratory diseases. The oil of the seeds is also
considered a local anesthetic [3]. Linoleic acid, an essential fatty acid found in high
concentrations in black cumin seed extract, can significantly reduce the blood cholesterol
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level and thus contribute to reducing the risk of cardiovascular disease [4].

In food:
Black cumin is used especially in Indian cuisine as a spice. The extract goes well with
oriental salads and other savory dishes, but it can also be used in baked goods and cheese
products.

In food supplements:
The black cumin extract is suitable for use in food supplements due to its high linoleic acid
content, among other things. Linoleic acid contributes to maintaining a normal cholesterol
level in the blood.

In cosmetics:
The extract contains a high level of linoleic acid. Linoleic acid belongs to the essential
unsaturated fatty acids and, as an essential component of ceramides, is involved in
maintaining a natural barrier that protects the skin from drying out [5]. Black cumin extracts
containing more than 3% thymoquinone, according to studies, contribute to the
improvement of hydration, firmness and elasticity of the skin [6]. Therefore, the extract is
suitable for use in moisturizers, massage oils and other care products, especially in
products against dry and irritated skin.

Handling: Warm up 40°C (104°F) and mix before use!

Stability: Unopened containers at least 5 years under exclusion of light and following conditions:
Store cool ! Recommendation: Storage under inert gas

Transport: No dangerous good in the sense of the transport regulations.

REACH - Status: The substance is exempted from registration under annex V entry 9 of the reach regulation
(EC) No 1907/2006.

Certification: - ORGANIC certified by QC&I (Quality, Certification and Inspection)
- HALAL certified by HCS (Halal Certification Services)
- KOSHER certified by KLBD (Beth Din Kashrut Division)
- COSMOS certified by IONC (International Organic and Natural Cosmetics Corporation),
100 % certified ingredients (COSMOS-Standard)

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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[6] L. von Oppen-Bezalel, J. S. Jurenka, Mitochondrial Revitalization for Skin Rejuvenation by a Proprietary,
Cold-Pressed Nigella sativa Seed (Black Cumin) Oil Standardized to 3% Thymoquinone, SOFW 7days Newsletter
(June 2022)

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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