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General Specification

Curcuma Xanthorrhiza CO2-to extract (organic)

DE-ÖKO-013, Type No. 094.011
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Raw material: Curcuma xanthorrhiza - Rhizome, 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].

D/E - ratio: 10 - 13 kg Curcuma xanthorrhiza roots to 1 kg product.

Organoleptic
description:

Brown, clear to slightly turbid liquid oil with typical smell.

Composition: 100 % Curcuma Xanthorrhiza CO2-to extract (organic)

Ingredients: 70 - 90 % essential oil containing mainly ar-curcumene, ß-curcumene and xanthorrhizol
(Hydroxy-ar-Curcumene).

Declaration: In food:
flavouring preparation or spice extract or Curcuma xanthorrhiza extract

In food supplements:
Curcuma xanthorrhiza extract

In cosmetics:
INCI-Name: Curcuma Xanthorrhiza Root Extract, CAS-No. 89998-05-0, EINECS-No.
289-742-6

Application: Traditional use:
Curcuma xanthorrhiza is used in the traditional medicine for the relief of digestive
disturbances, such as feelings of fullness, slow digestion and flatulence [2].

In food:
Curcuma xanthorrhiza mainly is used as spice in the asiatic kitchen. It is ingredient of
several spice mixtures, for example curry. Due its high content of essential oil extract is
suitable for flavouring food and beverages [3]. The xanthorrhizole contained in the extract
has antibacterial effects against food-borne pathogens such as Clostridium perfringes or
Listeria monocytogenes. Therefore, the product can also be used as a natural preservative
against the growth of pathogens in food [4].

In food supplements:
In vitro and in vivo studies confirmed that the essential oil from Curcuma xanthorrhiza with
xanthorrhizole as bioactive substance possesses a number of biological activities, such as
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cancer-inhibiting, antimicrobial, anti-inflammatory and antioxidant properties [4]. Thus, the
extract can be used in combination with vitamins in dietary supplements with various
nutritional or physiological effects.

In cosmetics:
Due to the antibacterial effect of xanthorrhizole against bacteria that cause caries and
periodontitis and the ability to prevent plaque, Curcuma xanthorrhiza extract is particularly
suitable for dental care products such as toothpaste, mouthwash and chewing gum [5].

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

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

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)

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.

FLAVEX Naturextrakte GmbH             Fon +49 (0)6835 91950             E-Mail: info@flavex.com
Nordstr. 7, D-66780 Rehlingen            Fax +49 (0)6835 919595           http://www.flavex.com

Seite 2 von 2.


