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Technical Data Sheet 

 
    PRODUCT NAME  :     PEPPER BLACK OIL 

BOTANICAL NAME : PIPER NIGRUM (PEPPER) FRUIT OIL 

PART USED : DRIED FRUIT 

EXTRACTION : STEAM DISTILLATION 

CAS NO.  :     84929-41-9/ 8006-82-4 

PRODUCT CODE : L120-16012 

中文名稱                      :     胡椒（PIPER NIGRUM）果油 

   

PARAMETERS SPECIFICATION 

CLASSIFICATION/DESCRIPTION ESSENTIAL OIL OF NATURAL ORIGIN 

APPEARANCE 
NON-VISCOUS COLORLESS TO PALE 

YELLOW COLOR LIQUID 

REFRACTIVE INDEX @25℃ 1.478 – 1.488 

SPECIFIC GRAVITY @25℃ 0.864 – 0.884 

OPTICAL ROTATION(°) -23 – -1 

MAIN INGREDIENTS % 

SABINENE 6 – 15 

DELTA- 3- CARENE 3 – 15 

BETA-CARYOPHYLLENE  12 – 29 

 

APPLICATION                 :    COSMETICS, AROMATHERAPY, FRAGRANCE 

ORIGIN :    INDIA 

SHELF LIFE : 2 YEARS 

 

STORAGE CONDITION         : 

Keep in sealed containers in a cool and dry place (15~25 degree C) away from heat and light.  

It is recommended to store in as full a container as possible to minimize the headspace above the 

level of the liquid. Once open, the container needs to be consumed as soon as possible.  

 


