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Dullberg Konzentra specialises in producing and refining essential oils for more than 90 years. Our
essential oils fulfil the highest quality standards which we guarantee through qualification according
to our FSSC 22000 certificate (Food Safety System Certification 22000). In close cooperation with
our suppliers and partners, we monitor the complete supply chain — from the plant to the essential oil.
With our essential oils you can add powerful flavours to your recipes and give them a natural as well
as distinctive taste. But the highly concentrated essential oils aren‘t just about flavour. Many of the
health benefits and positive attributes of essential oils have been known and used for centuries and
are still being researched.

In addition, some essential oils offer antimicrobial and/or antioxidant properties and can thus contri-
bute to a safe preservation and a long shelf-life of the finished products.

Essential oils are natural products. Accordingly, protecting nature is one of our most fundamental,
non-negotiable tasks. We employ sustainable action to secure the future of society and the foundation
of our business.
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Product No.

2027848
2029798
2028429
2027955
2027849
2026311
2026310
2028591
2026303
2025347
2027343
2029551
2026307
2027543
2026304
2028973
2029376
2026302
2026308
2028430
2028974
2029561
2027544
2029377
2026312
2026301
2027515
2027516
2029557
2027425
2027355
2028107
2029619
2026306
2026305
2026298
2026296
2029242

Product No.

2028106
2027350
2029543
2026300
2028592

Product Name

Anise oil LM

Flavouring Anise LM
Camphor oil white LM
Caraway seed oil LM
Cardamom oil LM
Cinnamon leaf oil LM
Clove leaf oil LM

Cognac oil LM

Coriander seed oil LM
Eucalypus oil LM
Eucalypus oil Radiata LM
Fennel oil bitter LM
Garlic oil nat. LM

Garlic oil syn. LM

Ginger oil LM

Lavender oil LM
Lemongrass oil LM
Lemon oil LM

Lime oil LM

Mint oil Nanah LM

Mint oil terpenefree LM
Nutmeg oil LM

Onion oil syn. LM
Orange oil low in pesticides LM
Origanum oil LM
Peppermint oil LM
Peppermint oil type Kennewick LM

Peppermint oil type Rose Mitcham LM

Pepper oil LM
Rosemary oil tun. LM
Sage oil Dalm. LM
Sage oil Span. LM
Flavouring Sage LM
Spearmint oil Am. LM
Spearmint oil Chin. LM
Star aniseed oil LM
Thyme oil LM
Wintergreen oil LM

Product Name

Fenchon-D LM
Linalool LM
Linalool natural LM
L-Menthol LM
L-Menthon LM

Botanical Name
Pimpinella anisum

Cinnamomum camphora
Carum carvi

Eletteria cardamomum
Cinnamomum verum
Syzygium aromaticum
Vitis vinivera
Coriandrum sativum
Eucalyptus globulus
Eucalyptus radiata
Foeniculum vulgare
Allium sativum

Zingiber officinalis
Lavandula angustifolia
Cymbopogon flexuosus
Citrus limon

Citrus aurantifolia
Mentha spicata Linnaeus
Mentha arvensis
Miyristica fragrans

Citrus sinensis

Origanum vulgare

Mentha x piperita

Mentha x piperita, Mentha arvensis
Mentha x piperita, Mentha arvensis
Piper nigrum

Rosmarinus officinalis

Salvia officinalis

Salvia lavandulifolia

Mentha spicata
Mentha spicata

lllicium verum

Thymus vulgare
Gaultheria procumbens

Purity

min. 95,0%
min. 97,0%
min. 98,0%
min. 99,0%
88,0 - 95,0 %

Weitere &therische Ole von Diillberg Konzentra sind auf Anfrage erhéltlich.
Bitte kontaktieren Sie uns fur weitere Informationen oder besuchen Sie unsere Website: www.duellberg-konzentra.de
Diillberg Konzentra produziert und veredelt dtherische Ole und Duftkompositionen fiir die Kosmetik-, Pharma-, Lebensmittel-, Futtermittel-
und chemisch-technische Industrie. Jedes Produkt unseres breiten Portfolios ist von héchstem Standard.
EO-P0O-2024-007 LM

Naturality

natural
natural
natural
natural
natural
natural
natural
natural
natural
natural
natural
natural
natural
nature-identical
natural
natural
natural
natural
natural
natural
natural
natural
nature-identical
natural
natural
natural
natural
natural
natural
natural
natural
natural
natural & synthetic
natural
natural
natural
natural
natural

Naturality

natural
nature-identical
natural
natural
natural
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