BioScent Black Pepper Oil
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     Product Information

BioScent Black Pepper Oil

Family:  Piperaceae

Synonyms:  Piper, Pepper

Characteristics:  Clear to pale olive liquid with a fresh, dry-woody, warm, spicy scent.

Uses:  Used in certain tonic and rubefacient preparations and for unusual effects in perfumery work.  The oil and oleoresin are used extensively in the food industry, as well as in alcoholic drinks.  Black Pepper oil also works well helping to ease bruised or aching muscles and limbs, and can help treat colds, flu, chills and rheumatism.  Some medicinal properties include:  analgesic, antiseptic, antispasmodic, antitoxic, aphrodisiac, digestive, diuretic, febrifuge, laxative and rubefacient.

History and Origins:  Black Pepper has been used in eastern medicine for over 4,000 years for both medicinal and culinary purposes.  The Chinese used it to treat malaria, cholera, dysentery, diarrhea and other stomach problems.  The plant is native to southwestern India and is produced today mainly in topical Asian countries such as Indonesia, Malaysia and China.  The oil is typically distilled in Europe or the United States.  

Principle Constituents:
Monoterpenes (70-80%)

	Product Specifications

	Appearance:
	Clear to pale olive

	Odor:
	Fresh, dry woody, warm, spicy

	Refractive Index:
	1.48400 - 1.48600 @ 20.00 °C.

	Specific Gravity:
	7.239 - 7.406 ppg

	Toxicity:
	None

	Other warnings:
	Can be irritant to sensitive skin in large amounts.

	Blends with: 
	Sandalwood, Frankincense, Lavender, Rosemary, Marjoram
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