PATCHOULI OIL — CERTIFICATE OF ANALYSIS
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GENERAL PRODUCT INFORMATION

CEVAVEICEIN Pogosthemon cablin
COWVS TR o] g d[<I Patchouli oil has a rich musky-sweet, strong spicy
and herbaceous smell. It is light yellow to dark
brown in color and is a thick oil.
It does not contain any external additives and is not
blended/formulated. No traces of heavy-metal,
pesticide contamination, reproducible micro-
organisms or any other organic solvents.
SUET L B EG LR Super-Critical-Fluid-Extraction (CO, extraction)

QUALITY ANALYSIS REPORT
(o] {lo-| T E1d 1l -40° TO -66°
i RAC VA 1%~ 0.950 TO 0.975
e AL € 1%Ll 1.5050 TO 1.5120

- - - KEY ACTIVE INGREDIENTS
CEL(eToIVIIIE] (el (o]l 32% TO 35%
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