
THE FRAGRANCE
Ronde et juteuse, l’huile essenteille de Mandarine Jaune se marie 
parfaitement aux autres agrumes pour apporter de la fraîcheur dans une 
Fougère ou un Oriental grâce à ces facettes à la fois aldéhydées, zestées 
et amères. 

ABOUT YELLOW  MANDARIN
A well-loved, sweet citrus fruit, the mandarin is the fruit of a small tree, the Mandarin orange 
tree. This fruit-producing, evergreen shrub has dark-green, glossy foliage and leaves that are 
smaller than on other citrus plants. The small, fragrant flowers, similar to orange blossoms, 
give rise to orange-yellow, globular fruits. Though very close botanically to the tangerine, the 
peel of the Mandarin orange has a sunnier color. Mandarin peel is covered with small pockets 
secreting essential oil, emitting a pleasant, zesty scent when the fruit is peeled.

Native to Southeast Asia, China, Vietnam, the mandarin tree has been cultivated in Japan 
and China for several centuries. It was not introduced in Europe until the early 19th 
century. It eventually made a more permanent home in Italy’s Sicily and Calabria regions, 
along with bergamot and sweet orange. The common name comes from the mandarin’s 
home country, China. It appears that “Mandarin” is a reference to the orange color of 
the ceremonial dress worn by high dignitaries of the former Chinese Empire, called 
mandarins.

Mandarin oranges are harvested before the fruit is fully ripe. The essential oil is 
obtained through cold expression of the pericarp, a technique which separates the 
juice from the essential oil.

E S S E N T I A L  O I L
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These applications are given for information only

Yellow mandarin Italy

WELL-BEING APPLICATIONS*
Calming, promotes sleep and relaxation, digestive tonic. Brings back 
the inner child, the childlike joy, when needed to stop bad habits and 
emotional addictions.

*These aromatherapeutic properties 
are excerpted from specific works 
and are provided for information 
purposes only. They are not, under 
any circumstances, to be considered 
sufficient as a basis for any health 
claim or diagnosis for purposes of 
therapeutic application.
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* Tenacity of characteristic notes

Head BaseHeart

Citrusy, orange, aldehydic, zesty, juicy.

OLFACTORY PROFIL

CAS TSCA: 8008-31-9
CAS EINECS: 84929-38-4
EINECS : 284-521-0
FEMA: 2657
FDA: 182.200
CoE: 142n
INCI: Citrus reticulata peel oil

Resource: Cultivated
Processed plant part: Pericarp

Transformation process: Cold-pressed
Appearance: Yellowish green to orange-yellow 
liquid
Main constituents: Limonene, gamma-
terpinene, alpha and beta-pinenes
Active constituents: Limonene, gamma-
terpinene
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