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C.O.A. OF PEPPERMINT OIL I.P./B.P. 

Name: mentha arvensis l. leaf oil 

CAS Number: 68917-18-0 

  

MDL: MFCD00240835 

Category: flavor and fragrance agents 

Odor Type: Mentholic 

Odor Strength: 
high , 

recommend smelling in a 5.00 % solution or less 

  minty  peppermint  herbal   

Odor Description:  

  

minty peppermint herbal 

 

    

  

Appearance:colorless to pale yellow clear liquid  

Heavey Metals:<0.0019% 

Food Chemicals Codex Listed:Yes 

Specific Gravity:0.89600 to 0.90800 @  25.00 °C. 

Pounds per Gallon - (est).:7.456 to  7.555 

Refractive Index:1.45900 to 1.46500 @  20.00 °C. 
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Optical Rotation:-18.00 to  -22.00 

Boiling Point:209.00 °C. @ 760.00 mm Hg 

Leavo Menthol content: 50%min. 

Neo Menthol content: 7-10% 

Total Menthol content: 60-65% 

Esrers as Leavo Menthyl Acetate: 3-4% 

Menthones: 20-25% 

Vapor Pressure:0.300000 mm/Hg @ 25.00 °C. 

Flash Point:160.00 °F. TCC ( 71.11 °C. ) 

Shelf Life:24.00 month(s) or longer if stored properly. 

Storage:store in cool, dry place in tightly sealed containers, protected 

from heat and light. 

 

Flavor: Freshness, slight floral notes, camphoraceous lift and a trace amount of lactonic sweetness 
The apparent menthol burst is smooth with a fine balance of greenness and sweet ketonic notes 
that linger with the overall cooling profile. 
 
Odor: characteristic, minty fresh 
 
Use: Eleonora Scalseggi has this to say “Peppermint is rarely used in perfumery for its almost 
medicinal, intensely sweet and overwhelmingly cooling effect, but this organic South African steam 
distilled material might have a surprise in store. Much lighter and diffusive than a regular 
peppermint, it adds minty icing-sugar sweetness with hints of dark chocolate, a bit like smelling 
After Eights chocolates. Mentha arvensis or mint, also called “field mint” and “cornmint,” is a 
perennial plant covered with very fine hairs. The square stems bear oval leaves with serrated 
edges. Small, lilac-colored flowers form dense heads at the tops of the stems. This wild species 
grows in meadows and along the edges of wetlands in Europe. In India, it is grown by smallholders 
on plots of not more than a hectare. Harvesting is done by hand, reaping with a sickle. The 
aromatic greens are then dried in the open air before being transported to the distillery to be 
steam-distilled. The resulting essential oil is then dementholated through freezing. The plant 
contains so much menthol that it precipitates at room temperature. Indeed, Menthe arvensis is a 
“menthol mint,” like peppermint. The cooling process crystallizes the menthol and helps clarify the 
essential oil. Despite this process, the mint essential oil still retains 50% of this molecule and thus 
conserves its minty fresh character. 
Cornmint: Mentha arvensis, steam distilled herb/leaf/flower, India. Menthol and menthyl acetate 

are the major constituents of this essential oil. Its aroma is strong, fresh and somewhat 

bittersweet. It is widely used in flavoring toothpastes, moutwashes and pharmaceuticals. This oil is 

good for the nervous system acting as a regulator and sedative. Because it is antiseptic and anti-

bacterial, it can be used in swollen gums, mouthwash or mouth ulcers, and toothache remedies. 

Not to be taken internally. 


