
                                                                                                            

The data presented in this data sheet is offered in good faith and based on reliable information. It is offered for informational and evaluation 

purposes only. Fazenda Alpina provides this product with the understanding that the client will initiate its own testing in order to ascertain 

the suitability of the product. Fazenda Alpina assumes no liability or responsibility for any damage while testing or processing said product. 

Neither will Fazenda Alpina accept any liability for any damages which result out of the incorporation of its product into a final formulation 

produced by the customer. For the specifics of this product please request the proper Material Safety Data Sheet (MSDS). Source: Internet. 

Chromatography analysis: Volatile and non-volatile chemical constituents of Moringa oleifera Lam., Moringaceae. 
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MORINGA (Moringa Oleifera, Moringaceae) 
Suitable for beauty, nutrition, fragrance and medical applications 
 

CAS/EINEC:    93165-54-9/296-941-1

Extraction method: Pressing, without any 

chemicals.

Information on the plant and product: Also 

known as drumstick tree, it is native to the 

Himalayas and widely cultivated in tropical and 

subtropical areas. The tree is fast growing, arriving 

to 7-12 meters, and flowers are fragrant. Due to its 

nutritional and medicinal values and the fact that 

every single part of this plant can be consumed and 

used for a specific purpose, Moringa is considered 

a wonder tree. 

Properties: Incredible nutritional value, with 

vitamins and minerals in high concentrations. The 

medicinal uses of Moringa are various: reduces 

cholesterol and glucose levels, regulates blood 

pressure, fights asthma, anemia, boosts the 

immune system, strengthens the muscles and 

bones, improves memory and learning, regenerates 

liver and kidneys, as well as the skin. The oil is rich 

in Omega 3, 6 and 9 and is appropriate for human 

consumption. 

Uses: The essential oil is used as a fertilizer or to 

purify water, with potential to be used as biofuel. 

The oil is also very appreciated for use in the 

cosmetic and food industries. The seeds are high in 

Vitamin C and a source of fiber, potassium, 

magnesium and manganese, being also used as a 

non-toxic and sustainable way to purify water for 

human consumption. The leaves are the most 

nutritious part of the plant, high in vitamins, in 

protein and in many essential nutrients. The roots 

can be used as a condiment with sharp flavor.  

Cromatography: Phytochemical analysis from 

leaves yield benzylnitriles (niazirine, niazirinine, 4-

hydroxyphenylacetonitrile) while fruit shells 

octosane.  

Major components of essential oils from leaves, 

flowers and fruits are: 

➢ Phytol, Thymol, 

➢ Octadecane, 

➢ Hexadecenoic acid, 

➢ Docosane, Tetracosane. 

Sales: Product sold only to the Pharmaceutical, 

Chemical, Cosmetic and Food & Flavours 

industries. For more information, please contact us 

via contato@fazendaalpina.com 
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