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Product Details

Botanical Name: Syzygium aromaticum
Country of Origin: Indonesia
Extraction Process: Steam Distilled
Part of the Plant Used: Buds
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Description: Clove Essential Oil has a spicy, warm aroma. This brown, dried, unopened flower bud grows on
an evergreen tree. The history of the Clove plant is very unique and they have been used for many years all over
the world, however Asia is one of the highest consumers of Clove and has been for centuries. One of the earliest
references to the Clove plant states that the Chinese, in order to approach the emperor, had to have a few Cloves
in their mouths to sweeten their breath. Cloves were also once very expensive and one of the most traded of
spices on the Silk road, and on ships around the world. This day in age the Clove spice is used by dentists, bakers,
chefs, naturopathic doctors, and aromatherapists. Clove Essential Oil is used for many of the same properties but
mostly for its benefits of anti-inflammatory, antiseptic, and analgesic.

Common Uses & Benefits: Clove has been traditionally applied to help toothaches, inflammation,
pain, anxiety, infections, muscle spasms, gum disease, bronchitis, rheumatism, and nausea.

Therapeutic Properties: Analgesic, Anti-infectious, Anti-inflammatory, Antibacterial, Antifungal,
Antiseptic, Antiviral.

Directions: Recommended to properly blend in a carrier oil prior to topical applications. We recommend a
dilution no greater than 0.5%. Patch test before use in case of sensitivity.

Blends Well With:

Cinnamon, Nutmeg, Lemon, Citronella, Wintergreen.

Cautions: Possible skin sensitivity. Keep out of reach of children. If pregnant or under a doctor’s care, consult your physician.

These statements and products have not been evaluated by United States Food and Drug Administration and are not approved to diagnose, treat, cure, or prevent
disease. The information given is not intended as a substitute for advice from your physician or other health care professional. Please also note the difference between
herbs, natural foods, and essential oils.




