Tangy, sweet, fresh
Aromatic description

PRIMARY BENEFITS

- Energising and invigorating aroma

- Flavourful citrus burst

PRODUCT DESCRIPTION - Diffuse three or four drops for an PLANT PART: Peel/Rind
. _ . energising and uplifting aroma EXTRACTION METHOD:
Tangerine has a long history of use in throughout your home. Blends
. : ' Cold pressed
Chinese culture and herbal practices. well with Frankincense, Lime,
Tangerine has a sweet, tangy aroma, Clove, Ylang Ylang and Eucalyptus MAIN CHEMICAL COMPONENTS:

similar to other citrus oils, ideal to essential oils. HITTeETS

invigorate and energise the senses.
A popular and flavourful addition to DIRECTIONS FOR USE

CESERIS AL IS — R Vel e DIFFUSION: Use three to four drops in

fruit smoothies, Tangerine essential oil the diffuser of choice.

can be used in any recipe calling for

citrus fruits. FOOD FLAVOUR USE: Add one or two
drops to food.

USES
CAUTIONS

-+ Add one or two drops as a flavouring
in cake and cookie recipes. KEEP OUT OF REACH OF CHILDREN.
Possible skin sensitivity. If you are

- Add one or two drops to water, . ,
pregnant, nursing or under a doctor's

smoothies or teas for a citrus flavour. - .
care consult your physician. Avoid
contact with eyes, inner ears and
sensitive areas. Application to skin

may increase sensitivity to sunlight.
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