
Ceylon Cinnamon Bark Oil

Aromatherapy & Emotional
Wellness,Food Flavoring

Concentrated oil
Use 1-2 drops of your flavoring purpose 

For Aromatherapy mix 1-2 drops with
coconut oil, jojoba oil or any carrier oil, 
dip a toothpick in the oil and swirl into

tea, coffee, or hot cocoa. Great for
flavoring chocolates and desserts.

Ingredients
Cinnamaldehyde 

 100% Natural and Pure 
100% Sri Lankan Product 

Ceylon Cinnamon Bark Oil is
extracted through steam distillation
of the dried inner bark. It has a
strong, warm, sweet, and intensely
spicy aroma that closely mirrors the
powdered spice, but with much
greater intensity.
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