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cm long
- Aroma: Strong and
pungent

Culinary Benefit

" Dried Javang;e Clc;:ﬁes

SYZYGIUM AROMATICUM
MERRILL ET PERRY
0907.10.00.00

CALL

Available

1 MT

20 % Advance (TT), 80 % LC
At Sight

Physical Characteristics
- Appearance: Dried flower
buds, dark brown to black

§ - Size: Approximately 1.5-2

Chemical Composition
- Eugenol content: 70-90%
- Other compounds: -
caryophyllene, acetyl
eugenol

- Adds depth and warmth to both sweet and savory dishes.
- Commonly used in spice blends such as garam masala and pumpkin spice.
- Enhances flavors in beverages like mulled wine and chai tea.
- Used in desserts, including cakes and poached fruits.

Traditional Medicinal Benefits

- Known for its analgesic properties, often used to relieve toothaches and gum pain.
- Acts as an antimicrobial agent, beneficial for oral health.
- Traditionally utilized to alleviate digestive discomfort and respiratory ailments.

Modern Medicinal Benefits Benefits for Cosmetics

- Contains eugenol, which
exhibits anti-inflammatory
and antioxidant properties.

- May assist in regulating
blood sugar levels.

- Recognized for its potential
in combating infections due
to its strong antimicrobial
activity.

its antimicrobial properties,
promoting oral hygiene.

- Employed in skincare
products for its anti-
inflammatory effects, which
may help soothe irritated
skin.

- Often included in
fragrances for its warm and
aromatic profile.

- Utilized in formulations for~=
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Note: For detailed information on
physical characteristics and chemical
composition, we invite prospective
buyers to conduct independent
testing. You may visit our facility to
observe the processes and collect
samples for laboratory analysis, or we
can send samples to you for further
testing, with shipping costs borne by
the buyer. Alternatively, you may
engage SGS services at your own
expense. Prospective buyers are also
welcome to observe the quality control
process in our warehouse through to
the completion of stuffing.
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