0 make organic everyone’s first choice.

0 ensure this commitment extends to
ocessed, the entire fruit is put to
ing relationships we have

Juct for your 'appligc@

At Tradin Organic, it is our mis
We collaborate closely with our s
every step of the process. From the G
use, from juice to peel and from cell ta
juice processors enables us to find

WWWH inorganic.co



ORGANIC CITRUS OILS Q G TRanw.

Organic Integrity from Farm to Bottle

Citrus oils are premium essential oils extracted from the peel of fruits during
the juicing process. The cold-pressing method preserves the oils’ natural in-
tegrity, potency, and fresh aroma. By utilizing the entire fruit, including the
rind for oil extraction, we reduce waste and enhance profitability, offering a
more sustainable and cost-effective solution for producers.

Our commitment to organic farming not only guarantees the highest quality
products, but also promotes biodiversity and conserves natural resources.
With our dedicated local sourcing team permanently on-site, we are able
to oversee every stage of the production process to ensure full traceability,
organic integrity, and the high quality standards of our citrus oils.
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Premium quality e Certifications
We offer a variety of organic citrus oils including: : A} « The products comply with internally recognised
food safety standards.
s Organ!c Orange 9“ 0 0’9°ni° qudarir'i Oi! - Our certifications and audits ensure that our
* Organic Lemon Oil * Organic Grapefruit Oil products are produced with minimal impact

« Organic Lime Oil on environment, preserving biodiversity and

ensuring the safety of our facilities.

Contact Us

In order to secure volumes, or if you have
any questions about our organic citrus oils,
please contact us:

- u info@tradinorganic.com
‘ (+31) 020 4074499 (HQ Netherlands)

(+1) 831685 6565 (USA)

Citrus oils are highly valued across industries for their vibrant aroma
profiles and versatile functionality. In the food sector, their refreshing,
zesty notes range from the bright acidity of lemon and lime to the
tangy nuances of grapefruit and the subtle sweetness of manda-
rin and sweet orange. These natural oils add depth and freshness
to beverages, baked goods, confectionery, sauces, and marinades.

Beyond food, citrus oils play an essential role in cosmetics and per-
sonal care, offering skin-revitalizing properties, natural antibacterial
activity, and uplifting fragrance for wellness-focused, sensory-driven
product formulations.



