
Ishpingo Extract 
Ingredients with personality and responsibility

Wild Ocotea quixos (Lam.) Kosterm

EcuadorManual

Hydroalcoholic extraction from 

dried calyx

October - December

October - December40 %



Ishpingo Extract
Floral-spiced warmth

IDENTIFICATION:​

CAS 1130740-97-4

CAS-EU 1130740-97-4

EINECS -

FEMA -

COMPONENTS:​

trans-Cinnamyl acetate, 

trans-Methyl cinnamate 

trans-caryophyllene.

Bakery, Confectionery, Beverage.

Spicy 

Green 

Woody 

Sweet 

Cinnamon

Clove

Brown Liquid



The pungent piquancy  
pepper is counterbalanced 
by the sweet–spicy tonalities 
of ishpingo, which exhibit 
notable aromatic persistence 
on the palate.

0.04%

APPLICATION:

• 30% Ishpingo Extract

• 0.10% White pepper Extract

• 0.20% Capsicum oleoresin

• 57% PG

• 10% Ethanol

Ishpingo Extract
Floral-spiced warmth
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