FRANKINCENSE IS A HARDENED GUM-LIKE
MATERIAL (RESIN) THAT COMES FROM THE
UNK OF THE BOSWELLIA TREE. PEOPLE USE

IL ON THE SKIN AND IN AROMATHERAPY.

KINCENSE OIL KILLS VARIOUS TYPES OF
ERIA AND FUNGI (YEASTS). IT IS ALSO
NLY USED AS A FRAGRANCE IN SOAPS,

FRANKINCENSE
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Frankincense resin is obtained from trees of the genus
Boswellia (family Burseraceae). Incisions are made in the
trunks of the trees to produce exuded gum, which appears
as milk like resin. The resin hardens into orange-brown gum
resin known as frankincense. There are numerous species
and varieties of frankincense trees, including Boswellia
serrata in India, Boswellia carteri in East Africa and China,
Boswellia frereana in Somalia, and Boswellia sacra in Arabia,
each producing a slightly different type of resin. Differences
in soil and climate create more diversity in the resins, even
within the same species. The aroma from these resins is
valued for its presumed healing properties and superior
qualities for religious rituals since the time of the ancient
Egyptians, and has been used in incense, fumigants,and as a
fixative in perfumes.
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Frankincense properties for cosmetics
Industries: ’

Eliminates hair loss and strengthens hair
Removes acne and clears skin

skin rejuvenation

Skin oil balance

Skin oil cleansing toner

Prevention and reduction of skin ulcers
Acne scar treatment

Treatment of sunburn

Scent for perfumery
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Advantages of using frankincense extract and
essential oil as an alternative to frankincense:
- Presence of effective compounds in much higher

concentrations in equivalent volumes

- Absence of contamination due to Aspergillus fungus
activity and production

- Aflatoxin toxin by them easier storage and transport
conditions

- Absence of impurities and heavy metal elements

- Reduces potential of microbial contamination and
increases shelf life of the product its used in

- Increases quality and nutritional value of products its
used it
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