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Henry Lamotte Oils GmbH is a leading supplier and producer of oils, waxes and seed flours, as well as of 
oleoresins and essential oils.

We are delighted to announce that we are now able to offer our “Oleoresin and Essential Oil” product line 
for use in the animal feed flavoring segment. We have expanded our feed hygiene certification so that it now 
covers the production, storage and bringing to market of animal feed flavoring and premixes. The majority of 
products are also available in QS-certified quality.

We adhere to strict feed-monitoring requirements, and can offer you the product safety and quality in this 
segment that you have come to expect from us as a company.

The obvious choice for natural animal feed flavoring

Henry Lamotte Oils GmbH

Do you have an idea or a product development query? We would be delighted to help you.  
Get in touch to see how we can put our passion to work for your business!

www.lamotte-oils.de • info@lamotte-oils.de
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DE-ÖKO-003

AEO F

registered feed company
(αDEHB 100040)  

Since 2006, there has been an EU-wide ban on the use 
of antibiotics as performance-enhancing feed additive. 
The goal is to reduce the use of antibiotics overall and, 
as a result, the development of antibiotic resistance.
In light of this, as well as of the mounting pressure to 
improve product quality and a greater focus on animal 
welfare, the use of natural flavorings is on the rise. These 
feed flavorings can improve or change, for example, the  
organoleptic or visual properties of a feed.
This can improve the product’s palatability. Dyes are  
another sensory feed flavoring, and can enhance the  
color of decorative fish and/or birds. 

Feed flavorings can also improve a feed’s digestibility 
so that the animal can make better use of the individual  
nutrients in the feed.
Another reason why the use of flavorings in the feed  
industry is increasing is to improve the storage  
properties of feeds. Some feed flavorings, for exam-
ple, have an antioxidative effect, which can prolong the 
feed’s shelf life.

Please note: Not all certifications apply to all products. 
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Oleoresins are coloring or flavoring extracts. They 
take the form of viscous pastes. Oleoresins can be 
made from various parts of plants, such as seeds, 
roots, leaves and fruits.

The term oleoresin comes from oleo, which refers to 
the essential oils contained in practically all oleoresins, 
and resin, which refers to the resins, waxes and 
secondary substances.

 

The waxes and soluble resins serve as a natural 
binder for volatile content. Other components may 
include fatty oils, spices, and pigments that can give 
the oleoresin its colorant properties.

Oleoresins have a high concentration of odorous and 
flavoring substances, meaning the desired effect can 
be achieved using small quantities of oleoresin.

Oleoresins

Extraction Process

*1 Ex. Hexane, acetone, ethanol, methanol 
*2 The solvents are distilled off.

Plant

Oleoresin 

Drying

Analysis

Grinding

Filling

Extraction*1 Vacuum  
distillation*2
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Paprika Oleoresin is an oil-soluble extract and is obtained from 
the skins of red peppers (Capsicum annuum L.) or red chili 
peppers (Capsicum frutescens L.) by extraction. The main areas 
of cultivation are China and India. 

Paprika Oleoresin contains carotenoids, such as capsanthin 
and capsorubin, which give the product a natural coloring 
component.

The oleoresin is mainly used as a coloring and flavoring 
component in animal feed, for example to color poultry feed. 

We obtain the Paprika Oleoresin directly from the origin and can 
adjust the color units according to your requirements in our factory. 
 

Paprika Oleoresin
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Capsicum Oleoresin is a natural flavor-enhancing extract ob-
tained from the dried red chili peppers (Capsicum frutescens L. / 
Capsicum annuum L.). 

The substances that cause the pungency of oleoresin are called 
capsaicinoids. They include capsaicin, dihydrocapsaicin and 
norhydrocapsaicin. Carotenoids, such as capsanthin and 
capsorubin, are included as coloring components.

Capsicum Oleoresin is said to increase the release of digestive 
enzymes due to the pungent nature of capsaicin, thus increasing 
digestibility and nutrient absorption.

Capsicum Oleoresin is used as a feed flavoring in animal nutrition. 
We are also happy to adjust the capsaicinoid content according 
to your desired level of spiciness.

 
 

Capsicum Oleoresin
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Turmeric Oleoresin is extracted from the dried turmeric rhizomes 
(Curcuma longa L.) from the ginger family (Zingiberaceae). It is 
mainly cultivated in India, China, Thailand and Indonesia.

The main ingredient is curcumin. It is said to have antioxidant 
and anti-inflammatory properties. 

Traditionally, turmeric is used to alleviate digestive complaints, in 
animal nutrition it improves the smell and taste of feed and can 
have a positive effect on feed intake.

In addition to its useful purpose as a flavoring component, it can 
also change the color of the feed.

 
 

Turmeric Oleoresin
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An example of the most common production process  
Steam distillation

Essential oils are volatile, intensely odorous chemical 
compounds with an oily consistency. They vaporise 
without a residue and are either insoluble or slightly 
soluble in water. They are mixtures of 20 to 200 indi-
vidual compounds. In essential oils, the predominant 
class of compounds is that of terpenes.

 

Because of their high concentration, essential 
oils have the advantage that they can be used 
in small quantities without this having an over-
powering effect on the feed. They can also 
improve the taste and smell of product, which  
increases feed consumption. 

Essential Oils

Plant Crushing Distillation Separation of the 
condensate

Analysis Filling

Essential oil

Hydrolate
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Eucalyptus Oil is obtained from the leaves of the eucalyptus 
tree (Eucalyptus Globulus labill) by steam distillation. Eucalyptus 
belongs to the myrtle family (Myrtaceae) and is native to 
Australia. Today, the tree is cultivated worldwide in warm 
climates, especially in China.

Eucalyptus Oil is a naturally pure essential oil. The main compo-
nents are cineole (70 % - 100 %).  

Due to its fresh and intense taste it can have a positive effect on 
feed intake. The high concentration of plant constituents enables 
lower dosages.

Eucalyptus Oil
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Anise Oil is extracted from the crushed seeds of the anise plant 
(Pimpinella anisum L.) using steam distillation. The plant belongs 
to the umbellifer family (Apiaceae) and is cultivated in Southern 
Europe, the Mediterranean, the Middle East and India.

Anise Oil is a natural essential oil with the main constituent trans-
anethole. The high concentration of plant constituents enables 
lower dosages. In general, it is considered to have antibacterial 
and antioxidant properties.

In animal nutrition it is used to improve the smell and flavor of the 
feed. This is accompanied by a possible increase in feed intake.

Anise Oil
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Star Anise Oil is extracted from the ground star anise pods 
(Illicium verum) by means of steam distillation. The plant is 
indigenous to China; these days, it is also cultivated in South East 
Asia, e.g., in Vietnam and the Philippines.

The main constituent is trans-anethole. The high concentration 
of plant constituents enables lower dosages. Star Anise Oil stabi-
lizes the digestive function and supports physiological processes.

As an animal feed flavoring it is used to improve the odor and 
flavor of the feed, possibly resulting in increased feed intake.

Star Anise Oil
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Thyme Oil is extracted from the Thyme plant (Thymus vulgaris L.) 
by means of steam distillation. The primary areas of cultivation 
are Turkey, Spain and the countries of North Africa.

The main constituents of the oil are thymol, para-cymen and 
gamma-terpinene. Thyme Oil is a natural essential and anti- 
oxidative oil that stabilizes the intestinal flora due to antimicrobial 
effect.

In animal nutrition Thyme Oil can be used as an animal feed 
flavoring to improve the smell and flavor of the feed, which can 
possibly increase feed intake.

Thyme Oil
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Oregano Oil is obtained by steam distillation from Origanum 
vulgare L., which belongs to the mint family (Lamiaceae). 
Originally native to the Mediterranean region, today, it is 
cultivated worldwide in warm and temperate climates.

The main component of the oil is carvacrol with 60 % - 65 %. In 
addition, it contains 9 % - 15 % para cymol and 3 % - 5 % thymol.

Due to the high content of phenols, Oregano Oil is said to 
have an antimicrobial effect. It stabilizes the dam flora and is 
particularly suitable for feeding animals with sensitive digestion, 
such as chickens and pigs. 

Oregano Oil serves as a natural flavoring component in 
animal nutrition, which stimulates appetite and can lead to an 
improvement in feed intake.

Oregano Oil is also known for its antioxidant properties. 

Oregano Oil
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• We offer you in-house analytics, complemented by support 
from external lab service providers

• We have a comprehensive HACCP concept with 
batch-specific processes

• Premix production is available

• We offer various technical refinement options  
(liquid, stabilised, or mixed)

• Everything comes from a single source, from oleoresins and 
essential oils to fatty oils and marine specialities

• We are a registered feed company whose products accord 
with the feed hygiene ordinance

• We are a registered and authorised company for the 
production, storage, and bringing to market of animal feed 
flavorings and premixes.1 

• The majority of our products are QS-certified

1 Authorised according to Regulation (EC) No. 183/2005 in conjunction with Regulation (EC)  
  No. 225/2012 
 Registered activity according to category: B1, B2, C, F1, F2, G, J, L4

We are always happy to help!  
Feel free to get in touch for more information.

What makes us stand out
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Overview of our entire product range

Oleoresins and Essential Oils ― The natural alternative 
Many products are also QS-certified ―

Contact us to find out more!

Oleoresins and essential oils
Oleoresins Essential oils
Capsicum Oleoresin  
(Capsicum frutescens L./apsicum annuum L.)
Paprika extract direct (Capsicum annum L.)
Paprika Oleoresin (Capsicum annuum L./ 
Capsicum frutescens C.)
Turmeric Oleoresin (Curcuma longa L.)

Anise Oil (Pimpinella anisum L.)
Eucalyptus Oil (Eucalyptus globulus labill)
Oregano Oil (Origanum vulgare L.)
Star Anise Oil (Illicium verum)
Thyme Oil (Thymus vulgare L.)

Other products on request.

Warranty information
Information and data contained herein are intended only for expert audience and not for end-consumers. The information and data contained herein are based on our current knowledge and experience. This does not relieve 
the company producing and/or placing a product on the market from carrying out own investigations and tests. These data neither warrants certain properties nor the suitability of the product for a specific purpose. Data 
specified herein may change without prior notice and is not to be considered as part of our terms and conditions of sale.
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