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Exquisite oils 
from nature

100% natural and certified  
organic oils for body, mind and soul



About us
With the natural power of precious plant oils, we enhance quality of life in the ba-
lance of man and nature.

MyBIOLIO is a leading supplier of certified  
organic oils based in Switzerland.

We are producers of fatty vegetable oils and 
essential oils, which we extract from orga-
nic seeds. We use only selected, pristine oil 
seeds and kernels in the daily production of 
our exquisite oils. All the oils we produce are 
tested and certified. 

We have made it our mission to develop and 
sustainably produce only 100% pure and un-
mixed organic oils of exquisite quality in a re-
sponsible way with nature. 

Behind all our decisions is the idea that pure 
and unadulterated nature gives perfect balan-
ce and equilibrium. MyBIOLIO therefore treats 
the resources of our earth with care and re-
spect. 

Numerous international customers trust in the 
competence of MyBIOLIO. Our main markets 
include Europe, America, Asia and Australia.

 

I am fascinated by the wisdom and power of 
natural oils that plants give us. This enthusiasm 
for nature together with the needs and desires 
of people for their daily well-being have led me 
on this journey. In our daily lives we use a wide 
variety of oils, pure or integrated into other pro-
ducts – for example, to care for our bodies, to 
strengthen our immune system, for use on an-
imals or even as a household aid. 

It is a matter of the heart for me to bring effec-
tive oils untouched in highest quality to my cus-
tomers and to be able to make my contribution 
for more quality of life and joy of life.

Selcan San 
Owner San GmbH
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Sustainability
Sustainability is the basis of our work and requires us to act responsibly at all levels, which is 
why we have built our corporate mission statement entirely around this claim:

Our vision

To create a purely natural well-being for people 
for a far more sustainable and healthier ever-
yday life. 

Our mission

MyBIOLIO creates access for people to a wide 
variety of organic oils of the highest quality 
and purity through its wide range of products. 

Our core values

Natural products
We guarantee 100% pure and unmixed orga-
nic oils that are tested and certified.

Sustainable action
We respect living ecosystems and use natu-
ral resources and energy sparingly.

Highest quality standard
We are very selective when it comes to raw 
materials. For the daily production of our ex-
quisite oils, we use only selected, immacula-
te oil seeds, kernels and leaves.
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Vegetable oils
For our products we use only natural plant 
substances, which we select and process with 
great care. Our precious raw materials draw 
their effective powers from the immeasurable 
wealth of the natural plant world and embody 
the full power of nature.

Our fatty vegetable oils are cold-pressed vir-
gin. They are gently extracted from suitable 
and carefully treated seeds, sprouts or fruits 
in order to preserve all valuable ingredients, 
such as vitamins.

The fact that we produce our oils 100% pure, 
cold-pressed and in first pressing is not only 
due to our quality standards, but also has tas-
te and nutritional reasons.

Cold pressing
In cold pressing, the partially crushed plant 
parts are pressed in a single operation without 
heating. Subsequently, the oils are merely filte-
red to obtain the pure oil. 

No other process so gently extracts the deli-
cious oil from the oleaginous fruits. During 
cold pressing, the valuable fatty substances 
are fully preserved and are expressed in the 
aroma, taste and color typical of the variety. 
Each raw material makes its own demands on 
the experience and intuition of our pressing 
masters.

Our customers are rewarded with pure oils that 
are unsurpassed in terms of originality and va-
rietal characteristics.
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We offer our organic oils in different sizes: from small bottles (see pictures below) to large IBC containers – prices on request.

CAMELINA OIL
(Camelina sativa)  

CAS-No. 225233-97-6

APRICOT KERNEL OIL
(Prunus armeniaca)
CAS-No. 72869-69-3

LINSEED OIL
(Linum usitatissimum)  

CAS-No. 8001-26-1

SESAME OIL
(Sesamum indicum) 
CAS-No. 8008-74-0 

POMEGRANATE SEED OIL
(Punica granatum)   

CAS-No. 84961-57-9

AVOCADO OIL
(Persea americana) 
CAS-No. 8024-32-6

MILK THISTLE OIL
(Silybum marianum)  
CAS-No. 84604-20-6

SWEET ALMOND OIL
(Prunus amygdalus)  
CAS-No. 8007-69-0

ROSEHIP OIL
(Rosa canina)  

CAS-No. 84696-47-9

PEANUT OIL
(Arachis hypogaea)  
CAS-No. 8002-03-7

POPPY OIL
(Papaver somniferum)
CAS-No. 84650-40-8

GRAPE SEED OIL
(Vitis vinifera) 

CAS-No. 8024-22-4

COCONUT OIL
(Cocus nucifera)  

CAS-No. 8001-31-8

PUMPKIN SEED OIL
(Cucurbita pepo)

CAS-No. 8016-49-7

SAFFLOWER OIL
(Carthamus tinctorius)  

CAS-No. 8001-23-8

BLACK CUMIN OIL
(Nigella sativa) 

CAS-No. 90064-32-7

WALNUT OIL
(Juglans regia)  

CAS-No. 8024-09-07

FIG SEED OIL
(Ficus carica) 

CAS-No. 90028-74-3

MUSTARD OIL
(Brassica nigra) 

CAS-No. 8007-40-7

WHEAT GERM OIL
(Triticum vulgare)   

CAS-No. 84012-44-2
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Essential oils
Our precious essential oils come exclusively 
from the leaves, flowers, seeds, fruits, bran-
ches and roots of plants. 

With care and plant knowledge, the harvest 
always takes place at the ideal time. Thus, we 
use the full plant power for holistic effect. 

The essential oils are 100% natural, i.e. genui-
ne and are extracted directly from the original 
plant, natural and unadulterated. No synthetic 
or nature-identical additives are used. 

We leave our essential oils in their original pu-
rity as it is extracted from the plant, as close to 
nature as possible.

Steam distillation
Our essential oils are produced by the met-
hod of steam distillation. We use this met-
hod because it yields exceptionally pure and 
clean products, allowing temperature-sensi-
tive aromatics to be collected.

The plant material is carefully piled up in a 
so-called alambique and steam is added. 
This dissolves the oil droplets from the plant 
and carries them with it. In a cooled tube, the 
steam condenses with the essential oil and 
collects in a container called a Florentine pot. 
The essential oil, which is usually lighter and 
therefore floats on top, can be easily skimmed 
off. Distillation time, pressure and temperatu-
re affect the quality of the essential oil and re-
quire years of experience.
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We offer our organic oils in different sizes: from small bottles (see pictures below) to large IBC containers – prices on request.

ORANGE PEEL OIL
(Citrus sinensis)

CAS-No. 8008-57-9 

ANISE OIL
(Pimpinella anisum)
CAS-No. 8007-70-3

ROSE OIL
(Rosa damascena)
CAS-No. 8007-01-0

JUNIPER BERRY OIL
(Juniperus communis)

CAS-No. 8002-68-4 

LAVENDER OIL
(Lavandula intermedia)

CAS-No. 8022-15-9

EUCALYPTUS OIL
(Eucalyptus globulus)
CAS-No. 8000-48-4

ROSEMARY OIL
(Rosmarinus officinalis) 

CAS-No. 8000-25-7 

YLANG YLANG OIL
(Cananga odorata)
CAS-No. 8006-81-3

LAUREL LEAF OIL
(Laurus nobilis)

CAS-No. 8002-41-3

FENNEL OIL
(Foeniculum vulgare)
CAS-No. 8006-84-6

SAGE OIL
(Salvia officinalis) 

CAS-No. 8022-56-8

CEDARWOOD OIL
(Cedrus atlantica)

CAS-No. 8023-85-6

MANDARIN OIL
(Citrus reticulata)

CAS-No. 8008-31-9

MINT OIL 
(Mentha arvensis) 

CAS-No. 68917-18-0

GINGER OIL
(Zingiber officinale)
CAS-No. 8007-08-7

TEA TREE OIL
(Melaleuca alternifolia) 

CAS-No. 68647-73-4

CINNAMON LEAF OIL
(Cinnamomum verum)

CAS-No. 8015-91-6

PINE OIL
(Pinus sylvestris)

CAS-No. 8023-99-2 

THYME OIL
(Thymus vulgaris) 

CAS-No. 8007-46-3

LEMON PEEL OIL
(Citrus limon)

CAS-No. 8008-56-8
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Production and certification
The careful treatment of man and nature ac-
companies every step of the production of our 
products. By using gentle processes, we en-
sure that all the effective powers of the plants 
are preserved. 

Our raw materials are extracted exclusively on 
site at our respective organic cultivation part-
ners from the fresh plant parts, directly after 
they come from the field. Depending on the 
plant and raw material, we choose the most 
suitable and gentle method for extracting the 
purest oils. 

The production capacity for fatty vegetable 
oils is 50 tons per month and for essential oils 
10 tons. Our oil factory is located in Antalya, 
Turkey.

Certification 
Our products are Ecocert certified. With 30 
years of experience in auditing and certifying 
organic products in France, Germany and over 
130 other countries, Ecocert is the world›s lea-
ding specialist in certifying sustainable prac-
tices. Ecocert has an international network to 
monitor compliance with organic standards on 
the ground. The entire supply chain is audited, 
from raw material to finished product.

MyBIOLIO oils also have USDA NOP certifica-
tion. Ecocert has certified our oils as organic 
products and attested to their compliance 
with the American NOP standard. 

Furthermore, our products also have the EU 
organic certification. Ecocert has certified our 
oils as «organic» and «ecological» and attes-
ted conformity with the EU Organic Regulation.
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San GmbH
Steinwiesenstrasse 3
8952 Schlieren

Phone: +41 (0)79 411 04 32
E-mail: info@mybiolio.ch


