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In the early 70s, Mr. Antonio Martínez Lozano was the Pioneer of Spike
lavender cultivation, developing a role-model for agriculture of aromatic
plants that it  still exists nowadays.

In the following decade, it was established the Company Esencias
Martínez Lozano, expanding production by growing up Spanish sage.

Some other series of plantations were covered in the 90s, being the
most significant the Thyme Thymol.

In 2000, the second generation joined the business, pushing business
internationally, which now represents more than 80% in sales.  

A FAMILY DEDICATED TO ESSENTIAL OILS SINCE 1960

Esencias Martínez Lozano, S.A. is dedicated to the cultivation and distillation of aromatic plants to produce
Spanish Pure and Natural Essential Oils.

It all started at the beginning of the 1960 when the founder, Mr. Antonio Martínez Lozano,
started his activity in the world of essential oils collecting wild aromatic plants from the
mountains in Murcia and Albacete, mainly Spike lavender (Lavandula latifolia), Rosemary
(Rosmarinus officinalis), Spanish sage (Salvia lavandulifolia), Spanish marjoram (Thymus
mastichina) and Thyme Thymol (Thymus zygis). He also set up several distilleries over a wide
geographical area to obtain essential oils from such plants. 

Because of the demand from other sectors that consume essential oils in
commercial qualities, in 2016 was founded the company Crearomatic
Especialidades Aromáticas, S.L. It is specialized in the production of Natural and
Nature Identical Essential Oils blending active principles and aromatic molecules,
which allows them to be formulated under the client's specifications. Its
production is intended mainly for the FEED and FOOD sectors.

During the following years, Esencias Martínez Lozano has stated as a pioneer in the cultivation of
Cypress (Cupressus sempervirens), Cistus (Cistus ladaniferus), Oregano (Origanum Vulgare),
Rosemary, Spanish marjoram and Sage officinalis (Salvia oficinalis) in Spain. It also has plantations
of Lavender (Lavandula angustifolia) and Lavandin super and grosso (Lavangula hybrida).
Currently, we manage more than 800 hectares of fields/plantations, all of them organic, which
make Esencias Martínez Lozano a leading Spanish producer of organic and food grade essential
oils. 
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It is very important to select the optimal
time for harvesting aromatic plants in
order to obtain essential oils with the best
proportion of their active ingredients. 
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PROCESSES FROM AROMATIC PLANTS TO OUR  ESSENTIAL OILS

THE BEST SELECTION 

We prepare the ground so that our aromatic
plants have optimal growth conditions, with all
the guarantees that organic farming requires. 

A r o m a t i c  p l a n t s  d i s t i l l a t i o n  P r o c e s s

STEAM DISTILLATION
The extraction of essential oils from aromatic
plants is done through a physical process
called steam distillation.

We put all our knowledge and rigour into
selecting the best seeds and mother
plants so that they will provide us with the
right composition of their essential oils in
the future.

THE GROWING

HARVESTINGMore than 800 hectares
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OUR PRODUCTION

Once the essential oil is obtained, we filter it and
validate its quality in the laboratory. This
essential oil is ready to be marketed as is or to
prepare other blends by adding aromatic
molecules present in the plant extract and
extruded through a process of distillation and
rectification to adapt it to the quality required by
the customer. 

All this with the guarantees of traceability and
food safety.

  PRODUCTION PROCESS

 OUR LABORATORIES

From our laboratory we make sure that
your orders meet the quality specifications
as well as those demanded by our
customers. We adapt to your needs.

 HOW DO WE SELL YOU OUR PRODUCT?

Jerricans of 5, 10 
and 25 Kg.

Drums of 200 kg. IBC 900-1000kg



Flavouring
compounds

for FEED

Pure & Natural
Essential Oil

Premixture
for FEED

Steam
Distillation 

Cultivated and Wild
Aromatic Plants
OREGANO, THYME,
ROSEMARY... 

Aromatic Molecules 

ALFA PINENE, CINEOLE,
LINALOOL, CAMPHOR,
THYMOL ... 

Physical processes of
extraction and separation:
distillation and
fractionation Synthetic
processes 

MIXING PROCESS
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PRODUCT LIST ESSENTIAL OILS FOR FEED
FLAVOURING COMPOUNDS ADDITIVES AND PREMIXTURES



PRODUCT LIST AROMA CHEMICASL FOR FEED
FLAVOURING COMPOUNDS 



C. Industria, Parc. II-1, P.I. Cavila
30400 Caravaca de la Cruz
 Murcia - Spain
comercial@crearomatic.com
+34 968 70 41 73 

www.crearomatic.com


