
THE PLANT 
PASSION FRUIT WAS 
ALWAYS USED AS A 
VALUABLE MEDICATION

The plants which produce the passion 
fruit are exhuberant creepers of the 
Passifl oraceae family, which possesses 
a large number of species of similar use. 
Consumed as a fruit raw or in the form of 
juice, ice cream, candy or even accompany-
ing alcoholic drinks, the passion fruit has 
been used by the Indians since pre-colonial 
times, as a powerful medicament. 
The leaves are famed for their antiinfl am-
matory and cicatrizing properties, and, in 
teas, as a sedative. In the past, the juice of 
the fruit was prescribed by doctors in the 
treatment of eye irritations. The pulp of 
the passion fruit, in turn, is rich in antioxi-
dant biofl avonoids and important minerais 
such as potassium, calcium, magnesium 
and iron, containing furthermore reason-
able levels of vitamins C and A.

The levels of proteins, minerals and 
vitamins can be observed in the following 
tables:

COMPOSITION 

AVERAGE MINIMUM 

59,00 45,00

PROTEINS (mg/l)

*Analysis performed after 4 months of shelf-life

VITAMINS*

MINERAL SALTS 

Passion Fruit is originally 
from Brazil, the beauty of its 
fl owers having struck the Por-
tuguese who associated them 
with the Passion of Christ: 
they thought that the petals 
around the edge represented 
Christ’s crown of thorns, that 
the three stigmas, which 
receive the pollen, were 
the nails which penetrated 
the hands and feet of Our 
Lord; the tive stamen were 
his wounds; the ten sepals 
and petals represented the 
apostles (leaving out Peter 
who denied Jesus and Judas 
who betrayed him) and some 
said that they could see the 
cross itself in the center of 
the fl ower. For this reason, 
the name of its botanical ge-
nus became Passifl ora: passio 
(passion) and fl ora (fl ower).

THE FLOWER 
OF PASSION

(passion) and fl ora (fl ower).

FRULIX MARACUJÁ (Passion Fruit) is 
obtained through an exclusive biotechno-
logical process that mimics the natural 
ripening of fruit. Using the fruits’ native en-
zymes that act on the changes that occur 
in the texture of the fruit during its ripening, 
ASSESSA transforms it’s pulp into a crys-
talline liquid with all the active ingredients 
of the fruit, in concentrations equivalent to 
those found in nature. FRULIX MARACUJÁ 
(Passion Fruit) is obtained from the fresh 
fruit pulp, is solvent free and 100% natural.

TECHNOLOGY 

VITAMIN CONC. (mg/L)

Ascorbic A. (C)  133,40

ELEMENT                            CONC. (mg/L)

Na  176,76

K  1836,32

Ca  71,69

Mg  117,84

Mn  0,98

Cu  0,98

Zn  3,93

Fe  10,80

FR
UL
IX

LI
Q

U
ID

  F
RU

IT
S 

  •
   E

XC
LU

SI
VE

  T
EC

H
N

O
LO

GY

MARACUJÁ
PASSION

FRUIT

NATURAL 
ORIGIN

99.55%
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Passion fruit is rich in vitamins, 
proteins, essential sugars, antiox-
idant biofl avonoids and mineral 
salts. FRULIX MARACUJÁ (Passion 
Fruit) boasts astringent, nutrient 
and protective properties and is 
recommended in formulas for the 
treatment, cleansing and protection 
of hair. FRULIX MARACUJÁ (Passion 
Fruit) is especially recommended 
in products for the treatment of 
diffi cults hair (mixed or greasy), 
or for conditioning and protection 
in leave-in products. The proper-
ties of passion fruit mean FRULIX 
MARACUJÁ (Passion Fruit) is also 
recommended for the treatement of 
skin, in products with nutritive and 
calming appeal.

FUNCTIONS 

USAGE LEVELS

PRODUCT (%)

Moisturizing cream 0.3 to 0.8

Moisturizing lotion  0.2 to 0.6

Face mask  0.3 to 1.0

Serum   0.5 to 1.0

Shampoo   0.2 to 0.4

Conditioner 0.2 to 0.4

Hair mask  0.3 to 1.0

Leave-on  0.3 to 1.0

AS A MORE 
CONCENTRATED 

PRODUCT, 
FRULIX MARACUJÁ 

(PASSION FRUIT) 
SHOULD BE USED 

IN SMALLER 
CONCENTRATIONS 

THAN THOSE 
NORMALLY USED 

WHEN MAKING 
FORMULAS WITH 
CONVENTIONAL 

EXTRACTS

FRULIX MARACUJÁ (Passion Fruit) 
is compatible with the majority 
of ingredients used in cosmetic 
formulations for the treatment 
of skin and hair and may be in-
corporated cold, directly into the 
aqueous phase of the formulas, in 
accordance with the suggestions 
of usage levels found in the table 
below. It is stable at temperatures 
up to 90 ºC, in pH conditions from 
4.00 to 11.00.

PROPERTIES
ANTIOXIDANT ACTION

The test for antioxidant action was 
carried out in accordance with the 
Fenton protocol,comparing FRULIX 
MARACUJÁ (Passion Fruit) with a sa-
line solution (placebo) and with man-
itol as a positive control. The graph 
below shows the antioxidant action 
compared to the action of the saline 
solution.
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WHEN MAKING 
FORMULAS WITH 
CONVENTIONAL 

EXTRACTS

FRULIX MARACUJÁ (Passion Fruit) 
shows good antioxidant activity when 
compared to the placebo (82.4%). 
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INCI NAME
Passifl ora Edulis 

Fruit Extract,
Sodium Benzoate and

Potassium Sorbate


