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~ An Ingredient Guide ~ 

 

Base & Carrier Oils 

 
 

 

 

 
 

 

What are Base/Carrier Oils? 
 

They are fixed oils that have been pressed out from the seeds or nuts of plants. 

Some of them are familiar to us as edible oils used for cooking. 

 

 

 

What are Base/Carrier Oils used for? 
Base oils are light and nourishing. They are used in large proportions as a base 

ingredient in bath oils, massage oils, face creams and serums. They are often used 

to help to create the structure of a product. They can be used undiluted on the skin. 

They usually contain essential fatty acids e.g. omega oils. We will look at their 

properties in more depth in later lessons where we go on to choose oils to help to 

suit our skin type. 

 

 

 

 

 

 

 

 

For Your Natural Ingredient Larder  LEVEL: Essential Ingredients 
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Some Common Base/Carrier Oils 
The following are common base oils: 

• Apricot kernel oil 

• Grapeseed oil 

• Almond Oil 

• Sunflower oil 

• Peach kernel oil 

• Safflower oil 

• Olive oil can also be used but is quite heavy.  

• Rapeseed oil (this is also a heavier oil) 

• Coconut oil: Please note that while raw coconut oil can be used neat as a 

carrier oil, it is solid at room temperature so it cannot be substituted in recipes 

that require a base oil to be liquid at room temperature! If you want to use 

coconut oil then make sure that you use a recipe that is specific for the 

ingredient coconut oil. Alternatively, fractionated coconut oil has been treated 

to make it liquid at room temperature (this is not regarded as a healthy 

process though). If you are using a recipe that lists coconut oil as an 

ingredient be sure to check whether it refers to the raw, solid one or the 

treated, liquid (fractionated) one otherwise your product won’t turn out 

properly. 

• Castor oil: please note that this oil is NOT suitable in pregnancy. 

• Many more base/carrier oils are available.  

 
 

Safety in Pregnancy 
I recommend using a cooking oil as a base oil. If it is safe to eat during pregnancy 

then it should be safe to put on your hair or skin! For example: 

• Grapeseed oil 

• Sunflower oil 

• Olive oil 
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Grades of Oils 
 

Non-Organic/Conventionally Refined Oils 

These are the cheapest grade of base oil and they are widely-available in shops, 

pharmacies, supermarkets or from aromatherapy, herbal and cosmetic suppliers.  

 

Benefits of using these: They are handy to use when you are starting out learning 

how to make cosmetics because you don’t need to spend a lot of money buying 

them, you can buy them in small amounts (e.g. 100ml instead of 1 litre), you don’t 

need to wait for them to arrive from a specialist ingredients supplier and it won’t 

break your bank or heart if the recipes you make with them go a bit wrong and you 

have to throw out the finished product!  

 

Drawbacks of using these: Please be aware that non-organic oils usually contain 

traces of whatever pesticides, insecticides and other chemical treatments have been 

applied to the plant during the growing process. Furthermore, non-organic oils 

usually also contain traces of chemical solvents if these have been used to extract 

them. In non-organic production, oils are often heated to high temperatures as part 

of the extraction and/or refining process. This damages the quality of the oil (heat 

and light cause oil to go rancid [or oxidise] more quickly). 

 

How to recognise it from its product label: The label usually simply states the 

name of the oil e.g. almond oil. Companies don’t like to advertise that their 

ingredient isn’t organic and is likely to have chemical residues in it! 
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Grades of Oils cont. 
 

Certified Organic Oils 

Organic oils are produced by using a special seed or nut press to squeeze out the oil 

from the nut or seed and filter it ready for use. Hence the terms ‘cold-pressed’ or 

‘mechanically-pressed’.  Certified organic oils do not contain solvents (these are not 

permitted in processes that are certified organic). Neither have they been damaged 

by high temperatures (often used for refining in the extraction of non-organic oils). 

They are usually unrefined and so they retain more their nutrients than refined oils. 

Organic oils are more expensive to produce than non-organic oils. You get what 

you pay for! 

 

Benefits of using these: They are nutrient-rich and have not been polluted by 

chemical treatments. Some are widely available from health food shops and 

supermarkets. Much larger ranges are of course available from specialist organic oil 

suppliers. 

 

Drawbacks of using these: They cost more to buy than non-organic oils. If they 

are unrefined then they can have strong aromas, strong colours and a heavier texture 

than refined oils. 

 

How to recognise it from its product label: The label states ‘certified organic’.  

It may also mention that the oil is unrefined. 
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Grades of Oils cont. 
 

Organic Naturally-Refined  & Deodorised Oils 

These are cold-pressed organic oils that have been refined and deodorised without 

using chemical solvents or strong heat. These natural processes of filtration mean 

that the oil is undamaged and unpolluted, but lighter in texture and more has a more 

neutral aroma than unrefined organic oils.  

 

Benefits of using these: Their light texture and neutral aroma can make them more 

appealing and suitable in skincare and haircare than unrefined oils. They are not 

polluted from chemicals and haven’t been damaged by high temperatures so they 

contain more of their nutrients than non-organically refined oils.  

 

Drawbacks of using these: They are the most expensive grade of oil. They are not 

widely-available and usually have to be purchased from specialist oil or cosmetic 

suppliers. 

 

How to recognise it from its product label: The label states ‘certified organic, 

naturally refined and deodorised’.  

 

 

>>>VIVIENNE’S TOP TIP:  The UK-based food company Clearspring produce a 

sunflower oil that is certified organic and naturally refined. It is widely-available 

from health food shops or to order online. It is labelled as ‘Organic Sunflower 

Frying Oil’ because it has been naturally refined so that it heats up properly when 

cooking. It is a bargain! I really like this oil, especially as a base oil for making 

Herbal Infused Oils. >Click here to see this product on the Clearspring website. If 

you have been to one of my classes over the last few years then this is the organic 

oil that I used in it. It’s also the one that I use in the >‘Making Herbal Infused Oils’ 

lesson in this e-course. 

 

 

 

https://www.clearspring.co.uk/products/organic-sunflower-frying-oil
https://theherbalhub.com/online-course-natural-cosmetic-making-at-home-with-herbs-herbal-infused-oils/

