
Cinnamaldehyde (Lecture 2C) 
 

 
 
This is a picture of my husband, Jim, sprinkling cinnamon onto some toast.  I took this picture 

because he is very fond of cinnamon, and I like it too – either on cinnamon toast, in breakfast smoothies, or 
in baked goods like apple crisp and snickerdoodles.  I thought it was cool to learn what chemical gives 
cinnamon its smell and taste. 
 

In Lecture 2C we learned that cinnamon is the ground up bark of cinnamon trees.  It is a mixture, and 
contains the compound cinnamaldehyde.  Unlike powdered cinnamon, cinnamon oil is nearly pure 
cinnamaldehyde, and is used in making candy like atomic fireballs and hot tamales.  Cinnamaldehyde is a 
covalent compound containing carbon, oxygen, and hydrogen; it is also organic because it contains carbon.  
Its formula is C9H8O. It has an aldehyde functional group – a C=O with a H on one side.  It is also aromatic 
because it contains a benzene ring. 
 
Other interesting facts about cinnamon: 
 

·  In the middle ages, Europeans obtained cinnamon from Venetian traders, who obtained in Alexandria 
it from Arab merchants, who carried it by overland trade routes from Sri Lanka.  The Arabs kept the 
original location a closely guarded secret.  (1) 

 
·  Half a teaspoon of cinnamon a day has been found to lower blood sugar because it mimics insulin 

and activates its receptors.  It has also been found lower levels of fat and cholesterol in the blood. (2) 
 

·  In the first century A.D., 350 grams of cinnamon was worth over 500 kilograms of silver. (3) 
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