N

% WATER
INA KANTEN CS- Ina Food
: 310TR Industry
PHENOXYETHANOL
AURUM BLUE ROSE Tribeauté
WATER M
PROLICELL
CENTELLA WS ACTV
ACEROLA EXTRACT Nichirei
WB-E Biosciences

SODIUM CHLORIDE

B RICE WAX A-1 Cerarica Noda

Sakamoto

p FACE VL-211 Yakuhin Kogyo

EMOGREEN L19 Seppic
0.D.O. Nisshin Oillio
APRICOT SEED OIL Kern Tec
NEUTRAL ORGANIC
Sakamoto

SY GLYSTER CRS-75 Yakuhin Kogyo

Water
Agar
Phenoxyethanol
Rosa Hybrid Flower Water

Glycerin, Centella asiatica Callus
Culture, Centella asiatica Callus
Extracellular Vesicles, Sodium
Benzoate, Potassium Sorbate

Malpighia Emarginata (Acerola)
Fruit Extract, Water, Butylene
Glycol

Sodium Chloride
Oryza Sativa (Rice) Bran Wax

Macadamia Seed Oil
Polyglyceryl-6 Esters Behenate,
Tocopherol

C15-19 Alkane
Caprylic/Capric Triglyceride
Prunus Armeniaca (Apricot)
Kernel Oil

Polyglyceryl-6 Polyricinoleate

69.50

0.50

0.50

5.00

2.00

1.00

0.50
4.00

1.00

5.00
8.00

2.00

1.00

NOI = 0.99

Total

100.00

1/ Add Ina Kanten CS-310TR, Water, Phenoxyethanol and Sodium Chloride
into a sub-vessel. Dissolve at 85°C for 5 min.
2/ Add the rest of phase A. Dissolve at 85°C for 5 min.

3/ Add phase B into a main vessel, and dissolve by heating at 85°C

4/ Add phase A to the main vessel, then homogenize at 75~80°C for 2min.
5/ Fill the bulk into suitable containers.

8 6/ Cool down to room temperature.



