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Tomorrow’s vision... Joday!®

rmémse: 22064

INCI Name: Water & Opuntia Ficus-
Indica Fruit Extract &
Lactobacillus Ferment

INCI fREE: £FE

REACH jiRR&: FFafiE

CAS 4g5%: 7732-18-5 & 90082-21-6
& 1686112-36-6 (or) 68333-16-4

EINECS %&5%: 231-791-2 &
290-109-1 & N/A (or) N/A
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5% Lactobionic Acid 10.3 81 57 45 26 13 05
5% AC Water Kefir PHA 10.5 6|43 44 21| 12| 04
Base Lotion Control 11 10.8 | 6.9 6.2 5| 3.6 2
Untreated Control 10.5 87 75 5947 39 25

* 1 EAE (R i T B R E 72 52)

5% Lactobionic Acid v base 6% | 25% 17% 27% 48% 64% 75%
5% Lactobionic Acid v UC 2% | 7% | 24% | 24% | 45% 67% @ 80%
5% AC Water Kefir PHA v base 5% 44% | 38%  29% 58% 67%  80%
5% AC Water Kefir PHA v UC 0% | 31% | 43% | 25% | 55%  69% | 84%
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