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3RS GHFEHN T BEY FFE AR A 7ol tigt Ak staA} oFoitt. ixFY BatEQl wa
£ dd AANERE 229 A4 E}Eﬂ]‘”ﬁ/\ AHAl(Lactobacillus sakel) 475 AA795FAL, F7HAIZ AR &
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98 580 £55 I & = UGt PR A8 7hett dEES TS 24 5k, HET-CAM (The Hen's

egg test-Chorioallantoic membrane) ¥-& ©]&3slo] Y79 AAH L 3 YL

Abstract In this study, the possibility of using marine life for cosmetic materials was assessed by
establishing a fermentation process of seaweed, such as Ecklonia cava, Enteromorpha prolifera, Chondria
crassicaulis, Eiseniabicyclis, Codium fragile, Seaweed furcata, Gloiopeltis tenax, Grateloupia elliptica,
Undaria pinnatifida, and Saccharina japonica. Lactobacillus sakei isolated from Kimchi was used for
effective fermentation and whole milk powder was used as an additive. 2.0 % of crushed seaweed and
1.0 % of whole milk powder were added and afterwards, 1.0 % Lactobacillus sakei was added after
cooling to 40 °C. After cooling and filtering the fermented product, butylene glycol, glycerine, and
1,2-hexandiol, which have the effect of a preservative, were added to mix and complete the final
product. Among the ten kinds of seaweeds, the process was found to be highly effective in the
fermentation of Ecklonia cava, Codium fragile, Undaria pinnatifida, and Saccharina japonica.

The amount of fermentable substances in cosmetics was determined and the safety of the raw material

was verified using the HET-CAM (The Hen's egg test-Chorioallantoic membrane) test.
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Fig. 1. Growth graph of fermentation microorganism
(a) L.sakei growth graph (b) Lacidophillus growth graph
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Fig. 6. Application of emulsifier formulation of

Ecklonia cava fermentation extract
(From the left 0.0 %, 0.5 %, 1.0 %, 2.0 %, 5.0 %)
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