Cosmetic Ingredient Safety Information

|. Basic Information and Process Summary

the Ingredient

Other Mixture

Animal (Indirect
Source)

Crushing/Pressing/S
eparation Only

Ingredient INCI Name/Name Remarks
Composition*
MILK EXTRACT
. Coa:ﬁg/lsmant b. Ingredient c. Production d. Oth_er _
Basic e Source Method Characteristics
Properties of Characteristics .
Physical

Purpose of
Usein

Cosmetics

Recommended

Leave-on Products

1%

Usage Amount
in Cosmetics

Rinse-off Products

1%

Formulation
Contraindications

Other Usage
Restrictions

Other Usage
Limitations

Warning Phrases

Color Light White
Physical —
Properties* Odor Characteristic Milk Smell
Form Powder
Physical and . Water-Soluble
Cyhemical Solubility
Properties _
Description Other Properties
Production . . o e . ,
Process Centrifugation — Membrane Filtration for Sterilization — Concentration — Packaging —
. Freezing — Quality Inspection
Overview




Production Process Overview for Plant (Direct Source)
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I1l. Risk Information and Control Indicators
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IVV. Evaluation Conclusions by International Authorities
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V. Brief Description of Other Industry Usage Requirements

VI. Other Issues That Need to Be Explained

1. Handling Precautions: Do not ingest.
2. Storage Conditions: Store in a refrigerator at 4°C, avoiding direct sunlight.




