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We upcycled the waste of Yamato Rouge into extract, nanofibers and Aspergillus fermentation extract.
Yamato Rouge developed in Nara Prefecture is a new variety of corn which is rich in anthocyanins.
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YAMATO ROUGE
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From Nara
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Water, Propanediol,
Aspergillus/Zea Mays (Corn) Cob
/Kernel Ferment Extract

Water, Propanediol,
Zea Mays (Corn) Cob/Kernel Extract
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Prevents photoaging of cellular
senescence caused by sunlight
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Inhibits the activity of
collagenase and elastase

HREARSE Cell activation
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Activates keratinocytes and
fibroblasts

Inhibits the production of
inflammatory cytokines
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Shows high anti-oxidant activity
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Inhibiting DNA damage
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Inhibits DNA damage by removing
reactive oxygen species
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Yamato Rouge is a trademark of YAMATO NOEN CO., LTD.




