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Brief Introduction to Trehalose:

Trehalose is a kind of safe and reliable natural sugar,
which has a magical protective effect on a variety of bio-
active substances. Trehalose can form a unique
protective film on the cell surface under harsh
environmental conditions. So that many of the species
that show extraordinary stress tolerance related to the
presence of a large amount of Trehalose in their bodies.
Trehalose is widely applied in the food and cosmetic

lUIYANG is made on the basis of corn
Eﬁtualwocess (fermentation).




FUYANG GROUP

=fm PRODUCTS DeZhou HuiYang Biotechnology Co.Ltd

&

MWHNCHEEDRIHA R AR
DEZHOU HUIYANG BIOTECHNOLOGY CO.LTD
Hlif:  0534-2169858 BiE: 0534 2169865
Certificate of Analysis
% ® e

7
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Application of Trehalose in the cosmetic industyy

Cosmetic Product:
EEEVK R E R
Trehalose Hydration Mask

Specifications: 25g/tablet

The main ingredients:

Trehalose, Hyaluronic acid,
Hiacinamide, White foxglove root
extract, vitamin E, etc.

The main effect:

deep hydration, improve dryness,
brighten the skin tone



Application of Tiehalose in the: cosmetic industiy

Cosmetic Product:
TR EENE B AREIFE Trehalose

Moisturising and revitalising face cream

Brand: 78KERJIEFUQUAN

Specifications: 50g

Suitable user: The gentelman



Application of Trehalese in the cosmetic industiy

THANK YOU FARMER

Cosmetic Product:
R E R R K
Trehalose Restorative Toner

(TRUE WATER LIGHT EMULSION)

Brand: £ 3= THANK YOU FARMER

Specifications: 155ml

Suitable skin type: oily skin



Application of Trehalose in the cosmetic industiy
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Cosmetic Product:
A =BS5S EETE R E MR

B5 and Trehalose Moisturizing Mask

Brand: BfEZBiophyto genesis

Specifications: 28ml/tablet



Application of Tiehalese in the cosmetic industry
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Cosmetic Product:
BURIT BIBRFERE i E 5anE e i amnst

Skin Barrier Trehalose Gel

Brand: SEZESAYES

Specifications: 30g

The main effect:

-Moisturising and soothing the skin.
-Strengthens the facial barrier.
-Promotes healing.



Application of Trehalose in the cosmetic industyy

Cosmetic Product:

BURIU BZRR BRI s iR S

Skin Barrier Trehalose Spray

Brand: SEZESAYES
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Specifications: 100g
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The main effect:

-Soothes irritation.

-Repairs skin barrier.

-Improves dryness, redness and itchiness




Application of Tiehalese in the cosmetic industiy
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Cosmetic Product:
EsEREIZIRIK
Trehalose Repairing Lotion

Brand: {i{ZE/RWISEFLOWER

Specifications: 100ml

The main effect:
Hydration against sensitive skin
Safe and gentle for the skin
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Application of Tiehalose in the cosmetic industiy

Cosmetic Product:
K e

Skin Barrier Trehalose Gel Excipients

Brand: Anrris

Specifications: 25g/tablet

The main effect:
-Moisturising and soothing the skin.
-Hydrated skin restored to baby condition




Application of Trehalese in the cosmetic industiy
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Blue corn trehalose Brightening Mask

| BN < NERETLLR - SRR
Skin purifying and lightening, clean-up pores, brighten skin color

A3 : 100g

Net weight' 100g

Cosmetic Product:

JHA RS KSR

Blue Corn Trehalose Brightening
Mask

Specifications: 100g

The main effect:
-Skin purifying and lightening.
-Clean up pores.

-Brighten skin color.



Application of Tiehalose in food insdustiy

The Seasoning Effect of Trehalose

Item Odour Strqnger " [tem Odour Stronger Item Odour Strq e
weaker or weaker or weaker
Salt solution Collagen
Soy sauce salty stronger Egg products
Seaweed sauce Soybean Distinctive ,
_ Cocoa : I weaker
Vinegar weaker Natto E;th::m ST
Aojiru t .e::t
Lemonade sour stronger Potassium chloride | . "
Amin;::- acids Ptes High sweet
Perilla stronger . flavor . 18N SWECINESS | afiertaste
Valine weaker sweetener ——
_ , Leucine
Bittern astringent Lolsimiie Irony Iron taste
Vegetable ?;?{S s Curry
weaker N Fassid Piquancy stronger
Laminaria soup | Fishy
Soymilk Fishy Retort pouch Eiitslrllc o b
ice ice bran
Soup-stock ; Bleach Rice products smell weaker
s Umami stronger Tap water weaker ‘
Powder smell




Application of Tiehalose in food insdustiy

Function

Examples

Pastry

Inhibition of starch retrogradation (inhibition of
hardening, maintain the Translucence)

Dumpling, Tai Fook Cake, Mistletoe cake, Fern cake, Ohagi,
Wobbly mochi

Lower the sweetness ( lower sweetness, increase brix)

Dumpling, skin of Tai Fook Cake, bean paste, Ohagi, fresh
cream, Japanese material of cold pastry

Increase freezing tolerance (Inhibition of freezing
deterioration, Inhibition of ice crystal formation,
maintain shape retention)

Frozen Japanese and Western style cakes

Inhibition of water loss (Improve water retention)

Bean paste, Mizuyokan, fresh cream

Improve taste, prevent moisture absorption (Maintain
Crispness)

Fruits, pies, sweet natto, Powdered sugar on doughnuts, biscuits

Prevent over coloring

Bean paste, fresh cream

Prevent sugar crystallization

Mutton soup, poundcake

Improve bubble stabilization (replace emulsifier)

Sponge cake, Chiffon Cake, protein powder

Inhibition of rancidity odor of o1l

Frozen cake, Almond cream cake, pie

Maintain freshness

Fruits used for frozen, cold cakes

Adjust water content

pastry

Reduce the bad smell after heating

Chocolate, cocoa beans




Application of Tiehalose in food insdustiy

Function Examples
Lower sweetness- improve taste Candy, cream filling, biscuit, jelly drops, tea bread,
honey cake
Prevent over coloring White bread, biscuit
Carrady Prevent moisture absorption (Prevent moisture regain) Candy, dry jelly, Bean snacks. Fondant, sugar icing
Bread Improve taste (Maintain crispness) Candy, biscuit, nut sugar coating
Maintain taste ( Inhibition of retrogradation) Rice flour bread, sandwich
Increase freezing tolerance Semi finished frozen bread. steamed stuffed bun
Improve bubble stabilization (replace emulsifier) Toast
Lower sweetness improve taste Ice-cream, pudding, jelly, mousse
Inhibition of protein denaturation Pudding, jelly. mousse
i Inhibition of water loss Frozen pudding, jelly
=G r:'irlnks Inhibits ice crystal growth Sorbet
Desserts Improve milk taste (Reduce the bad smell after heating) Kadas stuffing, milk pudding
Maintain shape retention Jelly, mousse
Prevent moisture absorption Fruit chips
Fawoolondility Amino ac 1d beverage, Fruit and vegetable juice, hot
} drinks
Low sweetness beverages
Improve flavor (Add flavor) Beverage contains lemonade and milk
Beverage contains iron, soy milk, vinegar drink, amino
Bev Improve flavor (masking effect) acid beverage, Fruit and vegetable juice, mineral drinks,
Everaee tea drinks
Increase solubility Beverage containing calcium and polyphenols
Tam_tam gntlaxldanl activity, prevent f§ Carotene Froil o vepctoble:saibe
eterioration
Increase endurance Powerade, fashion drinks
Reduce the bad smell after heating Coffee milk, milk tea, cocoa, fruit juice




Application of Tiehalose in food insdustiy

Function

Examples

Inhibition of starch retrogradation

Udon noodles, dumpling wrapper, Lamian Noodles

Prevent noodles from clumping

UUdon noodles, Lamian Noodles, noodles, Italian noodles

FC;.%[SS?E Prevent m}!}dles from being too soft Udon noodles, Lamian Nm}c_ﬂes, noodles, Italian noodles
Prevent being too dry dumpling wrapper, shao-mai wrapper, raw noodles
Shorten the noodles cooking time Udon noodles, Lamian Noodles, noodles, soba noodles
Add flavor Japanese style noodle sauce, powder flavoring, mustard, tomato

sauce

Prevent moisture absorption powder flavoring
Inhibition of protein denaturation (reduce scum) Seasoning for meat

Flicking Inhibition of starch retrogradation Liquid seasoning containing starch
Increase freezing tolerance Sauce, Mayonnaise Sauce, Salad Sauce, Sushi vinegar
Odor control Liquid seasoning
Prevent over coloring Liquid seasoning, Cream Sauce
Increase the solidity (extend shelf life, prevent Liquid seasoning
water loss)
Inhibition of protein denaturation Frozen Surimi, Fried fish rice
Inhibition of starch retrogradation Surimi with starch
Inhibition of moisture absorption and Seaweed, dried shellfish (e.g. shredded squid), Kelp products,
dehumidification Dried fish with sweet wine

Aquatic Improve flavor Boiled seafood, Frozen Surimi, shredded squid
products Improve taste ( Elastic, Crisp) Fish cake, crab sticks, Chikuwa, shredded squid, Jam products
processing | Prevent browning shredded squid, dried fish, Snout fish

Reduce fishy smell

Crab, tuna, Saury. spotted mackerel_ horse mackerel

Reduce Odor (masking effect)

Aquatic products

Prevent disintegration

braised fish in soy sauce

Increase freezing tolerance

fish fillet (Processed products)




Application of Tiehalose in food insdustiy

Function

Examples

Cover up odor

Fried eggs, frozen Bento, pickles

Maintain freshness

Salad, pre-cut vegetables

Improving sweet taste quality

Jam, Stewed chestnuts with mannitol, boiled beans, pickles

Increase freezing tolerance

Tofu, fruits, croquette, Japanese pancakes

Aprokcehy Maintain original color Dried vegetables, nardostachys, Vegetables in clear soup
Prevent browning Pre-cut fruits
Improve reducibility 1n hot water Dry goods
Prevent form collapse during stewing Stewed taro, Stewed pork with potatoes, chikuzen ni
Cover up odor Meat ( beef, chicken, pork)
Animal Increase freezing tolerance fried pork chop. other processed meat products
meat Improve water retention ( Prevent the loss of gravy) Hamburger Steak, Ham_ beef steak, Japanese fried chicken
processing | reduce scum Hot-pot, red stew
Improve taste (crispness, sofiness) Japanese roast chicken,
Increase stability Excipient of tablet, Powder perfume
Promote plant growth Fertilizer, pants nutrient solution
Other Keep sugar content of fruits and vegetables Fertilizer, pants nutrient solution

Improve survival rate and promote growth

Fish culture bait, insect bait, shellfish

Improve meat and milk quality

Feed




