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Properties of polyglycerol fatty acid esters and its applications in cosmetics
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( Proya Cosmetics Co., Ltd., Hangzhou, Zhejiang 310012, China )

Abstract: The synthesis, structure and properties of polyglycerol fatty acid esters were summarized, and the
application of polyglycerol fatty acid esters in cosmetics was introduced, including makeup remover products,

cleaning products, lotions, O/W creams, W/O creams and make up products. The development trend of polyglycerol

fatty acid ester products and its broad application progress in the cosmetics industry were prospected.
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Tab.1 Typical varieties and general properties of polyglyceride fatty

acid esters
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