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A Study on the Use of Perilla’s Cosmetic Materials in the Bio Industry
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Abstract Korean perilla (Perilla frutescens Britten var. Japonica Hara) has been used in various ways in food
since before the Unified Silla period, and it has not been systematically studied due to its long cultivation
history. However, the global perilla oil market is expected to reach $1,854.55 million by 2031, up from $981.6
million in 2023, with a CAGR of 10.6%. In the bio industry, bio cosmetics refer to cosmetics that contain
natural ingredients based on biotechnology, but there is still no clear academic definition. As consumers' interest
has recently focused on raw materials and ingredients, interest in substances based on natural substances that
enhance skin metabolism is increasing. Despite the importance of natural extracts produced domestically, there
has not been much research on domestic perilla seed as a cosmetic raw material and material. This study was
conducted based on previous papers and literature studies conducted over the past five years on perilla seed
after oil extraction, and it was found that perilla seed contains a large amount of phenolic compounds with
excellent radical scavenging ability, and thus it was possible to find out the antioxidant and anti-inflammatory
effects, whitening effects, and anti-obesity effects of skin beauty. Therefore, this study is expected to be used as
basic data for various studies on perilla, a natural extract, as a bio-industry cosmetic material.
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Figure 1. Bioindustry‘s Investment Status
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Table 1. 2018-2022 Bioindustry’'s Trend in Overall Size of Investment

(unit : KRW 1 million, %)
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. Bio . Bio Biomedical . . .

Industrial category . and Biofood . . and Bioresource | Bioservice
phamaceutical | .. environmental | Equipment . .
Bioenergy Bioequipment
Invest amount | 1,536,020 219,180 210,377 | 17168 165,315 9,042 12,001 230,653
18 | Distributi

2018 | Distribution | ¢ 91 88 07 69 04 05 96

Ratio
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Ratio
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Figure 2. Global Perilla Seed Oil Market Size, 2031
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