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products for human consumption and care, and more particularly to botanical products -

comprising ginseng berry ingredients. Preferred embodiments of-the present invention
comprise novel compositions of ginseng berry and other beneficial ingredients prepared-
) for human consumption and care.
10 BACKGROUND
The human physiological need for vitamins has been well established. Regular
dietary consumption of vitamins is essential to good health. Various organizations and
government agencies have published recommended quantities for vitamin consumption.
One well known standard in the United States is the U.S. Recommended Daily
15 Allowance (RDA) which recommends quantities for the daily intake of vitamins.
While the need for vitamins is well known, the average person fails to consume
the recommended daily intake of vitamins through their normal diet. Often this is due
to a busy work schedule that encourages the consumption of “fast food” that is high in
fat and sugar

20 content. For others, food rich in vitamin content may just not be readily available.

. Whatever the reason, many people do not consume enough vitamins in their daity diet.
Vitamin supplements have become common and are distributed in a variety of

forms. Pills, capsules, elixirs, tablets, powders and other forms abound on the market as

a means for obtaining a proper daily vitamin intake. For some, this is an acceptable

25 source of vitamins, however, many people cannot consume vitamins in these forms.
Children and the elderly are especially averse to consumption of these products. This
may be due to sensitive gag reflexes-or a strong distaste for the product’s form or taste.
Regardless of the reason, many people find concentrated vitamin supplements
unpalatable and unacceptable as a source of daily vitamin intake.

30 Flavored drinks, especially fruit juice and fruit flavored drinks are a common
source of refreshment and nutrition. Many fruit drinks contain naturally occurring
vitamins. Others may be vitamin enriched through the addition of vitamin supplements.
However, the addition of large amounts of vitamin supplements can adversely affect the
taste and mouth feel of adrink. The addition of vitamin supplements can cause a metallic

35 taste, a fish-like taste and distinctly non-fruit-like aromas. These are obviously

unpalatable and undesirable in a fruit juice or flavored beverage product.
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vitamns. Wiile the need for vitamns i s We ] average person
fails to cofsgepsuming stimulants as a part of their daily routine. In the United States, the

stimulant of choice is currently caffeine. Millions of cups of coffee are imbibed each

20 morning to kick-start the day and throughout the day to provide a pick-me-up in the
afternoon or evening. Cola drinks are also a source of caffeine which are consumed in
large amounts. Other cultures prefer tea as a source of caffeine stimulant. The addictive
nature of caffeine may explain its widespread acceptance and enormous consumption
rate.  Caffeine-containing drinks continue to be popular despite effects that are

25 detrimental to the body. Caffeine can be detrimental to the digestive tract as well as other
systems. Caffeine’s addictive effects and a user’s psychological dependence on
caffeine’s stimulation make it difficult to abandon after continued use. An alternative
drink which can provide gentle stimulation would be a welcome alternative to caffeine-
containing drinks.

30 Herbal teas can be a source of caffeine-free stimulation and a source of vitamins
and nutrients, however, prior art teas have demonstrated a difficulty in preserving the rich
flavor of fruits in a dehydrated product. Often the flavor of a fruit is lost or substantially
diminished when fruit products are converted to a dehydrated tea.

Freeze-di'ying is a process by which water in a fruit or other product is removed

35 by sublimation at a low temperature and pressure. Freeze-drying is known to help retain
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25 For some people, oral consumption of vitamin C, especially in large doses, can

have detrimental side effects ranging from mouth irritation to overdose. Yet large doses
are sometimes considered beneficial to provide the skin with an effective amount of
vitamin C. Vitamin C promotes collagen synthesis through its free radical scavenging
attributes and its enzyme reactions which, in furn, promotes wound healing and skin

30 health. Vitamin C is also toxic to many cancer cells including melanoma and has been
found to catalyze the immune reaction to viral and bacterial infections.

Natural skin care products and remedies are popular among health-conscious
consumers today. Many people prefer to enhance their appearance and health with
vitamins and other nutrients in a “natural” way from naturally occurring sources.

35 _“Natural” products including natural vitamins are now in high demand. These are

vitamins which are found in a product in its natural state without vitamin supplements
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It is yet another object of preferred embodiments of the present invention to
deliver natural and healthful herbs to the skin.

It is a further object of preferred embodiments of the present invention to
moisturize the skin.
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deliver natural and healthful -herbs to the skin. It is a further object -of
preférred enbodi nents of the present invention to noisturize the skin. 23
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Consumption of natural herb products may also increase health and vitality. The

20 effects of various herbs and plant products are beneficial to the nervous, digestive and
circulatory systems as well as other physiological functions. Herbs which, when
consumed or applied topically, arc’ beneficial to one’s health and vitality may be
considered to be “health promoting agents.” The combination of herbal ingredients with
vitamin-rich ginseng betry and its extracts offers the health advantages of natural

25 vitamins and herbs in a palatable food or drink product or healthy and invigorating skin
application.

Ginseng root also has beneficial physiological effects. It is believed to help
regulate blood pressure and increase the body’s resistance to adverse physical, chemical
and biological influences. Ginseng root can stimulate physical and mental activity and

30 protect against the adverse effects of mental and physical stress. It may also improve
concentration and stimulate brain cells. Ginseng root may be considered to be a natural
health promoting agent.

Royal jelly is a natural substance produced by worker bees as a food source for
the queen bee, and has beneficial physiological effects when consumed by humans as

35 well. It contains vitamins A, C, E and numerous B vitamins. It also contains minerals

and many amino acids necessary for the body. Royal jelly is believed to increase vitality
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is crushed and squeezed after which the seeds are removed by filtration and centrifuge.
This creates a slurry solution which can be further processed into a powder. This slurry
25 may also be blended or otherwise used for fruit leather, jelly or candy products as well
as topical applications.

Under one method of the present invention the slurry solution is dried by a hot air
drying method wherein the shurry is placed on a conveyor belt exposed to extremely hot
air. Once dry, the product is ground to a specific size.

30 Another drying method used to create a powder of the present invention employs
a freeze-drying method wherein the slurry is frozen and then dehydrated in a vacuum.
The resulting dehydrated product is then ground to the desired size.

In yet another, alternative drying method for producing the powdered products of

the present invention, the slurry solution is further filtered using a 0.2 micron micro-
35 filtration system to produce a liquid product. All substantial particles of the fruit and

seeds are thereby removed. The liquid product is then spray-dried to powder form. In
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25 espectally by those with sensitive digestive tracts, are passion fruit, mango, gnava and
melons. However, citrus fruits and other tropical fruits may be equally palatable and
nutritious.
In the production of a preferred embodiment of the present invention using whole,
freeze-dried ginseng berries, the berries are preferably harvested in the first or second
30 week of September when the betries are the ripest. The berries are then washed and
cleaned and put through a freeze-dry’ng process. |
Atthe operating vacuum pressure of the freeze-drying process water cannot exist
as a liquid. It exists as ice or vapor and sublimates directly from ice to vapor. As
temperatures are increased at a controlled rate the water in the ginseng berries sublimates
35 directly to vapor as it leaves the fruit. Refrigeration panels within the freeze-drying

chamber operate at a temperature around -25 degrees Fahrenheit. As vapor is forced off
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P 25 violacea, Opuntia spinosbacca, Opuntia lindheimeri and Opuntia macrorhiza. The
species within the Opuntia genus of cactus have relatively flat, oval-shaped pads, similar
to the leaves or branches of a bush, which may or may not have spines thereon. Cactus
fruit or “pears”. generally grow around the perimeter of the oval-shaped pads on these
cacti. In the practice of the present invention, extract is derived from the cactus fruit. In
30 some presently preferred embodiments, extracts may also be derived from the cactus pads
or stems.,

Cactus fruit grow in several varieties with varying color, seed content, sugar
content and size. Colors range from green and yellow to purple, orange and red. Fruits
generally range in size from 110 grams to 150 grams. Seed content, by weight, typically

35 ranges between 2 and 4 grams per fruit while sugar content generally ranges between

11% and 16%. Cactus fruit used in a preferred embodiment of the process and product



Cereus grandi florus, Cereus giganteus and Cereus thurberi. Another

, preferred genus is the Cpuntia which includes many preferred species
including Qpuntia strigil, Qpuntia basilaris, Cpuntia rufida, Cpuntia
phaeacant ha, Qpuntia engel mannii, Opuntia erinacea, Qpunti glg%rgeg@g,
Opunt i aphaecant ha, Opuntia chlorotica, puntiapolycantha, aountl a
vi ol acea, Qpuntia spinosbacca, Opuntia |indheineri and Opuntia nacrorhiza.
The speci edf the phEsenttinecn@ionnre edgetiusvarbgaciadiigls singar eontehtobtaiatd fibtrathe
oval -shapedq%%gds siyqlar t.0 the | eaves or branches of a bush, which may
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range in sigghddiRBhtloktdhast tfvedfbh 97 ams. Seed content, by weight,
typically 35 ranges between 2 and 4 grans per fruit while sugar content
general ly ranges between 11% and 16% Cactus fruit used in a preferred
embodi nent of the process and productgjépt ober 2003 10 of the present
invention are red with average to hi g%Lsugar content obtained fromthe
Cered® G andiflorus species. Laboratory analysis of the extract from cactus
fruit used for the preferregd odi nent of th resent

i nventi on shows a high conggln ?Ig?i on of 5 essg%?'i%ﬁ/%gfﬁg%%ﬁéﬁﬁﬁlﬂe :

- following Table 2 gives thBiboflsuint of a | abor aldt P vaargmiof pufdutthe cact us

j ui ce squeezed fromthe Oe{,ﬁ . Grandi f | orus cagtus , ferred
enbodi nent of the present i n\g/lzlﬁrfc?on. Table 2 133%@%8%%?] gfnﬁrﬁgﬁ i bof | avi n
Vitamin C Vitamin A VitaWitamih AVitanin D3 Béf@Ilar ot ene Cyanocobal am ne

B 12 .116.6 ug / gram of prgﬂta{%nEZZLQ ug / gralr%oﬁj product 8.35 ng / gram
of product |

Vitamin D3 120 U
Beta Carotene 16.6 TU
Cyanocobalamine B12 91 mg/ gram of product
20 Cactus fruit extract has also been found to be an effective anti-oxidant.

Laboratory analysis reveals that one gram of cactus fruit contains 7 times more
antioxidant that 10mg of Vitamin C. The results of these tests prove that cactus fruit
juice is an excellent source of vitamins.

In one preferred method of enhancing the freeze-dried ginseng berries, a liquid
25 coating is applied to the freeze-dried berries. This may take place immediately after
freeze-drying or at a later time. Several techniques may be used to accomplish this step.
The berries may be kept frozen or may be re-frozen at which point the berries are sprayed
with a solution which freezes on the surface of the berries. This solution may then be
freeze-dried on the berry where it will remain as a coating. Another technique for
30 applying a coating to the freeze-dried ginseng berries involves a dehydration process
wherein the freeze-dried berries may be frozen or may be allowed to thaw. A solution
is then sprayed onto the berries after which the berries and their coating solution are
dehydrated thereby forming a solid coating on the berries. Dehydration of the coating

may be by a freeze-drying process or other dehydration methods.
35 The dehydration process may incorporate a number of known methods, however,

a preferred process utilizes a conveyor belt which passes through an oven. The berries
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I ngredi ents may 15 be added as part of a coating, coating solution, coating

powder or md?@é@llVP‘#lifﬁ‘aéli%l?W@ﬁgeEnbodi ments conprising freeze-dried ginseng
berries are idealpdhfal AHiidAHoA 8Rbodiments of the present invention combine extracts of

ginseng berries with herbal supplements and stimulants and/or other natural health

promoting ingredients to create an application that has pleasurable sensory effect on the
25 user and which provides a great variety of ingredients essential to health and vitality. The
novel topical application methods and compositions of the present invention allow users

to apply natural vitamins, anti-oxidants and emollients directly to the skin.
A generalized formula for the products of some embodiments of the present
invention comprises ginseng berry combined with fruit extract and/or one or more natural
30 - bealth promoting ingredients. Natural health promoting ingredients may include, for
example and not by way of limitation, agnus castus (vitex agnus-castus), agrimony
(agrimonia eupatoria), anise (pimpinella anisum), aajtina (terminalia arjuna), arpica
(arnica montana), asafoetida (ferula assa-foetida), astragalus (astragalus membranaceus),
avens (geum urbanum), bay laurel (laurus nobilis), beleric myrobalan (terminalia
35 belerica), betony (stachys officinalis), bilberry (vaccinium myritillus), bistort (polygonum
bistorta), black cohosh (cimicifuga racemosa), blackcurrant (ribes nigrum), black haw



beverages and may be packaged as such with or w thout additional
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willow (salix alba), winter cherry (physalis alkekengi), withania (withania somnifera),
wormwood (artemisia absinthium), yarrow (achillea millefolium), yellow dock (rumex
crispus) as well as vitamins, minerals and amino acids. The formula may also contain

35 other ingredients to promote health or adjust flavor.
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gi nseng Ieammﬂnesemdgiprefeﬂedl\embocgmﬁeng berry to nmake a refreshing and
revitalizing beverage. The fornula may al so contain ingredients from other
fruits, vegetables or herbs to provide vitam ns or other health pronoting
ingredients or sinply to adjust fl &XAMPLENOVi de a variety of flavors
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t nd n t| ous.
the present invention COHSH‘ g %mﬁﬁpg@&&/us abpyl T5%ui ce.  The
fol | oy ng tabl es and exarrplc%mfswlbgeﬁrdclt [déatingt € t heppRoredi ents currently
used in sonme presently preferred enbodi nents. 15 20 25 30 EXAMPLE | A
conposition for making t ea Wild FioReY t he scope of the apBsEle i nvention is
prepared by using the foll Myggjenpgredl ents in amunig,ghyen by wei ght

per cent age:
The cactus juice, honey and royal jelly coating is applied by spraying and oven

drying.
25
EXAMPLE 2
A composition for making tea within the scope of the present invention is
prepared by using the following ingredients in amounts given by weight percentage:
30 , Whole freeze-dried ginseng berry about 55%
American ginseng root extract about 10%
Passion fruit extract about 20%
honey about 15%
sodium benzoate ' about <0.1%

35



Whol e freeze-dried ginseng berry about 75% Cactus juice extract (coating)
about 13% WId Honey about 10% Royal Jelly about 2% The cactus j uice,
honey and royal jelly coating is applied by spraying and. oven dryi ng.
EXAVMPLE 2 A conposition for making tea within the scope of 54 Bgogfa8ent
invention is prepared by using the fol léw ng ingredients in anmpbunts given

by wei ght percen Whol e freeze-dried ginseng berry. about, 55% Anerican
gi nseng root ext&g‘%ﬁ boyisJarmylgs providess Bﬁu?%?qulﬁm@ﬂtq@cherQ%Fn@@% d apshiasy

about 15% &9l jeny hﬁﬂﬁ&ﬁfe@ beRQlte witha llnlé’ué ané e:?@hc@ﬁét@ %‘ich%ﬂ%ejcﬂnsu-h_% above

formul as provide a natural, vitam n rich, herbally enhanced and/or royal

jelly fortiby&ese who peatablstand gappnle averpeyins whigh exobe packagedssosite makait be
consuned ba/onw@fﬁ%ﬁt mfgeoﬁshﬁle&sa@ﬂ Bnodthy Bk ep@ffe%rea%ggo%q r}{‘éﬂt%gisg gfbv?a‘%

packaged so as conveni ent “for ‘consumers

| ifestyle. Pg@ﬁ?@rheéml stimoldnirwhich cah bo upsdmsiadealthienaliprmitive therffeihe.st i mul ant
whi ch can be used as a healthier alternative to caffeine. 10 15 20 25 30 35
EXAMPLE 3 A powdered food supplenment within the scope of the present
invention is prepared by using themmnmg ingredients in anpunts given

b i gh f 9 % I
{1 over 75 " chuan st oo SaPtT i Vb 0 50 PO st a0

bel I f| owerprepatd Byasing the following 1ngredlents in amounts given by weight percentage:

10 ginseng berry 15%
cactus fruit 15%
mint 7%
silver flower 7%
chuan xiong root 7%
15 golden bell fruit 7%
Chinese catnip 7%
bell flower root 7%
American lovage root 7% |
angelica root 7%
20 licorice 4%
bamboo leaf 4%
burdock seed 3%
reed root 3%
25 - EXAMPLE 4

A powdered food supplement within the scope of the present invention is

prepared by using the following ingredients in amounts given by weight percentage:

ginseng berry 10%
cactus fruit 20%
30 ginseng root 7%
atractylodis root | 7%
poria (mﬁshroom powder) 7%
licorice 7%
pinellia root 7%
35 orange peel . 7%

cinnamon bark 7%



American | ovage root 7% angelica root 7% licorice 4% banboo |eaf 4%
burdock seed 3% reed root 3% .EXAMPLE 4 A powdered food suppl enent within
the scope of the present invention is prepared by using the follow ng
ingredients in anounts given by wei ght percentage: ginseng _berry 10%
cactus fruit 20% ginseng root 7% atraébylodis root 7% pdriP4hthr oom
powder) 7% licorice 7% pi.nel]lia , root 7% orag peel 7% cinnanon bark 7%
1523 Cctober 2003 fennel s&@99%%5%oni um seed7% % nt 7% 5 10 EXAMPLE 5 A
beverage within the scope ahohiugh #eg@sent inventiepn was prepared by m xing
the followi ng ingredients in anpbunts given by weight percentage: ginseng
berry juice 25% fruit jui880835% cactus fruit 7j%|i ce 20% WId Honey 15%
Royal Jelly 5% EXAMPLE 6 15 A beverage within the scope of the present

i nvention was prepared by m xing the 20 follow ng ingredients iranounts

gi ven by wei ght percentage: gi nsen®&XSMBLE i ce 37% American gi nseng

extract 10% fr UiAtbe%xtaégﬁrﬁthﬁm{% SJBBQ 6¥thd g%’sent vention was prepared by mixing the
following ingredients in amounts given by weight percentage:

ginseng berry juice  25%

fruit juice 35%
10 cactus fruit juice 20%
Wild Honey 15%
Royal Jelly 5%
EXAMPLE 6
15 A beverage within the scope of the present invention was prepared by mixing the

following ingredients i{,(‘*a.rnounts given by weight percentage:

ginseng berry juice 37%
American ginseng extract 10%
fruit extract 37%
20 honey 15%
sodium benzoate <1%
EXAMPLE 7

A replenishing skin masque within the scope of the present invention was

25 prepared by mixing the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 11%

Water 28.9%
SD Alcohol 40B : 10%
30 Glycerin . 7%
Hybrid Sunflower (Helianthus Annuus) Oil 6%
Polyacrylamide 5%
C13-14 Isoparaffin 5%
Laureth-7 ' . 5%
35 Cyclomethicone 5%

Grape (Vitis Vinifera) Seed Extract 3%



sodi um benzoate <1% EXAMPLE 7 A repl eni shing skin masque within the scope

of the present invention was 25 prepared by m xing the follow ng
ingredients in anounts given. by wei ght percentage: G nseng (Panax G nseng)
Berry Extract11% Water28.9% SD Al cohol 40B10% G ycerin7% Hybp @)e £l ower
(Hel i ant hus Annuus) Q| 6% Pol yacryl ani dé®% C13- 14 | sopar af fi 5% Laur et h- 75%
Cycl onet hi cone5% G ape _(Vitis Vinifera) Seed Extract3% 1623 COct ober 2003

G nseng ( Paiptens FapwyGinseng) Root Extracton Avdado (Persea Gratissima)l %
Cucunber ((%g%@rgﬁ@,g%av igg(ﬁ,;?sm ne (Jasgypum O ficinal e) 1% 50range

(Gtrus Aurantiurn Dulcrs) Peel 1% Fl owery Knotweed (Pol ygonum Aviculare)l %
H bi scus SaGueuniticr (Cucumis Satiyus) Mor ns Al bal%eaf 1% R boflavin (Vitam n B2) 1%
10Tocophery cet 3l e - Vi t e Acetate) 1% Ni acin (Vitam n B3) 1%

Pant ot heni Cja/g@?r%: ?i&’;%l\{}l a(?nﬁr? 1% Di sodi tgr{%NEdt a0. 1% Phenoxyet hanol 0. 2%
15Met Byl par Gteng® (CtuBUturhmpama Daivds) PelEt hylfar aben0. 2% Pr opyl par aben0. 2%

20EXAMPLE bo sh.within the sc f, the present invention was
pr epar ed bs‘rpﬁlwf% %I’\ﬁ’eee‘flﬁ?lﬁ%ﬁw ﬁﬁ}lfe)agésegt/"s in amounts given by weight
per cent age: HiBistae SgbddrdNax G nseng) Berry 1Bxtract 5% Wat er 48% 25Decy!

d ucosi de6°/%l1§e%y8&§rﬁgﬁﬁg)ieg¥el 6%0: 1%
Riboflavin (Vitamin B2) 1%
10 Tocopheryl Acetate (Vitamin E Acetate) 1%
Niacin (Vitamin B3) 1%
Pantothenic Acid {Provitamin B5) 1%
Disodium Edta 0.1%
Phenoxyethanol 0.2%
15 Methylparaben 0.2%
Butylparaben 0.2%
Ethylparaben 0:2%
Propylparaben 0.2%
20 EXAMPLE 8

A body wash within the scope of the present invention was prepared by mixing
the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 5%

Water 48%
25 Decyl Glucoside 6%
Aloe Barbadensis Gel 6%
PEG-120 Methy! Glucose Dioleate 6%
Ammonium Laureth Sulfate 5%
Disodium Cocoamphodiacetate 4%
30 Grape (Vitis Vinifera) Seed Extract 1%
Chrysanthemum Coccineum 1%
Cucumber (Cucumis Sativus) Sage 1%
Kiwi (Actinidia Chinensis) 1%
Lemon (Citrus Medica Limonum) 1%
35 Rose (Rosa Damascena) 1%

White Water Lily (Nymphaea Alba) 1%



6% PEG 120 Met hyl d ucose Diol eate Amoni um Laureth Sul fate5% Di sodi um
Cocoanphodi acet at e4% 30G ape (Vitis Vinifera) Seed Extract 1% Chrysant hemum
Cocci neuml% Cucunber (Cucum s Sativus) Sagel% Kiwi (Actinidia Chinensis)l1l%
Lenmon (G trus Medica Linmonum 1l % 35Rose %Rosa Damascena) 1%\ te VWater Lily
(Nynphaea Al ba) 1% 1723 Oct ober 2003 Ribdflavin (Vitanmi n B2) A)%cop eryl
Acetate (W LN .E Acetate)l1% PEG 7 G yceryl Cocoatel% Cocam dopropyl

Bet ai nel% F@&hﬁm ?tﬁ%"bﬁé%oxyet hanol 0. 2@%\/Et hyl par aben0. 2%

But yl par abemésoplierpl Avttar(Fhaméh BARe0Y | payaben0. 2% EXAMPLE 9 A t oot hpast e
wi thin the scope of the present invention S prepared by mxing the

fol | owi ng i HEPeCBse] Cacamount s gi ven by 1Xv\réi ght percentage: G nseng (Panax
G nseng) BeCB&anﬁH&ﬁfB@}lﬁﬁ/ #h&Vi a25% Dei oni 7g¢ Water 23. 6% Hydrated Silica20%
Sor bi t ol 18% G nseng4% Sodi um Laur oyl Sarcosi natel. 5% Fl avor 1% PEG 60. 8%

Tet r asodi unfRgragghosphat e0. 5% Cel | ul ose g@¥5% Sodi um Benzoat e0. 5%

Tricl osano.ﬁ%nlaygétﬂﬁfoﬁ\ Per oxi de0. 3% of 35%netives 23 Cctober 2003

Methylparaben 0.2%
Butylparaben , 0.2%
Ethylparaben 0.2%
Propylparaben 0.2%

EXAMPLE 9

A toothpaste within the scope of the present invention was prepared by mixing
the following ingredients in amounts given by weight percentage:

Ginseng (Panax Ginseng) Berry Extract 4%

Stevia ' 25%
Deionized Water 23.6%
Hydrated Silica 20%
Sorbitol 18%
Ginseng 4%
Sodium Lauroyl Sarcosinate : 1.5%
Flavor 1%
PEG-6 0.8%
. Tetrasodium Pyrophosphate 0.5%
Cellulose gum 0.5%
Sodium Benzoate 0.5%
Triclosan ' - 0.3%

Hydrogen Peroxide : 0.3% of 35% actives



18 Cains: 1. A topical skin care conposition consisting essentially of
gi nseng berry extract, water, SD al cohol 40 B, glycerin, grape seed
extract, ginseng root extract, chrysanthemum cocci neum extfatkoberQzunber
extract, sage, grapefruit peel, kiwi, |enon, orange peel, neacin, folic
aci d, tocoopheryl acetate, triclosanjgcarboner, and triethanol am ne. 2.
Use of a ginseng berry extract, wherein the ginseng berry extract is

extracted by: i) crushing whol e ginseng berries, thereby separating a
juice portion of the berries froma seed portion of the berries; and ii)
removi ngdihsseed portion fromthe juice portion by filtration; in the

manuf acture of a topical preparation for treating skin. 3. The use of claim
2, further conprising the step of blending the gll nseng berry extract with
an her ball. i ndy tpicahskinfareTprmpesétiosf cczﬂswlm pssefiigiyhel sonsepg beingxE#d step of
bl endi ng tract with ginseng root. 5. The use of claim
2, furt h(ﬁapego%rgfcgﬁﬁgﬁf%egﬁg% of blending the ginseng berry extract with
a facial gﬁgeaeaeéxmm&eﬁg edbt eRtrackhehrys@iteinued abdtindunt enttddg cuewiteri si ng
the step of blending the ginseng berry extract vvlth a body wash

conposi t%tﬁact,ﬁagerr%aﬁﬁéiéutoneeb|kawmlfznon,mrmérpeébms@q1@| faljc taﬁé tacepPhstylbl endi ng
the gins 8. The use of claim2, wherein
filtrati g@?@%&%&gﬁ%%&ﬁ%@%@%@?ﬁq ?t er. 9. The use of claim 2,

wherein tlhe fj:se of Igl@l%gxzn el?'reyrerxltr%a Hhreitd ¢ se%?n%eillg? beamp LRt is extracted by.

1) crushing whole ginseng berries, thereby separating a juice portion of the berries
from a seed portion of the berries; and
ii) removing the seed portion from the juice portion by filtration;

in the manufacture of a topical preparation for treating skin.

3. The use of claim 2, further comprising the step of blending the ginseng berry

extract with an herbal ingredient.

4. The use of claim 2, further comprising the step of blending the ginseng berry

extract with ginseng root.

5. The use of claim 2, further comprising the step of blending the ginseng berry

extract with a facial cleanser composition.

6. The use of claim 2, further comprising the step of blending the ginseng berry
extract with a body wash composition.

7. The use of claim 2, further comprising the step of blending the ginseng berry
extract with a shampoo.

8. The use of claim 2, wherein filtration is through a course screen filter.

9. The use of claim 2, wherein the whole ginseng berries are crushed in a press.





