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>> Fatty Acids
At the beginning of the 1970s various studies
highlighted a very low incidence of coronary
and cardiovascular pathologies in Japanese
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OMEGA 3 IN SKIN CARE
Alterations in the composition of the cutaneous hydro
lipidic film can give rise to various dermatological conditions. It is, therefore, important for a balanced physiological state to be maintained. The topical application
of ω3 fatty acids has been proved to be very effective.
Dermo Q•ore is a cream formulation created for this
specific use. It contains alpha-linolenic acid (a precursor
of ω3 fatty acids, fundamental components of the cellular membranes and the cutaneous barrier) which, thanks
to its hydrophobic properties, reduces the loss of water
in the horny layer restoring the correct physiological
equilibrium of the skin. Moreover, it assists the cutaneous re-epithelisation thanks to the maintenance of an
ideal micro-environment for the regeneration of tissues.
Dermo Q•ore Cream is indicated in all dermatological
affections in which there is an alteration of the cutaneous barrier with consequent dehydration, exfoliation and reddening. Therefore it is useful in the
case of atopic dermatitis, seborrhoeic dermatitis, psoriasis, eczema, xerosis and cutaneous
reddening. Thanks to its re-epithelising properties it is also indicated for use after treatments of superficial chemical peeling.
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