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Abstract : Rosemary ( Resmarius of ficinalisL.) , aplant of thefamily L abiatae, has been planted largdy in outh
region of China. The essentid oil of rosemary is a traditionad natura perfume. The rosemary extract obtained from
the resdue &ter the remova of esentid oil isa naturd antioxidant that has a good antioxidative activity. Domestic
and foreign researcheson cultivation of rosemary , main chemica composdtionsof the extract , manufacture process of
roemary extract, utilization of rosemary extract as antioxidant in fats, oils, and foods were reviewed
comprehengvely. The prospect of the potentia gpplication of rosemary extract in other fidds, particularly in the
pharmaceutical industry , was discussed.
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