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Abstract: Rosemary extracts have many excellent characteristics such as high thermostability and excellent safety as
both highly effective antioxidants and broad-spectrum antimicrobials, and therefore could be used as an antioxidant or
preservative in meat products. In order to provide some references for the application of rosemary extracts in meat products,
we herein review the role of rosemary extracts in maintaining and improving the quality of different meat products, and point
out their synergistic antioxidant effects with other natural antioxidants or the packaging.
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Fig.1  Chemical structures of rosmaric zcid (a), rosmanol (b), carnosic

acid (c) and carnosol (d)
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