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New Development on Antioxidant Effects of Natural Spices Antioxidants
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Abstract: The antioxidant properties of the essential oil from spices are reviewed in this paper. This contains the originand
development of theantioxidants, antioxidant affecting factors, existingproblemsand future researchdirection. Theantioxidant

effectsandaffecting factorsandexistingproblemsare particularly emphasized inorder tohelp theapplicationof spiceantioxidants
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infood industry.
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