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A concise approach to the single step extraction of major phenolic diterpenes, phenolic acid
and triterpene in rosemary (Rosmarinus officinalis L.)
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Rosmarinus officinalis L. is a perennial herb with ever-green needle-like leaves that belongs to the Lamiaceae family and is
considered one of the most important sources for the extraction of phenolic compounds which have been proven to exert
antioxidative functions. These compounds belong mainly to the classes of phenolic diterpenes, phenolic acids, triterpenes and
flavonoids. About 90% of the antioxidant activity is attributed mainly to a high content of non volatile compounds like lipophilic
(carnosic acid and carnosol) and hydrophilic (caffeic acid and rosmarinic acid). The present study deals with the extraction of
phenolic diterpenes (carnosic acid and carnosol), phenolics acid (rosmarinic acid) and triterpene (ursolic acid) from Indian
and Moroccan variety of rosemary raw material. Out of all these compounds carnosic acid is the product of interest. Acid base
precipitation can give high content of carnosic acid.
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