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Abstract: Under the diseases, oxidative stress and special physiological conditions, large numbers of free radicals } Email Alert
emerge, which leads to lipid peroxidation, enzyme inactivation and oxidative NDA damage. Some of the beneficial
effects of Lamiaceae species extract are attributed to the presence of phenolic compounds. Phenolic compounds,
ascorbic acid and carotenoid as antioxidants are considered to play an important role in scavenging the free radicals

and prevention or delay of the oxidative damage caused by free radicals. This paper summarized the in vitro and in bR
vivo studies of antioxidant activities and modes of action/functions of Lamiaceae species extracts in monogastric
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animals, and the potential antioxidant mechanism was also disscused. b it
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