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[Abstract]  The research advances in Salvia officinalis were systematically discussed from several aspects including the tradi-

tional application, chemical constituents and pharmacological effects. The modern phytochemical research has shown that S. officinals is

rich in essential oil, flavonoid, phenols and the other chemical constituents. The pharmacological research has also proved that

S. officinalis has multiple bioactivities, such as antioxidant,

antibacterial, anti-inflammatory and analgesic, anticancer, and so

on. Therefore the systemic in-depth research on S. officinalis could provide reference for development and utilization of it.
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