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Abstract ; Olea europaea Linn is commonly known as olive, traditional oil crops. Its main chemical components contain
split iridoid, sesquiterpenes, triterpenoids , brass , phenylpropanoids , etc. Pharmacological studies of this herb have shown
that it has pharmacological effects of lowering blood sugar, lowering blood pressure , anti-oxidation , anti-poisoning , anti-vi-
ral , anti-cancer, anti-bacterial , etc. This essay summarized the chemical composition and pharmacological studies of Olea

europaea subsp. Europaea and Olea europaea subsp. Africana in recent 10 years, setting out the structural formula of main

compounds of these herbs,and aiming to provide a reference for in-depth study of Olea europaea Linn.
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Fig. 3 Triterpenes components of O. europaea Linn.
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Fig. 4  Flavonoids components of O. europaea Linn.
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Fig. 6  Phenylpropanoids components of O. europaea Linn.
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