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Abstract

Rosa roxburghii is a Kkind of fruit with high economic benefits and rich in nutrition, which is of
great benefit to human health. However, fresh Rosa roxburghii is difficult to keep fresh, which is
not conducive to a wide range of promotion, resulting in a narrow audience. The functional food in
the form of food is the only way to develop the food industry of Rosa roxburghii. Rosa roxburghii
was processed into functional food and retained its biological activity to make it have certain
health care function. By summarizing the research status of functional food in Rosa roxburghii, the
development prospect of functional food in Rosa roxburghii was predicted.
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