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Abstract: In this paper. the research progress of peppermint oil
at home and abroad in recent years was summarized {rom the as-
pects of extraction, pharmacological action and preparation
method of microcapsule, and the new microcapsule technology is
the follow-up research direction.
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Table 1 Comparison of advantages and disadvantages of essential oils extracted frompeppermint oil
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Table 2 Comparison of advantages and disadvantages of essential oils extracted frompeppermint oil microcapsules
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