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ABSTRACT

Fragrant olive or Osmanthus, an evergreen horticulture plant of rare occurrence in India is the national
plant of China. The plant has tremendous potential for its multidimensional uses. It is being uses as an anti-browning
food additive, in skin-whitening cosmetics, or as a new drug for treating melanoma. The unripe fruits and flower
petals are used in Chinese cuisine. The flowers contain essential oil which has become an integral part of the
perfumery industry. This paper highlights the utilization of Osmanthus fragrans in various ways along with a short
overview of the research work reported on this important species.
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