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Study on the Application of Ellagic Acid in Cosmetics

Hao Peng-chao, Yan Xiu-fang ,Qi Fengwei, Qu Xiang-hua’

(Shandong Huawutang Cosmetics Co., Ltd., jinan, Shandong, China 250101)

Abstract :

Ellagic acid is a natural polyphenolic dilactone active substance widely distributed in pomegranates, berries,

nuts and various medicinal plants, with favorable thermal stability and diverse biological activities. This review

systematically summarizes the molecular structure, natural sources and preparation processes of ellagic acid,

highlights its core efficacies and mechanisms in cosmetics, including skin whitening, anti-oxidation, anti-

inflammation, soothing, anti-ultraviolet and anti-acne effects, and concludes research progress in regulatory safety,

formulation technology and application status. It can provide theoretical reference and technical support for the in-

depth development and industrial application of ellagic acid in functional cosmetics.
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