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Wrinkled rose Rosa rugosa Thunb. oil (RR) extracted by supercritical carbon dioxide was characterized for its composition, quality and DPPH radical scavenging activity. The oxidative stability was assessed using differential scanning calorimetry (DSC). Bioactive potential of RR aqueous emulsions was investigated by in vitro models for cell cytotoxicity, proliferation, redox state and migration using mouse embryonic fibroblast Balb/3T3, human dermal fibroblast NHDF cell lines, and on neoplastic cell lines: acute monocytic leukemia THP-1 and lung adenocarcinoma A549. RR chemical composition was elucidated by UPLC-MS and GC-MS. Phytosterol, tocopherol and carotenoid contents amounted to 10115.23, 784.16 and 40.32 mg/kg. For the first time the profile of carotenoids and content of phenolic compounds in RR were determined. Phenolic compounds and antiradical activity reached up to 10.30 mg/kg. and 2.1 mM/kg TEAC. The RR emulsions show no cytotoxicity and marked augmentation of protein content within the cell in BALB/3T3, NHDF cultures, but no differences in protein content in human adenocarcinoma A549 cells were observed. RR emulsion exhibited a hindering effect on cancer cell migration and a decrease in ROS formation. RR was characterized by a high protection against oxidative stress in thermoaccelarated stability tests as well as in vitro studies.
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