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Recently the customers’ demand of foods and cosmetic formulations with natural ingredients increases more and more. The extracts from medicinal plants can be used as such ingredients due to their health beneficial properties. They can be obtained through so called “green extraction”. The study of the extraction process is connected to difficulties due to the specificity of the plants (region, cultivar, conditions and storage time). For that reason the experimental study of optimal operational conditions is important for obtaining extracts with high content of polyphenols (TPC) and antioxidant capacity (AOC). 
In the present work an experimental study of the extraction kinetics from golden root (Rhodiola rosea) was carried out. The parameters varied were: the solvent (ethanol-in-water solutions) concentration and the solid-to-liquid ratio. The best results for AOC and TPC were obtained for 70 % ethanol solutions, at temperature 20 0C, and solid-to-liquid ratio of 1:10. These extracts were used in preparation of cosmetic formulations based on stearic acid together with sodium benzoate as preservative instead of the methylparabens proved as potentially dangerous for the health. A microbiological study of the cosmetic formulations against the E.coli was carried out. 

It was found that obtained compositions are stable and the natural combination used as preservative is a sure barrier against the microorganisms.
The modeling of the extraction kinetics (yield vs time) was done, and the comparison of the numerical and experimental data through standard and kinetic functions method is presented. 
