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Background and Obijective: Olive (Olea europaea), a species in the
family of Oleaceae, is one of the fruits that grows in the Mediterranean
region, central Asia and some parts of Africa. Annual production of this
fruit is about 17.4 million tons in the world. With scientific development
in various fields in recent years, new medical and nutritional properties of
olive have been discovered. It was found that many of demonstrated
properties of this fruit in modern science have already been pointed out in
the Quran, narrations and hadiths of the Prophet Muhammad (S) and
Imams (AS). Olive generally is effective in the treatment of stomach
ulcers and other gastrointestinal diseases, hypertension, asthma,
cardiovascular disease, diabetes, bone fractures and osteoporosis,
cutaneous diseases, stimulation of urination, prevention of hair loss and
reduction of inflammation and fever.

Method: In this study, medical properties of olive were investigated in
the Quran, hadiths, traditional medicine as well as recent scientific
researches (2000 - 2016). All ethical issues were observed. Moreover, the
authors did not report conflict of interest.

Results: Along with the recommendations of the Quran and the Prophet
Muhammad (s), Imams and traditional medicine about the consumption
of olive, findings of recent studies also indicate that this fruit is effective
in the prevention of cardiovascular disease, Alzheimer's disease, cancers
of colon, skin, prostate, breast, uterine and ovarian, diabetes,
inflammatory and autoimmune diseases such as rheumatoid arthritis,
osteoporosis and neurodegenerative diseases such as Down syndrome.
Anti-inflammatory, antimicrobial and antioxidant properties also reported
for olive.

Conclusion: The findings of this research can be an effective step
confirming the scientific aspects of the Quran and narratives of the
Prophet Muhammad (S) and Imams (AS), especially in the case of fruits
like olive.

Please cite this article as: Moosavy M-H, Shavisi N, Khatibi S-A. Examining of Nutritional and Remedial Properties of Olive in Quran, Hadiths,
Traditional and Modern Medicine. J Res Relig Health. 2017; 3(3): 92- 108.

Summary

diseases, Alzheimer's, cancer, diabetes, osteoporosis,
autoimmune, inflammatory, and neurological diseases
(2). In the present research, the recommendations of
Islamic and traditional medicinal resources as well as

Background and Objectives: Olive (Olea europaea),
which belongs to Oleaceae species, is cultivated in the
Mediterranean region, central Asia, and some parts of
Africa (1). Epidemiologic and laboratory studies
conducted worldwide have shown that olive oil plays
an important role in the prevention of cardiovascular
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remedial properties of olive highlighted in the Quran,
hadiths, and traditional medicine have been
investigated. Besides, the veracity of these assertions
has been evaluated in the light of the latest scientific
findings.
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Method: This study is a review study in nature and its
required data were obtained through the search in
national and international scientific databases using the
keywords of olive, Quran, Olea europaea, hadith,
medicine, disease, properties and effects from 2000 to
2016.

Results: Olive has been referred to in Surahs of Al-
Mu'minun, An-Nur, At-Tin, Abasa, An-Nahl, and Al-
An'am of holy Quran. According to commentators, the
medicinal and nutritional properties of olive have been
mentioned directly in three Surahs of At-Tin, An-Nahl
and Abasa.

The Prophet Muhammad (PBUH) has talked about this
fruit; Olive gives the mouth a pleasant smell and cleans
dental plaques. This fruit treats seventy diseases
including leprosy (3). Also, Imam Jafar Sadegh
(PBUH) stated that olive strengthens bones, thins the
skin and improves sexual performance (4).

In traditional medicine, Olive is used for the treatment
of stomach ulcers and other gastrointestinal diseases;
hypertension, asthma, respiratory and cardiovascular
diseases; diabetes, hair loss, bone fractures, and
cutaneous diseases. It is also used as a laxative, anti-
inflammatory, urination stimulant and fever reducer
compound (5).

Olive and its oil are a rich source of unsaturated fatty
acids and phenolic compounds (2). It also has
improving effects on the endothelial system, indicators
of body fat, insulin sensitivity, glycemic index and
blood pressure (6). This fruit prevents the colon, breast,
uterine, ovarian and prostate cancers (7).

Olive and its oil prevent from the activity of the most
important food-borne pathogens. It also has antiviral
properties (8). Hydroxytyrosol, tyrosol, vitamin E,
carotene, squalene, chlorophyll and oleuropein
available in olive not only prevent osteoporosis but
also increase the density of bone minerals (9). Olive
compounds such as oleic acid, sterols, alcohols and
antioxidants boost the human immune system (10).
Healthy effects of this oil on diabetes are related to
monounsaturated fatty acids especially oleic acid that
influences the sensitivity to insulin and incidence of
type 2 diabetes through various mechanisms (11).
Conclusion: Despite numerous advancements in
science over recent years, the modern medicine has
come up with findings that centuries ago were stated
simply and in details in Iranian and Islamic books of
traditional medicine. This indicates the necessity of
thinking about the recommendations in the resources of
Islamic and traditional medicine. Results of this study
support the scientific aspects of the Quran and the
hadiths of Prophet Muhammad (PBUH) and Imams
(PBUT) especially about the properties of fruits like
olive.
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® Candida albicans

* Klebsiella spp.

® Aspergillus

® Proteus

" Osteoclasts

8 Osteocalcin

® Alkaline phosphatase

10 Osteoblasts

\Yar QLH.«AU Y u;o)l.o..i.» Ay (50,99
\

.Y



5 Sy 055 S g 3,0 slml 3 alS s
aS Cewl oanoll adyle mds 00 sleews ;5SS o ol o
2 593 4wy Ojpod ey S (MSlgae sojlas
JF Sl sl ) 56 3,0 LlS (e (6 m (sla bse
S adle Les 5wl (R0) Sgde Sy
Gl s g Cl (0,008 CuslB il g,
2975 &lgys Q) d9dios s by O30S Sunols

s> @l w3y 50 1) Ogi0Es) & eghee 4 eb)ee
CClS g g (gt (69,008 3l iaings 00,5 B s

abs 5l 5o g9,

s by €385 e 01 5 Sl st sl tag,
Saz obml o (i 1B Brae (585 Ol b anslie o
sl 4 el sab 15T (A) i e Ll Zobs 4 o
W oz sl b sy obsS i slaael 08
2 e 536 Wlgi oo ledlnd gaigm o b g gldl e
sl (AY) wbl aisls g0 g9 ol 4 Dl 31 (6, iy
ELBISS oy slaaesl 4 baipe (90508, Auwdle
5 Jub SlaS 5 sl o8y cnl (Jy el Selgl sl o594
ol i it 5 Ly 5555 oSl e 5,500
3 eyl 41 o ol il (sl S3ila b 5
oabplonl hash 5o 2o b 50 g5 Cobs ler or
Srf JLo VY 5l G g9 g9 cubs 4 M 65 o)y
Rl ez ge (g0, 5l Ailig, eslitul &S b jasie
5 2lSlile (AY) Canl oals Sl (nl o 9 g5 Culis o
5 039Lal hls oliles (59, addllae L 55 (VF) (e
Sl Ogits, ol eslainl a5 ws )8 (5155 Cubs 4 s
Sondlys catin oo allyy) i w3, 50 SHgd SleS 5
o5 a5 3 57 ALS sl o LA 5 S s
s fals (gl g jsbar ) 3 cal (339 9 (S

—Z
.t
S AR

EY) ‘).:_">| Lgl.:eJL.; 5o )L...M., ‘_nguS)M 39?5[.3 BTy b
b LS g Lok (S o L5 Lacy, o o, oloazily
as ‘w‘ o..\.wuL.) ul...‘s)} lJ 9 ‘;QL‘JM ﬁ)L»‘ 9 u‘)_\‘ (5‘:"“”

00 O9> g0 sladiogs (o i Gexd g SE pgyl el (ol
Oe2oh oml gl e o lid ) s g oDl b alie

* Prostaglandins
® Santangelo

V-V

05089, b dlr s 0jealel slls b sl s Jglate
Gabulgd gl e o coge ol dw Soea
Saiagn (A7) sebee SLEl cnl o T lacewsid
S lom ;0 5 pasilog,y 4 Mie o131 g0 ,0 caiplxl
e Jooad b 0950089, B pae a5 Sl ools (lis ( Sgae
ol Sl Gl AU slaces] a8 cage (e
Seise Ohlem (rl 5o (el pn Slo S Gl
(AY)

Solyo olws (595 93 0%9) S

S 53 a8 el glagls n i shre 5 s gmslSim
@WlS dgn Oloj 50 (izes 5 realogS lags Lo 4 e
ooy 4y >, Lad 5 (5,0l oliws (e 5 3l sla bl
sl 9o VoS ool ade e b lag)lo (nl 0 oo
Rl 3l b 2)lse JalS g Coledyd 5 (sl s
Srae Alse e Sl S bl sebie lalen
Shless il 50 65l Slacaw! sbl lag s pl o SV oo
Olme o Gzge 313l (nl o gtises, SBras Sl
Jdoar g, Flocrl wsdee lagils nl S
Ol T wiile oS el 1 po 09250 J9395e5 (555 e
9 o) pgrlanSly el L g WS Jos 68 Sl
23 oo G2l ) o joemslSen (B)lse (Jld (ST 08
(AN

Coms § o] rge Dby a5 ol Jolge 51 S ogu
oolaiwl aS ol i 138 08 oo Sllgs g bayludl jo (g9.lS
SIS 5l eslinnl b oS plime slaghee 55 ouj0fs)
che g bl jsbar wivg: oad g5l ool Jlzo 050
g soujs,S5 ol B g ) oSyl (o
o 3 e 5 aws e 2alS 1) gl al g 0yl ¢ ]S
(AR 555 o 4lS 53laaST copmsl 5 0302 115 e L]
sl Wlgie 53 50 Sezse Sl sl inlpegdle
b 658 sl 51 (230 Dl (rizpan 5 4l 5 sl
(A) 220l

OF) 20 (ples

Ol @00 Caold Cge &S e OluS 5 ales )
5 B o oSl &5 Cwl Jgian (oSgnee 90
ol aSeles 1) LT (g0 (soaie0je S5 Jale

! Cyclosporine
2 TNFa.
% Creatinine



prevents bone loss. European Journal of Pharmacology.
2011; 662: 78-84.

8. Hashmi MA, Khan A, Hanif M, Farooq U, Perveen
S.  Traditional Uses,  Phytochemistry, and
Pharmacology of Olea europaea (Olive). Evidence-
Based Complementary and Alternative Medicine.
2015; 2015:1-29.

9. Moosavy MH, Shavisi N. Food and drinks in the
Quran, Hadiths, traditional and modern medicine.
Tabriz: Shervin publication;2013. p. 90-1.(Full Text in
Persian)

10. Kochakkhani H, Dehghan P, Moosavi MH,
Sarmadi B. Occurrence, molecular detection and
antibiotic resistance profile of Escherichia coli O157;
H7 isolated from ready-to-eat vegetable salads in Iran.
Pharmaceutical Sciences; 2016. 22: 195-202.

11. Chondrogianni N, Chinou I, Gonos ES. Anti-aging
properties of the olive constituent oleuropein in human
cells. In: Watson RR, Preedy VR, editors. Olive Qil in
Health and Disease Prevention. London: Academic
Press; 2010. p. 1335-43.

12. Sahan Y. Some metals in table olives. In: Watson
RR, Preedy VR, editors. Olive Oil in Health and
Disease Prevention. London: Academic Press; 2010. p.
299-306.

13. Coxam V, Puel C, Davicco MJ. Olives and olive oil
in the prevention of osteoporosis. In: Watson RR,
Preedy VR, editors. Olive Qil in Health and Disease
Prevention. London: Academic Press; 2010. p. 1195-
203.

14. Moosavy MH, Shavisi N, Khatibi SA. Survey of
nutritional and remedial properties of fig in islamic,
traditional and modern medicine. Clinical excellence.
2016; 5(2): 1-16.(Full Text in Persian)

15. The holy Quran. Surah Abasa. Verses 24-29.
Translated by: Fooladvand, MM. Tehran: Office of
Historical Studies and Islamic Studies; 2011.(Full Text
in Arabic)

16. The holy Quran. Surah An-Nahl.Verse 11.
Translated by: Fooladvand, MM. Tehran: Office of
Historical Studies and Islamic Studies; 2011.(Full Text
in Arabic)

17. Lopez-L6pez A, Montafio A, Garrido-Fernandez A.
Nutrient profiles of commercial table olives: fatty
acids, sterols, and fatty alcohols. In: Watson RR,
Preedy VR, editors. Olive Qil in Health and Disease
Prevention. London: Academic Press; 2010. p. 705-14.

18. Lopez-Lopez A, Montafio A, Garrido-Fernandez A.
Nutrient profiles of commercial table olives: proteins
and vitamins. In: Watson RR, Preedy VR, editors.
Olive Oil in Health and Disease Prevention. London:
Academic Press; 2010. p. 715-24.

19. Owen RW, Giacosa A, Hull WE, Haubner R,
Wirtele G, Spiegelhalder B, Bartsch H. Olive-oil

leas i cuslel 5 13 sele slaan> wie Wl
@ose (els> 390 53 ohgh (&) Al 5 () yly
sl jiagh oy | 30 45 09 oo Slpiiag b e aile
).f.g.o Lso)la.)o g_g':-.’.‘bl" 9 LS’T)B LsL:bo)'},o] LS°)L.’)° LSJ-‘-“*-‘-’
2 eab, S ol b ol @l 5 o galsl 5 Lo 1,55

S5 S0

‘5.“0)»\5

oo ol 0 aF SluS saes ) dlas o
WS e Syl g S wilengs L, L

Lo oslay

S5 opl oyl (28l olay AiS e dllie (Bain s

INHRY
References

1. Zafari Zangeneh F, Moezi L, Amir Zargar A. The
effect of palm date, fig and olive fruits regimen on
weight, pain threshold and memory in mice. Iranian
Journal of Medicinal and Aromatic Plants. 2009; 25(2):
149-58.(Full Text in Persian)

2. Matos M, Barreiro MF, Gandinia A. Olive stone as a
renewable source of biopolyols. Industrial Crops and
Products. 2010; 32: 7-12.

3. Omar SH. Cardioprotective and neuroprotective
roles of oleuropein in olive. Saudi Pharmaceutical
Journal. 2010; 18: 111-21.

4. Cioffi G, Pesca MS, Caprariis PD, Braca A,
Severino L, Tommasi ND. Phenolic compounds in
olive oil and olive pomace from Cilento (Campania,
Italy) and their antioxidant activity. Food Chemistry.
2010; 121: 105-11.

5. Schwartz B, Madar Z. Olive oil prevents
experimentally  induced  breast and  colon
carcinogenesis, In: Watson RR, Preedy VR, editors.
Olive Oil in Health and Disease Prevention. London:
Academic Press; 2010. p. 961-68.

6. Medina JM, Tabernero A. The neurotrophic effect of
oleic acid: implications for olive oil in health and
disease, In: Watson RR, Preedy VR, editors. Olive Qil
in Health and Disease Prevention. London: Academic
Press; 2010. p. 1405-12.

7. Hagiwara K, Goto T, Araki M, Miyazaki H,
Hagiwara H. Olive polyphenol hydroxytyrosol

\Yar Qt;wglb' Y t5°)L°"i’ Ay (50,99
\-.



consumption and health: the possible role of
antioxidants. The Lancet Oncology. 2007; 1:107-12.

20. Huang CL, Sumpio BE. Olive oil, the
Mediterranean diet, and cardiovascular health. The
American College of Surgeons. 2008; 207(3): 407-16.

21. Al-Tabarani SA. Al-Mu’jam al-Awsat. Qom:
Center of Islamic information and documents. 2007; 1:
110.(Full Text in Arabic)

22. Al-Tabarani SA. Musnad al-Shamiyyin. Beirut: Al-
Risalat. 1996;1:50.(Full Text in Arabic)

23. Al-Daylami SSSA. Musnad al-Firdaws. Beirut: Dar
Al-Kotob Al-lImiyah. 1986; 4:260.

24. Al-Hindi AAA. Kanz al-'Ummal. Beirut: Maktabah
At-Toras Al-Islami. 1977; 9:321.10: 24, 47-8. 15:
279.(Full Text in Arabic)

25. Al-Tabarsy FH, Makarim al-Akhlag. Qom:
Muassasat al-Nashr al-Islami. 1991; 1: 115, 415.(Full

Text in Arabic)

26. Al-Majlisi MB. Bihar al-Anwar, Beirut: Al-Wafa.
1983; 76: 135, 66:118-83, 276 .(Full Text in Arabic)

27. Al-Kulayni TA. Al-Kafi. Beirut: Dar Al-Saab and
Dar Al-Taarof. 1981; 4:359, 6: 306, 331, 332 .(Full

Text in Arabic)

28. Al-Bargi AMK. Al-Mahasin. Qom: Muassasat al-
Nashr al-Islami. 1993; 2: 280-2, 7 (Full Text in Arabic)

29. Al-Nisabouri MAA. Al-Mustadrak ‘ala al-
Sahthayn. Beirut: Dar Al-Kotob Al-lImiyah. 2: 432,
4:224 (Full Text in Arabic)

30. Al-Tabarani SA. Al- Mu'jam Al-Kabir. Beirut: Dar
Al-Fekr. 5: 202, 17: 281 .(Full Text in Arabic)

31. Badiu D, Luque R, Rajendram R. Effect of olive oil
on the skin. In: Watson RR, Preedy VR, editors. Olive
Oil in Health and Disease Prevention. London:
Academic Press; 2010.p. 1125- 32.

32. Brenes M, Medina E, Garcia A, Romero C, Castro
A. In: Watson RR, Preedy VR, editors. Olive Oil in
Health and Disease Prevention. London: Academic
Press; 2010. p. 1013-9.

33. Yaseen Khan MD, Panchal S, Vyas N, Butani A,
Kumar V. Olea europaea: a phyto-pharmacological
review. Pharmacognosy Reviews. 2007; 1: 114-8.

34. Alonso A, Ruiz-Gutiérrez V, Martinez-Gonzalez
MA. Mono-unsaturated fatty acids, olive oil and blood
pressure: epidemiological, clinical and experimental
studies. Public Health Nutrition. 2006; 9: 251-7.

35. Alonso A, Perona JS, Ruiz-Gutiérrez V, Martinez-
Gonzélez MA. Olive oil consumption and reduced
incidence of hypertension: the SUN study. In: Watson
RR, Preedy VR, editors. Olive Oil in Health and

AR

Disease Prevention. London: Academic Press; 2010. p.
801-5.

36. Moreno-Luna R, Mufioz-Hernandez R, Miranda
ML, Costa AF, Jimenez LJ, Vallejo-Vaz AJ, Muriana
FJG, Villar J, Stiefel P. Olive oil polyphenols decrease
blood pressure and improve endothelial function in
young women with mild hypertension, American
Journal of Hypertension. 2012; 25 (12): 1299-304.

37. Lockyer S, Rowland I, Spencer JPE, Yaqoob P,
Stonehouse W. Impact of phenolic-rich olive leaf
extract on blood pressure, plasma lipids and
inflammatory markers: a randomized controlled trial.
European Journal of  Nutrition. 1-12, DOI
10.1007/s00394-016-1188-y.

38. Bes-Rastrollo M, Soares MJ, Martinez-Gonzalez
MA. Olive oil consumption and weight gain. In:
Watson RR, Preedy VR, editors. Olive Qil in Health
and Disease Prevention. London: Academic Press;
2010. p. 895-902.

39. Marangoni F, Poli A. Phytosterols and
cardiovascular health. Pharmacological Research.
2010; 61: 193-9.

40. Martinez- Gonzélez MA, Rodriguez- Manero M,

Valencia-Serrano F. Myocardial infarction and
protection with olive oil. In: Watson RR, Preedy VR,
editors. Olive Oil in Health and Disease Prevention.
London: Academic Press; 2010. p. 779-86.

41. Bayram B, Ozcelik B, Grimm S, Roeder T,
Schrader C, Ernst IMA, Wagner AE, Grune T, Frank J,
Rimbach G. A diet rich in olive oil phenolics reduces
oxidative stress in the heart of SAMP8 mice by
induction of Nrf2-dependent gene expression,
Rejuvenation Research. 2012; 15(1): 71-81.

42. Estruch R, Ros E, Salas-Salvadé J, Covas MlI,
Corella D, Arés F, Gomez-Gracia E, Ruiz-Gutiérrez V,
Fiol M, Lapetra J, Lamuela-Raventos RM, Serra-
Majem L, Pinté X, Basora J, Mufioz MA, Sorli JV,
Martinez JA, Martinez-Gonzalez MA. Primary
prevention of cardiovascular disease with a
Mediterranean diet. The New England Journal of
Medicine. 2013; 368: 1279-90.

43. Ruiz-Canela M, Martinez-GonzAlez MA. Olive oil
in the primary prevention of cardiovascular disease.
Maturitas. 2011; 68: 245-50.

44, Guasch-Ferré M, Hu FB, Martinez-Gonzalez MA,
Fit6 M, Bull6 M, Estruch R, Ros E, Corella D,
Recondo J, Gdmez-Gracia E, Fiol M, Lapetra J, Serra-
Majem L, Mufioz MA, Pinté6 X, Lamuela-Raventds
RM, Basora J, Buil-Cosiales P, Sorli JV, Ruiz-
Gutiérrez V, Martinez JA, Salas-Salvadé J. Olive oil
intake and risk of cardiovascular disease and mortality
in the PREDIMED Study. BMC Medicine. 2014;
12(78): 1-11.

45. Bull6 M, Lamuela-Raventdés R, Salas-Salvad6 J:
Mediterranean diet and oxidation: nuts and olive oil as


http://www.ncbi.nlm.nih.gov/pubmed/?term=G%C3%B3mez-Gracia%20E%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Fiol%20M%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Lapetra%20J%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Lamuela-Raventos%20RM%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Serra-Majem%20L%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Serra-Majem%20L%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Pint%C3%B3%20X%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Basora%20J%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Mu%C3%B1oz%20MA%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Sorl%C3%AD%20JV%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Mart%C3%ADnez%20JA%5BAuthor%5D&cauthor=true&cauthor_uid=23432189
http://www.ncbi.nlm.nih.gov/pubmed/?term=Mart%C3%ADnez-Gonz%C3%A1lez%20MA%5BAuthor%5D&cauthor=true&cauthor_uid=23432189

important sources of fat and antioxidants. Current
Topics in Medicinal Chemistry. 2011; 11:1797-810.

46. Salas-Salvadé J, Bullé M, Estruch R, Ros E, Covas
MI, lbarrola-Jurado N, Corella D, Arés F, Goémez-
Gracia E, Ruiz-Gutiérrez VV, Romaguera D, Lapetra J,
Lamuela-Raventés RM, Serra-Majem L, Pint6 X,
Basora J, Mufioz MA, Sorli JV, Martinez-Gonzalez
MA: Prevention of diabetes with Mediterranean diets: a
subgroup analysis of a randomized trial. Annals of
Internal Medicine. 2014; 160:1-10.

47. Juan EM, Wenzel U, Daniel H, Planas JM. Cancer
chemopreventive activity of hydroxytyrosol: a natural
antioxidant from olives and olive oil. In: Watson RR,
Preedy VR, editors. Olive Oil in Health and Disease
Prevention. London: Academic Press; 2010. p. 1295-
300.

48. Casaburi I, Puoci F, Chimento A, Sirianni R,
Ruggiero C, Avena P, Pezzi V. Potential of olive oil
phenols as chemopreventive and therapeutic agents
against cancer: A review of in vitro studies, Molecular
Nutrition & Food Research. 2013; 57: 71-83.

49. Rosillo MA, Alcaraz MJ, Séanchez-Hidalgo M,
Fernandez-Bolafios JG, Alarcén-de-la-Lastra C,
Ferrandiz ML. Anti-inflammatory and joint protective
effects of extra-virgin olive-oil polyphenol extract in
experimental arthritis. The Journal of Nutritional
Biochemistry. 2014; 25(12):1275-81.

50. Garcia-Martinez O, Rivas A, Ramos-Torrecillas J,
De Luna-Bertos E, Ruiz C. The effect of olive oil on
osteoporosis prevention. International Journal of Food
Sciences and Nutrition. 2014; 65: 834- 40.

51. Escrich E, Solanas M, Moral R, Escrich R.
Modulatory effects and molecular mechanisms of olive
oil and other dietary lipids in breast cancer. Current
Pharmaceutical Design. 2011; 17: 813-30.

52. Tutino V, Caruso MG, Messa C, Perri E,
Notarnicola M. Antiproliferative, antioxidant and anti-
inflammatory effects of hydroxytyrosol on human
hepatoma HepG2 and Hep3b cell lines. Anticancer
Research. 2012; 32: 5371-77.

53. Morsy NFS, Abdel-Aziz ME. Efficiency of olive
(Olea europaea L.) leaf extract as antioxidant and
anticancer agents. Journal of Agroalimentary Processes
and Technologies. 2014; 20 (1): 46-53.

54. Goldsmith CD, Vuong QV, Sadeqzadeh E,
Stathopoulos C E, Roach PD, Scarlett CJ.
Phytochemical compounds from Olea europaea leaf
extracts have anti-pancreatic cancer activity. Nutrition
and Medicine. 2015; 3(S1): 20.

55. Gibbs C, Almusallam O, Malone TE, Myles EL.
Growth inhibitory effect of perganum, sage, and olive
leaves plant extracts on breast and lung cancer cell
lines, Proceedings: AACR 106th Annual Meeting
2015; Philadelphia, PA: 18-22.

56. Tunca B, Tezcan G, Cecener G, Egeli U, Ak S,

Malyer H, Tumen G, Bilir A. Olea europaea leaf
extract alters microRNA expression in human
glioblastoma cells. J Cancer Res Clin Oncol. 2012;

138(11): 1831-44.

57. Samet I, Han J, Jlaiel L, Sayadi S, Isoda H. Olive
(Olea europaea) leaf extract induces apoptosis and
monocyte/macrophage  differentiation in  human
chronic myelogenous leukemia K562 cells: insight into
the underlying mechanism, oxidative medicine and
cellular longevity. 2014; Article ID 927619, 16 pages.

58. Medina E, Romero C, Brenes M, de Castro A.
Antimicrobial activity of olive oil, vinegar, and various
beverages against foodborne pathogenes. Journal of
Food Protection. 2007; 70: 1194-9.

59. Furneri PM, Anna Piperno A, Bisignano G.
Antimycoplasmal activity of oleuropein. In: Watson
RR, Preedy VR, editors. Olive Oil in Health and
Disease Prevention. London: Academic Press; 2010. p.
1355-61.

60. Cicerale S, Lucas LJ, Keast RSJ. Antimicrobial,
antioxidant and anti-inflammatory phenolic activities in
extra virgin olive oil, Current Opinion in
Biotechnology. 2012; 23:129-35.

61. Janakat Sana, Al-nabulsi AAR, Allehdan S,
Olaimat AN, Holley RA. Antimicrobial activity of
amurca (olive oil lees) extract against selected
foodborne pathogens, Food Sci. Technol, Campinas,
2015; 35(2): 259-65.

62. Masoko P, Makgapeetia DM. Antibacterial,
antifungal and antioxidant activity of Olea africana
against pathogenic yeast and nosocomial pathogens,
BMC Complementary and Alternative Medicine. 2015;
15: 409.

63. Cavallaro L, Egan B, O"Morain C, Di Mario F.
Treatment of  Helicobacter  pylori infection.
Helicobacter, 2006; 11: 36-9.

64. Medina E, Castro AD, Romero C, Ramirez E,
Brenes M. Effect of antimicrobial compounds from
olive products on microorganisms related to health,
food and agriculture. In: Méndez-Vilas A. editor.
Microbial pathogens and strategies for combating
them: science, technology and education, Badajoz:
Formatex research center;2013. p. 1087-94.

65. Callaway J, Schwab U, Harvima I, Halonen P,
Mykkanen O, Hyvonen P, Jarvinen T. Efficacy of
dietary hempseed oil in patients with atopic dermatitis.
Journal of Dermatology Treatment. 2005; 16: 87—94.

66. Saija A, Uccella N. Olive biophenols functional
effects on human wellbeing. Trend in Food Science &
technology. 2001; 11: 357-63.

67. Rosa AS, Bandeira LG, Monte-Alto-Costa A,
Romana-Souza B. Supplementation with olive oil, but
not fish oil, improves cutaneous wound healing in
stressed mice Wound Rep Reg. 2014; 22: 537-47

\Yar Qt;wglb' Y 60)Lo.~f) Ay (50,99
\.


http://onlinelibrary.wiley.com/journal/10.1002/%28ISSN%291613-4133
http://onlinelibrary.wiley.com/journal/10.1002/%28ISSN%291613-4133
http://www.ncbi.nlm.nih.gov/pubmed/?term=Rosillo%20M%C3%81%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.ncbi.nlm.nih.gov/pubmed/?term=Alcaraz%20MJ%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.ncbi.nlm.nih.gov/pubmed/?term=S%C3%A1nchez-Hidalgo%20M%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.ncbi.nlm.nih.gov/pubmed/?term=Fern%C3%A1ndez-Bola%C3%B1os%20JG%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.ncbi.nlm.nih.gov/pubmed/?term=Alarc%C3%B3n-de-la-Lastra%20C%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.ncbi.nlm.nih.gov/pubmed/?term=Ferr%C3%A1ndiz%20ML%5BAuthor%5D&cauthor=true&cauthor_uid=25294776
http://www.journals.elsevier.com/the-journal-of-nutritional-biochemistry
http://www.journals.elsevier.com/the-journal-of-nutritional-biochemistry
http://www.ncbi.nlm.nih.gov/pubmed/25294776
http://www.ncbi.nlm.nih.gov/pubmed/25294776
http://www.ncbi.nlm.nih.gov/pubmed/25294776
http://www.tandfonline.com/toc/iijf20/current
http://www.tandfonline.com/toc/iijf20/current
http://benthamscience.com/journals/current-pharmaceutical-design/
http://benthamscience.com/journals/current-pharmaceutical-design/
http://www.ncbi.nlm.nih.gov/pubmed/?term=Messa%20C%5BAuthor%5D&cauthor=true&cauthor_uid=23225439
http://www.ncbi.nlm.nih.gov/pubmed/?term=Perri%20E%5BAuthor%5D&cauthor=true&cauthor_uid=23225439
http://www.ncbi.nlm.nih.gov/pubmed/?term=Notarnicola%20M%5BAuthor%5D&cauthor=true&cauthor_uid=23225439

68. Venditti A, Serrilli AM, Rizza L, Frasca G, Cardile
V, Bonina FP, Bianco A,. Aromadendrine, a new
component of the flavonoid pattern of Olea europaea L.
and its anti-inflammatory activity. Natural Product
Research. 2013; 27 (4-5): 340-9.

69. Costa AMA, Donnato-Trancoso A, Romana-Souza
B. Olive Oil Administration Improves Cutaneous
Wound Healing of Pressure Ulcers in Mice. The

FASEB Journal. 2016; 30 (S1): 1036.5

70. Ruiz MA, Arias JL, Gallardo V. 2010. Skin creams
made with olive oil. In: Watson RR, Preedy VR,
editors. Olive Oil in Health and Disease Prevention.
London: Academic Press; 2010. p. 1133-41.

71. Ruiz MA, Navarro JD, Gallardo V. Dermatological
applications of olive oil. Journal of Applied
Cosmetology. 2000; 17: 19-22.

72. Tagliaferri C, Davicco MJ, Lebecque P, Georgé S,
Amiot MJ, Mercier S, Dhaussy A, Huertas A, Walrand
S, Wittrant Y, Coxam V. Olive Oil and Vitamin D
Synergistically Prevent Bone Loss in Mice. PLoS
ONE. 2014; 9(12): e115817. doi:
10.1371/journal.pone.0115817

73. Coxam V, Puel C, Davicco MJ. Olives and olive oil
in the prevention of osteoporosis. In: Watson RR,
Preedy VR, editors. Olive Qil in Health and Disease
Prevention. London: Academic Press; 2010. p. 1195-
203.

74. Keiler AM, Zierau O, Bernhardt R, Scharnweber D,
Lemonakis N, Termetzi A, Skaltsounis L, Vollmer G,
Halabalaki M. Impact of a functionalized olive oil
extract on the uterus and the bone in a model of
postmenopausal osteoporosis. European Journal of
Nutrition. 2014; 53(4): 1073-81.

75. Filip R, Possemiers S, Heyerick A, Pinheiro I,
Raszewski G, Davicco Mj, Coxam V. twelve-month
consumption of a polyphenol extract from olive (Olea
europaea) in a double blind, randomized trial increases
serum total osteocalcin levels and improves serum lipid
profiles in postmenopausal women with osteopenia,
The journal of nutrition, health & aging. 2015; 19(1):
77-86

76. Ferndndez-Real JM, Bullé M, Moreno-Navarrete
JM, Ricart W, Ros E, Estruch R, Salas-Salvadd J. A
Mediterranean Diet Enriched with Olive Oil Is
Associated with Higher Serum Total Osteocalcin
Levels in Elderly Men at High Cardiovascular Risk,
The Journal of Clinical Endocrinology & Metabolism.
2012; 97(10): 3792-98.

77. Sacco SM, Horcajada MN, Offord E.
Phytonutrients for bone health during ageing. British
Journal of Clinical Pharmacology. 2013; 75: 697-707.

78. Garcia-Arenzana N, Navarrete-Mufioz EM, Lope
V, Moreo P, Vidal C, Laso-Pablos S, Ascunce N,
Casanova-Gomez F, Sanchez-Contador C, Santamarifia
C, Aragonés N, Pérez Gdmez B, Vioque J, Pollan M.
Calorie intake, olive oil consumption and

Codls 9 (0 )0 ey (galze
VoY

mammographic density among Spanish women.
International Journal of Cancer. 2014; 134: 1916-25.

79. Barbosa DS, Simédo AC, Dichi I. Use of olive oil in
patients with rheumatoid arthritis. In: Watson RR,
Preedy VR, editors. Olive Oil in Health and Disease
Prevention. London: Academic Press; 2010. p. 1057-
64.

80. Glatzle J. Olive oil and septic pulmonary
dysfunctions. In: Watson RR, Preedy VR, editors.
Olive Oil in Health and Disease Prevention. London:
Academic Press; 2010. p. 1033-7.

81. Sanchez-Fidalgo S, Villegas I, Aparicio-Soto M,

Cardeno A, Rosillo MA, Gonzalez-Benjumea A,
Marset A, Lopez O, Maya |, Fernandez-Bolafios JG,
Alarcén de la Lastra C. Effects of dietary virgin olive
oil polyphenols: hydroxytyrosyl acetate and 3, 4-
dihydroxyphenylglycol on DSS-induced acute colitis in
mice. The Journal of Nutritional Biochemistry; 2015,
26(5): 513-20.

82. Barone M, Notarnicola M, Caruso MG, Scavo MP,
Viggiani MT, Tutino V, Polimeno L, Pesetti B, Di Leo
A, Francavilla A, Olive oil and omega-3

polyunsaturated fatty acids suppress intestinal polyp
growth by modulating the apoptotic process in
ApcMin/+ mice. Carcinogenesis. 2014; 35 (7):1613-9.

83. Francesco AD, Falconi A, Germanio CD, Maria
BVMD, Costa A, Caramuta S, Carlo MD,
Compagnone D, Dainese E, Cifani C, Maccarrone M,
D’Addario C, Extravirgin olive oil up-regulates CB1
tumor suppressor gene in human colon cancer cells and
in rat colon via epigenetic mechanisms, The Journal of
Nutritional Biochemistry. 2015; 26(3): 250-8.

84. Banks LD, Amoah P, Niaz MS, Washington MK,
Adunyah SE, Ramesh A. Abstract 1589: Olive oil
alters benzo(a)pyrene biotransformation and reduces
oxidative DNA damage in colon of Apc Min mouse.
Cancer Research. 2014; 74 (S19):1589.

85. Gaélvez J, Camuesco D, Rodriguez-Cabezas ME,
Zarzuelo A. 2010. Intestinal anti-inflammatory activity
of dietary olive oil. In: Watson RR, Preedy VR, editors.
Olive Oil in Health and Disease Prevention. London:
Academic Press; 2010. p. 1049-55.

86. Rozati M, Barnett J, Wu D, Handelman G,
Saltzman E, Wilson T, Lijun L, Junpeng W Ascensién
M, José MO, Yu-Chi L, Mohsen M, Simin Nikbin M.
Cardio-metabolic and immunological impacts of extra
virgin olive oil consumption in overweight and obese
older adults: a randomized controlled trial. Nutrition &
Metabolism. 2015; 12(28): 1-12.

87. Puertollano MA, Puertollano E, Cienfuegos GA,
Pablo MA. 2010. In: Watson RR, Preedy VR, editors.
Olive Oil in Health and Disease Prevention. London:
Academic Press; 2010. p. 1039-47.

88. Zappia V, Galletti P, Manna C, D’ Angelo S, Napoli
D, Bonis ML, Capasso G. 2010. Effects of


http://www.ncbi.nlm.nih.gov/pubmed/?term=Dhaussy%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://www.ncbi.nlm.nih.gov/pubmed/?term=Huertas%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://www.ncbi.nlm.nih.gov/pubmed/?term=Walrand%20S%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://www.ncbi.nlm.nih.gov/pubmed/?term=Walrand%20S%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://www.ncbi.nlm.nih.gov/pubmed/?term=Wittrant%20Y%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://www.ncbi.nlm.nih.gov/pubmed/?term=Coxam%20V%5BAuthor%5D&cauthor=true&cauthor_uid=25551374
http://link.springer.com/journal/394
http://link.springer.com/journal/394
http://link.springer.com/journal/12603
http://www.ncbi.nlm.nih.gov/pubmed/?term=Ascunce%20N%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=S%C3%A1nchez-Contador%20C%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=Santamari%C3%B1a%20C%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=Santamari%C3%B1a%20C%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=Aragon%C3%A9s%20N%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=P%C3%A9rez%20G%C3%B3mez%20B%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=Vioque%20J%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=Poll%C3%A1n%20M%5BAuthor%5D&cauthor=true&cauthor_uid=24254818
http://www.ncbi.nlm.nih.gov/pubmed/?term=S%C3%A1nchez-Fidalgo%20S%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Villegas%20I%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Aparicio-Soto%20M%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=C%C3%A1rdeno%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Rosillo%20M%C3%81%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Gonz%C3%A1lez-Benjumea%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Marset%20A%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=L%C3%B3pez%20%C3%93%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Maya%20I%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Fern%C3%A1ndez-Bola%C3%B1os%20JG%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/?term=Alarc%C3%B3n%20de%20la%20Lastra%20C%5BAuthor%5D&cauthor=true&cauthor_uid=25736481
http://www.ncbi.nlm.nih.gov/pubmed/25736481
http://www.ncbi.nlm.nih.gov/pubmed/25736481

hydroxytyrosol on cyclosporine nephrotoxicity. In:
Watson RR, Preedy VR, editors. Olive Qil in Health
and Disease Prevention. London: Academic Press;
2010. p. 1245-52.

89. Necib Y, Bahi A, Zerizer S, Abdennour C,
Boulakoud MS. Effect of virgin olive oil (Olea europea
1.) on kidney function impairment and oxidative stress
induced by mercuric chloride in rats, American Journal
of Biochemistry and Biotechnology. 2013; 9(4): 415-
22

90. Garavand S, Ebrahimi K, Zendehdel M, Keramai
K, Amozad M, Noroze E, Gravand F. Study of
Analgesic Effect of Hydroalcoholic Extract Olive Leaf
(Olea europaea) in Mice. Experimental Animal
Biology. 2014; 4(8): 27-32.

91. Shabrandi S, Yousovand N, Zarei F. Effect of
Dietary Virgin Olive (Olea europaea) Oil on
Nociception and Its Effect on Morphine-induced
Analgesia in Male Mice Using Formalin Test, Iranian

Ceodlas 5 (2 )d gy (galze

Journal of Nutrition Sciences & Food Technology.
2016; 11(1): 43-50.

92. Risérus UIf, Willett WC, Hu FB. Dietary fats and
prevention of type 2 diabetes, Progress in Lipid
Research. 2009; 48(1): 44-51.

93. Guasch-Ferré M, Hruby A, Salas-Salvad6 J,
Martinez-Gonzalez MA, Sun Q, Willett WC, Hu FB.
Olive oil consumption and risk of type 2 diabetes in US
women. The American Journal of Clinical Nutrition.
2015; 102(2):479-86.

94. Santangelo C, Filesi C, Vari R, Scazzocchio B,
Filardi T, Fogliano V, D'Archivio M, Giovannini C,
Lenzi A, Morano S, Masella R, Consumption of extra-
virgin olive oil rich in phenolic compounds improves
metabolic control in patients with type 2 diabetes
mellitus: a possible involvement of reduced levels of
circulating visfatin. Journal of Endocrinological

Investigation. 2016; 25: 1-7.

\Yar QLH.«;b Y (_go)l.o..ia Ay (50,99
\

<A


http://www.sciencedirect.com/science/article/pii/S0163782708000593
http://www.sciencedirect.com/science/article/pii/S0163782708000593
http://www.sciencedirect.com/science/article/pii/S0163782708000593
http://www.ncbi.nlm.nih.gov/pubmed/26156740
http://www.ncbi.nlm.nih.gov/pubmed/?term=Santangelo%20C%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Filesi%20C%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Var%C3%AC%20R%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Scazzocchio%20B%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Filardi%20T%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Fogliano%20V%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=D%27Archivio%20M%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Giovannini%20C%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Lenzi%20A%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Morano%20S%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/?term=Masella%20R%5BAuthor%5D&cauthor=true&cauthor_uid=27344308
http://www.ncbi.nlm.nih.gov/pubmed/27344308
http://www.ncbi.nlm.nih.gov/pubmed/27344308

