Effects of extra virgin olive oil oleocanthal and oleacein content

on platelet reactivity in healthy adults
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Figure 2. Effects of tested EVOOs on maximum platelet aggregation (A) and
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yEOOXYs ( ) [1] “ Y Table 1. EVOO phenolic profiles quantified by '"H NMR. oxylipins associated with platelet function (B) in healthy male subjects. Oils Figure 5. Subjects could be stratified into “responders” and “non-responders”

have anti-platelet activity in vivo, while oleacein is a 5-lipoxygenase inhibitor
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« EVOOs chosen for inclusion in the study were an oil of Mediterranean origin obtained Apigenin 1 1 1 -100% 0% 0% s0% , _ and oleacein contained within compleX mixtures limits the power of this pllot
from a supermarket in California (Oil A), an Arbequina variety oil provided by Corto A A Max Platelet Aggregation Predicted B A Oxylipins Predicted (nM) d d H he © der” off
Company from California (Oil B), and a Koroneiki variety oil from Kalamata, Greece 2 The reported relaﬁive abundapce.is the interngl standard normalized absorbance of the individual compound divided by study and may contribute to the responder efrect.

(0il C) the sum of normalized phenolics in all three oils . . . . . . . . . .
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best prediction of observed platelet aggregation (A) and oxylipin inhibition (B), source oils to determine optimal dose, sampling time, and phenolic associations

Table 3. Regression modeling of platelet aggregation and oxylipin production with EVOO-dependent platelet effects.

Clinical Studies and Plasma Analyses:

respectively. As seen in Table 3, inhibition of platelet aggregation and oxylipins
Subjects (n=9) healthy males (20-40 yrs) were enrolled in a randomized, blinded, inhibition as a function of oleocanthal, oleacein and tyrosol dose (mg/kg body
controlled crossover design to consume 40 mL of three EVOOs containing varying

levels of oleocanthal and oleacein but matched in total phenolics (Oils A, B and C) with
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