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New Phenolic Compounds Unveiled at Harvard 
Conference

Published in Olive Oil Times by Athan Gadanidis June 29, 2014

The “Mediterranean Diet and Workplace Health” conference was held at the Harvard 
School of Public Health in Boston, September 27 and 28 with participants from several 
countries and numerous lectures highlighting the key role of olive oil for health protection 
within the framework of the Mediterranean diet.

In contrast to earlier and outdated recommendations for low-fat diets, the new messages 
are strongly in favor of moderate consumption of healthy fats of mainly olive oil and nuts, 
which are seen as integral to a healthy and complete diet.

Two scientists attending the conference from Greece, Dr. Prokopios Magiatis and Dr. Eleni 
Melliou, made three announcements concerning the work on olive oil polyphenols:

• Two new compounds found in olive oil, oleomisssional and oleokoronal, have been 
identified and so named

• A new test, called the Melliou-Magiatis method, can measure the amount of 
oleocanthal and oleacein in olive oil using a colorimetric app with a kit in the field

• Tests on mice indicate oleocanthal in combination with oleacein showed a better 
result in lowering LDL oxidation than oleacein on its own.

Discussing the discovery of the two compounds never before identified in olive oil, Magiatis 
explained “Since we discovered the NMR (Nuclear Magnetic Resonance) method for 
measuring specific phenols in olive oil, we often saw some peaks in the spectrum for 
compounds we could not identify. It took us 2 years to identify these two compounds, which 
we named: oleomisssional and oleokoronal.”

Magiatis and Melliou first encountered these peaks in olive oils from Berkeley Olive Grove 
1913 and Apollo Olive Oil from California during research studies at UC Davis Olive Center, 
from Koroneiki olive oil from Messinia and from Paleopanagia in Lakonia, Greece during 
their work at the University of Athens.

“It will take more research to determine the exact role or specific health benefits of these 
two newly discovered compounds,” Magiatis explained. “This is the first time new phenolic 
compounds have been identified in olive oil since oleodanthal was identified in 1993. The 
two compounds are related to oleuropein and ligstroside aglycons and most probably 
should have similar bitter or pungent sensory properties. The two compounds are most 
commonly found in olive oils produced with short malaxation time.”

Dr. Melliou described the invention of a new simple and fast colorimetric assay method to 
measure oleocanthal and oleacein found in olive oil called the Melliou-Magiatis method. “It 
takes as little as 20 minutes to get a reading. A simple kit comprised of a vial, two reagents 
and olive oil are combined. This results in a color change from yellow to dark green in the 
separated liquid. The greener the liquid the higher the amount of combined oleocanthal 
and oleacein. The total amount of these two compounds can be calculated by a 
colorimetric app using an iPhone or an android phone. The amount can also be estimated 
with a good rate of accuracy of about 80-90 percent, depending on the experience of the 
user, by a visual comparison of the liquid with a color chart.”

Finally, Dr. Magiatis presented test results conducted with mice fed with olive oils containing 

http://https://www.oliveoiltimes.com/olive-oil-health-news/new-phenolic-compounds-unveiled-at-harvard-conference/41387
https://www.oliveoiltimes.com/olive-oil-health-news/mediterranean-diet-workplace-health-harvard-conference/41290
https://www.o
https://www.oliveoiltimes.com/tag/polyphenols
https://www.bestoliveoils.com/brands/california-mission-classic/%22%20%5Co%20%22Berkeley%20Olive%20Grove%20California%20Mission%20Classic%22%20%5Ct%20%22_blank
https://www.bestoliveoils.com/brands/california-mission-classic/%22%20%5Co%20%22Berkeley%20Olive%20Grove%20California%20Mission%20Classic%22%20%5Ct%20%22_blank
https://www.bestoliveoil
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4139846/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4139846/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4139846/
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different amounts of oleocanthal and oleacein to determine if oleocanthal played a role in 
reducing LDL oxidation.

Magiatis explained what motivated them to conduct this experiment: “Some doubt was 
created earlier this year by some EU regulators and local Greek authorities on whether 
oleocanthal should be included in the measurement of polyphenols in order to comply with 
the EU labeling regulation 432/2012. So we decided to conduct our own research in order to 
determine the role oleocanthal plays in reducing LDL oxidation.”

So the Magiatis-Melliou team conducted tests on mice who were fed for 50 days a high fat 
diet augmented by an EVOO containing varying amounts of oleocanthal and 
hydroxytyrosol derivatives such as oleacein. 

“More precisely the olive oils we used were the following: one with zero phenolics, one with 
only oleocanthal, and two more with the same amounts of hydroxytyrosol derivatives but 
with different levels of oleocanthal (one low and one high).”

Despite the last two oils having exactly the same amounts of hydroxytyrosol derivatives, the 
oil with high oleocanthal was much more effective in reducing LDL oxidation.

The scientists suggested the finding could help settle the debate on whether the 
measurement of oleocanthal should be included in the EU labeling regulation; an important 
issue for Greek olive oil producers whose oils tend to have higher amounts of oleocanthal 
than oleacein.

Magiatis went on to say: “This test is not conclusive scientific proof but it does indicate a 
synergistic relationship between oleocanthal and oleacein in reducing LDL oxidation” The 
next step would be to conduct human trials.

Dr. Melliou added: “The scientific evidence is growing about the importance of the olive tree, 
its fruit and its oil. The reason it was a central theme of the Ancient Hellenic culture for 
athletic victory, peace, nutrition, and medicine is becoming more obvious.”

Panagiotis Diamantakos, Nikolaos Demertzis, Michail Rallis, Angeliki Kourounakis, Eleni Melliou 
and Prokopios Magiatis — all from the University of Athens, Faculty of Pharmacy — 
contributed to this article.

https://www.oliveoiltimes.com/tag/eu-regulation-4322012%22%20%5Co%20%22Articles%20about%20EU%20Regulation%20432/2012%22%20%5Ct%20%22_blank
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Corfu Farmer Strikes Green Gold
Published in Olive Oil Times by Athan Gadanidis September 8, 2014

The Dafnis farm in Corfu, Greece

Corfu has been known as a Mediterranean tourist destination for decades but it has not 
been particularly known for producing exceptional olive oil. That could be changing.

Spyros Dafnis, a recent University of Economics graduate whose family owns an olive mill in 
Corfu decided to try a new method of harvesting and milling the olives to see if he could get 
better results.

The main varietal is called Lianolia and is found almost exclusively in Corfu. Lianolia grows 
exceptionally tall sometimes reaching 18 meters (59 feet), making it very difficult to harvest 
the olives early. Farmers usually wait until late in the season when the olives practically fall on 
their own onto nets laid on the ground.

Dafnis explained what motivated him and his family to break with centuries of tradition of 
how olives were harvested and milled.

“Our idea was born amid the crisis in our country in recent years. As an antidote to the crisis, 
we embraced the “revolution.” A revolution of creativity, innovation and knowledge. For this 
to happen we needed to think alternatively and act unconventionally. 

https://www.oliveoiltimes.com/olive-oil-making-and-milling/corfu-farmer-strikes-green-gold/41116
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“The Governor” Olive Oil

We saw around us a natural wealth left at the mercy of tradition which resulted in a product 
that dishonoured itself by not realizing its full potential. So we decided to pursue our dream 
by breaking the tradition that our island could not produce high quality olive oil.”

Mr. Dafnis and his brother Giorgos, together with the enthusiastic support of their family, 
studied research papers on olive oils containing high phenolic levels. They decided to 
abandon the traditional method of harvesting with the goal of producing a premium high 
phenolic EVOO.

It was a gamble. They acquired a mechanical shaker in order to begin the harvest in mid-
October, they lowered the temperature during the malaxation phase, eliminated the use of 
water and the use of a centrifuge. They had their EVOO tested using the new Nuclear 
Magnetic Resonance (NMR) method recently developed by Dr. Prokopios Magiatis at the 
National and Kapodistrian University of Athens.

Their EVOO made exclusively from Lianolia varietal contained the highest levels of phenolic 
compounds ever recorded in Greece.

They expected the olive oil to be good, but did not imagine it would be this exceptional:

Oleocanthal: 680 mg/Κg
Oleacein: 350 mg/Kg
Oleuropein aglycon: 53mg/Kg
Ligstroside aglycon: 58mg/Kg

Over 1 gram of phenolic compounds per kilo (total 1141 mg/kg)

Within two years of dedicated study and application the Dafnis family has put Corfu and the 
Lianolia variety firmly on the world olive oil map.

https://www.oliveoiltimes.com/tag/nmr-nuclear-magnetic-resonance
https://www.oliveoiltimes.com/tag/nmr-nuclear-magnetic-resonance


High Phenolic EVOO

10

Lianolia olive trees grow exceptionally tall reaching 18 meters (59 feet).

In anticipation of a positive result they also created an olive oil bottle design and a brand 
name. Their brand, “The Governor.” The name was inspired by Ioannis Kapodistrias, who was 
born in Corfu, and was the first elected head of state or “The Governor” of newly liberated 
Greece in 1828. He was known as a reformer and educator who built the first university in 
modern Greece where, coincidentally, the NMR method of measuring phenolic compounds 
was invented.

The Governor was awarded Golden Star at the Great Taste Awards and the silver medal at a 
competition in Japan this year.

Producing an EVOO that combines extremely high phenolic content with award winning 
taste is not an easy task. Spyros and family are intent on continuing their experiments and 
sharing the knowledge they have gained with other olive growers from Corfu and around 
the world.

The origin of the Lianolia variety found almost exclusively on Corfu is said to have been 
brought to the Island during the Venetian rule of Corfu about 500 years ago. Its true origin is 
shrouded in mystery.

Homer mentions Corfu in The Odyssey as having olive trees. This was thousands of years 
before Venetian rule. How and why did the local varieties disappear?
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Perhaps now there will be a renewed scientific interest to discover where the Lianolia olive 
originated.
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An International Society for Oleocanthal

Experts from the worlds of science, academia, gastronomy and media established the 
society to foster research on a key component of olive oil.

Published on Olive Oil Times by Athan Gadanidis June 11, 2015

On May 30-31 on the island of Zakynthos in Greece a group of international olive oil experts 
from the world of science, academia, gastronomy and media gathered for a conference to 
establish the non-profit Oleocanthal International Society (OIS).

OIS is the brainchild of retired physician Jose Antonio Amerigo from Spain who has 
dedicated his time to promoting preventative medicine through nutrition as the best way to 
“cure” disease.

“My initial motivation was to promote the health benefits derived from Picual and 
Cornicabra, the two main varietals of olive trees found in the Jaén and La Mancha areas. 
They are both very rich in health-promoting phenolic compounds such as oleocanthal,” 
Amerigo said.

“Last year I created the Oleocanthal Society of Andalusia for this purpose and invited Gary 
Beauchamp to our inaugural event where we met for the first time,” Amerigo continued. 
“OIS, however, is a distinct and separate international multidisciplinary society with members 
with diverse interests in the field of research, gastronomy, and media. 

Our goal is to expand interdisciplinary collaboration and information exchange in the field of 
olive research. It is vital that we encourage the proper use of high phenolic olive products in 
our daily diet. OIS mission is to encourage scientific research and disseminate the results to 
the scientific community while making the health promoting aspects accessible to the 
general public, via a website, press releases, special events, videos and podcasts.”

Founding members of OIS are from Spain, Greece, and the United States. Experts from Italy, 
Australia, France, Tunisia, Croatia, and Portugal have expressed interest in joining, and it is 
expected the OIS will expand rapidly to include representatives from those countries and 
others.

Prokopios Magiatis and Eleni Melliou were invited to become members due to their extensive 
background in olive oil research and their discovery of the Nuclear Magnetic Resonance 
(NMR), method of accurately measuring individual phenolic compounds. I asked Magiatis 
why Zakynthos was chosen for this event: “We decided to conduct our first meeting to 
establish OIS in Zakynthos Island situated in the Ionian Sea in Greece as an 
acknowledgement of the vibrant history of the olive tree and its cultural significance to the 
ancient Hellenic culture and Mediterranean civilizations. We also discovered some very high 
phenolic olive oils here in the Ionian islands of Zakynthos and Corfu. We are very happy to 
collaborate with such a diverse group of scientists and experts to further our research and 
enhance our ability to communicate our findings to the public.”

Paul Breslin recently made headlines with his success in using oleocanthal to kill cancer 
cells in a Petri dish. He flew in from Boston to participate because he sees OIS as a very 
positive development. “I hope the OIS will succeed in accessing more funds that are needed 
to help us continue to study the specific health benefits of oleocanthal and other 
compounds found in EVOO. All indications are very positive for the overall health benefits of 
consuming olive oil. The specific contribution of each phenolic compound found in EVOO in 
preventing or even healing disease requires a great deal more research. At present, we 
have discovered that oleocanthal has anti-inflammatory properties, interferes with amyloid 
forming Alzheimer’s plaques and can kill certain cancerous cells in a petri dish without 
harming healthy cells. Beyond the headlines and the enthusiasm this research has generated 

https://www.oliveoiltimes.com/olive-oil-health-news/oleocanthal-international-society/47974
https://www.oliveoiltimes.com/olive-oil-basics/new-tool-evaluates-olive-oil-healthfulness/30480
https://www.oliveoiltimes.com/olive-oil-basics/new-tool-evaluates-olive-oil-healthfulness/30480
https://www.oliveoiltimes.com/olive-oil-health-news/extra-virgin-olive-o
https://www.oliveoiltimes.com/olive-oil-health-news/extra-virgin-olive-o
https://www.oliveoiltimes.com/olive-oil-health-benefits%22%20%5Ct%20%22_blank
https://www.oliveoiltimes.com/olive-oil-health-benefits%22%20%5Ct%20%22_blank
https://www.oliveoiltimes.com/olive-oil-hehttps://www.oliveoiltimes.com/olive-oil-health-news/extra-virgin-olive-oil-oleocanthal-kills-cancer-cells/46659
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we need to conduct animal studies and eventually human trials. This requires research funds 
that we do not have right now. This is why I have decided to be a part of OIS.” Breslin is a 
professor in the Department of Nutritional Sciences, Rutgers University and a member of the 
Monell Chemical Senses Center.

Gary Beauchamp, the man who discovered the anti-inflammatory properties of oleocanthal, 
is another enthusiastic member of OIS and he gave an overview of why OIS is a significant 
achievement: “Ever since our discovery of the anti-inflammatory properties of oleocanthal 
ten years ago, research has been slow to examine its specific health benefits, particularly 
using in vivo methods with animal models and human clinical trials. We also have not been 
able to conduct proper utilization and toxicology studies using pure compounds. 

Bottlenecks have been a lack of sufficient material to conduct these studies, validated 
methods to measure oleocanthal and related compounds in oils and other olive 
constituents, and sufficient funds to make this needed research possible. With this new 
society, we will now be able to build on recent exciting progress in these areas. My hope is 
that international collaboration, now driven strongly by OIS, will promote programs that will 
document the positive physiological effects of oleocanthal and related compounds thereby 
enhancing human health.“ Beauchamp, is a Distinguished Member and Emeritus director 
and president of the Monell Chemical Senses Center in Philadelphia

For Li Li Ji, the director of Kinesiology at the University of Minnesota and a professor and 
director for the Laboratory of Physiological Hygiene and Exercise Science, the interest in 
becoming a member of OIS stems from his extensive research on how proper diet and 
exercise can prevent many diseases. “We are also looking at certain food’s potential to 
alleviate symptoms or even cure disease. Oleocanthal is one of many such compounds 
found in high-quality olive oil.” He added.

The aspect of gastronomy is also another key element in the OIS platform and another way 
of communicating the benefits of phenolic compounds found in EVOO. Chef Danny Garcia 
Peinado, from Benalmádena, Málaga is excited to be on the cutting edge olive research 
and looks forward to translating the science into specially designed recipes: “I have a 
passion for making recipes using extra virgin olive oil with complex flavor characteristics. I 
experiment constantly with flavor combinations. I am eager to learn more about the specific 
health promoting compounds like oleocanthal found in extra virgin olive oil and create 
specific recipes for these unique high phenolic olive oils.”

This reporter was asked to attend this event in Zakynthos and I accepted thinking it would be 
a mini holiday. I had not visited the island in 40 years and after attending the conference I 
was expecting to have free time to enjoy the famous beaches of Zakynthos. To my surprise I 
was invited to become a member of OIS which meant I spent most of my time in meetings 
over policy and planning. 

All members of OIS participate on a volunteer basis. However membership does offer me 
more access to leading figures in olive research and I hope to gain more knowledge and 
understanding on the complex relationship between olive oil and health and be in a better 
position to write about it. I will be reporting this unfolding story from the inside.

My holiday plans did not materialize as I expected but we did have a wonderful lunch 
sponsored by ECO Zakynthos prepared by owner Dimitri Eleftherios and his family and a very 
memorable late dinner among the olive trees at the Eleon Grand Resort and Spa.

Terens Quick, the deputy Minister of State, was able to attend part of the dinner having 
missed the conference earlier in the day due to pressing government business. He expressed 
his support for OIS and was pleased to see so many world-renowned scientists and experts 
present and willing to donate their valuable time to expanding research and awareness on 
the health benefits of consuming EVOO. The OIS conference choice of location in Zakynthos 
was especially appreciated during this crucial time for the Greek economy.

OIS wished to thank the sponsors who supported the conference: The Region of Ionian 

https://www.oliveoiltimes.com/olive-oil-health-news/olive-oil-polyphenol-positively-impacts-human-melanoma-cells/52838
https://www.oliveoiltimes.com/tag/polyphenols%22%20%5Ct%20%22_blank


High Phenolic EVOO

14

Islands; the regional governor Theodoros Galiatsatos and the vice governor, Eleutherios 
Niotopoulos; Local politician Giorgis Sigouros; the president of the Agricultural Cooperatives 
Union of Zakynthos, Antonis Antiohos; ECO Zakynthos; Dimitris Therianos owner of Therianos 
organic EVOO; Spyros Dafnis, owner of The Governor; Hotel Zante Maris and Eleon Grand 
Resort and Spa.

The next meeting of the Oleocanthal International Society is scheduled to be held in 
October in Spain.

The 13 founding members of the Oleocanthal International Society
Jose Antonio Amerigo (Spain)

Paul Breslin (USA)
Gary Beauchamp (USA)

Prokopios Magiatis (Greece)
Eleni Melliou (Greece)

Manuel Brenes Balbuena (Spain)
Li Li Ji (USA)

Feliciano Priego Capote (Spain)
Maria Dolores Luque de Castro (Spain)

Danny Garcia Peinado (Spain)
Maureen Ann O’Leary (USA)

Clara Isabel Villanueva Garcia (Spain)
Athan Gadanidis (Greece)
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In Greece, a Little Goes a Long Way

Published on Huffington Post by Marilyn Harding September 29, 2015

“A little goes a long way” is usually the mantra of the travel companies encouraging clients 

to take advantage of Greece, this economically-beleaguered but scenic and hospitable 

country. I notice here on Aegina Island that huge tourist coaches are on the increase. They 

careen these mountain roads on a race to the sites before returning to the ferry for the dash 

to the next island of their one-day tour.

But this is not what I am talking about. Not about bargain holidays or stretching a travel 

budget. I am talking about how in Greece right now we can give a little and have it return a 

great deal more.

Every country is known primarily by its collective cultural persona. The national character is 

perceived by the behavior of politicians, bureaucrats and the effect of its economic skill and 

power in the global game. And when a country is disadvantaged by these standards, the 

world rushes in to take advantage. Or so it seems.

http://www.huffingtonpost.com/marilynharding2/in-greece-a-little-goes-a_b_8212326.html
http://images.huffingtonpost.com/2015-09-29-1443510871-1196747-Ptele
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I despair when I hear what others say of Greece outside of the country, “the people brought 

it on themselves,” “‘they’re lazy” “they’re looking for a handout.” But I know a different 

reality. In fact I am an active participant in a different reality. And here it is.

Underneath the skin of the collective national persona are 11 million plus stories. I am one of 

them. I am Philhellene. I chose to come here from a more “advantaged” country because 

there is a pulse to this land that is hard to measure by our material standards. It is beguilingly 

beautiful from north to south and east to west including its hundreds of islands with such 

diversity of ancient mountains, teal blue seas and rich arable lands. In the still-wild mountains, 

herbs and wildflowers grow in unmolested natural abundance. Six thousand species of 

flora and 200 species of olive trees offer up a precious pharmacopeia unmatched in most 

other lands.

There is a reverence for what matters in life notwithstanding the hardships that bend the 

spirit, but somehow strengthen what really matters. Tight family bonds, the pleasure of 

unhurried time spent with friends at a café — the simple foods, simple pleasures and simple 

values. This is why I came and this is why I stay. But I ended up with something more than 

what I bargained for and there is a certain irony in it.

Long before I dreamed of living in Greece, I incorporated a company called Artemis 

Alliance Inc. It has had many faces, but all were of a holistic nature pursuing what is 

authentic, healthy, creative and vibrant in life. The irony is today that company is in 

partnership with the University of Athens and has a patent (pending) for an in-the-field test kit 

to measure the health protective compounds in EVOO, Extra Virgin Olive Oil, (once again 

Artemis is the protector of virgins). 

These phenolic compounds are oleocanthal and oleacein, only found in olive oil. Studies 

around the world are researching these compounds for the prevention and/or treatment of 
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Alzheimer’s, arthritis, cancer and other illnesses.

My partner Athan and I adhere to the Hippocratic doctrine of “let food be thy medicine and 

medicine be thy food” and it was an easy trail to the Hippocratic writings about the healing 

benefits of early harvest olive oil. From here we discovered unprecedented research based 

on these same ancient writings conducted by Drs. Prokopios Magiatis, Ph.D. and Elleni 

Melliou, Ph.D. at the University of Athens.

We met on several occasions and Athan has written extensively in other media of the 

research method invented by Magiatis and Melliou for measuring individual compounds in 

olive oil using NMR (nuclear magnetic resonance). Research, incidentally, that has been 

acknowledged worldwide but marginalized here in Greece.

When the question of how a simple inexpensive test kit might change the way an olive 

grower or mill would sort and price their olive oil, we all saw the immediate advantage to 

the Greek olive oil industry in a global market. For too long, the industry has lacked cohesive 

marketing support with much of the production sold, often internationally, for low bulk prices. 

Again, commercial interests benefiting from growers economically stressed and, in many 

cases, subsistence farming.

But, funding had been cut. The crisis had the university in a grip. At one meeting at the 

university laboratory, we learned that the professors had to clean their own washrooms. 

There was no maintenance staff. The halls were dark. Cutting funding to research and 

innovation is the death knell of any culture that would proceed into the future with verve 

and independence. What could we do to help?

Well, it turned out that as a result of a little investment in research and funding of the patent, 

Eurobank has now named this invention in the top ten finalists in a contest run for innovation 

in Greece.* What this partnership means is that the more successful we market and sell this 

kit, the more it benefits the university. This is good for us. It is good for the university and it is 

good for the many growers who will learn the best way of harvesting and production to 
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create an olive oil that is measurably the most health promoting of any on the market. This in 

turn making the ultimate beneficiary, the health conscious consumer. The name of this 

innovation? Why, Aristoleo, which in Greek simply means “excellent oil.”

The olive represents Greece for good reason. It is the symbol of resilience and long life under 

difficult conditions. For me it is the symbol of the Greek spirit that I so love and respect. It 

seems only fitting that Greek EVOO takes its place on the global market for excellence and 

that two Greek scientists working with inspiration and diligence from an idea scripted 

millennia ago are setting a new standard for excellence.

There are many brilliant minds right here, right now in this country that for wont of recognition, 

trust and a little funding will go a long way to the change the course of the economic 

wellbeing of Greece.

*The announcement of finalists and prizes was postponed from July 9, 2015 due to capital 

controls. Eurobank expects to make the announcement sometime in October.

http://images.huffingtonpost.com/2015-09-29-1443515643-8412469-AristoleovialswithTM4.jpg
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Healthy Olive Oil? Bitter is Better!
Olive oil’s taste secrets.

Published on Huffington Post by Marilyn Harding on November 18, 2016.

With the catapulting trend of organoleptic analysis (tasting) of olive oil, many consumers are 

being distracted from the point of including super foods such as extra virgin olive oil in our 

diet in the first place. Do we use it for the taste or for the many phenolic compounds bursting 

with medicinal qualities? Why not both?

Olive oil is well known and documented to support heart health and help prevent strokes. 

Continuing scientific research affirms the use of olive oil for the prevention and/or 

treatment of many illnesses, such as diabetes, cancer, and neurodegenerative diseases, 

including Alzheimer’s, Parkinson’s and rheumatoid arthritis.

As long as it is not rancid, all olive oil is good for you. It has monounsaturated fat, which is the 

“good” fat and can replace animal fats for health and longevity. The latest scientific 

research in olive oil focuses on the health promoting aspects and uses of phenolic 

compounds, in particular oleocanthal. Recent research at Rutgers University led by nutritional 

scientist Paul Breslin has shown oleocanthal to kill cancer cells while leaving healthy cells 

unharmed.

This is where the bitter and peppery taste of olive oil presents itself. Oleocanthol triggers a 

reflex at the back of the throat 2–3 seconds after swallowing. This can cause you to cough. 

You will know you have a high medicinal quality olive oil if you encounter this peppery affect 

http://www.huffingtonpost.com/marilynharding2/healthy-olive-oil-bitter-is-better_b_8572600.html
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in your throat. The other major compound oleacein gives the slightly bitter taste on the 

tongue. The Ancient Greek doctors idenitied this peppery and bitter affect in the healthiest 

early harvest olive oils and recommended mixing it with wine, which could be why balsamic 

vinegar has come down through history as a partner to olive oil.

If you are looking for the highest quality olive oils to add to your daily health regimen, taste 

before buying and begin watching for the labels that will bear the EU labelling regulation 

432/2012. This allows olive oils with phenolic compounds above 250mg/kg to make a health 

claim to reduce LDL oxidation, which supports heart health. These high phenolic olive oils — 

or HPOOs as they are now being called — are being discovered as more and more olive 

growers learn of these studies and the potential to measure and sort their oils and supply 

them to a growing health conscious market.

The NMR (nuclear magnetic resonance) method, which accurately measures individual 

phenolic compounds in olive oil, was discovered by Dr. Magiatis and his team of researchers 

at the University of Athens, Greece. Thousands of olive oils from around the world have since 

been tested. The Aristoleo Test Kit, invented by Magiatis-Melliou, is now being used in the 

field for growers to test their oils in the olive mill. Here are a few high phenolic olive oils that 

are measuring well above the EU standard. As consumers become informed and the olive oil 

industry responds there will soon be greater supply of this superior EVOO.
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An enterprising Spanish brand, OliveHeart, is blending EVOOs with high phenolic olive oils to 

provide the high polyphenol health benefit with a milder, award winning taste. But if you are 

looking for optimum health quality in a pure single variety then discover for yourself that a 

bolder taste can be a welcome addition to your list of super foods for combining with other 

nutritious ingredients for health and flavor. After all, it’s not wine and while it is to our health — 

we don’t expect to toast with it.
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5 Olives A Day Keeps The Doctor Away?
You’ve got to be kidding — right?

Published on Huffington Post by Marilyn Harding on July 8, 2016.

Sakellaropoulos Estates 

Photo: Organic Kalamata Olives

When it comes to illness, pharmaceuticals may have their place, but when speaking of 

prevention of illness — or better yet long-life vitality — well, Nature has her own 

pharmacopoeia. Berries, spices, herbs, fruits and vegetables are the medicines that 

Hippocrates prescribed over two thousand years ago. A body well supported in daily 

nutrition, proper rest and adequate exercise has a natural defence against many of the 

modern illnesses this culture seems to think of as inevitable. Thank goodness researchers are 

getting turned on about finding out what Nature has so abundantly provided — bioavailable 

functional foods. So here is another little treasure — often overlooked in the appetiser dish.

The first cause of death worldwide is cardiovascular disease and mostly coronary artery 

diseases, mainly affected by cholesterol. The daily consumption of high phenolic EVOO 

(extra virgin olive oil) is widely known and proven to help prevent those diseases and reduce 

their symptoms. Phenolic compounds in EVOO have health protective benefits with anti-

inflammatory, antioxidant, cardio-protective and neuroprotective action. But could the 

consumption of olives also affect the development and progression of heart diseases? Can 

olives keep the heart healthy just like high phenolic extra virgin olive oil? The answer may 

surprise you.

At the recently concluded OIS (Oleocanthal International Society) conference which took 

place at the ancient city of Olympia on June 2–3, Dr. Martha Spyridoula-Katsarou, post-doc 

http://www.huffingtonpost.com/entry/5-olives-a-day-keeps-the-doctor-away_us_577f88bbe4b0f06648f48f86
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researcher at the National and Kapodistrian University of Athens, presented the latest 

research on the health benefits of olives. Spyridoula-Katsarou explained how olive 

consumption could affect cholesterol levels and reduce the risk of heart diseases. The 

phenolic analysis of olives was conducted by Dr. Magiatisusing the NMR method (Nuclear 

Magnetic Resonance) along with a team of researchers led by Dr. Melliou; Vlahakou, 

Liaskonis, Kalogridis, Demertzis and Drakoulis.

First here is what you need to know about cholesterol:

“Bad” cholesterol (LDL) sticks to the artery walls and contributes to plaque build up.“Good” 

cholesterol (HDL) is stable and carries away “bad” cholesterol (LDL) away from the arteries.

The 60 day study was composed of 20 healthy subjects aged 22–65 not currently on any 

medication.

After testing 30 types of Greek organic olives, for this study they selected the Kalamata type 

olives produced by the Sakellaropoulos Family because they were found to contain 5 times 

higher concentration of hydroxytyrosol and tyrosol than the other commercially available 

varieties. The organic olivesselected for this study contained 1300mg per kg of hydroxytyrosol 

and 560mg per kg of tyrosol. Daily consumption of only 5 of these olives provides 25mg of 

hydroxytyrosol and 10 mg of tyrosol. This is significant because, just like EVOO, not all olives 

are created the same. The key to health benefits of olives and EVOO is the type and amount 

of phenolic compounds they contain.

Sakellaropoulos 

Estates Photo: Peloponnese, Greece

Sakellaropoulos Estates is a small family run business with strong traditional values and 

organic farming methods. The main producer is George Sakellaropoulos, whose aim and 
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dedication has been the harvesting and production of olive oil and olives that offer high 

beneficial health qualities. The olives, which come exclusively from their own olive groves are 

rigorously selected and handpicked. They are not pasteurized but naturally fermented for 

over a 9 month period with no use of chemicals and pesticides. There are 10 different types, 

each combined with various fruits and herbs of the local area.

With the help of his son, Nick, who is a chemical engineer, they have managed to produce 

the Kalamata type olives which were used for the study as explained by Dr. Martha — 

Spyridoula Katsarou at the Oleocanthal International Society.

Nick, when asked how he felt about being a part of this ground breaking study said, “We are 

very proud and honored to be a part of this study and for the achievement of our efforts to 

produce functional foods. My family’s main objective over the last 20 years, has been in 

retaining and improving the high phenolic compounds of the olive oil and olives we 

produce, with much work and dedication, and the emphasis being on the health benefits 

and not the mass production.” The proof is in the olives themselves.

Results: “A significant increase in HDL and the ratio of total LDL cholesterol, and significant 

reductions in total cholesterol HDL and LDL/HDL in 95% statistical correlation were observed.” 

“In conclusion, daily consumption of these Kalamata type olives can positively influence the 

lipid profile and may contribute to reducing the incidence of cardiovascular disease.”

The average content of hydroxytyrosol and tyrosol generally in olives produced in Greece 

and which have been analysed at the University of Athens is as follows: 244mg per kg of 

hydroxytyrosol and 134 mg per kg of tyrosol. The secret to the health benefits of EVOO and 

olives is the same; it all depends on the type and amount of phenolic compounds they 

contain, which in turn are contingent on the variety and method of production.
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Sakellaropoulos Estates 

Photo: Kalamata Variety Olives

Why is the study of one Greek producer’s olives good news for you? It’s this: Many producers 

are following this and other research and adjusting production methods to optimise the 

healthy compounds in their products. It shows the emerging trend for conscientious food 

producers to choose quality over quantity and to serve the growing demand of health 

conscious and informed individuals who want to know where they can find these functional 

foods. As we all know, economics is based on supply and demand. When demand shouts, 

supply will answer and farms like Sakellaropoulos Estates will multiply and respond with 

increased distribution around the world. And that’s very good news.

Read your labels and demand the best foods for your health. You are what you eat — so eat 

well to be well.
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Cyprus Sets the World Record for High 

Phenolic EVOO

Published on Huffington Post by Marilyn Harding November 26, 2016

Atsas Organic Products: Kalamon single Varietal 2016 Cyprus. The healthiest olive oil in the world.

When I signed up for the webinar High Value Dry Climate Farming I thought it would be 

interesting to see Cyprus, the place where the world’s healthiest olive oil was produced, but I 

did not expect to be riveted for two hours. I was. Underlying one man’s vision, supported by 

believers, was a world of nature so sublimely intricate that a stack of stones changed the 

eco system. Nicolas Netien and his wife Maria are invigorating the arid UN protected no 

man’s land between Turkish occupied territory and Cyprus.

You’d know it was a labour of love when Nicolas and eight-month pregnant Maria planted 

four thousand trees by drilling holes into volcanic rocky soil and where for thirteen straight 

months there was no rainfall. But as Nicolas shared in this fascinating webinar, solving one 

problem often offered the solution to something else — like making the world’s healthiest oil 

from a common table olive variety affected by drought.

Mostly, it seems they observe Nature and follow her lead. And for that trust in Nature and 

http://www.huffingtonpost.com/entry/cyprus-rising_us_583734dce4b0a79f7433b4cd
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their dedication they have been rewarded with this precious oil. This is heroic in my 

estimation and their reward is a medicinal quality organic extra virgin olive oil that is a boon 

to the world.

So when, my partner, Athan Gadanidis offered to share his interview with Nicolas I jumped at 

the chance to recount it here.

Athan interviewed Nicolas Netien to find out how he managed to produce an olive oil with 

the highest concentrations of oleocanthal and the highest total phenolic compounds ever 

recored.This extraordinary high phenolic, oleocanthal-rich, organic extra virgin olive oil at 

2,667mg/kg of oleocanthal and 717mg/kg of oleacein for a combined measurement of 

3,760mg/kg total polyphenols is more than fifteen times the criteria of 250mg/kg of 

polyphenols to make a health claim as per the European Union labelling regulation. With this 

kind of concentration a little goes a long way.

Nicolas is an environmental engineer, specializing in permaculture dry farming methods with 

olives as the main crop. He manages the Atsas Organic farm located in Cyprus in the middle 

of the UN buffer zone between southern Cyprus and the northern Turkish occupied territory. It 

is more than a labor of love; this is an organically certified farm with the vision to transition 

into an agro ecology integrated system and a demonstration site.

“We are in the process of turning an arid, rocky landscape with no top soil into a beautifully 

productive agro -ecosystem, with very limited resources of water.” Nicolas Netien
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Atsas Organic Farm: Dry farming Kalamon variety olive trees, Cyprus

Q. Where are you from originally?

A. My family is from the south east of France, north of the Provence. I grew up in Marrakesh 

and then Lyon, France.

Q. How did you end up living in Cyprus and working with olive trees and olive oil production?

A. I met my wife six years ago in Jordan during a permaculture seminar, she is half Greek half 

Cypriot, I moved to Greece with her where we started a consulting service. We came here 

to Cyprus about 4 and half years ago to, what was at the time, a 2 Hectare olive grove 

belonging to my wife Maria’s uncle. We taught about specific composts and planting 

aromatics to contour and diversify the grove in order to slowly spread and sink any rain falling 

on the land. The grove is overlooking the Turkish occupied village of Petrawhere my wife’s 

family is from. It was the vision of Maria’s uncle George to invigorate the area across from his 

village, Petra, and he gave us this amazing opportunity to realize this dream that 

immediately became our own. The trees were planted 3 years before we arrived in bare rock 

with a pneumatic drill, irrigated with very saline water, constantly blown by the winds from 

the sea next door. About a year after we returned to Cyprus we were hired to plant and 

develop an extra 36 Hectares of dry land in the UN buffer zone, a kilometer away from the 

original site, meters from the border.
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Atsas: Year old Kalamon olive trees with mounds of capers.

Q. What is your educational background or how did you learn to manage an olive grove, 

specifically, or farming in general?

A. I am an environmental engineer, I came across agro-ecology a bit more than 10 years 

ago while travelling in Australia. I started studying agro-ecosystems and soil biology with an 

emphasis on dry lands and then working on different projects. I had very little experience 

with olive cultivation prior to this but I new about agro-ecology design in difficult 

conditions. Our approach from the beginning was to design a system diverse and 

resilient. The specifics of milling were learnt from research and lots of trials with our fantastic 

little mill. We sent lots of samples to Dr Prokopios Magiatis, at the University of Athens to 

measure the phenolic content using NMR (Nuclear Magnetic Resonance). We experimented 

with different milling settings until we found the right way. We are still researching other 

parameters like irrigation, types of composts etcetera.
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The philosophy of Atsas Farm is to use the discipline of agro-ecology design to create 

agricultural systems which have the diversity, stability and resilience of a natural ecosystem.

Atsas olive mill

Q. How did you achieve such a high concentration with the Kalamon variety which is best 

known for its table olives?

A. Well the trees are 2 years old, we irrigate to the minimum, we do not till, the trees are 

fertilized with home made compost and all inoculated with mycorrhizae fungi we had no 

olive fly issues as the Kalamon matures really early and we harvested the 1st of September, 

the temps were above 35C too hot for the fly. Our terroir is incredible, the geology unique in 

the world (Troodos mountains). We are next to the sea and it’s very, very hot in summer. We 

harvest by hand, very gently, to avoid any bruising that might lead to oxidation. From the 

tree to the mill the olives spend less than half hour in shallow baskets. We mill without adding 

water, with constant attention during malaxation. The oil is directly pumped into nitrogen 

filled tanks. We do not filter it but rather rake it after sedimentation. I think there is still room for 

improvement and I am thinking about a custom made mill that will allow more parameters 

and modifications.
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September harvest of 

Kalamon olives.

Q. What other activities are you involved in with the community in order to share your 

knowledge?

A. The Atsas Training Center promotes sustainable living and rural development, it is 

registered with the government. The aim is to provide training for locals from production 

( organic farming etc.) to transformation (health and safety, labeling, ISO etc.) and anything 

related to sustainable living (natural buildings, renewable energies etc.). We are basically 

trying to provide tools to a sustainable rural development. The center has a director, Mme 

Phrosso Hadjilucas who, prior to opening the center, conducted an extensive consultancy 

within the local community to identify its needs.
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Atsas 

Training Center

Q. How do you see the future in 5–10 years?

A. Here, walking around a flourishing, diverse orchard grown from bare rock; an oasis of life 

teaming with birds, bugs and wildlife, a diverse rich and self-sustaining agro-ecosystem 

sinking carbon into its soil. A full expression of this amazing terroir.
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Nicolas and 

Maria Netien and son.

Nicolas, through the Atsas Training Center, is a beacon in the world of agriculture where 

Nature dictates and throwing money at her rarely draws out her treasures. Nicolas shares 

how government supported tilling that strips the land results in a drain on funds, excess 

equipment, overuse of fertilizers, pesticides and insecticides with the result of inferior 

produce. Agro-ecology is really about coaxing the birds into the trees and letting nature take 

its course. The proof is in the … olive oil.

In the webinar, when answering questions about composting, inoculating, using mycorrhizae 

fungi, supporting indigenous plants, building a dam to collect rainfall and interplanting 

drought resistant crops, Nicolas always refers to the ten year objectives. Looking at the 

landscape into the distance dotted with neat rows of tiny olive tree saplings, you can see 

into the future through his eyes and, on the winds blowing up from the sea, hear the words of 

anthropologist Margaret Mead: Never believe that a few caring people can’t change the 

world. For, indeed, that’s all who ever have.
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Scoundrels on the Shelf - How Do You Know 
Which Extra Virgin Olive Oil to Buy?

By the end of this article you just may know more than your grocer. 

Published on Huffington Post December 2, 2016

Extra Virgin Olive Oil

Healthy eating enthusiasts and olive oil lovers of the world are waiting expectantly for the 

new Mediterranean harvest. Ninety-five percent of the 750 million olive trees in the world are 

in the Mediterranean region. So when a blight hits Italy and wipes out 50% of its production 

that is serious. And when inclement weather (for olives) prevails in Spain and Greece, first too 

little rain and then too much, that is also serious. Quantity and quality are affected by factors 

often beyond human control. Production goes down. Prices go up. But for the consumer, it’s 

a lot more serious than that. The olive oil industry is rife with stories of fraud to the point where 

one study from UC Davis tested oils on the shelf and found 69% were not what they said they 

were.

“Fraud” may mean anything from mis-labelling (it’s not the quality it claims to be or from the source it claims), 

to out and out egregious adulteration using rancid or seed oils.

Now, Dr. Oz, health guru to millions, is being sued for libel by the North American Olive Oil 

Association for making a similar claim. Like all stories that capture our interest, there is a mix 

of truth and fiction, special interests and private agendas. And the truth is in there 

http://www.huffingtonpost.com/entry/choosing-extra-virgin-olive-oil-the-scoundrels-on_us_5841825be4b0b93e10f8e135
http://abcnews.go.com/Business/olive-oil-fraud-rampant-trade-agency-finds/story?id=20360276%22%20%5Ct%20%22_blank
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somewhere. And Dr. Oz is certainly not alone in his allegations.

Meanwhile, as this hashes out, there is a paucity of supply from Mediterranean countries 

which sets the stage for enterprising scoundrels to get their bottles on the shelf with clever 

labels that leave you, the shopper, vulnerable and more confused than ever. As Eryn Balch, 

of the NAOOA says, “[Dr. Oz’s] false and careless words have discouraged millions of people 

from using a product with scientifically demonstrated advantages.” Clearly this is a case of 

throwing out the baby with the bathwater and ultimately an informed consumer makes the 

best decisions for personal choice.

Still, in the U.S., consumption of olive oil has increased 650% in the past three decades. We’ve 

been told since the 90’s that the Mediterranean Diet will increase our vitality and life 

span. Research continues to prove the benefits of extra virgin olive oil in the daily diet, to 

prevent or even treat chronic illness. We know what we want, but what is our assurance we 

can get it?

I posed this conundrum to olive oil expert, David Neuman, Gaea North America (GNA) who 

answers the tough questions about the retail gap between what shoppers want and what 

they have to choose from on the shelf. Quality producers have as much trouble getting their 

excellent EVOO on the shelf as shoppers have finding it. David’s candor is refreshing and 

informative and his short video about what to look for very helpful. But read on for an in 

depth understanding of what’s going on and how to buy with confidence.

MH: How can premium grade EVOO producers compete at the retail level when shoppers 

can buy “Extra Virgin Olive Oil” for a fraction of the price?

DN: It is my opinion after 11 years managing premium olive oil brands that retailers are 

inexperienced when it comes to olive oil quality, grades, pricing, and how to hold 

questionable producers accountable for their claims. Consumers (shoppers) rely on the retail 

buyers to act on their behalf and ensure the products sold meet the label claims. Olive oil 

that is mis-labeled (claiming Extra Virgin grade - the highest, when indeed the oil is Virgin 

grade or worse) is reported to take up 80% of the shelf space in a typical grocer’s olive oil 

section. Therefore, the pricing is artificially low, which may make the retailer and consumer 

happy, but the producers of properly labeled, quality extra virgin olive oil cannot fairly 

compete. So everyone loses in this situation.

The producers are pressured to sell a less than efficacious product to meet the needs of a 

retailer who makes less profit margin and a consumer who is using a product that isn’t really 

what they expected. The farmers in this case are not paid a fair wage for their crop because 

https://w
http://olivecenter.ucdavis.edu/resea
http://gaeaus.com/%22%20%5Ct%20%22_blank
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of the pricing pressures. “Extra” Virgin grade, by definition, is without defects. It is then a 

premium fat, commanding a higher price than refined oils.

If the entire chain from production to consumption appreciated the product for what it is, then everyone would 

win.

MH: It’s common knowledge that much of Greek extra virgin olive oil (EVOO) export goes to 

Italy for mixing with local oils and labelled as Italian or ‘Mediterranean Blend’. How do you 

see Greece becoming more proactive in marketing premium Greek EVOO abroad?

DN: To be clear, the Italians don’t just blend Greek with Italian, they blend Greek with oils 

from all over the world.

Part of GNA’s mission is to build a respected brand of 100% Greek Olive Oil in the North 

American market. Greece is well known in America for many foods; feta cheese, Greek 

yogurt, Ouzo, Gyro sandwiches. Even Olives. But Olive Oil is far less known, even though 

Greece is the third largest producer of olive oil and #1 of Extra Virgin Grade In the world. 

Consumers, when asked who makes the best olive oil always reply “Italy”. But if the oil isn’t 

Italian as most aren’t, then what is their next answer going to be?
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GNA David Neuman is hands on at the harvest.

MH: Does the government need to play a bigger role to protect the consumer?

DN: The U.S. Government must intervene, as they did regulating the “organic” industry in 2002 

with the implementation of the NOP (National Organic Program), which is overseen by the 

USDA. Consumers are being swindled by most olive oil brands, as well as many of the Private 

Label Olive Oil for sale.

The FDA did announce in mid 2016 that, effective this October, with the new Fiscal Year 

that all olive oil entering the USA (which is 96% of our annual need) would be tested prior to 

release from the port. Their only focus is checking for “fake” olive oil, which is usually founded 

on seed or nut oils as a base. This action is related to public safety in regard to 

http://www.saveur.com/fda-counterfeit-olive-oil-crackdown%22%20%5Ct%20%22_blank
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allergen. However, the larger issue is improper labeling which currently is not a priority of the 

U.S. Government and under a Trump Administration may not be. Therefore, it will be a 

responsibility of businesses to hash this out in civil courts.

MH: Can you comment on California or Australia olive oils on the market?

DN: California certainly is becoming popular for olive oil, as they are for wines. But they can 

only produce 4% of the total need for the USA. Australia is a much harder sell. However most 

olive oil from California and Australia, as well as Spain, Argentina and Chile, is from factory-

farmed olives - a process called MHD (medium high density) or SHD (Super high density).

From Alan Greene, a pioneer in SHD cultivation:

SHD olive orchards are distinctive in both the way the trees are planted on a trellis system 

and the manner in which they are harvested. Properly managed, a SHD orchard should 

have yields that are more consistent, require fewer inputs, and use less labor than a similar 

sized traditional orchard. Keep in mind, however, that SHD olive orchards are still relatively 

new, and that many questions about potential long-term issues have yet to be answered.

It remains my opinion that olives for quality oil, rich in flavor and nutrient value, were meant to originate from 

old olive trees, which are not helped with much water (irrigation), fertilizer or insecticides and which are picked 

by hand.

MH: Do you see consumers increasingly concerned about quality of oil and production 

methods given the growing consciousness of sustainability and corporate responsibility?

DN: I know consumers care when they have it explained to them. My feeling is that most 

consumers are busy and do not put in the energy to learn much about their food source. 

They will shop at Whole Foods Markets to make it easier for them and to feel more confident 

and less guilt than if they shop at a traditional grocer. When we do olive oil education to 

shoppers, I can see the light bulb go off in their head. They realize they have been cutting 

corners on an important ingredient and they are willing to make the change. A shopper will 

easily spend $5 on one cup of Starbucks but is also happy to pay $5 for a bottle of olive oil. 

Should they cost the same?Subscribe to 

MH: Ironically, as scientific research increases in the health benefits of EVOO resulting in 

health conscious individuals seeking it out, reports on fraud and mislabelling increase. What is 

your advice?

DN: Consumers need to take a more involved position when it comes to choosing healthy 
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foods. There are a lot of shabby oil brands on the shelves. Retailers typically sell what 

consumers want to buy. But just as someone will do significant research before purchasing a 

diamond ring, or know well how to buy fresh fish, so too must they know how to buy a 

respectable, properly labeled olive oil.

The health benefits of quality olive oil are well documented and yes, research continues to 

evolve. But as we’ve stated in this piece, NOT ALL OLIVE OILS ARE CREATED EQUAL- 

IRREGARDLESS OF WHAT A LABEL SAYS. Does this mean a consumer needs to be a trained 

olive oil taster? No. But they must exercise a bit of caution when selecting a brand and know 

how to smell and taste this product prior to use on foods or in cooking.

MH: What do you see as an antidote to wide spread confusion or distrust?

DN: USDA must regulate the claims (grades) to keep the product, producers and category 

honest. See: https://www.ams.usda.gov/grades-standards/olive-oil-and-olive-pomace-oil-

grades-and-standards

Buyers at retail must have better training to ensure they do not perpetuate the problem by 

selling the faulty olive oils to begin with. If they stop them from being shelved, the consumers 

will have no source of confusion.

The USA is the largest importer of olive oil in the world. This gives shady producers, exporters 

and traders a strong incentive to sell corrupt olive oils in the market. This is not a new problem 

but we need to address it because the consumers are the ones paying the real price of this 

dilemma.

https://www.ams.usda.gov/grades-standards/olive-oil-and-olive-pomace-oil-grades-and-standards%22%20%5Ct%20%22_blank
https://www.ams.usda.gov/grades-standards/olive-oil-and-olive-pomace-oil-grades-and-standards%22%20%5Ct%20%22_blank
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GNA Extra Virgin Olive Oil ready for bottling.

MH: What percent of consumers actually care about health benefits enough to research, 

pay more or accept taste differences – pungent for example?

DN: I can’t cite a percentage accurately. Anecdotally, I’d say 10% care enough to do some 

research. That’s’ pretty low. Probably 20% will pay more for quality. Still not enough to 

motivate retailers to block the cheap low quality mis-labeled or fake oils from making it to the 

shelf.

MH: You are a master taster, trained in Italy. How do you view the rise in IOOC taste 

competitions? Are prizes what consumers should look for?

DN: I think the IOC does an acceptable job. They are not the most respected organization in 

the world managing competitions. The back story is a supplier can send any competition 

their very best oil, even if it is not a commercial product. How does this help a consumer 

choose a good brand if the oil that was awarded a prize is not the same oil as they may buy 

on a shelf?

I’d like the IOOC to cease accepting oils from suppliers when they accept their registration 

fee and let them go out and buy oils from the shelf, like Consumer Reportsdoes when writing 

a story, and evaluate the product that the shopper will end of consuming. That seems far 
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more objective to me.

MH: Do you think that dozens or hundreds of olive oils can be accurately tasted in the short 

period usually allotted in a competition and by the number of judges involved?

DN: Absolutely not. I’ve judged once when no imported oils were allowed and I can tell you 

after a day of judging even 50 oils my pallet was shot. I think these competitions are greedy 

sometimes and cannot say “no” to a registration fee so too many oils are being 

evaluated. Judges have a hard job and I feel there are some excellent panel leaders and 

some who like the title but aren’t the most prepared for the job.

MH: Can taste testing be subjective?

DN: Tasting by a judge is subjective. Tasting by a consumer is subjective. Tasting on a panel to 

evaluate a grade is NOT. Panel tasters, like me, are trained like a machine. We identify 

attributes (positives) and defects (negatives). By intensity 0-10 on the scale. That’s it. 

Sometimes we can detect a type of cultivar and country of origin. That’s far harder.

MH: Does taste alone indicate a quality olive oil or does it more accurately denote 

deficiencies – rancidity, acidity and the like?

DN: Smell is far more accurate than taste. So, for that reason, quality is always initiated with a 

smelling process of lightly warmed oil. Olive oil is aromatic, so the positives and negatives will 

be apparent with a smell first. The taste is second and should confirm what your nose already 

established. Both quality and defects will be found in smell and taste. Of course bitter and 

pungent will only be discovered by taste & retro nasal aeration in the back of the throat. 

Conscientious retail buyers and shoppers must learn to trust their nose and mouth.

MH: Do you recommend a household to use several olive oils to meet various needs – like 

cooking, daily use and as a supplement?

DN: Of course. Not unlike salad dressing or condiments, a home needs to have a few options 

of olive oil to meet their needs. I met recently with a major retailer who declared that all the 

fuss about olive oil is over played. They feel their 2-liter option should be good for any home 

for any use. Well that’s a lot of oil to go rancid if not consumed quickly andthat oil is low in 

flavor. So it may be extra virgin. And it may be affordable. But what is missing is the 

connection between having the right fat to use for the right purpose.

We know as humans we need to eat: 40-30-30. 40% Protein, 30% carbohydrate and 30% 

fat. Olive oil, of good quality, is healthy, tasty and a mono-unsaturated fat. One of the best 
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fat’s for our diet, in fact. So a lower quality olive oil (even Gaea Virgin Olive Oil, un-refined) is 

a great choice to sautée, fry and roast with. No need to spend money on a fat that you 

can’t taste easily.

Then, to finish a dish, you need an olive oil to meet the flavor of the food. Milder for white fish, 

medium robust for a salad perhaps and robust or strong for a pasta or meat dish.

Mary Flynn, researcher and nutritionist at The Miriam Hospital, one of the Brown Medical 

School teaching hospitals recommends 2 tsp of quality extra virgin olive oil per day - slightly 

heated for best absorption. This has been proven in invivo/clinical studies she has run at 

Brown University.

GNA Freshly harvested green olives.

MH: What is your opinion of the many olive oil boutiques opening lately?

DN: These stores are not necessary in my opinion. Typically, the oils are received in bulk drums 

and are sold in fusties, metal containers open to the air, which contaminates oil quickly. They 

are hard to clean and the oil sold is often mysterious in source. I have not found the staff 

working at these shops too well educated. The oil is often more expensive per ounce. So 

what is next? A Ketchup store? A salad dressing boutique? I say close them all and stop the 

further exploitation of the naive consumer.

Teach the shopper how to buy good oil at retailers who, in response to consumer demand, will in turn take the 

time to better curate their assortment.

MH: There is a lot of press lately about early harvest High Phenolic EVOO. What is your 

https://www.youtube.com/watch?v=maesmv5UffQ%22%20%5Ct%20%22_blank
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opinion?

DN: I have worked on High Phenolic oils, often sourced from very old trees. I’ve tasted 

1000mg per serving which is impossible to tolerate in the mouth. It is more of a medicine than 

a food. I suggest a modest polyphenolic oil like Gaea (250mg-500mg) used more often to 

ensure the daily need to protect one’s health.

MH: High Phenolic EVOO is peppery in the throat. I regularly share Error! Hyperlink reference 

not valid.. Is it simply a matter of education?

DN: Yes peppery can be off putting. But once consumers are informed, they will accept this 

is a signature of a healthy olive oil. Education is key. Media can best deliver the message 

points to the widest audience in an objective manner.

MH: It has been said that in North America, the average consumer equates the taste of olive 

oil with rancid olive oil (UC Davis study) as that is what they have been exposed to. Do you 

agree with that? Do you see this changing?

DN: I’m not sure many consumers know what to taste for. Many do believe bitter is an 

indication of a fault. If this is the case, is Arugula bad for us? Or Raddicchio? Consumers have 

been sadly misinformed and have consumed so much of the national branded olive oil, 

mostly med [Mediterranean] blend, and mostly defective, they think that this is what is 

expected.

In some countries, Greece included, there is so much fusty oil (defective) that Greeks have 

no issue with it. In Spain the Piqual variety is often fusty. The Spanish don’t turn away this 

oil. We all need to ensure we help consumers know right from wrong.

If a wine enthusiast bought a corked bottle of wine, I guarantee you they would send it back 

or return it to the store. Why, then, wouldn’t an olive oil shopper do the same?

~~~

To your health!

mh

About David Neuman David Neuman is CEO of Gaea North America, bringing over 25 years 

of experience in the specialty and natural food categories. Formerly, Neuman was the 

president of the Lucini Italia Company, and previously the Executive Vice President of Sales 

https://%20https//www.youtube.com/watch?v=IpiVH8aNxUw%22%20%5Ct%20%22_blank
https://%20https//www.youtube.com/watch?v=IpiVH8aNxUw%22%20%5Ct%20%22_blank
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and Marketing at Nature’s Path Foods Company. David is a certified master panel taster 

trained at ONAOO in Imperia, Italy.
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Hellenic Revival from Striving to Thriving
The Hellenic Extra Virgin Olive Oil Industry Turns Positive

Published on Huffington Post by Marilyn Harding December 14, 2016

If you ask any olive grower in Greece: “How is business?” You will get the same response: 

“Horrible.” The harvest this year is much lower then expected, taxes are higher, banks are not 

lending, government cut subsidies, pension reductions, and so on and on. The list of what is 

wrong in Greece keeps growing the longer you are willing to listen. if you are patient though, 

the conversation takes a turn to the positive:

But we have survived much worse in our history, because of the olive trees.

This glimmer of hope is the revival of the ancient Hellenic medicinal quality of EVOO (extra 

virgin olive oil). This exemplary category of olive oil was traded far and wide by the ancient 

Hellenes across the Mediterranean and beyond. In their cargo were seedlings of olive trees 

which they planted wherever they set up colonies or found suitable conditions. The Hellenes 

were the most active traders in ancient times, willing to face the dangers crossing vast 

distances by sea to transport their cargo and open ever more trade routes.

http://www.huffingtonpost.com/entry/hellenic-revival-from-striving-to-thriving_us_5837eec8e4b0a79f7433b52f
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Ancient Hellenic Ship

This tradition of seafaring is still strong to this day. Greeks own and command the largest 

merchant shipping fleet in the world. Surprised? I was when I first found this out. How is it that 

a small nation of fewer than 15 million people owns more ships than China. Russia, the USA or 

the United Kingdom? The reason for their unrivaled sea faring success can be traced back to 

their original cargo. They carried a commodity the ancient world hungered for. The modern 

world is finally understanding why!

High Phenolic Extra Virgin Olive Oil produced in Greece is again being traded and carried to 

other olive oil producing countries much like in ancient times. This is the highly coveted 

medicinal quality of olive oil that built a civilization and is helping to revive the modern Greek 

economy. This revival is not based on huge profits or rapid massive growth. It represents the 

most awe-inspiring connection between modern Greeks and their ancient heritage.

The yield of this medicinal level EVOOs are generally small so they are valued at much higher 

prices. Brands have been created almost overnight for these high phenolic high health 

EVOOs. But now there is a new trend emerging that may signal a major shift from striving to 

thriving!

In Greece, 80% of the olive oil produced is Extra Virgin as compared to Spain 50% or Italy 65% 

and the other olive oil producing countries at around 10%. Historically this superior Greek oil 

has been sold at bulk prices, less than €3.00/litre to extend the production of other countries. 

For years, Greek producers have been told that to compete in the world market they have 

to have fancy packaging and pretty bottles to be taken seriously and get serious prices. 

However, some enterprising buyers forego the fancy bottles and are willing to pay a higher 

price for this emerging category of High Phenolic EVOO in bulk- not in tonnes but in larger 

http://www.wsj.com/articles/greek-shipping-industry-extends-its-dominance-1438951601
http://aristoleo.com/catalog-of-high-phenolic-evoos/
http://aristoleo.com/catalog-of-high-phenolic-evoos/
https://www.oliveoiltimes.com/reviews-opini
https://www.oliveoiltimes.com/reviews-opini
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quantity, for instance 100 – 500 litres for up to €20 per litre. There is a shift from branding to 

producing the highest quality and selling it at much higher prices. Economically it makes 

more sense.

This seems like a contradiction because in Greece the big push is to bottle, brand and export 

instead of selling to the Italians or Spanish at low prices in bulk. This is a true and noble cause. 

But unfortunately, many Greek groves are small; bottling and marketing are for the few and 

well financed.

The high prices paid for EVOO with a high phenolic concentration are not based on taste 

beyond the expected fruitiness and pungency of this type of oil, except for the basic 

determination that it has no defects. The rest is up to the specific type and concentration of 

phenolic compounds it contains. This is based on the NMR (Nuclear Magnetic 

Resonance) method that can accurately measure each phenolic compound. This was 

discovered in Greece in 2012 at the Univ. of Athens by Dr. Prokopios Magiatis and his team of 

researchers. Coincidentally the EU health claim labeling regulation was approved the same 

year for olive oil polyphenols. This health claim requires the EVOO to contain a specific 

quantity of specific polyphenols to comply.

This was the watershed moment for Greek olive oil. Greek olive growers, together with 

scientists and, oddly enough, EU bureaucrats have revived this medicinal quality category of 

EVOO once again.

Up until now, the only hope of receiving higher prices was to change grove management 

methods to produce an olive oil that would win international gold medals. The cost to enter 

IOOCs and the uncertain manner they reject and judge EVOOs is another matter, but to the 

small grove owner, the costs outweigh the benefits. Money spent to design a brand and 

http://www.huffingtonpost.com/entry/disruptive-innovation-3-ways-greece-is-reshaping-the_us_578de90be4b0d4229484f3c4
http://www.huffingtonpost.com/entry/disruptive-innovation-3-ways-greece-is-reshaping-the_us_578de90be4b0d4229484f3c4
https://www.oliveoiltimes.com/olive-oil-business/europe/eurolive-scientists-respond-evoo-labeling-debate/3
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acquire bottles and knowledge with no guarantee of success offers little hope of having a 

return on investment. Then there is the element of time spent. Time is not adequately valued 

here in Greece because growers accept working long hours and never add them up and 

divide them by the net amount they receive after all expenses and taxes paid. The ones that 

take the time to do this often quit altogether.

Despite this, the crisis and economic downturn have caused many to return to the olive 

groves and re discover the real treasure of Greece and better ways to produce and market 

Greek EVOO.

THE GOVERNOR: - Dafnis Family, 3 generations.

Community Collaboration in Best Practices

Spyros Dafnis producer of The Governor recently described their current efforts and future 

plans to establish Corfu as the top high phenolic EVOO producing region in the world. He is 

reaching out to his neighbours in Corfu to collaborate. “We have grown our business beyond 

our family`s ability to produce olive oil and at the same time help our neighbors return to the 

olive groves with renewed pride in their olive oil and make a decent living. We will be 

developing teaching methods to train them in our own grove management system we have 

developed that produce consistently high levels of oleocanthal olive oil from the Lianolia 

https://www.oliveoiltimes.com/olive-oil-making-and-milling/corfu-farmer-strikes-green-gol
http://thegovernor.gr/
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variety.”

Everyone creating their own brands and incurring massive costs to bring their own brand to 

market is not sustainable we are seeking ways to collaborate and produce a consistently 

high quality product.

The Dafnis Family success in betting on the historic value of olive oil described in ancient texts 

is transforming Corfu island. Visitors have begun arriving looking for something more than the 

famous endless beaches of Corfu. They are also seeking to experience the unique Lianolia 

olive trees that grow to heights of over 20 meters and taste the high phenolic EVOO they 

produce.

Setting New Standards on Old Values

Dr. Eleni Melliou, Dr. Prokopios Magiatis and Ioanna Damianaki.

Subscribe to The Morning Email

As soon as you meet Ioanna Damianaki of Nature Blessed you are struck by her piercing eyes 

full of determination and passion for her products. Ioanna is a woman on a mission and has 

managed to build a brand and make a significant impact with the premium quality High 

Phenolic EVOO that wins gold medals in the severely discriminatory IOOCs. Damianaki has 

managed to maintain high quality standards due to her close ties to selected producers. 

From New York IOOC, Japan, Israel, Athens and recently at the ancient city of Olympia, 

Nature Blessed is known for its High Phenolic content and the superb taste. Damianaki has 

http://natureblessed.gr/
https://www.bestoliveoils.com/b
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now established a brand and is growing without sacrificing quality. Premium Divine set the 

standard for premium and now she is expanding to other high quality EVOOs that are more 

affordable for everyday use.

“It has not been easy but we are determined to make it work because olive oil represents 

not only our past, but also the present and our future. The olive tree will always reward hard 

work. It is our culture and the only thing we can rely on it never lets us down.”

Honoring History with Modern Sensibility

LADOLEA: Brothers, Panos Kloutsiniotis, and Thanos Kloutsiniotis,

Two brothers, Panos Kloutsiniotis, chemical engineer and Thanos Kloutsiniotis, economic 

science, have created the Ladolea brand after they discovered the unique treasure on the 

slopes of their family olive grove. When asked what makes their Megaritiki olive trees different 

than all the others? “The olive groves that our Megaritiki variety olive oils come from are on 

the steep slopes around mountain villages (630m altitude) in Corinthia. 

I suppose it is this mountainous terrain that serves to better drain the soil and produces more 

aromatic and higher phenolic Megaritiki olive oils, in comparison with Megaritki olive oils 

from more flat areas. The interesting thing is that Megaritiki can have high phenolic content 

without being so pungent or bitter as other high phenolic varieties from Greece.” Panos 

explained.

“The heath claim seems that it can be an important competitive advantage of Greek Olive 

http://www.ladolea.gr/products/
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Oils. Although the international markets will need a lot of education on the health attributes 

of the High Phenolic Greek EVOO’s, somethings have started in this direction. The Aristoleo® 

Awards and Olympia Health & Nutrition Awards are important for building a strong 

awareness and help all of us who are committed to produce superior quality EVOO’s.”

Ladolea was awarded medals in NYIOOC and in Los Angeles and has also won medals for its 

unique bottle design

“We wanted to match the olive oil varieties of our region of Corinthia with a package with a 

great story behind. So after many visits and research in the Museums of Corinthia we found 

the Aryballos which we brought into the present with the contribution of two designer friends 

Spyros Kizis and Leandros Katsouris.”

Passion and Vision

GOLDEN TREE: Eleni Zotou - olive harvest 2016

http://www.ladolea.gr/ceramic-pot/)
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You cannot be in the company of Eleni Zotou and not be influenced by her infectious 

enthusiasm and positivity. Eleni is a woman in love with the olive tree and dedicated to 

organic sustainable farming methods and a member of the organic Agoureleo (early 

harvest) Chalkidikis PDO in Greece. Chalkidiki is the only early harvest PDO in all of Greece.

Eleni’s signature brand organic Wild Athos EVOO manages to combine high phenolic 

content with a very high level of fruitiness. This is an unusual combination for a Greek olive oil. 

The high phenolic content usually suppresses the aromas. Greek olive oils however excel in 

the high quality and quantity of phenolic compounds they contain. The true value of EVOO 

is the health benefits it can provide. When you can combine both of these attributes of high 

phenolic and high fruitiness then you have a truly rare olive oil.

Eleni has dedicated her life to sharing her love for nature and she is keen to inspire especially 

the youth to return and reclaim their olive groves. Teaching by example she goes out into the 

community and offers the jobless youth to come and work on the farm during the harvest.

Eleni is a tireless advocate of educating the youth in school to recognize the unique flavors of 

olive oil and the many uses of the herbs and spices that are so naturally growing in the 

nearby hills and mountains.

GOLDEN TREE olive harvest 2016

These are only a few of the stories coming out of Greece. Since 2012 and the Magiatis/

Melliou method of measuring the phenolic content of Extra Virgin Olive Oils, hundreds of olive 

http://www.oliveoilmarket.eu/agourelio-chalkidikis-is-the-28th-greek-olive-oil-recognized-as-pdo-product-from-ec/
http://www.goldentree.eu/eng/?grid_products=%CE%B1%CE%B3%CE%BF%CF%85%CF%81%CE%B5%CE%BB%CE%B1%CE%B9%CE%BF-wilde-athos
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oils from all olive oil producing countries have been measured by NMR, many meeting and 

exceeding the EU health labelling criteria. As each company takes this information and 

develops it uniquely the foundation for quality extra virgin olive oil grows. This is an exiting 

time for the olive oil industry and for the health conscious individuals around the world who 

will now be able to find their favorite brand.
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The Revival of the Hellenic Spirit
The Olive growers and scientists lead the way!

By Athan Gadanidis

It has been four weeks since the results of the Aristoleo Awards 2017 competition were 
announced and this is the first moment I have managed to grab to write about it. It feels like 
months have passed. This was not your ordinary olive oil competition it was something much 
more.

Since I began spending a lot of time in Greece from 2013, events have evolved so rapidly it 
feels like decades worth of experiences have accumulated. This is not my story. It is the story 
of triumph of Greek olive growers overcoming huge obstacles to reach the pinnacle of 
success.

PhD. Research students form 
the team at University of Athens led by Dr. Prokopios Magiatis and Dr. Eleni Melliou (3rd from left).
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I have witnessed the most remarkable redefinition of olive oil. Its far-reaching influence is only 
now being felt in the international olive oil industry. Their example has inspired others to follow 
and at times even surpass them. For the true innovators, this is the greatest compliment one 
can receive. While others try to grab, and hoard the Greek olive growers and the scientists 
share their knowledge freely and generously. This is not your ordinary entrepreneurial spirit of 
the instant internet billionaires. This is the story of the revival of the Hellenic spirit.

It brings a renewed sense of purpose to this economically devastated small country suffering 
for over 5 years in a recession with no end in sight.

These Greek olive growers have adjusted in ways that few could have foreseen. They are 
pooling their resources sharing information transforming regional animosities into new found 
friendships. The hunt for high phenolic EVOO is the hunt for an identity. An identity that is theirs 
for the asking. Its in their DNA its in the environment its in the ancient ruins and writings of their 
ancestors. But most of all its in the hearts. That generous, inquisitive and energetic spirit that 
created the modern civilisation as we know it today. This is not only a revival of the 
“medicinal” quality high phenolic EVOO; it is a revival of spirit.

Harvest time is 
family time.

It happened here at the right time and at the right place. These are their stories.

Share them like them and support them because these olive growers have earned your 
respect. They have certainly earned mine.

I invite you to join us in our quest to revive the Hellenic spirit. High phenolic EVOO and olives 
are just the beginning.

http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/

Thank you for your continued support.

http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/%22%20%5Ct%20%22_blank
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Beyond Organic Beyond Extra Virgin
High Phenolic EVOOs Go Global

By Athan Gadanidis

There was no high phenolic EVOO on the market just 4 years ago. It was a little known and 
savoured treat reserved for the very few and knowledgeable. Today it is on everyone’s lips 
and is being successfully marketed and researched by the people that were the first to honor 
the olive tree and make it the epicenter of their civilization. Now more than 3,000 years later it 
is happening again thanks to the EU 432/2012 health claim labelling regulation for 
polyphenols.

For the full list of Aristoleo Awards 2017 winners please visit:http://aristoleo.com/aristoleo-
awards/aristoleo-awards-2017/tasted-tested-true-winners/

High phenolic EVOO researchers promoters, producers and marketers at the A. G. Leventis Gallery in Nicosia

Something extraordinary is happening in Greece and Cyprus these days. I have been 
witnessing this “extraordinary” phenomenon for 4 years and now it‘s growth is accelerating. 
This is not a fad or a new fashion it is a real and very deep revival of the very best our ancient 
ancestors had to offer.

We gathered at the Univ. of Cyprus to introduce the ARISTOIL Interreg MED programme. The 
main objective of ARISTOIL is the reinforcement of Mediterranean olive oil sector 
competitiveness through development and application of innovative production and quality 
control methodologies leading to olive oil with enhanced health protecting properties (as 
recognized by EU 432/2012 regulation).

http://aristoleo.com/aristoleo-a
http://aristoleo.com/aristoleo-a


High Phenolic EVOO

58

We also gathered to celebrate the Aristoleo Award 2017 winning high phenolic EVOOs and to 
honour the work of Nicolas and Maria Netien who have shown the world there maybe a 
better way to make the best medicine than in the laboratory; by growing it using 
agroecology principles.

The Atsas Organic Farm tour

Nicolas leading a field trip to the Atsas Organic Farm

At the Aristoleo Awards 2017 we had a special presentation of the double gold award for 
overall high phenolic organic EVOO made to Nicolas and Maria Netien and the owner of 
Atsas Organic Farm George David for achieving the highest phenolic content ever in olive 
oil. HRH Princess Basma Bint Ali sent a video because she could not attend congratulating 
them not only on the achievement but more importantly that they achieved it by employing 
agroecology principles. These principles are the key to healing the planet
HRH Princess Basma, Jordan, founder of the Royal Botanical Gardens gives the Double Gold award for the 
highest phenolic EVOO ever recorded to Atsas Organic Farm in Cyprus.
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Nicolas Netien receiving the Double GOLD award for the Atsas Orgnanic high pehnolic EVOO via video from for HRH Princess Basma 
Bint Ali of Jordan

Sotiris Limniotis with Double gold for high phenolic koroneiki variety EVOO

http://www.ypaithros.gr/ag-theodoroi-nees-proties-gia-to-elaiolado-farmako/%22%20%5Ct%20%22_blank
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George Kailas Κ & K Garden of Olives GOLD award winning Cypriot organic EVOO

https://medium.com/@Athan/focus-on-cyprus-ee2df5866ad3%22%20%5Ct%20%22_blank
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Vivie Marcomichelaki of Volvi Estate wild olive farm accepting the honourary gold Aristoleo award. Certified organic and the largest wild 
olive estate in Greece and perhaps the world!

The Kamnaki - Titaki family from Crete acepting the Aristoleo Award ELIAMA 

DAILY VALUE GOLD high phenolic EVOO Tasted Tested & True

Eleni Zotou takes home the Honourary Gold for Wilde Athos by Golden Tree

Antonis Karantonis accepts an armful of awards on behalf of Strakka Ltd from Dr. Prokopios Magiatis

Dr. Eleni Melliou receiving gold award for highest phenolic Organic Olives on behalf of Sakellaropoulos 
Organic Olive estate

Demetra Sofroniou accepts on behalf of Cretanthos Early Harvest EVOO “TASTED, TESTED AND TRUE” 
Aristoleo Award

OLEO wins HONORARY GOLD for high phenolic EVOO

Spyros & George Dafnis Honourary Gold for The Governor from Corfu

Honourary GOLD Aristoleo Award for the ELAEON BIO GREEN OLIVE OIL organic Lianolia variety 
from Preveza

https://www.volviestate.gr/%22%20%5Ct%20%22_blank
http://www.ellis-farm.gr/%22%20%5Ct%20%22_blank
http://www.ellis-farm.gr/%22%20%5Ct%20%22_blank
https://strakka-organics.myshopify.com/%22%20%5Ct%20%22_blank
https://www.bioarmonia.gr/%22%20%5Ct%20%22_blank
https://www.bioarmonia.gr/%22%20%5Ct%20%22_blank
http://www.cretanthos.gr/%22%20%5Ct%20%22_blank
http://oleo.healthcare/%22%20%5Ct%20%22_blank
http://oleo.healthcare/%22%20%5Ct%20%22_blank
http://www.bio-green-oliveoil.gr/index.php?pid=home&lang=en%22%20%5Ct%20%22_blank
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Aristoleo Tasted Tested & True Award for Cyprus LImni Resorts & Golfcourses PLC

Aristoleo Award Tasted Tested & True for ARTEMIOU KOSTAKIS, ATHIENOU CYPRUS

Darro & Olivia the heart and soul of Berkeley Olive Grove in Northern California Honourary Gold for the 
Mission Variety Organic

THETA by Dimitri Therianos Zakynthos Greece

Please follow and share this article.

For the full list of Aristoleo Awards 2017 winners please visit:http://aristoleo.com/aristoleo-
awards/aristoleo-awards-2017/tasted-tested-true-winners/

http://www.berkeleyolivegrove.com/%22%20%5Ct%20%22_blank
http://www.therianosfamily.com/%22%20%5Ct%20%22_blank
http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/
http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/
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Beyond Organic, Beyond Extra Virgin Conference 
was Beyond Extraordinary
Raising the bar on olive oil with inspiration, vision and integrity.

By Marilyn Harding

Host, Athan Gadanidis, Director Aristoleo Ltd., leading advocate for High Phenolic EVOO

Perhaps I am biased, but not in the way you might think. Yes, I am involved with Aristoleo, but 
in terms of the Beyond Organic, Beyond Extra Virgin Conference May 6–7 at the University of 
Cyprus, only peripherally — in a support role. For the most part, I was an attendee and a hyper 
critical one at that. This is the first of what we hope will be many conferences in many 
countries and I was watching and making notes of what went right and of what might be 
improved. And that’s when the magic happened.

In a world where so much news is negative, our themes are fresh — industries emerging; a new 
category of health protective olive oil, agroecology and agrotourism. Ironically each is based 
on ancient models; early harvest olive oil spoken of in ancient texts as medicinal, working with 
nature for superlative results, and opening doors in warm hospitality to share the earth’s 
bounty.

The speakers came to the podium with a richness of experience, some steeped in years of 
research, others with new technologies and ideas.Common to each was a passion and love 
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for the work they are doing. The elegant A.G. Leventis Lecture Hall at the University of Cyprus 
was filled with an air or excitement and after each speaker, questions from a very engaged 
audience proved that what was being heard was inspiring and enlightening. As often 
happens, questions from an eager and information-hungry audience made for an 
invigorating exchange.

ATHAN GADANIDIS, Aristoleo Ltd., Cyprus

In his welcoming remarks, host, Athan Gadanidis expressed the Aristoleo mission to build 
markets and create a seamless integration between production, analysis and sale of High 
Phenolic EVOO. Through conferences such as Beyond Organic, Beyond Extra Virgin, 
collaboration with agrotourism and alliances with leaders in agroecology, Aristoleo continues 
to expand on its activities of the past three years to increase consumer awareness for High 
Phenolic EVOO, its health benefits and to introduce the many producers who sell it. Aristoleo 
does this through the Aristoleo Awards, online and social media, direct outreach to businesses 
promoting health through natural foods as well as to individuals who are searching for 
certified quality foods for health.

The olive was the theme, olives and olive oil with high phenolic content to be exact, based on 
the research of Dr. Prokopios Magiatis Dr. Eleni Melliou (with and team at University of Athens) 
and their discovery the NMR (Nuclear Magnetic Resonance) method of measuring the 
phenolic profile of olive oil. and are co-inventors of the award-winning Aristoleo Test Kit. The 
conference built on the past years of research and growth of awareness for this new category 
of health-protective olive oil. This new category recognised by the EU by establishing the 
Health Labelling Claim 432–2012.

DR. PROKOPIOS MAGIATIS, University of Athens

As the first speaker Saturday, Dr. Magiatis reviewed the expansive research of the past several 
years in the health benefits of High Phenolic EVOO for the prevention and treatment of many 
chronic illnesses. He spoke of the many producers who are now embracing harvest and 
production methods to optimise the production of this premium olive oil. And he shared the 
development of the Magiatis/Melliou test known as Aristoleo Test Kit and how it is changing 
the way olive oil producers can sort their oil for best prices. In addition, Dr. Magiatis reviewed 
the EU funded 3-year, 5-country ARISTOIL Interreg MED Program, which will study the best 
practices to produce and handle this health-protective oil and the plan to share this 
information throughout the world. Aristoleo Ltd. and Larnaca & Famagusta Districts 
Development Agency represent Cyprus in this program.

The next years will see many more producers enjoying this burgeoning market with top prices 
and a global consumer confident of certified quality of product. Production will meet the 
global demand by health conscious individuals for this much sought after premium olive oil.

GEORGE SIRAGAKIS, Food Allergens Lab, Cyprus

Siragakis alerted producers to concerns about the use of plastics in the mill, storage and 
bottling and how to test for contaminants to assure quality olive oil before it is shipped. Many 

http://aristoleo.com/%22%20%5Ct%20%22_blank
http://www.foodallergenslab.com/eng/%22%20%5Ct%20%22_blank
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countries have varying and ever more stringent criteria for food imports and the producers 
need to be aware of each regions’ specific criteria. Instances of shipments being sent back is 
enough of a warning to make sure the requirements of each region is respected and the 
necessary analysis is done before the shipment is leaves home port. The numerous questions 
that followed were an indication this was a subject of interest.

DR. ELENI MELLIOU, University of Athens

After a luncheon on site where everyone enjoyed a convivial networking opportunity, Dr. Eleni 
Melliou spoke about the on going human trial into the effects on cholesterol levels when just 
five high phenolic olives are added to the daily diet. Effects on cholesterol were noted in just 
thirty days; we can now begin to look at olives as a part of a heart healthy diet. Research 
continues and promises more positive results in the near future.

SPYROS DAFNIS, Olive Fabrica

This family story is one of encouragement to all producers. “The Governor” was the first olive oil 
to measure phenolic compounds over 1000mg/kg making it truly medicinal. The Governor 
olive oil has been used in clinical studies and also enjoys a premium reputation internationally. 
The latest Dafnis Family vision realised is Corfu Olive Tours to share the sanctity of Greek 
hospitality with the passion for superior olive oil with travellers who flock to Corfu Island.

ELENI ZOTOU, Golden Tree

A community organiser in Halkidiki and owner of Wild Athos brand shared her story of leaving 
her profession to tend a small organic grove and with the help and guidance of neighbours 
now harvests hundreds of trees on behalf of others and organises other producers. She 
actively seeks ways to educate the public and promote the healthfulness of olive oil in 
Greece and internationally. Eleni’s hope is that green, early harvest olive oil will become 
medicine in hospitals one day.

DAN FLYNN, University of California, Davis

Executive Director of UC Davis Olive Centre is dedicated to helping growers and processors 
become more profitable through research and education. Flynn advises producers and those 
who wish to market High Phenolic EVOO to consider three questions: What do consumers 
know, where do purchasers get their information and who do they trust? His recommendations 
are clear directions for the proactive olive oil producer who wishes to penetrate this 
educated and discerning market.

KOSTAS PIEMANIDIS, EUCAT S.A.

Peimanidis is an engineer and ISO consultant and a marketing manager of one of the leading 
Greek EVOO brands in the world “Iliada” by Agrovim. The focus was on promoting premium 
Greek EVOO quality, ancient culture and our unique med diet is a natural and needs better 
co-ordination and government support.

ATHAN GADANIDIS, Aristoleo Awards

The day ended on a very high note with the presentation of certificates and prizes for High 
Phenolic Extra Virgin Olive Oil and Table Olives. Many producers travelled from Greece to 
support this event and receive their award in person. This year’s awards were singular and 
unlike any others in that, in the spirit of increasing our knowledge base and best practices, the 
awards were not for phenolic compounds alone, but by variety and within each variety by 
designation of organic or traditional. This is the new template for future years where, as 
knowledge and education increase through the ARISTOIL Interreg MED Program, more and 

http://thegovernor.gr/%22%20%5Ct%20%22_blank
http://www.goldentree.eu/%22%20%5Ct%20%22_blank
http://olivecenter.ucdavis.edu/%22%20%5Ct%20%22_blank
http://en.eucat.gr/0000000000/index.html%22%20%5Ct%20%22_blank
http://aristoleo.com/aristoleo-agrotours/%22%20%5Ct%20%22_blank
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more producers within different varieties will come forward and the community of High 
Phenolic EVOO producers will grow in strength and influence.

The highlight of the awards presentation was to the first prize winner, Atsas Organic Farm, 
Cyprus, which through agroecological practices produced the highest phenolic content ever 
measured at over 3600mg/kg. HRH Princess Basma Bint Ali of Jordan who is known for her 
dedication to agroecology and sustainable practices to protect the environment made a 
very special presentation, via video. We are pleased to share that here.

A traditional Cypriot feast was enjoyed Saturday night. It was glowing proof that High Phenolic 
EVOO producers are sharing their vision with one another and growing a community of 
kindred spirits willing to work together for the greater goal of seeing this premium, health 
protective High Phenolic Olive Oil on the world market where it belongs.

NICOLAS NETIEN, Atsas Organic Farm

On Sunday morning, Nicolas Netien of Atsas Organic Farm, Cyprus, owned by George David, 
shared that working through experimentation and observation, he and his wife Maria and 
their team monitor what plants are indigenous to the area and form mini ecosystems that 
support the crops of their choice like olives, pomegranates and carob.

In the buffer zone between Turkish occupied Cyprus and Greek Cyprus Atsas Organic Farm 
produced the highest phenolic measurement yet found in olive oil. The surprise was that it was 
from the Kalamon olive not known for olive oil, and from a harvest after 13 months of no 
rain. In the short space of three years, the arid land has been transformed by agroecological 
methods — along with trust and a lot of hard work by a close knit team — to produce a 
superior olive oil. The principles of agroecology as shared by Netien, offer the answer to water 
management, pest control and superior crops.

http://www.atsas.com.cy/en/%22%20%5Ct%20%22_blank
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Nicolas Netien of Atsas Organic Farm

The afternoon field trip by motor coach and a parade of cars ushered over fifty guests to 
Atsas Organic Farm to follow Netien from grove to terraced water catches as Nicolas 
explains that he ‘grows soil’ and the plants take care of themselves. The fascinated group 
witnessed the many accomplishments and processes that yield the farm’s extraordinary 
results. The tour was followed by luncheon and a presentation at the Atsas Learning Centre, a 
visit to a nearby church built by modern day master mason and ended with a visit and 
presentation at the monastery at Agios Nikolas before the evening return to Nicosia.

It was two days to savour and remember. In his welcoming remarks, Athan Gadanidis said, “I 
hope this conference will educate, enlighten and delight you with the exiting new world 
of High Phenolic EVOO, the success of regenerative agroecolgy in olive grove management 
and the potential to stimulate agrotourism in Cyprus and Greece.” For many of us it was that 
and so much more.

mh
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World Olive Center: New Era for Greece in Olive Oil 
with Health Claim

By Marilyn Harding

Pnyx Park under the view of the Acropolis

The roots of the olive tree go back thousands of years and they are deep in the soil of 
Greece. It’s fitting that the newly formed non-profit World Olive Center for Health (WOC) is 
located in Athens. It’s the vision of Drs. Eleni Melliou and Prokopios Magiatis, professors at 
Athens University who, with their team in the pharmacology department, dedicate their 
research to the study of the health benefits of olives and olive oil.

It all started with curiosity about what exactly made olive oil beneficial. References in ancient 
texts of Dioscorides and Hippocrates to the medicinal benefits of early harvest olive oil made 
from green olives inspired the discovery that would identify and certify a whole new category 
of health-protective olive oil. Research around the world over the past several years is 
verifying the potential of extra virgin olive oil for the prevention and/or treatment for such 
chronic illnesses as cardiovascular disease, Alzheimer’s, Parkinson’s, rheumatoid arthritis, Type 
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II Diabetes and cancer. Clinical trials are now progressing to human trials and the WOC will 
follow and document all this research and make it freely available.

The health benefits of extra virgin olive oil are well known. In 2012, the EU instituted a health 
labelling regulation that olive oils with polyphenols of 250/mg/kg could put a health claim on 
the label. This regulation essentially introduced a new category of olive oil for health. That 
same year, the husband and wife research team of Melliou and Magiatis decided to find out 
exactly what was going on with all those polyphenols and discovered the method to measure 
individual phenolic compounds in olive oil.

Using the exacting analytical science of the NMR (nuclear magnetic resonance) to produce 
a full phenolic profile of each oil, they have tested over a thousand samples from around the 
world. What they discovered was that the phenolic compounds oleocanthal (anti-
inflammatory) and oleacein (antioxidant) were more abundant in early harvest olive oil. It is 
oleocanthal, in particular, that is the star of much of the research into the medicinal benefits 
as most disease springs from inflammation. Other phenolic compounds are showing similar 
health protective affects. This was just the beginning of discovering the varieties, harvest and 
milling methods and other elements that affect the level of phenols and their efficacy.

The World Olive Center for Health was announced May 11 and is a deliverable of the EU 
funded ARISTOIL Interreg MED Program to study high phenolic olive oil. The event was held at 
the historic Old Parliament House in Athens where the 2ndAnnual Olympia Health and 
Nutrition Awards were presented to growers who produced oils that qualify for the health 
claim.
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Dr. Eleni Melliou 
announces World Olive Center (WOC), Old Parliament Building, Athens.

The purpose of the organisation is to provide certification for olive oil with a health claim, 
training of producers and targeted research on the hygienic and therapeutic properties of 
olives and olive oil. The ultimate aim is to increase economic value through consumer 
awareness. The boon for health conscious individuals is that they will no longer be at the 
mercy of fancy packaging and taste awards (highly subjective) but will have access to the 
hard numbers and analysis of what is in every olive oil with this certification. No hiding here. 
Science is unbiased. When it comes to your health, that’s a good thing.

The World Olive Center is attracting scientific academics and associations, both private and 
public from around the world. The aim is for the perpetual promotion and dissemination of 
scientific research into the beneficial elements of olive oil. Professor Diomedis Logothetis from 
Northeastern University of Boston, Professor Stephanos Kales of the Harvard Medical School 
and executive director of UCDavis Olive Center, Dan Flynn, join Magiatis and Melliou as 
founding members of WOC.

The day of the announcement was marked by a special ceremony high on Filappopou Hill 
under the gaze of the Acropolis. For those who might not know, Athens was named for the 
goddess Athena. She won a contest against her brother Poseidon, devised by their father 
Zeus to choose the name for this new city, which was to become the heart of modern 
Western civilisation. Poseidon plunged his trident into the rock and caused a fountain of clear 
water to erupt. Athena, in turn, brought forth an olive tree. We know who won, and now we 
are finding out scientifically why.
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Master grafter fixes branch of Olympia variety to adopted olive tree at Pnyx Park.

It is fitting that in the park of Pnyx, where the first democratic assemblies met and changed the 
Western world forever, an olive tree was adopted as a symbol for the World Olive Center. This 
olive tree has been officially dedicated with a commemorative plaque. A branch from 
the Olympia variety olive, found in ancient Olympia and known for its exceptionally high 
phenolic content was grafted to this tree. In Ancient Olympia winners of the first games were 
crowned with a wreath of olive leaves in reverence for the bounty of the olive; leaf, fruit, juice 
and wood.

The World Olive Center closes the circle from ancient wisdom to modern science and opens 
the door to a new era for Greece. Eleni Melliou asserts that a revolution in the olive oil industry 
has indeed begun. Two thousand years ago, Greece shipped olive oil, revered for its 
medicinal properties, into all parts of the discovered world. Today, an increasing number of 
olive growers are producing high phenolic olive oils of this premium health-protective 
quality. Once again, Greece is the epicentre for influence and excellence.

Lead on Greece!

mh
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Aristoleo Rising
Aristoleo.com is the leading website representing high phenolic EVOO in the olive oil industry.

By Athan Gadanidis

The patented Aristoleo Test Kit and the new Aristometro (in development and funded by 
ARISTOIL) is being developed along with the NMR method are key scientific analytical tools in 
the 3 year 5 country ARISTOIL Interreg MED programme to raise the competitiveness of the 
olive oil industry in Greece, Cyprus, Croatia, Italy and Spain by focusing on the polyphenol 
content of EVOO.

Portable spectrometer that works with the Aristoleo Test Kit to quickly and accurately analyze EVOO samples.
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The body of research on the value of high phenolic EVOO for health and wellbeing is growing 
daily. Aristoleo website is the only one of its kind dedicated to promoting this new category of 
high phenolic EVOO that was created by the EU when they allowed a health claim on the 
label of EVOO containing a specific concentration of polyphenols.

As the rest of the global olive oil industry continues to struggle under the weight of continued 
scandals, adulteration and fraud, high phenolic EVOO is capturing the confidence and 
invigorating the olive oil industry.

Unfortunately the International Olive Oil Competitions (IOOCs) and the olive oil tasting industry 
focus on aromas in olive oil instead of the health benefits of the polyphenols it contains. This 
rise of olive oil tasting industry and judging them as if they are wines has opened a Pandora’s 
box of misinformation misdirection and outright fraud when judging olive oils based on aroma 
and subjective sense of taste.
http://www.livescience.com/7113-tongue-map-tasteless-myth-debunked.html
Taste is the least understood of all the senses yet they insist on using taste to define the quality of EVOO…

High phenolic EVOOs cannot be judged by taste except for the basic premise of determining 
if there are any defects present. Defects are recognized mostly by the sense of smell. There is 
a very limited number of high phenolic EVOOs that can be tasted before the taste buds get 
overwhelmed.

This new category of high phenolic EVOOs needed a new way of judging the best olive oils in 
the world. Aristoleo Awards 2016 was the first to find this new way; artfully combining 
organoleptic analysis to determine the olive oils have no defects and the precise 
measurement of the phenolic content using the NMR method.

http://www.livescience.com/7113-tongue-map-tasteless-myth-debunked.html%22%20%5Ct%20%22_blank
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The Aristoleo Awards 2017 have again proven the high phenolic EVOOs have a much lower 
defective rate than olive oils entered in the IOOCs where the percentage of olive oils entered 
found to have defects reach up to and beyond 50%. Olive oils found to have defects at the 
Aristoleo Awards are less than 4%.

How are we to have confidence in these other IOOCs if they claim that over 50% of the best 
olive oils entered from around the world by producers that painstakingly followed all the rules 
and paid to have their EVOOs entered are found to be defective. If over 50% of EVOOs 
entered in some of these IOOCs are defective what is the percentage of EVOOs that have 
defects that are sitting in your supermarket shelf?
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This is what separates the Aristoleo Awards from any other competition in the world. This is 
what will bring confidence back to the consumer to purchase with confidence these EVOOs 
that have been Tasted Tested & True. The Aristoleo Awards combines ancient wisdom with 
modern science to regain the confidence of consumers that are increasingly suspicious of 
high priced EVOOs sold based on their aromatic profile instead of their health benefits. Now 
that we can measure the phenolic content of EVOOs with accuracy why the resistance from 
the big olive oil industry? Is there something about their olive oils they do not want you to 
know?

https://www.oliveoiltimes.com/olive-oil-business/italy-arrests-33-accused-olive-oil-fraud/55364

Our mission is for aristoleo to become synonymous with excellence in olive oil, excellence in 
health, excellence in marketing, excellence in event management, excellence in journalism, 
and bring back excellence to the beleaguered olive oil industry tainted by continued 
adulteration and fraud.

https://www.oliveoiltimes.com/olive-oil-business/italy-arrests-33-accused-olive-oil
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High Phenolic EVOO from unripened olives

We have the history we have the culture and now we have the scientific means to determine 
the truly best olive oils in the world. Are the IOOCs of the world even relevant anymore?

Visit: http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/

Please follow and share if you agree. We need your support to put an end to olive oil fraud.
Aristoleo Awards 2017 at the Univ. of Cyprus in Nicosia Cyprus
HRH Princess Basma, Jordan, founder of the Royal Botanical Gardens (reclaimed from desert) honours Nicolas 
and Maria Netien, Atsas Organic Farm and owner, George David for first prize in Aristoleo Awards 2017 for 
Highest Phenolic content in EVOO ever measured — truly a nutraceutical.

HRH emphasises the importance of producing High Phenolic EVOO, using agroecological 
methods of production to heal the earth and thanks the many producers taking part in this 
noble cause of producing the healthiest olive oil in the world.

Here is the link to the complete list of all the winners of the Aristoleo Awards 2017 High Phenolic 
EVOO and Table Olives. http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-
tested-true-winners/

Subscribe to Aristoleo YouTube Channel for more about the conference “Beyond Organic, 
Beyond Extra Virgin” and future updates in the world of High Phenolic EVOO.

http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/%22%20%5Ct%20%22_blank
http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/%22%20%5Ct%20%22_blank
http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/%22%20%5Ct%20%22_blank
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We extend our heartfelt gratitude to Princess Basma for her support and this kind gesture. 
When we work together for a better world, that’s what we create!

Dr. Magiatis speaks in Greek language about the advances in olive oil research. Aristoleo Test 
Kit and Aristometro and the NMR. These are the three main analytical tools in the ARISTOIL 
Interreg MED Programme. This is a 3 year 5 country program to raise the competitiveness of 
the olive oil industry by producing a high phenolic EVOOs that conform to the EU health 
claim labelling reg. 432/2012. We will also be setting up 2 officially sanctioned laboratories to 
analyze olive oil samples and certify them using the NMR method.

I invite you to join us in our quest to revive the Hellenic spirit. High phenolic EVOO and olives 
are just the beginning.

http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/

Follow our Beyond Organic, Beyond Extra Virgin magazine and stay up to date with news and 
events near you!

Thank you for your continued support.

http://aristoleo.com/aristoleo-awards/aristoleo-awards-2017/tasted-tested-true-winners/%22%20%5Ct%20%22_blank
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FOCUS ON OLIVES
THE HEALTH BENEFITS OF CONSUMING 5 OLIVES A DAY 

By Athan Gadanidis

Kalamata olives are world renowned for their taste and texture. They are in fact the most 
famous olives in the world. Now they can add the healthiest olive label as well.

Sakellaropoulos Organic Olives

The Kalamon olive variety is proving to be one of the most health protective and health 
promoting olives in the world. The reason is their phenolic content. Greece has been at the 
forefront of table olive phenolic research since Dr. Magiaits and his team of researchers 
discovered the NMR Nuclear Magnetic Resonance method of accurately measuring the 
phenolic content. Kalamon olives came on top of all the others measured to date.

This was first recognized and published last year in the Huffingtonpost.comthe article: 5 Olives 
a Day Keeps the Doctor Away?

This year the Aristoleo Awards 2017 included high phenolic table olives in the 
competition. Kalamata olives (Kalamon) came on top but there were other varieties that did 
well also; such as Chalkidiki and Konservolia varieties

Low in sodium and high in phenolic compounds is a recipe for health and well being.

Combined Hydroxytyrosol and Tyrosol

KALAMON ORGANIC

GOLD — SAKELLAROPOULOS LEMONENIES KALAMON — 2.02mg per gm of olive (without pit)

https://www.bioarmonia.gr/%22%20%5Ct%20%22_blank
http://www.huffingtonpost.com/entry/5-olives-a-day-keeps-the-doctor-away_us_577f88bbe4b0f06648f48f86%22%20%5Ct%20%22_blank
https://www.bioarmonia.gr/%22%20%5Ct%20%22_blank
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Dr. Eleni Melliou and Athan 
Gadanidis present award.

SILVER — STRAKKA LTD BLACK KALAMON — 1.73mg per gm of olive (without pit)
STRAKKA WHOLE BLACK SCARIFIED KALAMON OLIVES

Antonis Karantonis accepts an armful of awards on behalf of Strakka Ltd from Dr. Prokopios Magiatis

https://strakka-organics.myshopify.com/%22%20%5Ct%20%22_blank
https://strakka-organics.myshopify.com/%22%20%5Ct%20%22_blank
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BRONZE — CONSTANTIN POTOU Group of Companies — 1.60mg per gm of olive (without pit)

Constantin Potou, a Chemical Engineer, producer and connoisseur, and Areti Potou, a connoisseur, quality control specialist with 
Sociology studies background, are the people who with their love, passion and scientific knowledge have collected the purest traditional 
Greek products and offer them to you openhandedly.

CHALKIDIKI

GOLD — IMPERIAL OLIVES KALAMIDAS SYMEON, — 1.64mg per gm of olive (without pit)

http://c-potou.com/%22%20%5Ct%20%22_blank
http://c-potou.com/history.html%22%20%5Ct%20%22_blank
http://www.ellinikifoni.gr/imperialolives.htm%22%20%5Ct%20%22_blank
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IMPERIAL OLIVES POLIGIROS CHALKIDIKI

SILVER — ORMYLIA — THE HOLY CONVENT OF THE ANNUNCIATION, GREEN OLIVES — 1.54mg per gm 
of olive (without pit)

KONSERVOLIA

GOLD — AGRICULTURAL COOPERATIVE OF ROVIESNATURAL GREEN ORGANIC PDO OLIVES — 1.15mg 
per gm of olive (without pit)

http://roviesolives.gr/%22%20%5Ct%20%22_blank
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AGRICULTURAL COOPERATIVE OF ROVIES NATURAL GREEN ORGANIC PDO OLIVES

SILVER — ACHILLES’ SHIELD, — 1.06mg per gm of olive (without pit)

BRONZE — OREON Aitolian Land– .66mg per gm of olive (without pit)

http://roviesolives.gr/%22%20%5Ct%20%22_blank
http://www.oreon-olives.gr/en%22%20%5Ct%20%22_blank
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OREON Aitolian Land

OLIVES ARE A RICH SOURCE OF HYDROXYTYROSOL. Here we present the highest concentration 
of hydroxytyrosol found in OLIVES.

Hydroxytyrosol

KALAMON

GOLD — STRAKKA LTD BLACK — 1.34mg per gm of olive (without pit)

SILVER — SAKELLAROPOULOS LEMONENIES KALAMON– 1.26mg per gm of olive (without pit)

BRONZE — IMPERIAL OLIVES KALAMIDAS SYMEON — 1.14mg per gm of olive (without pit)

http://www.oreon-olives.gr/en%22%20%5Ct%20%22_blank
https://strakka-organics.myshopify.com/%22%20%5Ct%20%22_blank
https://www.bioarmonia.gr/%22%20%5Ct%20%22_blank
http://www.ellinikifoni.gr/imperialolives.htm%22%20%5Ct%20%22_blank
http://www.ellinikifoni.gr/imperialolives.htm%22%20%5Ct%20%22_blank
http://www.ellinikifoni.gr/imperialolives.htm%22%20%5Ct%20%22_blank
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“LET FOOD BE THY MEDICINE AND LET MEDICINE BE THY FOOD”Hippocrates

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.
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FOCUS ON CRETE
Aristoleo Awards 2017 for high phenolic EVOOs

By Athan Gadanidis

The original Cretan diet was based on the consumption of high phenolic EVOO.

Harvesting methods haven’t 
changed since ancient times.

The Cretan diet was made famous by Ancel Keys when he discovered the low incidence of 
heart and stroke on the island. His study of the Cretan diet in the 50s gave birth to the 
watered-down version we all know today as the Mediterranean diet.

The diet of the Cretans that Ancel Keys studied has very little to do with the Mediterranean 
diet bandwagon. Despite the fact, the Cretan diet was based on olive oil as the main source 
of fat and very little consumption of meat this has not stopped the publishing of 
Mediterranean diet cookbooks filled with one meat dish after another.

History has proven Ancel keys correct on the importance of using olive oil as a substitute for 
animal fat sources as part of a heart healthy diet. But only recently did we discover the real 
reason behind the health promoting olive oil; and its not just the mono unsaturated fat 
content that contributes to heart health.

https://medium.com/@Athan/the-revival-of-the-hellenic-spirit-56d55b718449%22%20%5Ct%20%22_blank
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First Cold Pressing

Perhaps even more importantly there are some very fascinating phenolic compounds with 
powerful anti inflammatory and anti oxidant properties. Their recent discovery may be turn 
out to be the holy grail of olive oil’s almost mystical hold on the ancient Hellenes who 
worshipped it more than just a source of energy but they recognized it as a powerful 
medicine. More specifically they insisted that only early harvest olive oil made from green 
olives could be medicinal in nature. This is what Dioscoredes declared 2000 years ago.

Today in modern Greece this type of olive oil is being produced and it is valued once again 
for its medicinal like qualities to alleviate symptoms and perhaps even cure the underlying 
diseases or conditions. Definitive proof is still lacking but the body of anecdotal evidence is 
growing. Researchers are considering each phenolic compound in early harvest olive oil and 
studying each one and in combination to potentially to ease the symptoms or even reverse 
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the damage caused by many common diseases. What they are discovering may change 
medicine as we know it.

1st prize in 2016 for Aristoleo Test Kit invented by Dr. Melliou and Dr. Magiatis pictured here receiving the award surrounded by 
their family.

Thanks to two Greek scientists Dr. Prokopios Magiatis and Eleni Melliou and their team of 
researchers at the Univ. of Athens we now have the tools to measure each phenolic 
compound using the NMR (nuclear magnetic resonance) and by a simple handheld test in a 
vial that can quickly determine the phenolic content of olive oil. This has opened the doors to 
comparing doses and effects of a variety of olive oils with differing concentrations of phenolic 
compounds.

It is no accident scientists studying the peculiar medicinal value of olive oil using the most 
sophisticated modern equipment such as the NMR are beginning to get an understanding on 
what phenolic compounds are responsible for the “medicinal” effect the ancient doctors 
insisted could be gained by consuming early harvest olive oil. It just so happens to be the two 
phenolic compounds that are most prolific in Greek olive oil. The two most plentiful phenolic 
compounds in Greek olive oil are oleocanthal (strong anti inflammatory much like ibuprofen) 
and oleacein with super anti oxidant properties.

Beyond the ones that took part in the Aristoleo awards 2017 there are many high phenolic 
EVOOs that Crete produces. Here are the EVOOs we discovered and awarded for their high 
phenolic content and for their flawless taste during the Aristoleo Awards 2017.

Crete not only produces some of the best olive oil and is the original home of the 
“Mediterranean Diet” but they also produce some of the best promotional videos. See for 
yourself come for a visit stay for a lifetime!
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Fanourgakis Family is now member of the Aristoleo Awards family. They produce an 
exceptionally high phenolic EVOO Rare quality in small batches get it while you can. For more 
than six decades and three generations Fanourgaki’s family has been engaged in olive tree 
growing in the greater area of Stoli in central Messara. Now with respect to the tradition and 
the values of this blessed place and with reverent upholding of all modern agricultural 
practices, we produce our extra virgin olive oil from a large number of privately owned olive 
trees, as well as select producers of our family and our region. 
 http://ff-oliveoil.com/

Award winning High phenolic EVOO member of the Aristoleo Family, When you meet Myron 
Kamnaki, the first thing that you notice is his sense of pride written all over his face. A deep 
sense of knowing all his family’s hard work has paid off. Their new brand “Eliama Dialy value 
Gold” is a rare combination of vision and hard work are the reasons this EVOO is so highly 
coveted! Coming soon! It has arrived!

https://www.youtube.com/embed/M4-YDE4vPVk

http://ff-oliveoil.com/%22%20%5Ct%20%22_blank
https://www.youtube.com/embed/M4-YDE4vPVk%22%20%5Ct%20%22_blank
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Myron Kamnakis and Elizabeth Titaki

Beautiful video made by Terra Creta producer of high phenolic EVOO. Member of the 
Aristoleo Awards family. Share it, like it, search it, find it, run out and buy it. http://
www.terracreta.gr/

BONUM TERRAE

Extra virgin olive oil is one of the most valuable goods produced in the Greek land.

http://www.terracreta.gr/
http://www.terracreta.gr/
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In Bonum Terrae SA, people with long experience in the production and processing of olive oil 
and executives who are successful in other business sectors joined their forces to give a new 
impetus to the process of production and sales. 
The vision of Bonum Terrae SA is a new business model that highlights the comparative 
advantages of the Greek olive oil (the cornerstone of the Mediterranean diet) along with 
other traditional Greek delicacies through the creation of branded products with stable 
quality, that serve our modern nutritional needs and stand out for their flavor and aroma.
Our products come from the four corners of Greece and have been awarded both for their 
taste and their packaging in international contests.

Through the experience of our ancestors, we evolve quality and aesthetics…

MATALA VALLEY VILLAGE

The Fasoulakis Family welcomes visitors like long lost relatives. Theirs is a passion for life and 
healthy living. The Olive tree is front and center within their complex of bungalows and 
facilities.
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They have been building and expanding the olive grove for the last 30 years. Recently they 
have converted to organic olive grove management. The olive oil they produce is mostly for 
their guests who take a lot of it back with them when they leave.

They also produce honey, oranges and prickly pears, wine and tsipouro in small quantities.
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MEET THE GERAKIANAKIS FAMILY of EllinDor

Their journey began as a mere dream and a wish to share the treasures of the Greek soil, to 
finally achieve the production of EllinDor, the “ambassador” of the “gifts of the Greek land” to 
the entire world. High phenolic EVOO with award winning taste EllinDor is truly a gift that keeps 
on giving!

ULTRA PREMIUM EXTRA VIRGIN OLIVE OIL EllinDor

A rare, extra virgin olive oil, a sumptuous gift of the Greek land, produced from an ancient 
olive grove in Greece, located on the island of Crete.

Only trees of the exclusively Greek Koroneiki variety are cultivated in this grove.

The oil is extracted under the painstaking care and love of its producers, who devote their 
entire lives to their continuous professional development and education, seeing as they grew 
up in families with a long tradition in olive tree cultivation.
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Each tree is treated as a life form equal to man, therefore receiving all necessary care and 
nourishment.

The olive fruit is carefully collected by hand, using only natural methods and showcasing 
respect towards the natural environment.
 http://www.ellindorcompany.com/en/home-2/

http://www.ellindorcompany.com/en/home-2/
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Cretanthos

is born in Crete (Aggeliana of Mylopotamos) periphery — an area officially protected for its 
name and location by the European codes of P.O.P./P.G.E. — from olive trees of the famous 
green olive variety, “Koroneiki”. Our trees are fertilized exclusively with manure, while no 
insecticides have ever been applied on them. The olives are collected when purely green 
and raw and grinded using the Cold Pressed Oil method. That is to blame for its extra judicious 
taste and its golden-green color. This is our wealth. This is our legacy.

http://www.cretanthos.gr/home.html

https://l.facebook.com/l.php?u=http://www.cretanthos.gr/home.html&h=ATOYjpu-P7LE6nPlb2C5UncoeMFRG_PMeFC1ybsRRwLMRuXdHn3CWPt0wNcBdXo_7KdXJPveMkYGbWjzWHXMyHtkvm5POlxoD
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FOCUS ON CYPRUS
The Olive Oil Industry in Cyprus Discovers Green Gold

By Athan Gadanidis

When I first met Dr. Prokopios Magiatis to interview him for an article I was writing for 
oliveoiltimes.com I became fascinated with the phenolic compound called oleocanthal. He 
described how the concentrations of oleocanthal in the samples he was analyzing using the 
NMR were increasing year after year. The reason for this were the Greek olive growers who 
read his research and began sending in early harvest olive oil samples for him to analyze.

I asked him at one point how high can the concentration of oleocanthal go? Over a gram 
per kilogram? He said probably. How about over 2 grams per kilogram? He shook his head. “I 
don’t know that is a very high concentration” he said and I immediately said I think it will go 
over 3 grams per kilogram I replied. He smiled at my enthusiasm. Little did I know then how 
close it was going to get to 3 grams 3 short years later.

The olive oil sample arrived from an unlikely source; Cyprus. The concentration of oleocanthal 
was over 2.5 times higher than anything that was analyzed preciously and it came from an 
olive not known for producing olive oil. The Kalamon olive tree less than 6 years old grown with 
agroecology dry farming principles produced a record shattering 2.68 grams of oleocanthal 
per kilogram of EVOO.

ATSAS ORGANIC FARM - Regenerative agriculture blossoms in Cyprus

This was simply astounding! I went to meet Nicolas Netien of Atsas organic farm in Cyprus and 
had a chance to see for myself the root of the remarkable achievement. This was not your 
ordinary organic olive grove. First, the variety of olives is Kalamon a variety not known for 
producing olive oil due to the fact the famous table olives are more valuable than the olive oil 
they produce; up until now. Second, the olive trees were only 6 years old. Nicolas will make a 
presentation of the techniques he used and he will also lead a field trip to his olive grove on 
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the second day of the “Beyond Organic Beyond Extra Virgin” conference being held at Univ. 
of Cyprus May 6–7 2017. Register here or below do not miss it!

In Greece where the hunt for high phenolic EVOO has been in development over the last 4 
years due to Dr. Prokopios Magiatis discovery of the NMR method of measuring each phenolic 
compound with accuracy the olive growers have struggled to achieve over 1 gram of total 
phenolic concentrations. Here in Cyprus they are achieving it without even trying. Here are 
the Cypriot results from a very small sampling of EVOOs that were entered in the Aristoleo 
Awards 2017 high phenolic EVOO competition.

Aristoleo Awards mission is to redefine the criteria for the “best olive oils” from aroma and taste 
to specific type and concentration of phenolic compounds. We discovered the following 
award winners are only a small sample of the many high phenolic EVOOs in Cyprus waiting to 
be discovered by the health-conscious consumers everywhere.

Double gold award 
for highest overall phenolic concentration for organic EVOO

Atsas Organic Farm — Kalamon with 3135 mg per kg of total phenolic concentration

https://beyond-organic-beyond-extra-virgin.eventbrite.com/%22%20%5Ct%20%22_blank
http://www.atsas.com.cy/en/about
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Koroneiki variety — Award for highest overall phenolic concentration for organic EVOO

KORONEIKI ORGANIC

GOLD — Κ & Κ Garden of olives Cyprus, Cyprus — TOTAL PHENOLS 1412mg per kg

GOLD — Κ & Κ Garden of olives Cyprus — oleocanthal & oleacein 489mg per kg
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SILVER –Olive grove Κ & Κ Garden of olives Cyprus oleocanthal — 309mg per kg
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BRONZE — STRAKKA LTD Cyprus oleocanthal & oleacein — 412mg per kg

BRONZE — STRAKKA LTD Cyprus oleocanthal — 272mg per kg
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TASTED TESTED & TRUE FOR HIGH PHENOLIC EVOOs

KORONEIKI ORGANIC

ARTEMIOU KOSTAKIS, ATHIENOU CYPRUS total phenols — 702 mg/kg

OLIVE OIL CYPRUS LIMNI RESORTS & GOLFCOURSES PLC 673 mg/kg

KING OF OLIVES CYPRUS 584 mg/kg

KING OF OLIVES CYRPUS 535 mg/kg

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.

http://www.rentcyprusvillas.com/shacolas-limni-resort-development%22%20%5Ct%20%22_blank
http://www.kingofolives.com.cy/%22%20%5Ct%20%22_blank
http://www.kingofolives.com.cy/%22%20%5Ct%20%22_blank
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FOCUS ON THE IONIAN SEA
Ionian islands may very soon overtake Tuscany as an agrotourism destination.

By Athan Gadanidis

What is it about the Ionian islands that makes them so special? Is it the sun, the endless sandy 
beaches, or is it the Venetian influence architecture that attracts the millions of tourists? The 
Ionian Sea lies between Greece and Italy. From here the ancient Hellenes began their 
journeys west to modern day Sicily where they settled from 750BC and planted olive trees and 
spread to the southern Italy; it came to be called Magna Graecia and is where the modern 
day western name of Greece originated.

In the city of Sybaris 500BC the first “patent” was granted to a chef after he won a cooking 
competition. He was given exclusive rights to prepare the recipe for a year. This is the first 
instance of patents rights being granted. It was for a recipe. Sicily was a very fertile land and 
the olive trees thrived here and the city of Sybaris grew wealthy. There are two Ionian islands 
that are reviving the high phenolic EVOO of ancient times that brought wealth and power to 
Southern Italy. Kerkyra (Corfu) to the north and Zakynthos (Zanta) to the south.

In Kerkyra the Dafnis family almost singlehanded were able to raise the quality of the local 
olive oil production to international renown. Kerkyra is an island filled with a canopy of Lianolia 
olive trees that grow to an unbelievable height of over 20 metres. The difficulty of picking 
them early was overcome by using a hydraulic mechanical arm mounted on a tractor that 
could reach up and grab the big branches and shake the olives loose. They were astonished 
when their olive oil was found to contain large concentrations of oleocanthal. Almost 
overnight the Dafnis family created a world recognized EVOO that is being used in Alzheimer 
research and other medical research.
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Spyros Dafnis 
hosts a fascinated group on a shore leave from their cruise ship.

They have expanded their facility to draw visitors to their olive mills for day outings from the 
many cruise ships that dock in the main port and they also have built villas to accommodate 
overnight guests. They are ready for the health-conscious travellers seeking to know where this 
exceptional olive oil is produced. Kerkyra with over 4 million olive trees is a green gold mine 
waiting to be developed. With its endless sandy beaches and beautiful mountains Kerkyra 
may soon rival Toscany as an agrotourism destination to taste this health promoting EVOO 
recently discovered. With over 1 million tourists visiting who year they will need to dramatically 
increase their production to meet the demand.
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Tasos Dafnis under 
a 25 metre tall olive tree in Corfu

On the southern Ionian Sea we meet Dimitri Therianos an energetic host and a committed 
organizer seeking to transform Zakynthos into an organic produce oasis of a center for 
agrotoursim.
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The Oleocanthal International Society visits the Therianos family farm.

The Therianos family is truly a family business with the mother and all the siblings getting in on 
the act to welcome and entertain the guests in their guest houses in the middle of the 
vineyard and olive trees. Their business has taken off since they discovered they were actually 
producing high phenolic EVOO.

The olive oil is made from a local variety Dopia (local) similar to the Lianolia found in Kerkyra. 
The trees here are not allowed to grow tall so they can be harvested by hand. Their high 
phenolic EVOO is sold out every year since the news of its phenolic content became known. 
Their example is inspiring others on the island to shift their production methods and achieve 
similar results.
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Honorary High Phenolic Awards

Honourary Gold — The Governor Corfu Dafnis family (traditional) Lianolia variety — 
1210mg per kg of total phenols

Honourary Gold — “Theta” Therianos Family Zakynthos (organic) Dopia variety — 
1163mg per kg of total phenols

http://thegovernor
http://therianosfamily.com/%22%20%5Ct%20%22_blank
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Honourary Silver — OLEA BLUE Zakynthos (organic) Dopia variety — 
1144mg per kg of total phenols

There are 5 more Ionian islands just waiting to be discovered that are also home to high 
phenolic EVOOs: Paxos, Lefkada, Ithaki. Kefalonia, and Kythira

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.

https://www.oleablue.com/%22%20%5Ct%20%22_blank
https://en.wikipedia.org/wiki/Ionian_Islands%22%20%5Ct%20%22_blank
https://en.wikipedia.org/wiki/Ionian_Islands%22%20%5Ct%20%22_blank
https://en.wikipedia.org/wiki/Ionian_Islands%22%20%5Ct%20%22_blank
https://en.wikipedia.org/wiki/Ionian_Islands%22%20%5Ct%20%22_blank
https://en.wikipedia.org/wiki/Ionian_Islands%22%20%5Ct%20%22_blank
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FOCUS ON THE AEGEAN ISLANDS
The birth of tragedy and triumph.

By Athan Gadanidis

The Aegean islands took their name from the King Aegean whose son Theseus was sent to 
battle against the mythological minotaur creature in ancient Crete. King Aegean instructed 
his son and the sailors that upon their return to hoist a white sail if his son was victorious and a 
black sail if he was killed. They sailed away to Crete with black sails to signify the somberness 
of the event. 

When returning from the victorious battle against the minotaur neither Theseus nor the other 
sailors remembered to change the sails from black to white when returning. King Aegean 
standing on the cliffs of cape Sounion upon seeing the black sails on his son`s ship he assumed 
his most beloved son was dead. Uncontrolled sorrow took him over and he fell off the cliff to 
his death. This is how this sea holding the most precious island jewels of the Mediterranean 
took its name from tragedy.

The Aegean Sea is home to thousands of islands each unique not only in the terrain but also 
the culture of its people. This is where the sea faring skills of the ancient sea faring Hellenes 
learned to sail and to navigate. They honed their skills to the point where they became the 
most skilled navigators and most capable sea faring nation. They carried their cargo of the 
most precious high phenolic “medicinal” EVOO in ancient times to Troy, the Baltic sea, Israel, 
Egypt, Sicily, France, Spain, and even to modern day Britain. Legend has it the name Britain 
originated from the first person to settle there who was called Brutus; he was a sailor who 
landed there after the Trojan war. They even travelled over land and sea to India and beyond 
with Alexander the Great’s epic journey.

To this day, the modern-day Greeks still rule the seas. This tiny nation of less then 15 million 
people has the largest merchant marine fleet than any other country in the world.
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On the island of Thera (Santorini) they discovered olive leaves dating back over 50,000 years 
perfectly preserved which makes the question of where the olive tree originated more 
confusing. We may never be able to pinpoint its origin but we can certainly pinpoint which 
culture was the first to recognize its medicinal properties, and nutritional benefits. We certainly 
know which cultural created the greatest marketing campaign for olive oil and used it to 
expand their trade routes and establish colonies and maintain them across the 
Mediterranean and beyond to Asia. They planted the olive tree wherever they went. They 
were the most prolific distributors and traders of olive trees and olive oil the world has ever 
seen. They traded what we now recognize as high phenolic EVOO.

Modern-day Greeks have rediscovered and revived this precious high phenolic EVOO. They 
are producing it, discovered ways to test it and are poise dot change the olive oil industry 
and bring olive oil back to its roots of an elixir of life and for good reason. Modern-day 
scientists like Dr. Magiatis and Dr. Melliou from the Univ. of Athens are using modern scientific 
tools (NMR nuclear magnetic resonance) and inventing handheld tolls (Aristoleo test kit) to 
prove the ancient wisdom of the health benefits of high phenolic EVOO.

Antiparos island was one of the first places where high phenolic EVOOs were discovered. It is 
a very small island less than 2,000 inhabitants. It has a long history and Doric temples from 
500BC. This year we had only one entry and a very worthy one. There are many other islands 
in the Aegean with high phenolic EVOO like Thassos, Mitilini (Lesvos ), and of course Crete 
which has an article on its own.

Honorary High Phenolic Awards for Blended EVOOs
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HONORARY GOLD AWARD

KORONEIKI/ASKOUDA blend

MARTINOU IOANNA Antiparos island

1039mg per kg of total phenols

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.
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FOCUS ON MAINLAND GREECE
The heart and soul of Greece.

By Athan Gadanidis

The Parthenon

Mainland Greece has within it a vast variety of mountainous regions, fertile plains, endless 
stretches of beaches and rich ancient Hellenic cultural history. This is the home of Mt. 
Olympus, the Parthenon on the Acropolis in Athens, Salamis where the decisive epic battle 
between the ancient Hellenes and the Persians took place, Agrinio, Delphi and Korinthos to 
the south and the province of Macedonia to the north, home of Alexander the great, Avdera 
home of Democritus to the northeast. Byzantine monasteries of Meteora in the center, 
perched high on the dramatic outcrops of rock towering high into the sky. Preveza on the 
western coast and Kozani to the north west and Chalkidiki region home of the most sacred 
group of monasteries at Mount Athos.
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Meteora Photo by Michalis Famelis

These provinces, cities and regions are reviving the health promoting high phenolic EVOO 
and reconnecting with their ancient Hellenic wisdom and their roots. It is happening across 
Greece and for the first time you see regions collaborating and joining forces to share 
knowledge and open foreign markets for their precious high phenolic EVOO.

Aristoleo Awards are dedicated and have made it their mission to fan the flames of this newly 
rediscovered quality of EVOO. High Phenolic EVOO is travelling to the far reaches and around 
the globe and beyond right into the consumers hands. Our goal is to develop agrotourism 
and introduce the millions of tourists that flock to this land the health benefits and unique taste 
experience of high phenolic EVOO.

DOUBLE GOLD
DOUBLE GOLD Highest overall phenolic concentration for traditional EVOO
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Sotiris Limniotis from Agioi Theodoroi olive mill in Corinthos with 1650 mg per kg of phenolic 
concentration.

Sotiris Limniotis was pleasantly surprised when he analyzed his EVOO this year. His 7 year old 
koroneiki trees produced an olive oil with an astounding high concentration of phenolic 
compounds. With over 800mg per kg of oleocanthal this EVOO is one of the most prized. 
Officially Agioi Theodoroi are considered part of Corinth and therefore Peloponnese, but the 
geographical location is north of the isthmus canal that separates the peloponnese from the 
mainland and therefore it is considered part of the mainland geographically.

BRONZE — MELISSINOS ESTATE Agrinio Greece —
 TOTAL PHENOLS — 747mg per kg

mailto:limniotiskons@hotmail.com%22%20%5Ct%20%22_blank
https://www.olivemill.gr/%22%20%5Ct%20%22_blank
https://web.facebook.com/melissinosestate/%22%20%5Ct%20%22_blank


High Phenolic EVOO

115

SILVER — MELISSINOS ESTATE Agrinio Greece — 
OLEOCANTHAL & OLEACEIN — 475mg per kg

GOLD — MELISSINOS ESTATE Agrinio Greece — 
OLEOCANTHAL— 323mg per kg

https://web.facebook.com/melissinosestate/%22%20%5Ct%20%22_blank
https://web.facebook.com/melissinosestate/%22%20%5Ct%20%22_blank
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Melissinos family harvest time.

The path forward for the recognition of real EVOO internationally is long and full of obstacles. 
Until then the ones with open minds will continue to consume three spoonfulls of this 
miraculous EVOO every morning and enjoy this big gift to their health. We are constantly 
experimenting with our production methods to produce the most health promoting EVOO. 
We also water our grove without any need for drilling wells or paying for city water. We use a 
series of reservoirs to gather rainwater and deliver it to each tree without requiring the use of 
pumps. We would love to share our love for the land and the olive tree and the rich biodiverse 
environment within and around olive grove. As far as agrotourism is concerned, we dream of 
creating a complete experience for visitors by inviting people to come and choose which 
olive trees to pick and then immediately take the olives to a small mobile olive mill so they can 
produce the freshest olive oil and be able to take it back with them for their family and 
friends. But it is not an easy task and definitely not profitable due to the severe bureaucracy 
and obstacles we face. But its well worth the effort. This is a way of life we would love to share 
with as many people as possible.

HONORARY GOLD FOR HIGH PHENOLIC BY VARIETY
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WILD OLIVE OIL
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VOLVI ESTATE,Organic Greece

704mg per kg of total phenols

666mg per kg of oleocanthal & oleacein

303mg per kg of oleocanthal

Wild Olive Grove, 
Lake Volvi

Volvi Estate is produced from wild olive trees that have been growing on the Estate for 
centuries. Volvi Estate wild olive oil is a unique superfood. Certified organic and with a 
concentration of phenolic compounds considerably higher than required by the EU Health 
Claim 432/2012 for the protection of blood lipids from oxidative stress. It is an ideal health 
enhancer. Consumed raw 10 gr per day ensure maximum biological (antioxidant, anti-
inflammatory, cardio-protective and neuro-protective) activity.

CHALKIDIKIS Organic

https://www.volviestate.gr/%22%20%5Ct%20%22_blank
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GOLDEN TREE WILD ATHOS ORGANIC P.D.O. AGOURELAIO CHALKIDIKIS

1073mg per kg of total phenols

580mg per kg of oleocanthal & oleacein

361mg per kg of oleocanthal

http://www.goldentree.eu/%22%20%5Ct%20%22_blank
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Eleni Zotou enjoying the 
harvest.

You cannot be in the company of Eleni Zotou and not be influenced by her infectious 
enthusiasm and positivity. Eleni is a woman in love with the olive tree and dedicated to 
organic sustainable farming methods and a member of the organic Agoureleo (early 
harvest) Chalkidikis PDO in Greece. Chalkidiki is the only early harvest PDO in all of Greece.

KORONEIKI/PICUAL ORGANIC

KARTALIS CHRISTOS

953mg per kg of total phenols

677mg per kg of oleocanthal & oleacein

393mg per kg of oleocanthal

LIANOLIA VARIETY ORGANIC

http://www.huffingtonpost.com/entry/hellenic-revival-from-striving-to-thriving_us_5837eec8e4b0a79f7433b52f%22%20%5Ct%20%22_blank
http://www.oliveoilmarket
http://c.kartalis@sunlight.gr/%22%20%5Ct%20%22_blank
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“ἔλαιον” (Elaeon) Bio green Olive oil Preveza, Greece

881mg per kg of total phenols

840mg per kg of oleocanthal & oleacein

601mg per kg of oleocanthal

http://www.bio-green-oliveoil.gr/%22%20%5Ct%20%22_blank
http://www.bio-green-oliveoil.gr/%22%20%5Ct%20%22_blank
http://www.bio-green-oliveoil.gr/%22%20%5Ct%20%22_blank
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We are a small family business. Our love of nature and the organic products we have been 
growing in our garden for many years now has led us to start producing organic extra virgin 
green olive oil. We began producing small quantities of olive oil (always using unripe olives), 
having noticed the lack of this pure product on the market.

We harvest our olives in the traditional way (hand picking), and therefore only the healthy 
olives are harvested. The whole family takes part in the process (as you can see in the 
photographs). On the very same day we transport them in 30-kilogram linen sacks for 
extraction to a certified oil press located at a short distance from the olive grove, where this 

singular, pure green olive oil is produced at low temperatures (cold extraction at 27℃).

MEGARITIKI/KORONEIKI
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AGRICULTURAL COOP OF IMERA KOZANI GREECE

IMERA OLIVE OILagro.imera@gmail.com

973mg per kg of total phenols

502mg per kg of oleocanthal & oleacein

https://medium.com/beyond-organic-beyond-extra-virgin/agro.imera@gmail.com%20%22%20%5Ct%20%22_blank
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263mg per kg of oleocanthal

Imera is a unique and well functioning COOP in Kozani that has been producing award 
winning olive oil under other brand names for years. Recently they decided to enter 
competitions and build their own brand. Their success in the Aristoleo Awards is mirrored with 
numerous medals at practically every competition they enter.

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.
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FOCUS ON THE PELOPONNESE
The highest quality of high phenolic olive oil and olives are back!

By Athan Gadanidis

The Peloponnese is the welcoming hand of Greece out stretched to greet the weary travellers 
looking for safe harbour. The Peloponnese points in all directions attached to the mainland 
with a sliver of 6 kilometres of land. The Isthmus canal was carved out joining the Saronic with 
the Ionian Sea to the west. This is the place where it all began hundreds or even perhaps 
thousands of years before Athens even existed.

This is where the struggle for supremacy began between two rival tribes locked in a duel to 
the death; the Ionians and the Dorians. These two mythological tribes have determined the 
path of world history. Ionians were the artists the philosophers the builders. The Dorians were 
the warriors and the builders; their legendary prowess and militaristic societies were best 
exemplified by the Spartans. The Ionians were eventually forced out of the Peloponnese and 
settled in Attica home of the future Athens. 

This is how the story goes… but there is evidence the Ionians were great warriors as well, and 
the Dorians were perhaps the first philosophers and artists. The biggest crime against humanity 
was the deliberate destruction of the knowledge they possessed. We are only now beginning 
to regain bits and pieces of it. It has taken over 2,500 years for us to understand why these 
people regarded early harvest olive oil made form specific olive trees was medicinal in 
nature. Certain modern academic “barbarians” are still waging war and opposing research 
into the medicinal properties of the phenolic compounds in olive oil.

In the harsh conditions and mountainous terrain there could only be one to dominate. There is 
a deep mystery in the Peloponnese that still awaits patiently to be explained; the 
archaeological evidence of a much older civilisation is everywhere but archaeological 
excavations are under funded and the thousands of areas of interest are generally ignored. 
The Mycenean civilisation still waits to be unearthed and understood. The obvious paradoxes 
all around us. The Hellenic language has the most words of any other by far. It is far more 
complex than any other and the ancient Hellenes even invented suffixes, prefixes and vowels.
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The Peloponnese is filled with paradoxes, contradictions, mysteries and wonder. This is where 
the revolt against the Ottoman empire began and which led to Greek independence after 
400 years of occupation. Peloponnese is a story of survival, courage and the root of many of 
stories described by Homer in the Iliad.

This is where the Olympics was born where the victorious athletes were awarded an olive 
wreath. Also the Nemean games where the winners received a wreath of wild celery leaves 
from the city of Argos. Then there were the Isthmian Games or Isthmia was started by Sisiphus 
founder and King of Corinth where again the victorious athletes were awarded a wreath of 
wild celery later it consisted of pine leaves. Across from the north side of Peloponnese at the 
Pythian games on the mainland at Delphi the award was a wreath made of bay leaves. In 
these games were in honor of Apollo so they focused on art and dance competitions.

The consistency of choosing to honour the victorious athletes with wreaths made from the wild 
olive tree, wild celery, pine leaves and bay leaves points to a direct connection being made 
between nutrition and athletic performance. This is the key to understanding how advanced 
their training methods were. Only recently in the west has nutrition been recognised as vitally 
important for not only athletic performance but also for health and longevity.

It also points to the use of the wild olive tree and its fruit for making olive oil and table olives. A 
vast amount of their knowledge has been lost but the knowledge of the health benefits of 
high phenolic EVOO are back.

Peloponnese is also home of the most famous olive in the world the Kalamon variety which 
contains extremely high concentrations of phenolic compounds. The olive oil made from the 
Kalamon variety has broken all the records for phenolic content.

Beyond the ones that took part in the Aristoleo awards 2017 there are a lot more high 
phenolic EVOOs produced in the Peloponnese. Here are the EVOOs and the olives we 
discovered and awarded for their high phenolic content and for their flawless taste during 
the Aristoleo Awards 2017.

Beyond Organic Beyond Extra Virgin conference will explore the marketing potential of high phenolic EVOO, 
agroecology and olive grove management May 6–7 2017 in Nicosia at the Univ. of Cyprus

https://en.wikipedia.org/wi
https://en.wikipedia.org/wiki/Argos%22%20%5Co%20%22Argos%22%20%5Ct%20%22_blank
http://aristoleo.com
http://aristoleo.com
http://aristoleo.com/beyond-organic-beyond-extra-virgin/%22%20%5Ct%20%22_blank


High Phenolic EVOO

128

KORONEIKI Peloponnese

SILVER — E-LA-WON — 1135mg per kg oleocanthal & oleacein

SILVER — ELEGIA — 940mg per kg total phenols

LADOLIA OLYMPIA

http://www.olivelawon.com/%22%20%5Ct%20%22_blank
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OLEO — Honorary GOLD

952mg per kg of total phenols

628mg per kg of oleocanthal & oleacein

434mg per kg of oleocanthal

ATHINOLIA Organic — Honorary GOLD

https://oleo.healthcare/%22%20%5Ct%20%22_blank
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Sotirale bio Elea’s Poema ode1 Greece Honorary GOLD — 637mg per kg of total phenols

275mg per kg of oleocanthal & oleacein

http://sotirale-bio.com/oldsite/product_collection.html%22%20%5Ct%20%22_blank
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MANAKI/KORONEIKI Organic,

ELEADA Athanasios Rekleitis — Honorary GOLD

342mg per kg of oleocanthal & oleacein

http://www.eleada.gr/%22%20%5Ct%20%22_blank
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ELEAGROS Theodoros Zoris Honorary SILVER

309mg per kg of oleocanthal & oleacein

TASTED TESTED & TRUE

ANAX olive oil (Tsonis — Akritochori Messinias).

708mg/kg anaxoliveoil@gmail.com

209mg per kg of oleocanthal

MANI BLAUEL SINGLE VARIETY 630 mg

Hardly anything is more boring than doing business just for money.
Hardly anything is more dangerous than doing business out of greed.
Hardly anything is more fun than doing business out of love for the world!  Fritz Bläuel

RACHI OF MANI 687 mg/kg

mailto:anaxoliveoil@gmail.com%22%20%5Ct%20%22_blank
http://www.blauel.gr/%22%20%5Ct%20%22_blank
http://www.rachiofmani.com/%22%20%5Ct%20%22_blank
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Nikos Petropoulakis Olive Groves
Since 1690

Our family continues to cultivate our super-centenarian olive groves (100% Koroneiki variety) 
the traditional way and always in compliance with the global Organic Standards.

Buy with confidence buy High Phenolic EVOO for your health and wellbeing.
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Oleocanthal: The Secret of Olive Oil is No Secret 
Anymore

The Rising Star of Olive Oil Polyphenols

By Marilyn Harding

A researcher is endlessly curious and it was curiosity that resulted in Gary Beauchamp, PhD, 
of Monell Chemical Senses Center, identifying the phenolic compound 
oleocanthal. Oleocanthal is only found in olive oil so it is interesting that while attending a 
meeting on molecular gastronomy in Sicily, Beauchamp made a momentous observation.
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Dr. Gary Beauchamp

“I had considerable experience swallowing and being stung in the throat by ibuprofen from 
previous studies on its sensory properties,” explains Beauchamp. “So when I tasted newly-
pressed olive oil, I was startled to notice that the throat sensations were virtually identical.”

This led to the discovery, in 2005, that the phenolic compound decarboxymethyl ligstroside 
aglycone, indeed has similar anti-inflammatory properties as ibuprofen with significantly 
fewer side effects. Beauchamp did us all a favour when he simplified its name to 
“oleocanthal” oleo=olive, canth=sting, al=aldehyde.
Since then, research into many diseases related to chronic inflammation in the body has 
increased. These include cardiovascular disease, high blood pressure, high cholesterol 
levels, Alzheimer’s, many cancers, Type II diabetes, rheumatoid arthritis, ulcerated colitis, and 
Parkinson’s disease.

In a significant shift, medicine is looking beyond treating symptoms to the underlying causes 
of disease and how to support the body in recovering and maintaining health.
Dr. Tanya Edwards, director of the Center for Integrative Medicine, shares that inflammation is 
now recognized as the “underlying basis of a significant number of diseases.”

Oleocanthal – a lifestyle choice.
If we can have a diet rich in nutrition that also prevents inflammation then we likely won’t be 
one of the growing statistics of the chronic diseases that over the past decades have 
seemed inevitable to an ageing population. The Mediterranean Diet, which is high in fruits, 
vegetables, nuts, whole grains, fish, and olive oil became popular for just that reason. Extra 
virgin olive oil is known as a key component. Until fairly recently the role of olive oil was 
thought to be as a good source of monounsaturated fatty acids. But now, the anti-
inflammatory properties oleocanthal and antioxidant properties of oleacein among others of 

http://www.nature.com/nature/journal/v437/n7055/abs/437045a.html
https://www.scientificamerican.com/article/olive-oil-compound-makes-throat-itch-prevent-alzheimers/
http://www.ihaveuc.com/author/graham2/
https://www.health.harvard.edu/staying-hea
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the some 30+ phenols presently identified are proving olive oil is more than just a good fatty 
acid.
 

Health is a Lifestyle

Oleocanthal – a new class of therapeutic agent?
Following a 2016 study, Maria Chiara Monti a Dipartimento di Farmacia, Università degli Studi 
di Salerno wrote: “The ‘state of the art’ knowledge confirms the benefits of the consumption 
of EVOO, also suggesting that oleocanthal has the potential to be considered a lead 
molecule for the improvement of a new class of therapeutic or chemopreventive agents.”

 
Oleocanthal as a supplement.

Oleocanthal as a supplement.
Researchers Professor Khalid El Sayed, Ph.D., and Associate Professor Amal Kaddoumi, Ph. D., 
Basic Pharmaceutical Sciences Department of the University of Louisiana Monroe School of 
Pharmacy, have worked on a project to develop an olive oil-based food supplement to help 
prevent cancer and Alzheimer’s disease.
“Our recent studies showed that oleocanthal selectively suppressed several human breast 
cancer cell lines,” El Sayed said. “In addition to its cancer preventive and control activity, 
oleocanthal has also demonstrated an anti-Alzheimer’s disease activity and we also found 

https://www.ncbi.nlm.nih.gov/pubmed/11472248
https://www.ncbi.nlm.nih.gov/pubmed/11472248
https://www.researchgate.net/profile/Maria_Monti4/publication/291376196_Multi-
http://www.ulm.edu/news/2017/0525-elixir-of-life.html
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evidence for its potential to reduce the risk of Alzheimer’s disease.”
 
EVOO health quality proved by science.
We owe a great deal to the curiosity in scientists. Indeed in 2012 research team Drs. Prokopios 
Magiatis and Eleni Melliou wondered about the reference in ancient medical texts to the 
medicinal qualities of early harvest olive oil made from green olives. This led to their discovery 
of a method to accurately measure the phenolic compounds in olive oil using the 
sophisticated NMR (Nuclear Magnetic Resonance). Their discovery was 
that oleocanthal and its usual partner oleacein are most abundant in early harvest olive oil 
from green olives.
 

Supply growing to meet demand.
Since then, this research has caused hundreds of olive oil producers, mostly in Greece, to 
adjust harvest times and methods of production to produce olive oils of truly medicinal 
quality, high in levels of oleocanthal and oleacein. These oils are tested for a full phenolic 
profile and issued certificates. Science is unbiased and consumers can now be assured of 
the quality of olive oil they are buying. This is especially critical for those choosing extra virgin 
olive oil for its health protective properties.
Many olive oil brands now are certified for phenolic content, particularly oleocanthal and 
oleacein.
 
EU backed study of high phenolic olive oil.
A current EU funded 3-year, 5-country study ARISTOIL Interreg MED Program is studying the 
health benefits, production methods and marketing strategies for high phenolic olive oil. 
There is a mandate to educate the public with seminars and all research will be available 
online.
It’s also encouraging that other olive oil producing countries are coming on board and 
certifying their high phenolic olive oil. The five partners in the study are Cyprus, Greece, 
Spain, Italy and Croatia. This is great news for consumers as marketing initiatives get this 
valuable nutraceutical grade olive oil into their hands.

 
“Let food be thy food and medicine be thy food.”
Prevention is always the best medicine and a tablespoon or two a day (depending on 
phenolic concentration) of a quality extra virgin olive oil, rich in phenols, 
especiallyoleocanthal, can set you on the path of health, vitality and longevity. It’s natural, 
bioavailable and has no contraindications when reasonably consumed.

Oleocanthal-rich olive oil for health.
Health is our greatest asset and simple consistent lifestyle choices like adequate rest, 
exercise, stress management, social interaction, meaningful activity, and a foundation of 
nourishing health supporting foods will ensure that asset pays dividends well into our active 
future.

Researchers around the world are satisfying their own curiosity and applying this new 
knowledge in more and more studies. Science is only recently proving what the ancients 
over 2,500 years ago, shared in the words of Hippocrates, “Let food be thy medicine and 
medicine be thy food.”

To you health!
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What Your Doctor Doesn’t Know Could Hurt You

Blending Allopathic and Alternative Therapy with Care and Confidence.

By Marilyn Harding

Subject: Oleocanthal-rich high phenolic olive oil.

Just over eight months ago the sister of a friend was diagnosed with ovarian cancer. She was 
in stage 3c, both ovaries were affected and there were spots on her bowel and stomach 
apron. Our friend rushed to be with her sister, got her on a rigorous juicing regimen, only 
organic food, extremely pure water and also took her oleocanthal-rich olive oil (over 1000 
mg/kg of oleocanthal and oleacein) of which she took 45 mg every morning on an empty 
stomach. The sister was committed to traditional treatment but willing to try alternative 
therapy.

High phenolic olive oil is a newly recognised category of olive oil
made from early harvest green olives, which is tested for its

health promoting phenolic content.

Research using high phenolic olive oil is increasing, particularly with those rich in the phenolic 
compounds oleocanthal (anti-inflammatory) and oleacein (antioxidant), in regards to the 
potential prevention and/or treatment of illnesses or conditions which are caused by chronic 
inflammation, such as cardiovascular disease, Alzheimer’s, Parkinson’s, rheumatoid 
arthritis, Type II diabetesand many cancers.

This week the sister was given an all clear! Was it a miracle? Well yes and no.

http://www.huffingtonpost.com/entry/healthy-olive-oil-bitter-is-better_b_8572600.html
https://www.oliveoiltimes.com/olive-oil-health-benefits
http://www.ulm.edu/news/2017/0525-elixir-of-life.html
https://www.ncbi.nlm.nih.gov/pubmed/25019344
http://www.sciencedirect.com/science/article/pii/S0024320512005668
http://www.sciencedirect.com/science/article/pii/S0024320512005668
https://www.thediabetescouncil.com/benefits-of-olive-oil-for-diabetes/
https://www.ncbi.nlm.nih.g
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Shortening the long road of treatment and recovery.

Linda (pseudonym) was advised to undergo chemotherapy in preparation for surgery. After 
three of the six prescribed sessions, the hospital was surprised that Linda’s blood count had 
dropped so quickly and also noted how she bounced back from the chemo treatments 
which devastate most. Linda felt well enough to socialise in the week following her chemo 
treatments and didn’t have to use any of the nausea relief medication sent home with her. 
The hospital decided that surgery could be scheduled with the remaining chemo treatments 
following.

In the meeting with the surgeon, Linda was asked if she was taking any alternate therapies. 
She told him she was taking herbal supplements and high phenolic olive oil. “Okay”, he said, 
“for ten days prior to the surgery, stop taking the supplements and the olive oil. Olive oil can 
act as a blood thinner. But after you get home following the surgery, carry on!”  It was an 
endorsement that what Linda had been doing was obviously working to her healing 
advantage.

Over two thousand years ago in his De Materia Medica, Dioscorides
refers to the medicinal effects of early harvest olive oil, as did Hippocrates in his time.

Critical Communication

It can’t be stressed enough that when undergoing allopathic treatment, the doctor must be 
apprised of any alternative therapy a patient may be taking. Consider the fact that most 
pharmaceuticals are synthetic compositions created to mimic a natural botanical remedy.

Aspirin for example was originally derived from salycin obtained from the bark of white 
willow. Digitalis, which is poisonous, used in the treatment of cardiovascular disease, is from 
the flowering plant Foxglove. Being natural and plant based does not mean that the remedy 
is not highly potent and a potential interference to the activity of the prescribed medical 
protocol.

As Linda discovered, high phenolic olive oil may have therapeutic effects overall but also 
has blood-thinning properties, which could seriously impact surgery and recuperation if not 
disclosed to the doctor.
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Small stories with large potential, if documented.

Now, this is anecdotal evidence, which literally means small stories. Evidence like this in not 
based on hard facts but on one person’s experience. It might be one thing or a multiple of 
factors that affect an outcome. What works for one may not work for another.

However, clinical and human trials can take years to complete and they are more often than 
not better funded for synthetic pharmaceutical products that can be patented than for a 
natural product, nutraceutical or medicinal food.

In the case of oleocanthal-rich olive oil, there are many ongoing studies into its beneficial 
preventive and therapeutic effects not only on a number of cancers, but cardiovascular 
health and neurodegenerative illnesses as mentioned above. The effectiveness has to do 
with oleocanthal’s anti-inflammatory properties, as it is roundly proven and agreed that 
chronic inflammation in the body is the foundation of most illness.

Integrative medicine and the concept of “treating the whole person rather than just the 
symptoms of illness” is becoming more mainstream, and even conventional physicians are 
increasingly more likely to discuss the nutraceuticals and wellness therapies patients have 
already prescribed for themselves, or to make suggestions about CAM treatments they might 
pursue.
Dr D’Agostino, chair of the department of internal medicine at the University of North Texas 
Health Science Center at Fort Worth. Texas. Read more…
 

Oleocanthal: another tool in the kit to recovery?

As a natural whole food, there are no negative side effects and, if taken regularly on an 
empty stomach, an oleocanthal-rich olive oil may prevent and/or ease certain conditions.

However, if taking prescribed medications for pre-existing conditions, always consult your 
health professional to monitor the beneficial effects of a daily regimen of high phenolic olive 
oil. This is the safe and confident way to reduce dependence on pharmaceuticals and 
incorporate a more heath-promoting natural regimen.

Each year, as research continues to show the benefits of this health-protective high phenolic 
olive oil, the number of early harvest olive oils, high in phenolic compounds is 
increasing. Some of these high phenolic olive oils have many times the EU requirement for 
the 432-2012 health labelling claim for cardiovascular health.

“The claim may be used only for olive oil which contains at least 5 mg of hydroxytyrosol and 
its derivatives (e.g. oleuropein complex and tyrosol) per 20 g of olive oil. In order to bear the 
claim information shall be given to the consumer that the beneficial effect is obtained with a 
daily intake of 20 g of olive oil.”

If, like Linda, other patients undergoing chemotherapy might find the high phenolic olive oil 
enhances the efficacy of the chemotherapy treatments and at the same time lessens the 
deleterious side effects wouldn’t that be something the medical team would want to know?

Again, each patient is different and this is all the more reason to include your doctor in your 
decision to add oleocanthal-rich olive oil to your daily diet. If, in Linda’s case, her blood 
levels and progress through chemotherapy, surgery and ultimate “all clear” outcome in 
mere months were documented and monitored by her medical team, this would be a boon 

https://www.ncbi.nlm.nih.gov/pubmed/26380379
https://www.ncbi.nlm.nih.gov/pubmed/25448758
https://www.oliveoiltimes.com/olive-oil-making-and-milling/corfu-far
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to other patients facing the daunting prospect of cancer treatment.

As more health conscious individuals do their own research into prevention and treatment of 
illness and engage their physician in collaboration for wellness, more doctors will be 
encouraged to have an open mind and be informed.  Communication with healthcare 
practitioners both conventional and natural allows us to build bridges, expand our 
therapeutic regimen and enjoy the best of all worlds in our quest for optimum health and 
vitality.

To your health!

Marilyn

NOTE: Personally I do not like the term “alternative” when describing a natural or holistic 
protocol. If you consider that health is a natural state and prevention and healing can be 
achieved as Hippocrates recommended when he said “Let food by they medicine and 
medicine by thy food.” then the actual “alternative” is medical intervention to treat an 
illness.

For example, in Greece there are thousands of people over eighty years of age who have 
never been to a doctor. They are healthy, energetic and still work in the fields or at home, 
active contributors to the culture and society.

Also the term alternative as used in Complementary and Alternative Medicine (CAM) tends 
to be divisive as in ‘ether allopathic oralternative’ which contributes to the resistance on 
both sides to work together. I believe that a better term is integrative or holistic.

Disclaimer:

All content found on the Aristoleo.com website, including: text, images, audio, or other 
formats is created for informational purposes only.

Content is not intended to be a substitute for professional medical advice, diagnosis, or 
treatment. Always seek the advice of your physician or other qualified health provider with 
any questions you may have regarding a medical condition. Never disregard professional 
medical advice or delay in seeking it because of something you have read on this website.


