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Prokopios Magiatis, Ph.D., M.Sc., is an Associate Professor of
Pharmacognosy and Natural Products Chemistry at the
Department of Pharmacy of the National and Kapodistrian
University of Athens. He graduated from the same department in
1994 and earned his Ph.D. in 2000. In 2001, he conducted
postdoctoral research at the Curie Institute in Paris, France. He
has also served as a visiting professor at the University of
California, Davis, and held an adjunct professorship at Virginia
Commonwealth University from 2014 to 2016. In 2009, he was
awarded the Egon Stahl Silver Medal, recognizing him as the
leading scientist under the age of 40 in the field of natural products
chemistry and pharmacology. His research focuses on the
isolation, chemical synthesis, and biological activity of natural
products, with particular emphasis on compounds described in
ancient medical texts. Since 2002, his work has centered on the
phenolic constituents of olive oil, leading to the development of
three registered dietary supplements derived from olive products.
He has also invented five indirubin derivatives that are
commercially available as pharmacological research tools. Dr.
Magiatis is the author of more than 180 scientific publications and
holds 14 patents. In 2016, he was named “Inventor of the Year” in
Greece for the development of ARISTOLEO. He also established
the first university laboratory dedicated to the NMR analysis of
olive oil for health-protective compounds and is co-founder of the
World Olive Center for Health in Athens.

O Mpoxkomog Mayiarng, Ph.D., M.Sc., eivat AvamAnpwtnig Kadnyntng ®appakoyvwaoiag kat
Xnueiag duowkwyv TlMpoidvtwy oto TuApa Pappakeutikng tou EBvikoU kat Kamodiotplakou
Mavemotnuiov ABnvwy. Atodpoitnoe amo to dlo TunPa to 1994 kat eAafe to SIOAKTIOPIKO TOU
SdimAwpa 1o 2000. To 2001, paypatomoinoe PeTadldakTopLkh €pguva oto lvotitovto Curie oto
Mapiot tng MNaAAiag. Exel emiong umtnpetAoel wWC €TMOKETTNG KABNyntAg oto lMNMavemotnuo tng
KaAwpopviag, Davis, kat kateixe edpa Affiliate Professor oto Virginia Commonwealth University
armdo 1o 2014 €wg to 2016. To 2009, TwnBnke pe 1O Aconuévio MetdaMo Egon Stahl,
avayvwpllOoPevog wg o Kopudaiog emotApovag KAtw twv 40 €Twv OToV TOHEA TNG XnNHUelag
dULOIKWY TPOLOVTWY Kal TNg appakoAoyiag. H €peuvd TOU ETIKEVIPWVETAL GTNV ATIOMOVWOT, TN
XNHUIKA olvBeon Kat tn BloAoyikn dpacTikoTNTa PUCIKWY TIPoldvTwy, Pe Wlaitepn Eudaon oe
EVWOELC TIOU Tieplypdadovial oe apxaia tatpikd Keipeva. Ao to 2002, To €pyo TOU EXEL
emikevtpwOel ota ¢awoAlkd cuoTaTiKd Tou eAaldAadou, odnNywvtag otnv avamtuén TpLwv
KATAXWPNHEVWY CUHUTIANPWHATWY dlatpodrg TToU TTPoEPXOVTAL Ao Ttpoidvia eAldg. Exel emiong
edelpel MEVTE TTAPAYWYA LVILPOUMTIiVNG TTou dlatiBevtal EPTIoPLIKA WG EpyaAeia ¢appakoAOYLIKNG
gpeuvac. O Ap. Mayudtng civat ocuvyypadeag meplocotepwy amd 180 EMOTNUOVIKWY
dnuoclevoewy Kal katexel 14 dumAdwpata eupeaottexviag. To 2016, avaknpuxdnke «<Edpeupetng tng
Xpoviag» otnv EAAGda yia tnv avarntuén tou ARISTOLEO. 16puce emiong 1o TPpWTO TTAVETILOTNHLAKO
gpyactnplo adplepwpevo otnv avaiuvon eAatdAadou pe pacpatookotmia NMR yia tnv avixveuon
EVWOEWYV TIPOCTATEVUTIKWY YLa TNV Lyeia, Kat eivat cuvidputng tou Maykoopou Kevtpou EAGG ya
tnv Yyeia otnv ABrva.



SUMMARY OF THE RECENT RESEARCH FINDINGS FOR 2025-2026
P. Magiatis
Assoc. Prof., National and Kapodistrian University of Athens

This presentation summarizes the latest experimental, clinical, and translational findings (2025-
2026) on the health benefits of high-phenolic olive oil and olive polyphenols. Emphasis is placed on
emerging evidence that extends beyond the established European Union health claim regarding
olive oil polyphenols and oxidative stress. The presentation highlights recent international studies
investigating the effects of phenolic-rich olive oil on metabolic syndrome, cancer, psoriasis,
steatosis, wound healing, antiparasitic activity, sarcopenia, inflammation, and cardiovascular
health. A major focus is given to the first clinical study on metabolic syndrome, in which
supplementation with olive oil polyphenols for 12 weeks significantly improved glycemic control,
body mass index, blood pressure, lipid profile, oxidative stress markers, liver and kidney function,
and fatigue scores compared to placebo. Additional studies presented from Europe, the USA, and
Japan further support the anti-inflammatory, metabolic, regenerative, and muscle-preserving
properties of phenolic-rich extra virgin olive oil. The presentation also explores the historical and
cultural significance of olive oil as a therapeutic agent, connecting modern biomedical findings with
references from ancient medical traditions. Collectively, the reviewed data reinforce the growing
scientific consensus that high-phenolic olive oil represents a promising nutraceutical intervention
for chronic disease prevention and management, while underscoring the need for further well-
designed clinical trials using standardized pure compounds and phenolic-rich formulations.

ZYNOWH NMPOZOATON EPEYNHTIKQN EYPHMATQN 2025-2026

H mapovoa nmapouaciaon cuvoidel ta o mpoodata TEPAPATIKA, KAWVIKA Kal HETadpaoTIKA evpn-
pata (2025-2026) oxeTikd pe ta oPpEAN Tou EAALOAAd0U LPNANG TTEPLEKTIKOTNTAC 0€ PAIVOAEC KAL TWV
TtoAudawvoAwv eAatdAadou yia tnv vyeia. Eudpaon divetal ota avaduodpeva oTolxeia IOV EMEKTEIVO-
VIalL TIEPA Ao Tov KablepwHEVO LoXLPLOKO vyeiag tng Evpwmaikng Evwong oxetika pe tig moAudat-
VOAeg eAaloAadou Kal To 0EeOWTIKO otpec. H mapouaciaon avadeikvuel tpoodateg dlebveic HEAETEG
TIOU JLEPELVOULV TIG ETILOPATCELC TOU EAALOAADOU TTAOUGLOU O GALVOAEG OTO PETABOAIKO CUVOPOLO, TOV
Kapkivo, tTnv Ywpiacn, Tn otedtwon, TNV EMOVAWGCN TPAUKATWY, TNV AVTUTAPAOCLTIKA dpdon, Tn oap-
KoTtevia, tn GAeypovN Kal TNV kapdlayyelakn vyeia. I1dwaitepn Baputnta divetal otnv IPWITN KAWLIKA
HEAETN yla TO PETABOAIKO CUVOPORO, TNV OTIOIA N CUPTIANPWHATLKA X0PHyNon TtoAudatvoAwyv eAat-
oAadou yla 12 eBdopAdec BEATIWGE GNUAVTIKA TOV YAUKALHLKO EAEYX0, TOV deiktn pdadag cwpatog, TNV
aptnplakn mieon, to Autdatpiko TtpodiA, Toug deiKTEC 0EEWOWTIKOU OTPEC, TN AstToupyia ATIATOC KAt
vedpwy, KaBwKal Tig Babpoloyieg KOTIwWGONG o€ GUYKPLON HE TO ELKOVIKO GApHaKo. ETumAEov peAETeg
TIou Ttapouciadovtal amo tnv Evpwmn, tig HIMA kat tnv lantwvia evioxUouy TEpATEPW TIG AVTLPAEY-
HOVWOELG, HETABOALKEC, AVAYEVVNTIKECG KAL HUOTIPOCTATEVUTIKEC LOLOTNTECG TOU e€AlpETIKA TTAPOEVOU &-
AatoAadou Aovolou oe pawvoAeg. H mapouciaon dlepeuva emiong TNV LOTOPLKH KAl TIOALTIOHLKN ON-
pHaoia Tou eAatdAadou we BeparmeuTikoL TtapAayovta, cuvdEovTag Ta cuyxpova Blolatpikd suphuata
HE avadopeg amo apxaieg Latplkeg apadooel. ZUVOAIKA, Ta dedopEva TTou Ttapouctalovial EVIoXV-
OULV TNV AVEAVOPEVN ETILOTNHOVIKNA cuvaiveon OTL To eAaldAado UPNARG TTEPLEKTIKOTNTAG 0€ PaLVOAEQ
amoteAel pla TTOAAA UTTOOXOHEVN dlatpodIK TTapEPBacn yia tnv TpoAndn Kat tn dlaxeiplon xpoviwv
voonuAatwy, utoypap pidoviag mapdaAAnAa tnv avaykn yla mepattepuw KAAd oXeSLAOHEVECG KAWVIKEC DO-
KIHEC ME XPON TUTIOTIOLNHEVWYV KABAPpWYV EVWOEWYV KAl CKEVACHATWY TTAOUGCLWYV 0 GAVOAEG.



Dr. Eleni Melliou is a researcher and academic at the Department of
Pharmacy, National and Kapodistrian University of Athens, with more
than 25 years of experience in pharmacognosy, natural products
chemistry, and the analysis of bioactive olive oil compounds. She is

President of the non-profit organization World Olive Center for

Health. She has served as a visiting researcher at the University of
California Davis and as Affiliate Faculty at Virginia Commonwealth
University (USA). She has extensive experience in international research
projects and in the development of innovative gNMR analytical methods
for natural products and for olive oil quality control and certification of
health-protective properties. Her scientific work includes 82
publications in international peer-reviewed journals, 6 international
patents, participation in clinical studies on the health effects of olive oil
phenolics, as well as numerous lectures and poster presentations at
international conferences and universities, including UC Dauvis, Yale,
and Harvard. She has received awards for her innovative contribution to
olive oil research, including the award for the Best Innovation in Greece
in 2015 by Greek Industries Association/Eurobank, for the “ARISTOLEO”
test, as well as the distinction of the ARISTOIL project as a top European

INITEDDIM nvAlAa At

H Ap. EAévn MegAAiou sival epeuvnTpla KAl SI3AKTIKO TIPOCWTIKO 0TO TUAHA PapUAKEUTIKAG
tou EBvikoU kat KamodiotplakoU [Maverotnuiov ABnvwy, pe meplocotepa amo 25 xpovia
eumelpiag otn dapuakoyvwoia, tn xnUeia GuoIKwy TIPOTIOVIWY Kal TNV avaAuon BlodpacTtikwy
EVWOEWYV ToU shatoAadou. Eival Mpdedpoc tou pn kepdookotikol opyavicpol World Olive

Center for Health. Exsl uninpetnosl we emokEnMTpla epeuvATpla oto MavemoThplo tnNg
KaAwpopviag Davis kat wg Affiliate Faculty oto Virginia Commonwealth University (HIMA). AlaB€tel
EKTETAPEVN ePTEPia o BleBvr) €PELVNTIKA TPOYPAUMATA KAl OTNV aAvartuén KAawoTOPwV
avaAuTikwy peBodwv gNMR yla pucikd mpoidvia, KaBweg Kal yia ToV TIOLOTIKO EAEYXO Kal TnV
TILOTOTIONGN TWV UYELOVOUIKA TIPOCTATEUTIKWY OLOTATWY TOU €AALOAAS0U. To ETIGTNHOVIKO TNG
Epyo TepAapBavel 82 dnuootevoelc oe dlebvry TEPLODIKA HE KPLTEG, 6 dleBvr dutAwpata
EUPECLTEXVIAG, CUPHETOXN OE KAWVIKEG PEAETEG YIA TIC ETIOPACELC TWV PAIVOAIKWY EVWOEWYV TOU
eAaloAadou otnv vyeia, kKaBwce kat TTANB0¢ SLAAEEEWYV KAl AvapTNHEVWYV AVAKOWWOEWYV o€ dlebvn
OULVEDPLA KAl TIAVETILOTAMLA, HETAEL TwV ottoiwv to UC Davis, to Yale kat to Harvard. Exet AdBel
BpaBeia yla tnv Kawvotopo cuvelopopd TNE OTNV EPELVA TOU EAALOAADOU, CUPTIEPIAQKBAVOLEVOUL
tou BpaBeiov KaAutepng Kawotopiag otnv EAAada to 2015 amd tov 2Uvdeopo EAANViIKwv
Blopnxaviwv/Eurobank, ywa to teot «ARISTOLEO», kaBwcg kat tng dtakplong tou €pyou ARISTOIL
w¢ kopudaiov evpwTtaikou poypdappatog INTERREG.



WORLD OLIVE CENTER FOR HEALTH IN 2025- 2026

E. Melliou
National and Kapodistrian University of Athens

This lecture presents the major scientific and clinical studies supported by the World Olive Center
for Health (WOCH) during the period 2018-2026, focusing on the health-promoting properties of
high-phenolic extra virgin olive oil. The activities of the organization include funding scholarships and
research projects, supporting clinical and experimental studies, and developing international
scientific collaborations with universities and research centers in Greece, Europe, and the United
States. Special emphasis is given to studies related to Alzheimer’s disease, cancer, multiple
sclerosis, diabetes, cardiovascular diseases, and neurodevelopmental disorders, as well as to the
investigation of specific olive oil phenolic compounds such as oleocanthal and oleacein. In addition,
innovative research approaches are presented regarding the genetic identification of Greek olive
varieties, the development of novel gqNMR analytical methods, and the connection between
scientific research and the production of olive oils with high bioactivity and nutritional value.

NMAFrKOzZMIO KENTPO EAIAZ IFIA THN YTEIA 2025-2026

H mapovoa dldAeén mapouoldldel TIC ONMAVTIKOTEPEG ETUOTNHOVIKEG KAl KAWIKEC HEAETEC TIOU
uttootnpixénkav amno to MNMaykoouto EAatokopiko Kevtpo yia tnv Yyeia (World Olive Center for Health
— WOCH) katd tnv mtepiodo 2018-2026, pe ETUKEVIPO TIG EVEPYETIKEC YIA TNV LYEIA OLOTNTECG TOU
efalpetikol TapBEvou eAaloAddou LYPNAAC TEPlEKTIKOTNTAG oc awvoAlkeg evwoelg. Ot
0pPACTNPLOTNTECG TOU OpYyavIoHoU TIEPIAAUBAVOULY TN Xopnynon utotpodLlwy Kal Tn xpnpatodotnon
EPELVNTIKWY TIPOYPAUHATWY, TNV UTIOOTHPELEN KAWVIKWY KAl TIEPAPATIKWY HEAETWY, KABWC KAl TNV
avantuén JlEBvwy ETOTNHOVIKWY CUVEPYAOLWY HE TIAVETILOTAMLIO KAl EPEUVNTIKA KEVIPA OTNV
EAMAda, tnv Euvpwrn kat ti¢ Hvwpéveg MoAteieg. 10waitepn €pdacn divetal o€ HPEAETEG TOU
oxetidovrat pe tn vooco Alzheimer, Tov Kapkivo, tn OKAnpuvon Katd TAdkag, tov dwaBntn, ta
KapOlayyEIOKA VOONUATa KAl TIG VEUPOAvATTUEIOKEG dlatapaxeg, kabweg kat otn dlepelvnon
OUYKEKPIHEVWYV PALVOALKWY EVWOEWYV TOU gAaloAdadou, omtwe n eAatokavbdaAn (oleocanthal) kat n
ehaiwacivn (oleacein). ETunA€ov, mapouactalovtal KavoTOPEG EPEVVNTIKEG TIPOCEYYIoELG TIOU adopolvV
01N YEVETIKA TAUTOTIOiNON EAANVIKWY TIOWKIALWYV €ALAG, OTNV AVATITUEN VEWV AVAAUTIKWY HEBOdWYV
gNMR, kabwcg kKat otn cVVOECN TNG ETILOTNHOVIKNG EPELVAC HE TNV TTapaywyrn eAAloAddwv VPNAAC
BlodpaotikoTntag kat dtatpodikng agiac.



Dr Haralabia Boleti is a Research Director at the Hellenic
Pasteur Institute. Over the past 8 years, herresearch has focused
on evaluating natural products, such as olive oil polyphenols, for
anticancer bioactivities in ex vivo and in vivo cancer models. She
holds a BSc degree in Chemistry (Chemistry Department,
University of Athens, Greece), an MSc in Biochemistry
(Biochemistry Department, University of Alberta, Canada) and a
PhD in Molecular Cell Biology (EMBL/University of Heidelberg,
Germany). She completed a post-doctoral fellowship at the
Pasteur Institute (Paris, France), supported by EMBO and ARC
funding. Since 2000, she has been a researcher at the Hellenic
Pasteur Institute. Dr Boleti has an H-index 14, over 30 original
research publications with more than 1000 citations, and has
presented her work at 21 international and 20 national
conferences.

H Ap. XapaAapmia MmoA£Tn cival AleuBuvtpla Epeuvwv oto EAANVIKO Ivatitouto Maotep.
TateAeutaia 8 xpovia, N EPELVA TNC ETIKEVIPWVETAL OTNV A§loAOYNon GUGCIKWYV TIPOTOVIWY, OTTWC
ol TTIoOAUDALVOAECG EAALOAADOU, VLA AVTIKAPKLIVIKEG BLOdPACTIKOTNTEG O€ €X ViVo Kal in Vivo HoVTEAQ
Kapkivou. Eivat kdtoxog mrtuxiou Xnueiag (TpApa Xnueiag, EBviko kat Kamodiotplako
MaveruotApo ABnvwy, EANGDQ), petamtuxlakol titAou otn Bloxnueia (Tunpa Bloxnueiag,
MaveruotApo tng AAuTEpta, Kavaddg) kat dtdaktoplkol dumAwpatog otn Moplakr Kuttapikn
BioAoyia (EMBL/Mavemotiplo tng XaideABepyng, Mepuavia). OAokANpwoe HETAdIOAKTOPLIKN
uttotpodia oto lvotitouto Maotep (Mapiol, MaAAia), pe xpnuatodotnon ano to EMBO kat to
ARC. Amo to 2000, gpydaletatl wg epevvntpla oto EAANVIKO Ivotitouto Maotep. H Ap. MmoA€tn
dwabetel Oeiktn h-index 14, dvw twv 30 TPWTOTUTIWY EPEUVNTIKWY ONUOCLEVCEWY HE
meplocotepecamod 1.000 avadopEg, Kal EXel TTApouoldcel To €pyo TN oe 21 dlebvr kat 20 eBvika
OLVEDpLA.



OLIVE OIL IN CANCER PREVENTION: EPIDEMIOLOGICAL EVIDENCE AND
EXPERIMENTAL FACTS

H. Boleti
Research Director at the Hellenic Pasteur Institute

Olive oil is a cornerstone of the Mediterranean diet. Its potential role in cancer prevention has at-
tracted considerable scientific interest over recent decades. Epidemiological evidence from co-
hort and case-control studies—primarily conducted in Mediterranean populations—consistently
indicates an inverse association between olive oil consumption and the incidence of certain can-
cers, particularly those of the breast, colorectum, and digestive system. Extra virgin olive oil, in
particular, is rich in monounsaturated fatty acids and bioactive compounds, including polyphe-
nols such as hydroxytyrosol and tyrosol, along with their secoiridoid derivatives (e.g. oleocanthal,
oleacein, and the aglycones of oleuropein and ligstroside). Experimental studies suggest these
polyphenols exert antioxidant, anti-inflammatory, and anti-proliferative effects, modulating key
pathways in carcinogenesis, including oxidative stress, chronic inflammation, cell cycle regula-
tion, and apoptosis. Despite these promising findings, important limitations remain. Observed ep-
idemiological associations may be confounded by dietary patterns and lifestyle factors typical of
Mediterranean populations, as well as by variability in olive oil types, intake levels of consumption,
and study designs. Moreover, long term clinical studies evaluating polyphenol-rich extra virgin ol-
ive oil are still lacking. This presentation will review current epidemiological evidence and highlight
experimental findings from ex vivo and in vivo cancer models supporting the potential protective
role of olive oil and its polyphenols in cancer prevention.

EAAIONAAO ZTHN NMPOAHWH TOY KAPKINOY: EMIAHMIONAOIIKA KAl
NMEIPAMATIKA AEAOMENA

To eAaloAado amnoteAei BepeAlwwdn AiBo tou pecoyelakoU dlatpodikou ipotuTtou. O TiBavog poAog
TOU oTNV TIPOANYIN TOU KAPKIVOU EXELTIPOCEAKUCEL CNUAVTIKO ETILOTNHOVIKO eVOLAPEPOV TIC TEAEL-
Taieg dekaetieg. ETBNUIOAOYIKA oTOLXElO ATIO PEAETEG KOOPTNG KAl UEAETEG A0BEVWY PHapTUPWV
TIou dleé€nNxBnoav Kupilwg og pecoyelakoUug TANBUopOoUC deiXvouV JE CUVETIELA avTioTPOdPn CUCKE-
TIon peTaéL TNE KatavaAwong EAAloAAd0U Kal TNG ETHMTWONG OPLOHEVWY HopdWV KapKivou, 13iwg
TOU PJAOCTOU, TOU TIAXE0C EVIEPOU KAl TOU TIETTIKOU cuoThHatoc. To e€alpetika mapbevo eAatdAado,
€L0KOTEPQ, £lval TTAOUGLO O€ PovoakopeoTa Aumapd oea Kat BLodPACTIKEG EVWOELG, CUHTIEPIAA-
Bavopevwy TToAUaAVOAWY OTIWGE N LEPOEUTUPOTCOAN KAl N TUPOCOAN, KABWCE KAl TA OEKOIPLOOELDN
TapAywydad toug (T.X. eAatokavidin, eAalacivn Kat To AyAUKO TNG EAsupwTiaivng Kat Tou AlyKoTpo-
oidn). MelpapaTikeg HEAETEG UTIOONAWVOULYV OTL AUTEC OL TTOAUDALVOAEG ACKOUV AVTIOEEIOWTIKEG, a-
VTIGAEYHOVWDELG KAl avTITOAAATIAQCLAOTIKEG Opdoelg, pubuifovtag Bactkd povoTtdtia TnE KapKLvo-
YEVEDNG, OTIWC TO 0EELOWTLKO OTPEG, N XPovia GAeyHovr], N PUBULON TOU KUTTAPIKOU KUKAOU Kat N
amomtwon. Mapd ta eArdodopa autd eupnUATA, TIAPAPEVOUV CNHUAVTIKOL Tteploplopoi. Ol tapa-
TNPOUVUHEVEC ETIIONHIOAOYIKEC CUOXETIOELG EVOEXETAL VA eTtNpeAlovTal amd CUYXUTIKOUG Ttapayo-
VIEG, OTIWC TA JLATPOP LKA TIPOTUTIA KAl OL TTAapAyovTeC TPOTIOU WG TTOL Xapaktnpeidouv Toug peco-
YELOKOUC TTANBUCHOoUCE, KABWCE Kal ano tnv molkiAopopdia otoug TuTIoug eAaloAddou, ta emineda
KatavaAwong kal TG pebBodoAoyieg twy peAeTwyv. ErumAgoy, e€akoAouBouv va anouctdlouy Hakpo-
XPOVLIEC KAWVIKEG HEAETEC TTOU va a&loAoyoUV eEAlPeTIKA TtapBEvo eAaldoAado TTAoVGLO o€ TToAudal-
voAec. H mapovoa mapouaciacn 6a avaokoTioel Ta TpEXovTa eTidnULoAoyikda dedopéva katl Ba ava-
deléel MEpApATIKA ELpRPATA ATIO ex Vivo Kal in vivo JovTEAa Kapkivou Ttou uttootnpidouy Tov TL-
Bavo mPooTATEUTIKO POAO TOU €AALOAAdOU Kal TWV TIOAUGAIVOAWY TOU OTNV TTPOANYN TOU KAPKI-
vou.



Prof. Mohamed Bouaziz was awarded PhD from Sfax
University, Tunisia and Kew Gardens, London UK. He has been
working on the Analytical organic chemistry and Food Chemistry for
the past 25 years. Now, as a full Professor, he is Director of Studies
and member of the Scientific Council at the College of
Biotechnology, named “Higher Institute of Biotechnology of Sfax-
Tunisia” of the University of Sfax. He is in addition a Scientific
Evaluator Expert of the Euro-Mediterranean projects, Scientific
Evaluator Expert CNEAR assessments of research laboratories in

Tunisia and Member of the National Commission. He has benefitted

from training at MIT International Science and Technology Initiatives :
(MISTI)-Massachusetts Institute of Technology (USA) as part of the ;
MIT-Educator Tunisia program that is a program responding to new ‘ ﬂ; .

challenges of higher education in life sciences, curriculum design

and implementation, with emphasis on Innovation teaching skills.

He has published more than 250 papers in top-ranked International W
Food Chemistry journals and engineering (h-index=60 in Scopus). \
Prof. Bouaziz is member of Editorial Boards of 4 journals and a guest -
editor of Molecules. He has extended his valuable service for many ﬁ '
years and has been a recipient of many award and grants. His
international experience includes various programs, contributions

and participation in different countries for diverse fields of study.

Recently in August 2022 he had the presidential prize of Tunisia for

the best researcher and inventor as well as the prize of the
governorate of Sfax and the University of Sfax for the best researcher

of the university.

-

O Kafnyntig Mohamed Bouaziz ¢é\aBe 10 513aKTtoptko Tou dimAwpa amnd 1o MNavemoTipo tng
2daé, Tuvnoia, kal toug Botavikoug Knmoug tou Kew, Aovdivo, Hvwpévo BaoiAelo. Epyadletal otov
top€a tng AvaAutikig Opyavikng Xnueiag kat tng Xnueiag Tpodipwy ta teAeutaia 25 xpovia. Znpepa,
w¢ KaBnyntig MARpoug Edpag, katexel tn 6€on tou AleuBuvin Zmoudwv Kal PEAOUC TOU
EmiotnuovikoL ZupBouAiou otn 2xoAn BlotexvoAoyiag, mou pEpel TNV ovopacia «Avwtato lvotitouto
BlotexvoAoyiag tng Zdpa&-Tuvnoia» tou Mavemotnuiov tng 2dal. EmumAcoy, eival Emotnuovikog
A&loloyntAg-Epmelpoyvwpovag €Upw-HECOYELOKWY  €pywyv, Emotnuovikog  A&loAoyntng-
Epmelpoyvwpovag yia tig aglohoynoelg CNEAR gpeuvnTikwy gpyactnpiwy otnv Tuvnoia, kabwcg kat
MéMoc tng EBvikAc Emtitportnc. Exel emwdeAnBei ano ekmaidevon oto mAaiolo Twy MIT International
Science and Technology Initiatives (MISTI) tou Massachusetts Institute of Technology (HIMA), cto
TAaiolo Tou tpoypdappatog MIT-Educator Tunisia, To OTTOl0 AVTATIOKPIVETAL OTIG VEEC TIPOKANCELG TNCG
TpttoBdBulag ekmaidevong ot emotnueg dwng, otn oxediaon Kat epappoyn TPEOYPAUHATWY
oToud WYV, HE EPdacn OTIC KAVOTOHEC OIOAKTIKEG HEBODOUG. Exel dNUOCLleVOEL TIEPLOCOTEPEC ATIO
250 epyaocieg oe kopudaia dledvn emotnuovika Teplodika Xnueiag Tpodipwy kat Mnxavikng (h-
index=60 oto Scopus). O KaBnyntig Bouaziz eivat péEAOC TwV ZUVIOKTIKWY Emtponwv 4
ETILOTNHOVIKWY TIEPLODIKWY KAl TIPOCKEKANHEVOC eKOOTNC TOU TtEPLOdIKOU Molecules. MNMpoodpEpel TIC
UTINPEOCieC Tou €dW Kal TOAAA Xpovia Kal exel AdBel TOAUVAPIOUEC OLOKPIOELG KAl EPEUVNTIKEG
xpnuatodotioelg. H dlebvng tou epmelpia meplhapBavel olkida Tpoypdppata, cuvelohopEC Kat
OUHMETOXEC 0 OLAPOPETIKEG XWPEC Kal O TOAUTIOKIAA emoTnUovika media. Mpdéodarta, tov
AuUyouoTo tou 2022, Tiunenke pe to Npoedptko Bpapeio tng Tuvnaoiag yia tov KAAUTEPO EpELVNTA KAl
edevpetn, kabwgkat pe to BpaBeio tng Nopapxiag tngZpag kat tou MNavemotnuiov tngZpag yia tov
KAAUTEPO EPELVNTI TOU TTAVETILOTNHIOU.



OLIVE OIL QUALITY, CULTIVAR DIVERSITY, AND ECONOMIC VALUE: FROM
HEALTH BENEFITS TO SUSTAINABLE PRODUCTION

M. Bouaziz
Laboratory of Electrochemistry and Environment, National School of Engineers of Sfax (ENIS),
University of Sfax, BP 1175, 3038 Sfax, Tunisia

Olive oil is globally recognized for its nutritional and therapeutic value, mainly due to its high
content of oleic acid and bioactive minor compounds such as phenolics and tocopherols. These
constituents are responsible for its antioxidant, anti-inflammatory, and cardioprotective effects.
However, olive oil composition and quality are strongly influenced by genetic factors, particularly
cultivar diversity. Tunisia possesses a rich heritage of local olive varieties, notably Chemlali and
Chetoui, which play a central role in national production. The introduction of foreign cultivars has
improved productivity and adaptability but may pose risks to local biodiversity and traditional
genetic resources. Special attention should be given to rare and underutilized cultivars, including
white olives, which exhibit unique characteristics and potential high added value. Obtaining extra
virgin and organic olive oil of superior quality requires the implementation of good agricultural and
processing practices. These include optimal harvesting time, rapid fruit processing, controlled
extraction parameters, and proper storage conditions to preserve chemical integrity and sensory
attributes. Beyond its health and agronomic relevance, olive oil is a strategic sector for Tunisia’s
economy, representing a major source of export revenue and international competitiveness.
Enhancing quality standards, preserving cultivar diversity, and promoting sustainable production
are essential for strengthening Tunisia’s position in global markets.

Keywords: Olive oil; LC-MS/MS; Phenolic profiling; Chemometric authentication; Biodiversity;
Rare cultivars; Extra virgin quality; Traceability.

MOIOTHTA EAAIOAAAOQY, MOIKINOMOP®IA KAAAIEPTEIQN KAI
OIKONOMIKH AZIA: ANO TA O®EAH YTEIAZ ZTHN AEI®OPO NAPArQrH

To eAaldAado avayvwpidetal Taykoopiwg ylia tn datpodikn Kat Beparmeutikn tou adia, kupiwg
AOYW TNC LPNANG TEEPLEKTIKOTNTAG TOU 0 eAAIKO 0L Kal BLodpacTIKEG DEVTEPEVUOUCEG EVWOELC,
OTIWC PAVOALKEC EVWOELG KAl TOKODEPOAEG. AUTA TA CUCTATIKA ival uTteLBLVA YA TIC AVTLIOEELD W-
TIKEG, avTIPAEYHOVWDOELG KAl KaPSLOTIPOOTATEVTIKEG TOU 1dLoTNTEC. QO0TOCO0, N cUVOBEON Kal N TTOLO-
TNTA TOU gAaloAddou emnpedadovtal oe Peyaio BaBuo amod yevETIKOUC TTAPAYOVTIEG, Kal Wdlaitepa
amo TNV okIAopopdia Twv KaAlepyoUpeVWY TIoKIALWY. H Tuvnoia dtaBgtel TAoUGLa KAnpovopLld
TOTILKWYV TIOWKIALWY €ALACG, KUplwg TwV TIolkIAtwy Chemlali kat Chetoui, ot omtoieg dadpapatidouvv
KEVTPLKO POAO oTnV €BVIKA TTapaywyn. H elcaywyn EEvwy TTOIKIALWY €XEL BEATIWOEL TNV TTAPAYWY!L-
KOTNTA KL TNV TIPOCAPHOOTIKOTNTA, WOTOCO0 VOEXETAL va BETEL G€ KivOUVO TNV TOTILKNA BLOTIOLKIAO-
TNTA KAl TOUC TTapadoolakoUg YEVETIKOUG TTOpouG. Idlaitepn tpocoxn Ba mpemet va dobei oe omd-
VIEC KO UTTOAELOTIOLNHEVEC TIOIKIAIEG, CUMTIEPIAQUBAVOHEVWY TWV AEUKWYV EALWY, OL OTIOIlEC TTAPOU-
0lAZouV HOVAd LKA XapaKTNPLOTIKA Kat duvnTika uPnAn tpootiBepevn aia. H mapaywyn ealpetika
TtapBEvouL Kat BloAoyikoU eAAloAAd0U avwTePNG TTOLOTNTAC anattel TNV epappoyrn opbwyv yewpyt-
KWV TIPAKTIKWY Kal TIPAKTIKWY eTteéepyaciag. AuTteg tepAapBavouy Tov BEATIOTO XPOVO CUYKOUL-
0Ng, TNV taxeia emeepyaoia Tou KAPTOU, TIG EASYXOHUEVEC TIAPAPETPOUCG EKXUALONC KAL TIC KATAAAN-
Aeg oLVBNAKEG ATOBAKELONG, HE OKOTIO TN dlATPNoN TNE XNHIKNAC AKEPALOTNTAC KAL TWV OPYAVOAN-
TITIKWYV XAPAKTNPELOTIKWYV. [NEpav TN LYELOVOUIKAC KAl AyPOVOMLKAG Tou onpaaciag, to eAatdAado a-
TTOTEAEL OTPATNYLKO TOPEA YA TNV olkovopia tng Tuvnoiag, Kabweg aviimpoowTteVEL CNUAVTLKA TTNYNA
e€aywylkwy 000wV Kat dlebBvolg avtaywvioTikotntag. H BeAtiwon Twyv MpoTuTiwy Tolotntag, n
dlatipnon TG OKIAOPOP G Iag TWV KAAALEPYOU LEVWYV TIOKIALWY KAl N TipowBnon tng flwotung ma-
paywyng eivat anapaitnteg yla tnv evioxuon tng 6€ong tng Tuvnoiag oTig TayKOCHLEG AYOPEC.



Kostelenos Giorgos was born in Galatas, Troizinia, in August 1963 and
comes from a farming family. He completed his secondary and high school
education at the Anargyrion and Korgialenion School of Spetses in 1981 and his
agricultural studies in 1988 atthe School of Agriculture of the Aristotle University
of Thessaloniki. After completing his military service in 1991, he has been living
and working as an agronomist, nurseryman, and researcher at the family
nurseries in the Province of Troizinia. From the mid-1990s, alongside the
production of olive propagation material, he began researching, propagating,
evaluating, and preserving Greek olive varieties. As part of his research activity,
he created and maintains in the Province of Troizinia the largest collection of
Greek olive varieties, comprising more than 120 Greek varieties and at least
another 130 different Greek genotypes. In addition to Greek genetic material, his
collection also includes a large collection of foreign olive varieties from around
the world, consisting of more than 140 varieties and rootstocks. Alongside his
work on preserving olive varieties, he is engaged in the study of Greek and foreign
olive bibliography from antiquity to the present day. Furthermore, over the past
15 years he has been intensively researching the origin and domestication of the
olive tree, as well as the significance and contribution of the Aegean Archipelago &
to olive cultivation. In the course of his professional activities, he has visited =
many olive-producing countries, including Italy, Spain, Turkey, Australia, Egypt,
Iran, Iraq, and China, among others, where he has promoted and continues to
promote olive cultivation and has served as an olive cultivation consultant. He
has written numerous articles and books, most of them on the subject of olive
varieties and olive cultivation, and since early 2025 he has been a doctoral
candidate at the Agricultural University of Athens. He is married to Evangelia
Vlasakis, also an agronomist, and they have three children — two sons who are
graduate agronomists and a daughter studying at the Athens School of
Agriculture.

O KwoTeAévog Mwpyog yevvrnonke oto NaAatd Tpoiwlnviag tov Alyouoto tou 1963 kat katdyetat
amo aypoTikn olkoyevela. TeAsiwoe To YyUPVAGCLO KAl To AUKELO otnv Avapyupelo kat KopylaAevelo
2XOAN 2ZTmeTowy To 1981 Kal TIC YEWTIOVIKEG Tou TO 1988 otn Newtovikn 2xoArn tou AlNG. Metd tnv
OAOKANPWGN TNG OTPATIWTLKAG Tou Bnteiag to 1991 et kal epyadetal we YEWTIOVOC, duTtwpLlouxog,
EPELVNTNG OTa olkoyevelakd putwpla otnv Emapyia Tpowdnviag. Amoé ta péoa tng dekaetiag tou 1990,
TAapAAMNnAa Pe TNV Tapaywyrn TOAATAACIacTIKOU UALKOU e€Aldg, E&ekivnoe va egpeuvd, va
oAAartAactadel, va a&loAoyei kat va dlacwdel TIg EAANVIKEC TTOLKIALEG EALAC. Q¢ HEPOC TNC EPEVVNTIKNAG
Tou dpactnplotnTag dnuovupynoe kat dlatnpel otnv enapxia Tpowlnviag tn peyaAltepn cuAloyn
EMNVIKWY TIOKIALWYV €ALACG artoTeAoVPEVN ATIO TTEPLOCOTEPECG aTto 120 eAANVIKEC TIOKIAIEG KAl aKOpa
TouAdxlotov 130 dladopeTkoUG EAANVIKOUC YEVOTUTIOUG. EKTOG attd 1o EAANVLIKO YEVETIKO UALKO 01N
OUAN\OYN Tou dlatnpel kat pia peydaAn ocuAdoyn EEVWV TOWKIALWY €ALAC Ao OAO TOV KOGOHO
aroteAoVpevn amno eplocotepeg ano 140 motkidieg kat uttokeipeva. MapdAAnAa pe tn dlacwon Twv
TIOKIALWYV €ALAG aoxoAsital pe tn geAetn tng EAANVIKAG kat tng E€vng BLBAoypadia tng eAldg amo tnv
apxalotnta HEXPLTIC NHEPEC Hag. Emiong ta teAsutaia 15 xpovia acxoAsital EVIATIKA JE TNV KATtaywyn
KAl TNV e€NUEPWON TNC EALAC KABWC KAL JE TNV onuacia kattnv elopopd tou ApxtrteAdyoug tou Alyaiou
OTNV EAALOKAAALEPYELA. 2TA TTAQIOLA TWV ETTAYYEAHUATIKWY TOU UTIOXPEWOCEWYV EXEL ETIIOKEDOEL TTOANEG
eAALOTIAPAYWYLKEG XWPEC OTwC N ItaAia, n lomavia, n Toupkia, n AvuotpaAia, n Alyuttto, To Ipay, To
Ipdk, n Kiva K.a. otig omtoieg €xel powBnoeL Kal TipowBel TNV EAALOKAAALEPYELA KAl €XEL DLATEAEDTEL
oUpBouAOG eAalokaAliEpyelag. Exel ypdadel toAAA dpbpa kat BiBAia, ta meploocodtepa Pe BEPa TIG
TIOLKIALEC EALAC Kal TNV EAALOKAALEPYELA KaL ATtO TIG apxEC Tou 2025 sival utoPndlog d1dAKTOPAG OTO
IMA. Eivaitavtpepévog ye TNy emtiong yewtovo EvayyeAia BAaodkn kat £xouv tpia mawdid, dvo ayopla
TITUXLOUXOUC YEWTIOVOUG Kal pia Kopn dottntpla otnv Mewtovikn 2xoAn ABnvwv.



THE HISTORY OF OLIVE TREE DOMESTICATION
G. Kostelenos
Agricultural University of Athens

The cultivation of the olive tree, according to most researchers, has a history of at least 6,000
years, with the first domestication area being the Levant region in the Near East. Among the most
important value-added factors of olive products are: a) quality, b) packaging, and c) narrative. The
weaker a country is in terms of production, the greater emphasis it must place on "quality" and
"narrative." Until now, it was considered impossible to distinguish ancient olive pits originating
from wild versus domesticated olive trees. However, over the past two years, a new methodology
was developed in Greece that appears not only to differentiate wild from domesticated olive pits,
but also to determine the degree of domestication of ancient pits. At the same time, a new
methodology for dating olive trees was also developed, which takes into account, in addition to
trunk dimensions, the rainfall and temperatures of the areas where the trees grow. Based on this
new dating methodology, the pre-Minoan ungrafted tree of Naxos, of the variety "Throumbolia
Aegaiou", has been determined to be over 6,000 years old. Based on these two aforementioned
new methodologies, the broader Aegean region, rather than the Levant, is proposed as the first
area of olive domestication and cultivation. For the above reasons, Greek olive growing should
foreground its "narrative" in international trade. specifically one connected to its varieties and the
historical depth of Greek olive varieties, given that Greece does not possess sufficient land for
low-cost olive cultivation nor an adequate commercial network.

H IZTOPIA THZ EEHMEPQZHZ THZ EAIAZ

H kaAAEpyela tng eAldg cUPPWVA PE TOUC TIEPLOCOTEPOUC EPELVNTEG EXEL LOTOPIA TOUAAXLIOTOV
6.000 xpovwy, e teploxn 1ngeénuepwongtnv eploxn tou Levante otnv Eyyug AvatoAn. Amo toug
ONMAVTIKOTEPOUC CUVTIEAECTEC TIPOCTIOEPEVNG a&lag TWV EAALOKOMIKWY TIPOIOVTIWY eival a) n
olotnta, B) N cuokevacia katy) to adprnynua. Oco o advvapn Ttapaywylka sivat pyia xwpda, toco
HeyaAUtepn BapuTnTa MPETEL VA SIVEL TNV «TTOLOTNTA» KAl TO «adrynua». MExpl onuepa Bewpeito
aduvatn n OldKPLoN TWV apxaiwv TTUPAVWY €AAC OE TIUPHVEC TIPOEPXOHUEVOUCG aTtO AYPLEG N
e&nuepwpeveg eAlec. Ta teAeutaia 2 xpovia Opwe avartuxdnke otnv EAAAda pia vea pebodoAoyia
TIou daivetal 0Tl OxL JOVO SLaKPIVEL TOUG AYPLOUG ATTO TOUC EENHEPWHEVOUC TTUPAVEG EALAG AAAA
akopa kat to Babuod e€nuepwong Twy apxaiwv mupnvwy. MapdAnAa avamtuxbnke kat pia vea
peBodoAoyia xpovoAoynong Twy eAALOdEVTPWY Ttou AapBavel uTtodn TNG EKTOC Ao TIG OLACTACELS
TWV KOPHWYV TIG BPOXOTITWOELG KaL TIC BeppoKpaacieg oTou ta devipa puovtal. Me Bdon auth tn vea
peBodoAoyia xpovoAOynong TO TPOHWWIKO pNn ePPoAlacpevo devipo tng Nafou mokiAia
«@poupTtoAld Ayaiou» €xel nAkia peyaAutepn twy 6.000 etwyv. Me Bdon ti¢ 2 mpoavadpepbeioeg
veéeg yeBodoAoyieg wg 1n meploxn e€nUEpPWON/KAMLEPYELAG TNG EAAG TPOTEivETAL N eVPUTEPN
Tteploxn Tou Awyaiou kat OxL n teploxn tou Levante. MNa toug o mavw Adyoug n EAANviKA eAatokopia
Ba PEMEL VA TTPOTACCEL OTO JLEBVEC TNG EPTIOPLO TO «aAPynHa» Kal EBIKOTEPA OTL £XEL cuvadeLla
HE TIC TIOLKIAIEG KAL TO LOTOPLKO BABOC TWV EAANVIKWY TIOIKIALWY EALAC KaBw dev OLABETEL ETTAPKEIC
EKTAOCELC YA HELWHEVOU KOOTOUG KAALEPYELEC EALAC KaL LKAVO EUTIOPLIKO BIKTUO.



Maria Nikolantonaki is a Wine Chemist born and raised in Crete,
Greece, and received her undergraduate training in Agricultural
Sciences with specializationin Viticulture and Enology in 2005 from the
Aristotle University (Thessaloniki, Greece). She then moved to
Bordeaux and joined the ISVV where she obtained her National
Diploma of Enology (DNQO), MS in enology and a PhD in wine chemistry
in winter 2010. During her PhD under the supervision of Pr. P. Darriet
investigated the chemical mechanism involved in sauvignon blanc
aroma stability. After graduation, Dr. Maria Nikolantonaki conducted
research in the laboratory of Pr. Andrew Waterhouse at UC-Davis in
wine oxidation. Since fall 2013, she integrated the IUVV team at the
University of Burgundy in Dijon and run research in wine’s oxidative
stability.

H Mapia NikoAavTwvakn sivat Xnuikog Oivou, yevvnuévn kat peyaAwpévn otnv Kpntn,
EANASa. EAaBe to TtTuxio tng otig Newmovikeg Emotnueg pe edikevon otnv AptteAoupyia kat
OwoAoyia 1o 2005 amd to AplototéAso lMavemothulo Oecocalovikng. ZIn cuvexela
pHeTakoploe oto Mmopvio Kat eviaxbnke oto ISVV, omou ameéktnoe 1o EBvikd AimAwpa
OwoAoyiag (DNO), Metamtuxiakd otnv OwoAoyia kat Adaktopikd otn Xnueia Oivou tov
xelwva tou 2010. Katd tn ddpkela tou dLdAKTOPLKOU TNG, LTO TNV emiBAen tou Kab. P.
Darriet, dlepelvnoe TOV XNHLIKO UNXAVIOHO TIOU EUTIAEKETAL OTN OTABEPOTNTA TOU APWHATOC
Tou Sauvignon Blanc. Metd tnv amodoitnon tng, n Ap. Mapia NikoAavtwvakn dlegnyaye
gpeuva oto egpyaoctnplo tou Kab. Andrew Waterhouse oto UC-Davis pe avtikeipyevo tnv
oéeidwaon tou kKpaolov. Ao to PpOwvoTtwpo tou 2013, evtaxbnke otnv opada tou IUVV oto
MaveruotApo tng Boupyouvdiag otn Ntwlodv, omou de€dyel €peuva oTnV O&EWBWTIKA
otabepodTNTA TOU KPAGLOU.



THE BURGUNDY WINE INDUSTRY AS A MODEL OF SUSTAINABLE
DEVLOPMENT

M. Nikolantonaki
UMR PAM, Université de Bourgogne-Europe, Institut Agro, INRAE, Dijon, France

The Burgundy wine industry offers a compelling model of sustainable development by integrating
environmental responsibility, economic resilience, and social commitment within a deeply rooted
territorialidentity. Based on the three inseparable pillars of sustainability promoted by Bourgogne
Wines, this model demonstrates how a historic wine region can preserve its cultural heritage while
adapting to contemporary environmental and societal challenges. Environmentally, Burgundy has
developed collective initiatives focused on biodiversity protection, landscape management, water
preservation, and wastewater recycling, with more than 90% of winery wastewater now recycled
in the region. Economically, the sector relies on a dense network of almost 4,000 wine estates,
300 négociants, and 17 cooperative cellars, where mostly small-scale, family-based enterprises
contribute to territorial vitality and long-term resilience. Socially, Burgundy places human
expertise, artisanal know-how, training, and intergenerational transmission at the heart of its
development strategy. The inclusion of the Climats of the Burgundy wine region on the UNESCO
World Heritage List further illustrates the collective mobilization of wine professionals around the
preservation of a unique viticultural landscape. By connecting vine, wine, people, and territory,
Burgundy shows that sustainability in the wine sector is not only an environmental objective, but
also a cultural, economic, and human project for the future of viticulture.

H BIOMHXANIA KPAZIOY THZ BOYPIrOYNAIAZ QX MONTEAO AEI®OPOY
ANANTY=HZ

H Blounxavia oivou tng Boupyouvdiag mpoodEpel Eva TMEICTIKO POVIEAO BLWOLIKMNG AVATITUENG,
EVOWHATWVOVTACG TNV TTEPRBAANOVTIKR €VOUVN, TNV OLKOVOULKH AVOEKTIKOTNTA KAl TNV KOWWVLKN
0¢opevon peca oe pla Badid pllwpevn edadikn TAUTOTNTA. BaCIOPEVO OTOUG TPELG AdLaXWPLOTOUG
TTUAWVEC BlwaolotnTag mou tpowdei n Bourgogne Wines, autd to POVIEAD ATOJEIKVUEL TTWC MLl
IOTOPLKA olvoTIapaywyog Teploxn MHmopei va SlapuAdéel TNV TOAITIOTIKN TNG KAnpovould,
Ttpocappolopevn TapAAMNnAa oTI cUYXPOVEC TIEPLBAAOVTIKEG KAl KOWWVLIKEG TIPOKANCELG. ATO
TepBarovtikn aroyn, n Boupyouvdia exel avamtuéel GUANOYIKECG TIPWTOLROUAIEC PE ETTIKEVTPO TNV
Tipootacia tng BlomolkiAdtnTag, Tn dlaxeiplon Tou totiou, TN dladVAAEN TWV LIATIVWY TTOPWV Kal
TNV avakUKAwon Auvpdtwy, pe mavw amo 1o 90% Twv amoBfAATWY TWV OWOTIOEiWY va
QAVOKUKAWVETAL TIAEOV OTNV TIEPLOXN. ATIO OLKOVOMLKN aroyn, 0 KAAdoC otnpidetal og €va TIUKVO
O0lktuo oxedov 4.000 oworolNTIKwyY Ktnuatwy, 300 négociants kat 17 OCUVETAPLOTIKWY
OWVOTIOLE WYV, OTIOU KUPIWG UIKPEC, OLKOYEVELAKEG ETIXELPNOELG CUMBAAOULY oTnV dadLKr SUVAULKN
KAl 0Tn HOaKpompoBeopn avbekTIKOTNTA. A0 KOowwVLIKN aroyn, n Boupyouvdia tomobetel tnv
avlpwrTivn EPTIELPOYVWHOCUVN, TN XELPOTEXVIKN TEXVOYVWGIia, TNV KATAPTION Kal Tn dlayeveakn
pHeTaBifacn OTO EMIKEVIPO TNG QVATTUEIOKNAG TNG otpatnylkng.H évtagén twv Climats tng
oWOoTIapAyWYLKAG Teploxng tng Boupyouvdiag otov KatdAoyo Maykoopiag KAnpovoplag tng
UNESCO avadelkvUel TtEpALTEPW TN CUAAOYLKN KIVNTOTIOINGN TWV OWVOTIapaywywyv YyUpw amo tn
dlatnpnon evog HovadlkoU auTeAOUPYIKOU ToTtiou. ZuvdEovtag aumeAL, Kpaoi, avbpwToug Kal
edadog, n Boupyouvdia amodelkviel 0Tl N BLWOLHOTNTA OTOV OWLIKO TopEA Oev amoteAel povo
TEPLBAAAOVTIKO OTOXO, AAAA KAl £VA TIOALTIOTIKO, OLKOVOMLKO Kal avBpwTilvo ox€310 yla To JEAOV
NG aumeAovpyiac.



Dadiotis Evangelos Postdoctoral researcher
specializing in natural products chemistry and ion channel
pharmacology at Northeastern University. Expertise in
organic synthesis, computational medicinal chemistry,
electrophysiology, and structural biology. Co-founder of
Ekati Biotech. Strong translational focus linking natural
product pharmacology to drug discovery across TRPA1 and
GIRK channel programs.

AadiwTng EudayyeAog Metadldaktoplkog epeuvntng pe ewdikeuon otn xnueia
duoIKWYV TPOoToVTIWY Kal tn pappakoAoyia dtavAwyv Wvtwy oto Northeastern University.
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SYNERGISTIC MODULATION OF TRPA1 ION CHANNEL BY CANNABIDIOL AND
OLEOCANTHAL: A PHARMACOLOGICAL AND MECHANISTIC STUDY
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The transient receptor potential ankyrin 1 (TRPA1) ion channelis a polymodal chemosensor involved
in pain and inflammation and is also implicated in diverse pathologies, including cancer, Alzheimer’s
disease, and epileptic seizures. Cannabidiol (CBD), a TPPA1 modulator, which is already approved for
the treatment of rare forms of epilepsy, such as Dravet syndrome, demonstrates clinical efficacy, but
suffers from low oral bioavailability and the requirement for very high doses. Oleocanthal (OLC), an
olive oil polyphenol, is also known to modulate TRPA1, but it’s possible interaction with CBD has not
yet been explored. Here, we combined pharmacological assays, computational modelling, and ex
vivo brain slice experiments to investigate the interaction between CBD and OLC. Calcium
fluorescence assays and whole-cell patch-clamp recordings revealed a synergistic activation of
TRPA1 upon co-application of CBD and OLC. Docking simulations and molecular dynamics modelling
suggested that the two compounds engage distinct binding sites, consistent with site-directed
mutagenesis that identified Y840 as critical for CBD action and E854 for OLC. Gating MD simulations
showed that TRPA1 activation was enhanced by the combined binding of CBD, OLC, and PIP2,
consistent with an allosteric mechanism involving these three sites. In hippocampal mouse brain
slices under high-potassium conditions, CBD and OLC combination suppressed spontaneous
seizure-like activity by >75%. This antiseizure effect was reversed by the TRPA1 antagonist HC-
030031. Together, these findings identify a dual-site mechanism of TRPA1 modulation by natural
products, demonstrate a strategy to enhance CBD’s antiseizure efficacy at lower doses, and establish
a framework for rational design of allosteric modulators targeting the TRPA1 channel.

ZYNEPTIZTIKH AIAMOP®QzZH TOY IONTIKOY KANAAIOY TRPA1 ANO
KANNABIAIOAH KAI EAAIOKANOGAAH: ®PAPMAKOAOIIKH KAI MHXANIZTIKH
MEAETH

O dwavAog vtwy TRPA1T (tapodlkog duvapikog uttodoxeag aykupivng 1) sival évag ToAUTPOTIKOG
XNHEOALOBNTNPAC TIOU EUTIAEKETAL GTOV TIOVO Kal TN PAeyHovr], evw cuvdEETal ETioNg He dladopeg
taBoAoyieg, OTWC 0 KApKivog, N vooog Alzheimer kat ot eTANTTIKEG Kpioelg. H kavvaBidioan (CBD),
evag pubplotng tou TRPA1, n omoia €xel ndn eykplBei yia tn Bepameia onaviwy popdwyv erAnyiag,
OTtw¢g to oLVOpopo Dravet, emdelkvUel KAWVIKA QTIOTEAEOHATIKOTNTA, AAAA Ttapouctladel Xapnin
BlodlaBeoipodtnTa amd Tou oTOPATOC KAl arattel oAU vPnAgg dooelg. H eAatokavbain (OLC), pa
oAU alvoAn tou eAaloAddou, eival emiong yvwoto ot pubpidet tov TRPA1, wotoco n tmbavh
aMnAemtidpacn tng pe tnv CBD dev €xel akoun dlepeguvnbei. Ztnv mapovoa epyacia, cuvdudAcape
GAPHAKOAOYIKEC DOKIPAGCIEE, LTIOAOYLOTIKN HovTeEAOTIOINON Kal TEPAPATa o€ eYKEDAAIKEG PETEC ex
vivo yla va Olepeguvoouvpe tnv aMnAemidpacn petafy CBD kat OLC. Aokipaocieg ¢dBoplopov
acBeotiov kat kataypadeg patch-clamp 0OAOKANpou KUTTAPOU ATOKAAUYAV CUVEPYLOTIKA
evepyotmtoinon tou TRPA1 katd tnv tautoxpovn edpapuoyry CBD kat OLC. NMpocopolwoelg mpocdeong
(docking) kat povteAomoinon poplakng duvaplkAg umedel§av OtL ol duo oucieg deopelvovial o€
dladopeTIKEG BECEIC TPOCOEDNC, YEYOVOC TTOU eTBeBAlWONKE amo katevbuvopuevn petaladlyeveon,
n omtoia avedelée tnv Y840 wg kpiown ywa tn dpdcon tng CBD kat tnv E854 yia tnv OLC.



lMpocopolwaoelg Hoplakng duvaulkng evepyomoinong (Gating MD) £€delav OtL n evepyoroinon tou
TRPA1 evioxuBnke amod tnv tauvtoxpovn mpocdecn CBD, OLC kat PIP2, coe cupdwvia pe €vav
QANOCTEPLKO HNXAVIOPO TIOU EUTIAEKEL AUTEC TIC TPELG BEoELC. 2 eyKEPAAKEG DETEC UTITOKAPTIOU
TIOVTIKOU UTIO ouvlnkeg uynAol KaAiou, o cuvduacpog CBD kat OLC kateotelle autopartn
0paoTNPELOTNTA TUTIOU ETUANTITIKAG KPiong Katd >75%. AUt N avTIETUANTITIKN dpdcon avaotpadnke
aro tov avtaywvioty TRPA1 HC-030031. ZuvoAlkd, Ta euprpata auta avayvw pidouv Evav Hnxaviopo
OUTANG B€ong puBuong tou TRPAT amod ¢uoikd Ttpolovta, KatadelkvUouVv Pla oTPATnyLKN evioxuong
TNC QVTLETUANTITIKNAG anoteAeopatikotntag tng CBD oe xapnAotepeg do0oelg, Kal BepeAlwvouy Eva
TIAQOL0 yla TOV 0POOAOYIKO OXEDLACHO AAAOCTEPIKWY PUBULOTWY TIOU oToXeVUOUV ToVv diauAo TRPA1T.



Dr. Sverak Pavlina received her MD from Charles University
in Prague, Czech Republic. She is a researcher affiliated with the
Department of Pediatric Hematology/Oncology, the Largaespada
Lab, and the Brain Tumor Program at the University of Minnesota.
Her research focuses on Neurofibromatosis type 1 (NF1), with
particular interest in the role of inflammation in NF1
tumorigenesis. Her work aims to identify low-toxicity dietary and
nutraceutical interventions that may regulate inflammatory
status in individuals with NF1 and potentially alter disease
progression.

H Ap. Sverak Pavlina é\aBe 1o mttuxio watpiknig tng amd to Mavemniotnuo Charles otnv
Mpdya, Toexikn Anpokpartia. Eival epeuvntpla ocuvdedepevn pe to Tunua MNadlatplkng
Alpatoloyiag/OykoAoyiag, to Epyaotnplo Largaespada kat to lMNMpoypappa EykepaAikwyv
Oykwv Ttou [Maveruotnuiou g Mivecota. H €peuvd TNG ETUKEVIPWYVETAL OTN
Nevpoivwpatwaon Tutou 1 (NF1), pe Wlaitepo evdladpEpov otov pOA0 TNE GAEYHOVHC OTNV
oykoyeveon tng NF1. To €pyo TnNG amooKoTEel 0TOV EVIOTUOHO dlaTpodIKwyY TtapePBAcEWY
KAl TtapePBAcEwWV Pe dATPOPIKAC TIPOEAEUCNG OUGCIEG XAMNANG TOEKOTNTAG, Ol OTIOIEG
evoExetal va pubpidouv tn dAeypovwon katdotaon o atopa pe NF1 kat va tpotomolouv
duvnNTIKA TNV €EEALEN TNC VOOOU.



CAN OLIVE OIL HELP? STUDYING HIGH-PHENOLIC EXTRA-VIRGIN OLIVE OIL
AND CURCUMIN IN NEUROFIBROMATOSIS TYPE 1
P. Sverak', K.B. Williams', R. Galvin', C. Hoerig’, C.L. Moertel'?, D.A.

Largaespada’

"Department of Pediatrics, University of Minnesota, Minneapolis, MN, USA
?Healx Ltd

Purpose: Neurofibromatosis Type 1 (NF1) is a progressive genetic condition that causes the growth
of several types of tumors. Because many symptoms begin appearing in late childhood or early
adulthood, this delay may present an opportunity to explore preventive approaches. Currently, there
is no known safe, long-term strategy to slow or halt the progression of NF1. Many families affected
by NF1 actively seek low-risk interventions. Increasing evidence suggests that inflammation
contributes to tumor development in NF1. We therefore conducted a Phase | clinical trial to explore
whether a dietary intervention centered on high-phenolic extra-virgin olive oil (rich in the natural anti-
inflammatory compound oleocanthal) and curcumin (derived from turmeric) could be safely used
as a novel management strategy for people with NF1. Methods: This open-label Phase | study
(NCT05363267) enrolled 23 adults with cutaneous neurofibromas, the most common tumors seen
in NF1. Participants consumed high-phenolic extra-virgin olive oil (25 mL twice daily; providing
approximately 17 mg of oleocanthal per dose) together with increasing doses of bioavailable
curcumin (0.5 g, 1 g, or 2 g twice daily) for 12 months. Results: The intervention was generally well
tolerated, and no dose-limiting toxicities were observed. Exploratory patient reports suggested
possible symptom improvement. Among the 17 participants who completed treatment, 8 of 12 who
reported itching at the start of the study noted improvement, and 4 of 9 participants with headaches
reported reduced frequency or severity. Formal statistical analyses are ongoing. Conclusion: This
Phase | study suggests that a dietary intervention using high-phenolic extra-virgin olive oil together
with curcumin can be safely used in adults with NF1. Early patient-reported findings indicate
potential symptom benefits and support further research into the role of anti-inflammatory dietary
approaches in NF1.

Keywords: Neurofibromatosis, Inflammation, Oleocanthal, Curcumin

Disclosures: DL: Co-founder and co-owner of NeoClone Biotechnologies, Inc.; Discovery Genomics,
Inc.; B-MoGen Biotechnologies, Inc.; and Luminary Therapeutics, Inc. CM: Employment, leadership
role, equity interest, and intellectual property with OX2 Therapeutics; consultancy/advisory roles
with Alexion Pharmaceuticals and SpringWorks Therapeutics. All relationships are unrelated to this
research. Allother authors report no disclosures. Funding: This work was supported by the Children’s
Tumor Foundation (Clinical Research Award 2020-10-003), the Children’s Cancer Research Fund
(Frederick Bock Fund), the Zachary Bartz NF Research Fund, and Olive Fabrica (Dafnis Family).

MMOPEI TO EAAIONAAO NA BOHOHZEI; MEAETH EAAIOANAAOY YWHAHZ
DAINOAIKHZ NMEPIEKTIKOTHTAZ KAI KOYPKOYMINHZ zTH
NEYPOINQMATQZH TYNOY 1

2komog: H Nevpoivwpdtwaon Tomtou 1 (NF1) gival pla TpoodeuTIKE YEVETIKNA TTABNCoN TIoU TTPOKAAEL
TNV avamtuén dadpopwy TUTWV OyKwv. Emeldn moAAd cupmtwpata apyidouv va gpdavidovtal ota
TEAN TNC TTAWSLKAG NAKIAG ) oTNV TTPWIUN evNAIKIWGN, AuTh N KABuoTEPNON UTTOPEL va TTAPEXEL HLd
eukalpia ya tnv e€epelivnon IPOANTITIKWY Ttpoceyyioewyv. ETi tou mapovrog, dev UTIAPXEL YWWOTH
aocPaing, HaKPoxPOVLa oTPATNYLKNA yla TNV eTBpdaduvon N tnv avakotn tng eEEAENG TNG NF1. TToAAEG
olkoyeveleg mou TAATTovtat amd NF1 avadntouv evepyd mapepBdaoesl xapgnAou Kwvduvou.
Auavopeveg evdeifelg uTTOONAWVOULYV OTL N GAEYHOVH CUMBAAAEL TNV avaTttuén oykwv otn NF1.



Aeényape emopevwg pa KAwikn Aok ®aong | ya va diepeuvooupe €av pla dlatpodikn
mapepPBacn Baciopevn oe efalpetik@ mapbEvo eAatoAado uPnAng GAwoALKNG TEPLEKTIKOTNTAG
(mAovolo otn puaoikn aviipAeypovwdn evwaon eAalokavbdAn) Kat KOUPKOUHivN (Ttou TIPOEPXETAL ATto
KOUpPKOUUA) Ba pumtopolioe va xpnotpomolnbei e achAAela wg vea oTpaTnyLKA dlaxeiplong yia atopa
ve NF1 MéBodot: Autn n avolxtng etiketag KAwvikn Aok ®daoncg | (NCT05363267) kateypage 23
EVNAIKEG JE DEPHATIKA VELPOLVWHATA, TOUG TILO cUVNBLOPEVOUC OyKOoUC Ttou Ttapatnpouvtat otn NF1.
Olouppetexovieg Katavalwvay eEALPETIKA TtapBEVO eAaloAado LPNANG PAVOALKNG TIEPLEKTIKOTNTACG
(25 mL dvo dopeg nuepnoiwg: mapexovtag mepimov 17 mg eAatokavBdAng ava doon) padll pe
avéavopeveg dooelg Blodlabeaiung koupkoupivng (0,5 g, 1 g1 2 g duo popeg Nnuepnciwg) yua 12
pnveg. AnoteAeopata: H mapepfaon Arav yevikd kKaAd avektn kat dev mapatnpnénkav 60co-
TEPLOPLOTIKEG TOEIKOTNTEG. Algpeuvntikeg avadopeg acbevwyv umedel§av tmBavr) PeAtiwon
CUHTITWHATWY. MeTaL Twv 17 CUPHETEXOVTWY TTIOU OAOKARpwoav tn Bepareia, 8 amo toug 12 ov
avedbepav KvnNoPo otnv evapén tng HeEAETNG onueiwoav BeAtiwaon, Kat 4 amo Toug 9 CUPHETEXOVTEC
He KepalaAyieg avedepav pelwpevn cuxvotnta r cofapotnta. Ot eMiCNUEG OTATIOTIKEG AVAAUCELG
Bpiokovtal og e€eAEN. Zupmepaopa: Autr n KAwikn Aokun daong | urtodnAwvet OtL pla dtatpodikn
mapEpBaon pe e€alpetikd tapbevo eAatdAado uPNANC PALVOALKNC TIEPLEKTIKOTNTAC OE CUVOUACHO PE
KOUPKOUMIvN PTtopei va xpnotpotmotnbei pe acdpaiela oe evidikeg pe NF1. Ta mpwipga supriuata mou
avadpepBnKav amo toug acbeveic utodelkvuouy TIIBavAa oPEAN 0TA CUPTITWHATA KAl uTtooTnpidouv
TIEPALTEPW EPELVA OXETIKA PE TOV POAO TWV aAVTIPAEYHOVWI WY dlatpodlkwy tpooeyyicewv otn NF1.
Ne€elg-kAedla: Neuvpoivwpatwon, PAeypovn, EAatokavBain, Koupkoupivn



Prof. Maria Lisa Clodoveo, born in Termoli
(CB) on 23 December 1974, is an Associate
Professor in the scientific disciplinary sector
AGRI-07/A-Food Science and Technology — at the
Interdisciplinary Department of Medicine of the
University of Bari. Since 2018, she has obtained
the National Scientific Qualification as Full
Professor.

H Kabnyntpia Maria Lisa Clodoveo, ysvvrnobnke oto Termoli (CB) otigc 23
AekepBpiov 1974, eival AvamAnpwTtpla Kabnyntpla otov emiotnpoviko kAado AGRI-
07/A - ETtiotnpn kat TexvoAoyia Tpodipwy — 0to AlETIGTNHOVIKO Tunua latpikng tou
Maveruotnuiov Tou Mmdpt. Ao to 2018, €xel amoktroesl tnv EBvikA Emiotnuovikn
Avayvwplon wg¢ Kabnyntpa MARpougEdpac.



THE SYMPHONY OF ULTRASOUNDS

M. L. Clodoveo, R. Amirante
University of Bari, Italy

Ultrasound in Extra-Virgin Olive Oil Extraction Process Improve. Technological Innovation in the Olive
Oil Production Chain, 21). The presentation will focus on an innovative process based on ultrasound
technology, which has shown significant potential in improving both the sensory qualities (such as
taste and aroma) and the health-related properties of food products. The idea behind the title is to
evoke a harmonious interaction of physical phenomena that enhance the final product in a
coordinated and effective way.

H ZYM®QNIA TQN YNEPHXQN

Yrtepnxot otn Awadikacia EkxVAiong E€aipetikou MapBevou EAaitoAdadou. Texvoloyikn Kawvotopia
otnv AAucida Mapaywync EAatoAddou, 21). H mapouciaon Ba etikevipwBei og pla Kawvotopo dtadt-
Kaoia Baolopévn otnv texvoAoyia uttepixwy, N omoia €xel deiéel onpavtikeg duvatotnieg otn PeATi-
won T000 TWV OPYAVOANTITIKWY WBLOTATWY (OTIWC YELON KAl APWHA) 000 KAl TwV LOLOTATWY TIOU OXE-
tidovtal pe tnv vyeia Twv Tpodipwyv. H 1d€a ticw amo tov titAo sival va amodoBbei pla appoviki aAin-
Aemtidpacn GUCIKWY PALVOPEVWYV TIOU EVIOXUOUV TO TEAIKO TIPOLOV JE CUVTOVICHEVO KAl ATIOTEAECA-
TIKO TPOTIO.



My name is Marita Hernandez Garrido. After studying a degree in
Chemistry (Biochemistry orientated), | defended my thesis in 2001. A Marie
Curie fellowship financed my postdoctoral stay at the University Medical
Center in Utrecht, the Netherlands. Back in Spain, | joint a research team with
a Marie Curie Reintegration Grant and later a Ramon and Cajal contract. Since
2011, | have held a permanent position as a researcher and professor at the
University of Valladolid, Spain. Teaching is a great passion, but, research wise,
inflammation and signalling are my main focusses, especially in the context of
immune-inflammatory pathologies. The study of the great potential of natural
biomolecules in this scenario is fascinating and keeps us busy in the lab

Me Aéve Marita Hernandez Garrido. AdoU omoudaca Xnueia (pe katsvBuvon
Bloxnueiag), utootripléa tn dtdaktoptkr pou datpBn to 2001. Mia utotpodia Marie Curie
XpnHatodotnoe tn HETadIOAKTOPKN HoU Ttapapovr oto MNavermotnuako latpiko Kevipo tng
Outpextng, otnv OA\avdia. Emotpedovtag otnv lomavia, eviaxbnka ce pla €PELVNTIKN
opada pe Emxopnynon Emavéviagng Marie Curie kat apyotepa pe cupBoAaio Ramon y
Cajal. Ao 10 2011, KatEXW HPOVIUN BEon w¢ epeuvhTpla Kal kaBnyntpla oto MNMavemotiuLo
tou Valladolid, lomtavia. H didaockaAia anoteAel peydAo tabog Hou, WoTtdo0o, OE EPEUVNTIKO
eminedo, n dAeypovr Kat N onUAatodoTNon AoTteAOUV TOUG KUPLOUG TOHEIC evdladEpovTog
Hou, Wlaitepa oto MAaiclo avoco-dpAeypovwdwy TtaBoAoylwy. H peAETN Tou TEPACTIOU
duVAMLKOU TWV PUCIKWY Blopopiwy o autod To Tedio eival cUVAPTIACTIKA KAl PHag Kpatd
ATIacX0ANUEVOUC OTO EPYACTHPLO.



SECOIRIDOIDS: HHS (HUMBLE HIDDEN SUPERHEROES) AGAINST
INFLAMMATION

M. Hernandez Garrido
Valladolid University

Secoiridoids are bioactive molecules primarily found in the plants of the Oleaceae family. They are
present in EVOO, and considered, therefore, key elements responsible for the beneficial effects of
this important element in the priced Mediterranean Diet.Research using these compounds allows
us to depict the cellular processes and molecular pathways involved, in order to acknowledge and
assign attributes to the different components, enlarging the list of valuable molecules to maintain
health and fight disease: real Superheroes. This investigation can be performed in many different
tissues, pathologies or processes.Our research pretends to widen the knowledge of a devastating
disease, such as multiple sclerosis. We use cellular and animal models to study the possible
modulation of the immune, inflammatory and oxidative responses triggered in the disease. Since we
focus on inflammation, a key component of many diseases, our conclusions could be extrapolated
to those. Such a great potential is hidden in a humble plant, such as the olive tree.

ZEKOIPIAOEIAH: Ol TAMEINOI KPY®OI YNEPHPQEXZ KATA THZ ®AEFMONHZ

Ta oekoipldoeldn eival BLodPACTIKA HOPLA TIOU aTtavIiwvidl Kupiwg ota ¢utd tng olkoyévelag Olea-
ceae. Eivattapovta oto e€alpetiko mapBevo eAatdoAado kal Bewpouvtal, EMOPEVWG, BaciKA oTolxEla
uTtELBULVA YLA TIC EVEPYETIKEC ETIOPACELC AUTOV TOU onuavtikoU cuotatikol tng moAvtiung Meoo-
yelakng Auatpodng.H €peguva Pe autEQ TIG EVWOELG HAC ETITPETIEL VA ATIOTUTILWOOUME TIG KUTTAPLKEG
dlepyacieg Kal Ta JopLaKkda HOVOTIATIA TIOU EMTIAEKOVTAL, TIPOKELKMEVOU VA avayvwpeIiooUHE Kal va aro-
dwaooupe WBLoTNTEG ota dlddopa cuotatikd, dleupuvovtag TN AloTta Twy TTOAUTIHWY Hopiwy yla Th
dlatpnon tng vyesiag Katl tnv katamoAEpnon acBevelwyv: aAnbwoi Yreprnpweg.Auth n diepevvnon
uTtopel va mpaypatomolnfei oe toAoU¢ dladopeTikoUg LloToUg, TtaboAoyieg ) dlepyaacieg. H €psguva
Hag pLrodoéei va dleupUuVEL TN YVWON HAC YA Jla KAtaoTpodLkh vOCo, OTtwG N TToAAATTAR GKARpuvaon.
XPNOUOTIOOUKE KUTTAPLIKA Kal WIKA JOVTIEAA yla VA HEAETHOOUKE TNV TIBavr puBULON TWV AVOCO-
AOYIKWYV, PAEYHOVWOWY KAl 0EEIS WTIKWYV ATIOKPICEWYV TTOU EVEPYOTIOLOUVTAL 0TN VOoO0. Aedopgvou OTL
eotialovpe otn GAeypovh], €va Baciko cUCTATIKO TTOAAWY VOGN HATWY, TA CUPTIEPACHATA Hag 6a ptto-
poucav va emektaboLv Kat o autd.Tooo peydAeg duvatotnteg kpuBovtal og Eva Tanevo GuTo, OTIWC
n eAld.



Magda Tsolaki was born in Thessaloniki, Greece/Hellas and studied
Medicine and Theology at the Aristotle University of Thessaloniki (AUTh).
Afterwards, she initiated her collaboration with AUTh in 1982 as scientific
collaborator and a year later received her specialty as a Neuropsychiatrist
and her PhD. She has been a Professor of Neurology since 2010, and
currently she was the Head of the 1st University Department of Neurology
(2017-2020) and now emeritus professor. She has founded the Greek
Alzheimer Association in 1995 and the Greek Federation of Alzheimer’s
Disease in 2007, in which she is up to today the Chair, while also being the
scientific director of three Public Dementia Units (founded by her in 2007,
2009 and 2022) for patients with neurodegenerative diseases and their
caregivers. She has given more than 656 lectures throughout Greece. She
has participated in more than 77 funded research programs and 31 funded
clinical trials. In total, she has received 85 awards. Dr. Magda Tsolaki has
been the main author of many Books (60), many abstracts in Greek (531)
and International (489) Conferences, she is the first author or co-author

in many Papers in Greek (285) and International Journals (680 — 589 in
PubMed, (h-index: 115, and more than 62.862 Citations in Google Scholar).
The last seven years she was invited to join as amember the Greek National
Observatory for Dementia. She has participated as invited speaker in more
than 157 meetings-conferences in English and 344 in Greek Language.
Furthermore, she has been a reviewer for Conferences and Journals (430)
and has organised 60 national and 5 international conferences on AD.
Finally, she was one of the three or seven advisory members for 36 doctoral
theses-completed and 61 postgraduate theses. www.alzheimer-hellas.gr
www.alzheimer-federation.gr www.dementia-homecare.gr www.pindis.gr
www.tsolakimagda.gr

H Mayda TooAdakn yevvrbnke otn @scoalovikn, EAMADa, kat otovdace latpikn kat ©goAoyia oto
AplototeAelo MaverotAplo @sccalovikng (AlO). 2tn cuvexela, ekivnoe tn cuvepyaoia tng Ye To
AlO 10 1982 WC EMOTNHOVLIKI CUVEPYATNG KAl Evav XPOVo apyotepa EAaBe tnv 0IKOTNTA NG WG
Neupoyuxiatpog kat To ddaKToplko TN dimAwpa. Eivalr KaBnyntpia NeupoAoyiag amoéd to 2010, kat
dleteAeoce AleuBuvtpla tng 1ng MNaverotnuakng NevupoAoyikng KAwvikng (2017-2020), evw onuepa
eivat Opotiun Kadnyntpla. 16puce tnv EAAnvikn Etalpeia Nooou Alzheimer 1o 1995 kat tnv EAAnvIKN
Opootovdia Nooou Alzheimer to 2007, tng omoiag eivat pexpL onpepa Mpoedpog, evw TapAaAAnAa
elval emiotnuovikn dteuBuvtpla TPLwv Anpoctwy Movadwy Avolag (Ttou idpuoe to 2007, to 2009 Kat
To 2022) yia acBeveic e veEUPOEKPUAIOTIKEG acBeveleg Kal Toug PpovTioTEg Toug. Exel dwoel
TIEPLOCOTEPEC aTtO 656 JlaAEEelc o OAN TtV EAAADA. EXEl CUPHETAOXEL O TiEplocOoTEPA amo 77
XPNHATOO0TOUPEVA EPEVVNTIKA TIPOYPAUHATA KAl 31 XpNHATOO0TOUHEVEC KAWVIKEC DOKIUEG. ZUVOALKA,
exel AaBel 85 BpaBeia. H Ap. Mayda TooAdkn ival KUpla cuyypadeag TtoAwyv BiBAiwy (60), TToAwv
mepAnPewyv oe eAnvika (531) kat dlebvn (489) Zuvedpla, eival TpwTtn cuyypadeag N ovyypadeag oe
TIOAAEG epyacieg oe eAANVIKA (285) kat dedvr Meplodika (680 — 589 oto PubMed), (h-index: 115, kat
TtepLoootePEC amo 62.862 avadopeg oto Google Scholar). Ta teAsutaia emtd xpovia TPookANBnke va
OUHMETAOXEL WG MEAOG oTto EBVIkO Mapatnpntiplo Avolag. Exel CUHPETACXEL WC TIPOCKEKANHEVN
OMWANTPLa O TEPLOOOTEPEG amo 157 cuvavinoelg-ocuvedpla otnv ayyAlkp y\wooa kat 344 otnv
eMNVLIKN. ETumAgoy, €xel umtapéel KpLtng ya Zuvedpla kat Meplodika (430) kat €xel opyavwoel 60
€Bvika kat 5 diebvn ocuvedpla ya tn Nooco Alzheimer. TEAog, utnpée eva amo ta tTpia N emta
OUHBOUAEUTIKA PEAN YA 36 OAOKANPWHEVECG DIOAKTOPLKEG SLATPLREG KAL 61 PETATITUXLAKEG EPYACIEG.



THE EFFECTS OF OLIVE TREE PRODUCTS ON ALZHEIMER’S DISEASE

M. Tsolaki
MD, PhD, Neuropsychiatrist - Theologist, Emeritus Professor of Aristotle University of Thessaloniki,
Greece

Dementia is a progressive brain disorder that deteriorates cognitive abilities, resulting in challenges
with daily activities, including financial management, transportation, personal care and finally
behavioral disorders. Alzheimer’s Disease (AD) is the predominant type of dementia, initially
described by Alois Alzheimerin 1906. Despite more than a century of investigation, the exact causes
of AD remain contentious, and this may be the reason we have not found the treatment which
reverses all the symptoms and the disease. Cholinesterase inhibitors, memantine and monoclonal
antibodies only can delay the progression of the disease. Given the limitations of the approved
treatments, there is growing interest in natural products as alternative therapies for AD and other
chronic diseases. Central to the Mediterranean diet’s neuroprotective arsenal is extra-virgin olive oil
(EVOOQ), a corner stone of this dietary regimen that is characteristically abundant in Mediterranean
populations. EVOO, which constitutes a substantial portion of the daily fat intake, stands out as a
source of over 100 distinct phenolic compounds . We have published 5 papers about the effects of
EVOO on Mild Cognitive Impairment. Olive leaves, have been studied for their bioactive compounds,
which include polyphenols, like oleuropein and hydroxytyrosol. These compounds exhibit
antioxidant, anti-inflammatory, and neuroprotective properties, making them promising candidates
for treating age-related disease. We published a study about the effects of the extract of olive leaves
on Alzheimer’s Disease patients. Last year we started clinical studies with the phenolic compound
named VITA P; it is the natural aqueous juice of olives concentrated simply by removing water via
evaporation. The aqueous juice is obtained from olives (Olea europaea L.) of the Coratina variety
from olive trees located in the Northern part of the Puglia Region, Italy. The concentration of
polyphenols in VITA P is more than 200 times higher than in good-quality EVOOs. We are giving this
product to patients with Mild Cognitive Impairment and patients with Parkinson’s disease. Finally,
we ran a big randomized clinical study giving EVOO to 100 patients with MCI and MeDi and another
study with 350 patients with cognitive disorders who received half of them EVOO directly from
producers and half of them from the supermarket and both are under publication. In conclusion all
the studies we have run showed that all the products of olive trees are very useful for our brains.
Key words: EVOO, Olive leaves, natural aqueous juice of olives, cognitive impairment, Alzheimer’s
disease
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Ol ENIAPAZEIZ TQON NMPOIONTON THX EAIAZ XTH NOZO ALZHEIMER

H dvola ival pla mpoodeutikn eykedPaAikn diatapaxn ou uTtoBadpilel TIC YVWOTIKEG IKAVOTNTEG, HE
amotéAeopa OUOKOAIEG OTIC KABNUEPLVEG OPAOTNPLOTNTEG, CUUTIEPLAAUBAVOUEVNC TNC OLKOVOULKAC
dlaxeiplong, TG HETAKIVNONG, TNGTIPOCWTILKNAG GPOoVvTidag KAl TEAKA TNG EHPAVIONC CUUTIEPLPOPLKWIV
dwatapayxwyv. H Nooocg Alzheimer (NA) eival 0 ETIKPATECTEPOCG TUTIOC AVOLAC, TIOU TIEPLYPADNKE ApPXIKA
amo tov Alois Alzheimer to 1906. Mapd TtepLocOTEPO ATTO £vav alwva €peuvac, Ta akplBn aita tng
NA tapapevouy apdIAeyopeva, KAl auTo PTopEel va eivat o AOyog yLa Tov oTtoio dev EXOUHE BPELAKOUN
Beparmeia TTov va avtlotpEdel OAA TA CUPTITWHATA Kal TNV Ttopeia TNG vooou. Ot avaoToAeic XoAwve-
otepAong, N HEPAVTiVN KAl TA JOVOKAWVIKA QvIICWHATA UTIOPOUV PHOVO va KaBuoTtePnoouy tnv e&e-
AEN TNG VOoOoU. AsSOUEVWY TWV TIEPLOPLOH WYV TWV EYKEKPLUEVWY Beparmelwy, avéavetal 1o evolade-
POV yla Ta $UOCIKA TIPOoTOVTA WCE EVAANAKTIKEG Bepareieg yia tn NA katl dAAeg Xpovieg acBéveleg. Ke-
VIPLKO OTOLXELO TOU VEUPOTIPOCTATEVUTIKOU OTTAOCTAGCIOU TNG HECOYELAKNG dlatpodn eival to e€alpe-
TIKO TtapBevo eAatoAado (EVOO), BepeAiwdng AiBog autol Tou dlatpodLlkou TIPOTUTIOU TIOU XAPAKTN-
PLOTIKA adBovel oToug peooyelakoLg TTANBuopoLC. To e€alpeTiko TtapBevo eAatdAado, Ttou anoteAei
ONMAVTIKO HEPOC TNG NHEPNOLag TpocAnPNng Aittoug, Eexwpidel wgmnyn epltocotepwy ano 100 da-
dopeTIKWY PavoAlkwy evwoewyv. Exoupe dnpoclevoel 5 epyacieg OXETIKA HE TIC ETUOPATELG TOU €-
Ealpetikov tapBevou eAatoAdadou otnv Ha NnvwoTtikn E€acBevnon. Ta pUAAA eALAC ExouV HeAeTNBEL
yla TI¢ BLOdPACTIKEG TOUG EVWOELG, TTOU TIEPIAAUBAvoLY TtoOAUDAVOAEC, OTTWG N EAQUPWTIALVN KAl N
VOPOEUTUPOGCOAN. AUTECG Ol EVWOELG TIAPouCLAlouV AVTIOEEIDWTIKEG, AVTIPAEYHOVWAELG KAl VEUPO-
TIPOCTATEVUTIKEG LOLOTNTEC, KABLoTWVTAC TIG UTTooXOHEVOUC uTtoPndloug yla tn Bepaneia acbevelwv
TToU oxetidovtal he TNV NAKIA. ANPOCLEVCAUE PLA PEAETN OXETIKA PE TIC ETUOPATELG TOU EKXUAIOHATOC
GUMWV eAldc oe acBeveic pe Nooo Alzheimer. MEpuaot Eekvoape KAWVIKEG HEAETEG PE TN GALVOALKN
€vwaon ou ovopadetat VITA P- tpokettal yia tov ¢uoiko UdATIKO XUHO EALLYV, CUPTIVKVWHEVO ATAWG
e adaipeon vepou peow e€atpionc. O vdatikog xupog AapBavetatr ano eAleg (Olea europaea L.) tng
TolkIAiag Coratina, amno eAaivdevtpa ou Bpiokovtal oto Bopelo Tunpa tng epipepelag Puglia, Ita-
Ala. H ouykévipwaon toAudalvoAwyv oto VITA P eival meplocotepec ano 200 popeg uPnAdtepn amno
0,TL o€ KaANg moldtntag e€alpetikd apbeva eAatdAada. XopnyoUpe auto To TiPoidv o acBeveig pe
‘Hma NvwoTtikn E€aocBévnon kat oe acBeveic pe Nooo Parkinson. TEAog, Sle€fyape pla peydn tuxat-
OTIOLNHEVN KAWVLKI HEAETN XOPNYWVTAG e€ALpeTIKA TtapBevo eAaltoAado o 100 acBeveig pe Hmua Nvw-
otkn E€aocBévnon kat Mecoyelakn Alatpodn, Kat hia AAAn HeAETn pe 350 acBeveig pe ywwoTikeg dla-
TAPAXEC, amod Toug oTtoioug oL plooi EAapav e€alpeTikd tapBevo eAaloAado arneubeiag ano mapayw-
youUGg Kal oL AAAOL PJLooi atto coUTiEp HAPKET- KAl oL dU0 PeAETEC BplokovTal uTtd dnuoacieuon. ZupTe-
PACHATIKA, OAEC OL HEAETEC TIOU £XOUHE Dlegayel £delav OTL OAa Ta TtpolovTa TNE EALAC eivat Wilaitepa
WOEAA YL ToV EYKEDAAS pag. AEEelg-kAedLd: E€alpeTika tapBevo eAaloAado, pUAa eAAC, PUCLKOG
VOATIKOC XUHOC EALWY, YVWOTIKN e§acBevnaon, vooog Alzheimer



Amal Kaddoumi, Ph.D., is a Professor of Neuropharmacology in the
Department of Pharmacology and Toxicology at the Medical College of
Georgia, Augusta University. The main goals of Dr. Kaddoumi’s research
are to investigate the role of cerebrovascular dysfunction in the
development of Alzheimer's disease (AD) and cerebral amyloid
angiopathy (CAA), and to develop therapeutic strategies to repair the
blood-brain barrier function compromised by AD and enhance cognitive
function. Her research focuses on translational and experimental
therapeutics, including drug development, identification of novel
therapeutic targets, and translational research to develop treatments for
AD and CAA. Furthermore, Dr. Kaddoumi is dedicated to identifying
modifiable risk factors associated with AD. Her laboratory explores the
mechanisms by which dietary lifestyle influences brain health, with
particular emphasis on the role of extra virgin olive oil (EVOO) in brain
aging, cognitive performance, and the risk of AD onset.

H Amal Kaddoumi, Ph.D., eivat KaBnyntpia Neupodappakoroyiag oto Tunpa dappakoloyiag kat
To&koAoyiag tou latpikou KoAAeyiou tng Mlewpyiag, Augusta University. Ot KUplol 0TOXO0L TNG EPELVAC
tng Ap. Kaddoumi eivat n dlepevvnon tou pOAou TNCG eyKedpaloayyelaknc dUoAeltoupyiag otnv
avantuén tng Nooou Alzheimer (NA) kat tng eykedaAikng apuioetdoug ayyslomtadelag (EAA), kaBuwg kat
n avamtuén BepameuTKWy OTPATNYIKWY yla TNV amokatdotacn Tng Asttoupyiag Tou
algatoeykedaAlkou Pppaypol mou €xel dlatapaxbel amd tn NA kal tnv evioxuon tng YVWOTIKNAG
Aettoupyiag. H €peuvd TNG ETUKEVIPWVETAL OTN METAPPACTIKA KAl TIELPAMATIKN BeparmeuTikn,
oupumepAaUBavopevng TN avaltuéng pappdkwy, TG avayvwpelong VEwv BepameuTIKwy OTOXWV Kal
NG MeTadPACTIKAG €peuvag yla tTnv avamntuén Bepameiwy ya tn NA kat tnv EAA. ErumA€oy, n Ap.
Kaddoumi givat apocLlwpEvn 0ToV EVIOTILGHO TPOTIOTIOLNCLHWY TTAPAyOvVTWY KivdUVOoU Ttou oxetidovtal
pe tn NA. To epyacTtiplo TNg dlEPELVA TOUC HNXAVIOCHOUG HECW TWV OTIOIWYV 0 SLATPOPIKOG TPOTIOC (WG
ennpeadel Tnv vyeia tou eykeddaiou, pe Wlaitepn ePdacn otov poAo tou ealpetikol TtapBEvVoU
eAatoAdadou (EVOO) otn yripavon tou eykedpAAou, 0T YWWOTIKN atdodoon Kal 6ToV KivOuvo epdaviong
NA.



MIRACLES OF THE MEDITERRANEAN GOLD: FROM MOLECULAR MECHA-
NISMS TO CLINICAL IMPACT IN ALZHEIMER’S DISEASE

A. Kaddoumi
Department of Pharmacology and Toxicology, Medical College of Georgia at Augusta University,
Georgia, USA

Alzheimer's disease (AD) is a progressive neurodegenerative disorder characterized by several
pathological hallmarks, including the deposition of amyloid- (AB) plaques, neurofibrillary tangles,
blood-brain barrier (BBB) dysfunction, increased oxidative stress, and neuroinflammation. Current
research aims to identify novel approaches and strategies to prevent and modify AD and related de-
mentias. In this context, multiple studies have demonstrated the beneficial effects of the Mediterra-
nean diet in preventing and decelerating the progression of AD. Extra-virgin olive oil (EVOO), known
as the “Mediterranean Gold”, is a key component of the Mediterranean diet, valued for its high mon-
ounsaturated fat and antioxidant and anti-inflammatory phenolic content. EVOO and EVOO-derived
phenolic compounds have been shown to reduce the risk of developing mild cognitive impairment
(MCI) and AD. In this work, we will discuss the effects and mechanisms by which EVOO and its phe-
nolic compounds confer neuroprotection, including modulation of AD pathologies and enhance-
ment of cognitive health. Our findings indicate that EVOO and its phenolic components influence
key pathological processes in AD, such as AB aggregation, tau phosphorylation, and neuroinflam-
mation, while improving cerebrovascular function and reducing oxidative stress. In conclusion, our
findings from preclinical and clinical studies highlight the significance of EVOO and its phenolic
compounds in preventing and slowing the progression of AD and related dementias

OAYMATA TOY MEZOIEIAKOY XPYZOY: ANO TOYZ MOPIAKOYZ MHXANI-
ZMOYZ ZTHN KAINIKH ENIAPAZH ZTH NOZO ALZHEIMER

HvooocAlzheimer (NA) eival pla tpoodeuTtiki veupoekUAICTIKE dlatapaxr Tou xapaktnpiletat ano
dladopa taboAoylkd yvwpiopata, CUPTEPIAAUBAVOUEVNG TNG EVATTOBECN G TTAAKWY APUA0ELDOUG-B
(AB), veupoVIdIWY VEULPOIVIOIOKWY CUCCWHATWHATWY, JUCAslToLPYiag Tou alpatoeykedaAlkov
dpaypou (AED), auénpevou 0&eldwTIKOU oTpEC Kal veupodAeypovng. H cuyxpovn €peuva otoxeuvel
OTOV EVIOTIOHO VEWV TIPOCEYYICE WV KAl OTPATNYIKWY yla TNV TpoAnyn kat tportortoinon tng NA kat
ocuvadwyv popdwyv Avolag. 2To TAAICI0 auTO, TIOAAATIAEG HEAETEG £XOUV AVADEIEEL TIG EVEPYETIKEC
EMOPACELC TNC HECOYELAKNG dlatpodng otnv TpoAnyn kat tnv emiBpaduvon tng e€EAENG tng NA. To
e€alpetikd tapbevo eAatdAado (EVOO), ywwoto weg to «Meooyelako Xpuoddl», amoteAel Baclko
OUCTATIKO TNG MHECOYELAKNG OlaTPOPNG, EKTIHWHEVO yla TNV UVWNAN TEPLEKTIKOTNTA TOU OF
HOVOOKOPEOTA AITIN KAL YA TG AVTIOEEIDWTIKEC KAl avTIPAeyHOVWAELG PAVOAIKES EVWOELG TOU. Exel
amodelxbel 0Tl To e€alpetikad TapbEvo eAaldoAado Kal ol palvoAIKEG EVWOELG TIOU TIPOEPXOVTAL ATIO
aAUTO HMEWWVOULV ToV Kivduvo gpddviong Hrag N'vwotikng E€aoBévnong (HIE) kat NA. Ztnv tapovoa
egpyaoia, 6a cudntooupe TIC ETUOPACELC KAl TOUG MNXAVIOHOUC HECW TWV OTIOIWV TO £EAIPETIKA
mapbevo  eAaldAado Kal oL PAWVOAKEC EVWOELC TOU TPoodEPOLV  VveEUpoOTPooTaacia,
cupTEPAQUBaAvopEVNG TG PLUBULONG Twy TtaBoAoylkwy dlepyactwy tng NA kKal Tng evioxuong tng
YVWOTIKNAG vyeiag. Ta supnpatd pag umodelkvuouv OTL To e€AlPETKA TtapBevo eAaldAado Kal ta
dawvoAlkd ocuotatikd Ttou emnpedalouv Baclkeg TaboAoyikeg Olepyaciec otn NA, onmwg n
cuvoowpdatwon AB, N pwodopuAiwon TNG TAOU TIPWTEIVNC KAl N VEUPOPAEYHOVH, EVW TIAPAAANAQ
BeATiwvouyv TNV eykedaloayyelakr ASLToUpyia KAl HELWVOULV TO 0EEWBWTLKO OTPEG. ZUUTIEPACHATIKA,
TA EVPAMATA PaC Ao TIPOKALWVIKEG KAl KAWVIKEG HEAETEC avadelKvUOUV TN onuacia tou ealpetikd
TapBevou eAAlOAAdOU Kal TwWV GAVOAIKWY EVWOEWYV TOU OTNV TTPOANYN Kat tnv emBpaduvon tng
e&EMENC tNg NA kat cuvadpwyv popdwyv avolag.



Having more than 20 years of experience in Orthopaedic Surgery after
completing his Orthopaedic training in the busiest Orthopaedic Hospital

in Athens (KAT Hospital), Dr Konstantinos Apostolou MD, MSc,
PhD is a Senior Consultant who uses a broad spectrum of Orthopaedic
surgicaltechniques. He worked in UK for approximately 10 years working
in the most prestigious Hospital of the UK such as John Radcliffe
Hospital, Nuffield Orthopaedic Center in Oxford, Northern General
Hospital in Shef-field, Princess Alexandra Hospital in Essex and
University Hospital Dorset. He is registered in the Specialty Registry in
the General Medical Council. He also worked in the biggest private
Hospital among the Gulf Countries, dealing with patients with different
type of problems and some referred to him from other countries of the
area. Currently he is working as a Consultant Orthopaedic Surgeon in
Evangelismos Hospital which is a very busy and the biggest Hospital in
Athens and also the biggest Hospital among the countries of Balkan
region. His main expertise is lower limb reconstruction deal-ing with
deformity of the lower limbs and also major joint replacements such as
knee and hip re-placements. He is using new techniques in order to have
the best possible results and he thinks that continuous training is
mandatory for his work. He participated in many Conferences and he
gave many lectures in Orthopaedics. He participated in many research
projects and his work has been published in peer review Orthopaedic
journals with more than 700 citations and h-index of 8. His main concern
is to offer to his patients the best evidence based treatment combined
with a friendly and professional approach.

Me meplocotepa amod 20 xpovia eumelpiag otnv Opbomatdikh XelpoupyLkn, £Xovtag OAOKANPWOEL TNV
eldikeuon Tou oto oAuTIANBEaTEPO OpBomaldikdo Nocokopeio tng ABrivag (Noookopeio KAT), o Ap.

KwvoTravtivog AmooTéAou MD, MSc, PhD eivat Senior Consultant tou xpnotpotolei éva eupu
daopa opbomaldlkwy XELPOUPYIKWY TEXVIKWY. Epydotnke oto Hvwpevo BaoiAelo ya mepimouv 10
XPOVvla € HEPLKA ATTO TA TILO SLAKEKPLIPEVA VOGOKOHELQ TNE XwWpPag, ortwc To John Radcliffe Hospital, to
Nuffield Orthopaedic Centre otnv O&popdn, to Northern General Hospital cto 2€dAvt, 1o Princess
Alexandra Hospital oto Essex kat to University Hospital Dorset. Eivat eyyeypaupévog oto Mntpwo
Ewdkotntag tou General Medical Council. Epydotnke emiong oto PHeyaAUTEPO WOLWTIKO VOOOKOUEID
TWV XWpPWV Tou KOoATtou, avtipetwridovtag acBbeveic pe diadpopa mpoBAnuata, HeTagl Twy OToiwy Kal
TIAPATIEUTIOPEVOUC aTtO AAMEC XWPEG TNG TIEPLOXNG. ZNHEPa epyadetal wg ErmpeAntig Opbomatdikog
Xelpoupyocg oto Noookopeio «EvayyeAlopog», To omoio amoteAei Eva amo ta o moAucUxvaota Kal
HeyaAUtepa voookopeia tng ABrvag, kabwg Kal To PeyYaAUTEPO VOOOKOMEID HETAEL TWV XWPWV TNG
BaAkavikng xepoovnoou. H kUpla e€eldikevon Tou €0TIAZETAL OTNV AVAKATACKEU TOU KATW AKPOU, TNV
QVTIHETWTIION TIAPAHOPPWOEWY TWV KATW AKPWY, KABWC Kal o HEYAAEC aPOBPOTAACTIKEC
EMEPPBATELC, OTIWC APOPOTTIAACTIKEC YOVATOC KAl LoXioU. XPNOLUOTIOLEL CUYXPOVEC TEXVIKEC HE OTOXO T
BeAtlota duvata amoteAcopata, Bewpwvtag OTL N cuveEXNG ekmaideuon amoteAel amapaitntn
TpolToBenn yla 1o £pyo Tou. EXel CUPHETAOXEL 0€ TTOALAPLBA ZUVEDPLA KAl £XEL TIPAYH ATOTIOLCEL
TIOAAEG BLaAEEeLg oTov TopEa TnE OpBomtatdikig. Exel AddBel HEPOG O€ TTOAAA EPELVNTIKA TIPOYPAMHATA
KaL TO E€pyo TOU €xel OnuooleuBel oe emotnuovika TePlodlka OpbomaldlkAg HE KPLTEG,
ouyKevIpwvovtagmeploocotepegamod 700 avadopegkal deiktn h-index ico pe 8. Kbplo pEAnpda tou eivat
va mpoodEpPel oToug acbeveic Tou TNV KaAUtepn duvatn Bepameia Baciopevn otic evdeielg tng
oLyYXPOoVNG ETILOTAMNG, oLVOLALZOVTAG TNV HE PLla PLAIKE KAl ETIAYYEALUATIKN TIPOCEYYLON.



EFFECTIVENESS OF OLIVE OIL PHENOLS IN KNEE OSTEOARTHRITIS: A PI-
LOT CLINICAL STUDY AT THE ORTHOPAEDIC DEPARTMENT OF EVANGELIS-
MOS HOSPITAL

C. Apostolou
MD, MSc, PhD Evangelismos Hospital, Athens, Greece

Background: Knee osteoarthritis (OA) is a prevalent degenerative condition leading to pain,
functional impairment and reduced quality of life. There is growing interest in nutraceutical agents
with anti-inflammatory properties as adjunct therapies for symptom relief. Olive Oil Phenols and
Oleocanthal, a phenolic compound found in extra-virgin olive oil, exhibits ibuprofen-like anti-
inflammatory activity and may offer clinical benefit in early and moderate OA. However, evidence
from prospective clinical assessments remains extremely limited. This study aimed to evaluate the
functional response to an 8-week Oil Phenols supplementation regimen using repeated functional
scoring. Objectives:To assess changes in knee function through the Oxford Knee Score (OKS) over 8
weeks of daily oleocanthal supplementation in adults with early or moderate knee OA.Design and
Methods: This was a prospective repeated-measures study conducted in the Orthopaedic
Department of Evangelismos Hospital, a Tertiary Hospital in Athens. Twenty adults with early or
moderate radiographic knee OA were enrolled (mean age 69.8 = 8.15 years; 14 females, 6 males).
Patients with severe OA or metabolic comorbidities were excluded. Participants received caps 10
mg of Oil phenols of which 5.2 mg were Oleocanthal, twice daily (20 mg /day) for 8 weeks. Functional
status was assessed using the OKS at baseline and at 2-week intervals. Lower OKS values indicate
better function (range 0-48). Statistical analysis included assessment of normality and repeated-
measures comparisons across all time-points. A repeated-measures analysis of variance (ANOVA)
was used to compare OKS values across all time points, with the significance level set at p<0.05.
The assumptions of normality and sphericity were verified. Results: All 20 participants completed
the study. Mean OKS improved progressively from baseline (26.2) to week 2 (23.3) and showed the
greatest functional improvement by week 4 (20.1). After week 4, scores stabilized, indicating a
plateau in functional gains (week 6: 19.4; week 8: 19.8). The ANOVA revealed a statistically
significant (p = 0.001) decrease of 23.28% in OKS values after two weeks of supplement
administration, that reached 24.62% by the end of the 8-week experimental period. The repeated-
measures analysis demonstrated a significant overall improvement across time-points. The effect
size of oil Phenols was reported as high in reducing OKS according to our statistical analysis.
Clinically meaningful improvement was evident after the first month of supplementation, with no
substantial additional benefit beyond week 4. No adverse events or treatment discontinuations
occurred. Conclusion: Daily Oil Phenols supplementation resulted in significant early improvement
in knee function in adults with mild to moderate OA, with maximal gains achieved by week 4. These
findings support the potential role of Olive Oil Phenols and oleocanthal as a safe nutraceutical
adjunct for mid-term functional enhancement in knee osteoarthritis.

Keywords: Knee osteoarthritis, Oil Phenols, Oleocanthal, Oxford Knee Score, Functional outcomes,
Repeated-measures study

H ANMOTEAEZMATIKOTHTA TQON OAINOAQN EAAIONAAOY zE
OZTEOAPOPITIAA TOY IFONATOZ: MIA NMINOTIKH KAINIKH MEAETH THZ
OPOOMAIAIKHZ KAINIKHZ TOY NOZOKOMEIOY EYAITEAIZMOZ

lotoplko: H ooteoapBpitida (OA) tou yovatog eivat pla dtadedopevn eKGUAIOTIKE TtaBnon touv odnyei
o€ TOVO, AELTOUPYLKH avarmnpia kat yeltwpevn motdtnta (wNneg. Yapxel avéavopevo evdladpepov yia
olatpodIKA cLOTATIKA HE AVTIGAEYHOVWOIELC OLOTNTEG WC CUUTIANPWHATIKEG Beparmeieg ya tnv
avakoUPLoN TWV CUUTITWHATWV.



QoTt000, Ta oToLXELO ATIO TIPOOTITIKEC KAWVIKEG AloOAOYNOELG TTApAPEVOLY eEALPETIKA TtEPLOPLoHEVA. Ot
dawoAeg Tou eAaloAddou kat ewBlkotepa n eAatokavBdAn, sudavidouv avtipAsyuovwdn dpacn
Tmapopola ge auth tng Boutpodaivng kat evdexetal va TpoodEPOLV KAWVIKO 0P EAOC O TIPWILKN KA
petpla OA. H tapouoda PeEAETN oToXeuoe otnV AloAdynon TN AEITOUPYLIKAC AvVTAmoKpLlong o€ eva 8-
eBOopadlaio oxNUA CUPTANPWHATIKAC  xopnynong ¢awoAwv eAdloAddou pe  xpnon
emavaAappBavopevng Asttoupylkng PBabuoAoynong. 2toxol: AfloAoyncon Twv HETABoAwv oTn
AELTOUPYLKOTNTA TOU yovatog pEow tou Aeiktn MNovatog Oxford (OKS) katd tn didpkela 8 eBdopadwyv
NUEPNOLAC CUPTIANPWHATIKAG Xopnynong eAalokavBaAng oe evnAlkeg pe mpwipn n petpa OA
yovatog. 2xedlaopog kat MeBodol: ETPOKELTO yla Hla TIPOOTITIKN MEAETN emavalapBavopevwy
pHeTpnoewyv ou dleénxtn oto OpBomatdiko Tunua touv Noookopeiou «EvayyeAlopog», Tpitofaduiou
voooKopeiou TngABnvag. Evtaxbnkav eikoot evAAIKEG PE TtpWLKN N HETpLa akTvoypadikr OA yovatog
(H€on nAkkia 69,8 = 8,15 £€tn- 14 yuvaikeg, 6 Avdpec). AmtokAeiotnkav acbeveic pe coBapny OA N
pHetaBoAlkeg ouvvoonpotnteg. Ot cuppetexovieg eAafav 10 mg dawoAwv eAaloAdadou, €K Twv
omoiwv ta 5,2 mg ntav eAatokavban, dUo ¢opeg nuepnaoiwg (20 mg/nueEpa) ya 8 edopddeg. H
Aettoupykn kataotaon aloAoyndnke pe tov OKS otnv €vapén kat ava 2-gBdopadilaia diaoctiparta.
XapnAotepeg e OKS umodnAwvouv KaAutepn Asttoupylkotnta (supog 0-48). H otatiotikn
avaAvon TepleAduBave EAEYX0 KAVOVIKOTNTACG KAl CUYKPIOELG eTtavaAapBavOpEVWY HETPOEWY O
OAa Tta Xpovika onpeia. Xpnowgomotndnke availuon dlakupavong emavaAapBavopevwy JETPAoEWY
(ANOVA) via tn ouykplon Twv Tipwv OKS oe O0Aa ta xpovikd onueia, pe eminedo onuaviikotntag
p<0,05. EmaAnBevtnKkav ol tpolToBETELC KaVoVIKOTNTAG Kal odatlpikotntag. AnoteAecpata: Katot 20
OUMHETEXOVTEC OAOKANPWoav th HEAETN. H péon tiun OKS BeATIwOBNKE TIPO0JEVTIKA aTtO TNV Evapén
(26,2) ewgnv 2n eBdopada (23,3) kal tapovciace tn peyaAltepn AEITOUPYLIKN BeATiwon ewgTnv 4n
eBdopada(20,1). Meta tnv4n eBdopdada, ol TIHEC oTaBEPOTIOONKAY, UTIOONAWVOVTAC 0POTIED O OTA
Asltoupylkad kEPON (6n eBdopada: 19,4- 8n eBdopada: 19,8). H ANOVA amokdAuPe OTATIOTIKA
onuavtikn (p = 0,001) peiwon 23,28% otig tipeg OKS peta amod dvuo eBdopddeg xoprnynong tou
OUHTIANPWHATOC, N omoia €ptace oto 24,62% £we To TEAOC TNC 8-e¢fdopadlaiag MEPAPATIKAG
eplodou. H avdAuon emavaAapBavopevwy HETPOEWY KATEDELEE GNUAVTIKI GUVOALKN BeAtiwon oe
OAa ta xpovika onueia. To peyebog emidpaong Twv dawoAwv eAatoAddou otn peiwon tou OKS
Xapaktnpliotnke w¢ vPnAd BAcel TNC OTATIOTIKNAG avaAuong. KAwilka onuavtikn BeAtiwon Atav
eMPAVAC HETA TOV TTPWTO PAVA CUMTIANPWHATIKAC XOPAYyNoNng, XwWEIig oucLlaoTiko pocbeto odeAog
HETA TNV 4n eBdopada. Aev mapatnpnbnkav avermBupnteg sveépyeleg n Olakotmeg Beparmeiag.
2uumepaocpa: H nuepnotla xoprnynon ¢awvoAwyv eAaloAddou 0drynoe o€ GNUAVTLKN TIPWLHN BeATiwon
TNG AEITOUPYLKOTNTAG TOU YOVATOG O€ EVAAIKEG HE ATILA €W HETPLA OA, hE HEYLIOTA KEPDN €W TNV 4n
eBdopada. Ta eupnuata avtd vrootnpidouv tov MBavo PoAo Twv dawvoAwyv eAatoAddou Kat Tng
eAalokavBaAng wg acdalolC CUPTIANPWHATIKAG AYWYAC yla T HECOTPOBEoUN AELTOUPYIKN
BeAtiwon otnv ooteoapOpitida tou yovatog.

Ne€eig-kAed1a: OoteoapBbpitida yovatog, Pawvoreg ehatoAadou, EAalokavBdaAn, Asiktng MNovatog Ox-
ford, Asttoupylkd amoteAéopata, MeA£Tn emavaAayBavopeVWyY HETPACEWY



Dan Flynn holds a B.A. in Sociology from UC Santa Barbara and an
M.A. in Political Science from Rutgers University. He began his career
in California state politics, serving as a legislative consultant, policy
analyst, and legislative director for several state senators and
assembly members over more than a decade. In 2008, he joined UC
Davis, where he served as Executive Director of the UC Davis Olive
Center until 2021, as well as Director of UC Davis Olive Oil from 2005
t0 2021. He has been a Senior Consultant at the UC Davis Olive Center
since 2021 and a Senior Advisor to the World Olive Center for Health
in Athens, Greece since 2015. He is also a contributing editor and co-
author of the UC Davis Olive Production Manual for Oil, released in
2024. His contributions to the olive oil industry have been recognized
with several honors, including the Pioneer Award from the California
Olive Oil Councilin 2021 and the Chancellor's Award from UC Davis in
2013.
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O Dan Flynn sivai katoxog rttuxiou KowvwvioAoyiag amoé 1o UC Santa Barbara kat petamtuxiakov
titAou MoAttikng Emotiung amo to Maverotnulo Rutgers. Zekivnoe tnv KApLEPQA TOU OTNV TIOALTIKNA
™ng moAteiag tng KaAipopviag, utnpeTwvTag wWe VOHOBETIKOG GUUBOUAOG, avaAuTC TTOALTIKNG KAt
VOHOBETIKOG dleuBuvThg yla d1ddopoug YEPOLCLACTEG Kal BOUAEUTEG TNC TIOALTELAG VLA TIEPLOCOTEPO
armo pla dekaetia. To 2008 evtdaxOnke oto UC Davis, 0mou uttnpétnoe wg EkteAeotikog Atevbuvtng
tou Kévtpou EAGg tou UC Davis ewg 1o 2021, kaBwg kat wg AteuBuvtig tou Tunuatog EAatdoAadou
tou UC Davis amo 10 2005 €wg 1o 2021. Anto 10 2021 eivat Z0pBouAog oto Kevtpo EAag tou UC Davis
kat amo to 2015 ZupBoulog oto MNaykooplo Kevipo EAlGg yua tnv Yyeia otnv ABnva. Eival emiong
OULVTAKTING Kal ouyypadeag tou Eyxelpdiov Mapaywyne EAaidAadou tou UC Davis, mou
KUKAOPOpnoe 10 2024. H cuvelopopd Tou otov KAASO TOU €AALOAAdOU EXEL AVAYVWPLOTEL PE
dlddopec TIUNTIKEG dlakpioelg, peTtallL Twv omoiwv to BpaBeio MNMpwtomdépou amnd 1o ZupPBoUuAlo
EAaioAadou tng KaAipopviag to 2021 kat to BpaBeio Mputavn tou UC Davis 1o 2013.



CALIFORNIA WINE AS A MODEL FOR THE OLIVE OIL SECTOR

D. Flynn
Founding Director of UC Davis Olive center, USA

California once had a reputation for producing cheap bulk wine. The wine industry changed its
direction in the mid-20th Century, and today California stands with the world’s best in quality and
productivity. California wine’s path from mediocrity to excellence offers a model for the global olive
oil sector.

TO NAPAAEIFrMA TOY KAAIPOPNEZIKOY KPAZIOY QZ MONTEAO IA THN
ANANTY=H TOY EAAIOKOMIKOY TOMEA

H KaAwpopvia eixe kamote tn ¢rpn ottt mapayel ¢OBnvo kpaci peyaAng moootntacg. H oworotia dAa&e
katevBbuvon ota peca tou 2000 awwva, Kat onuepa n KaApopvia katatdooetal PeTtal Twv
KAAUTEPWYV TIAYKOOHIWG O€ TIOLOTNTA KAl Ttapaywylkotnta. H mopeia tou kaAipopvedlkou Kpaaolov
amo TN HETPLOTNTA OTNV aploteia TpoodEPELl Eva UTOSELYUA YA TOV TIAYKOOHLO KAAdO TOU
eAaldoAadovu.



Stefanos N. Kales, MD, MPH, FACP, FACOEM is a Professor of
Medicine at Harvard Medical School and Director of the Occupational
Medicine Residency at the Harvard T.H. Chan School of Public Health. He
also serves as Chief of Occupational Medicine at Cambridge Health
Alliance. An internationally recognized expert in occupational and lifestyle
medicine, Dr. Kales focuses on promoting the Mediterranean diet and
healthy living. He founded the Hellenic Center for Excellence in Health &
Wellness and organizes the Mediterranean Experiential Lifestyle
Conferences in Greece. With more than 265 scientific publications, he has
received numerous honors for his research and mentorship. His work
includes major federally funded studies such as Feeding America’s
Bravest: Survival Mediterranean Style, as well as current projects on
lifestyle interventions, nutrition research, and digital tools to support
healthy habits.

O Stefanos N. Kales, MD, MPH, FACP, FACOEM eival Ka®nyntnc latpikng otnv latpikn
2xoAn tou Harvard kat AieuBuvtng EmayyeApatikng latpikng otn 2xoAn Anuoowag Yyeiag
Harvard T.H. Chan. Yrinpetei eniong wg Emikepaing EmayyeApatikng latpikng oto Cambridge
Health Alliance. AleBvw g avayvwpLoPEVOC EPTIELPOYVWHOVAC OTNV ETAYYEALATIKI LATPELKMA Kal
TNV latpkn tpomou dwng, o Ap. Kales emikevipwvetal otnv tpowbnon tng HECOYELAKNG
dlatpodnc Kal Tou vylelvouL Tpotou (whc. 10puoe to EAANVIKO Kévtpo Aploteiacg yia tnv Yyeia
kat tnv Eveéia kat dopyavwvel ta 2Zuvedpla Biwpatikov Meooyelakol Tpomou Zwng otnv
EMAda. Me meploocotepeg amo 265 €MIOTNPOVIKEG dnUOCLEVOELS, €xel AABeL TTOALAPLOUEG
TIUNTIKEG OLAKPIOELG yla TNV €pEuva KAl To €pyo KaBodrynaong tou. To €pyo Tou TtepAapBAvel
ONMAVTIKEG OPOCTIOVOLAKA XpnUatodotoupeveg HEAETEG, OTtwWCG N «Feeding America's Bravest:
Survival Mediterranean Style», kaBwcg Kal TpExovTa mpoypappata mou adopolv tapePPACELG
tpomou lwng, dlatpodlkn €peuva Kal Pnolakd epyalsia yia tnv UTIOOTAPLEN UYLEWVWYV
ouvnoeslwv.



THE ROLE OF OLIVE OIL AND WINE IN THE TRADITIONAL MEDITERRANEAN
DIET AND CONTEMPORARY NUTRITION

St. Kales

MD, MPH, FACP, FACOEM Professor of Medicine, Harvard Medical School Professor & Director,
Occupational Medicine Residency, Harvard TH Chan School of Public Health Division Chief, OEM,
Cambridge Health Alliance

Olive oil and wine have played indispensable roles in the Mediterranean diet (MD) since ancient
times. The Minoans (the first European civilization) developed techniques for expressing olive oil and
were among the first to export it. The map of Magna Grecia, which stretched outwards from Greece
throughout the Mediterranean to Iberia in the West, the Black Sea in the Northeast, and North Africa
and the Levant in the South is emblematic of the Greeks’ dissemination of olive and wine culture to
the lands now associated with “Mediterranean Diets”. Wine, wheat and olive oil were three central
foods in ancient Greece, in the bible and eventually adopted as sacramental items by the fathers of
the Greek Orthodox church. They have remained central gastronomic and cultural icons for most
Mediterranean societies. With respect to contemporary nutrition, olive oil is accepted widely, as a
healthy food, and as an essential component of the MD. It has even been incorporated in the latest
version of the US government’s nutrition pyramid as a central item. On the other hand, wine in
moderation, despite being long considered as associated with better cardiovascular outcomes, has
become controversial as an alcohol-containing beverage. Many voices now argue that any amount
of alcohol is toxic based on cancer-promoting properties. Therefore, they further suggest that all
alcohol consumption should be discouraged. On the other hand, robust epidemiologic data support
that the maximal benefits of the MD are based on its global content, together with all its traditional
elements, including wine. Moreover, recent analyses of health outcomes and MD adherence
generally show weaker associations with healthy outcomes when wine-drinking in a “Mediterranean
pattern”is removed. Thus, due to concerns regarding residual confounding with other health-related
behaviors, a large-scale randomized clinical trial has been initiated in Spain to compare MD
adherence with and without wine consumption. Regardless of the results, moderate wine
consumption is likely to remain an essential element of the traditional Mediterranean lifestyle for a
large portion of the population.

O POAOZ TOY EAAIOANAAAOY KAI TOY KPAZIOY ZTHN nNAPAAOZIAKH
MEZOrEIAKH AIATPO®H KAI TH ZYIF'XPONH AIATPO®OAOrIA

To eAaldAado kal 1o Kpaoi €xouv dadpapatiosl avaviikatdotatoug poAoug otn Meooyelakn Ala-
tpodn (MA) amod tnv apxaotnta. Ot Mwvwiteg (0 TPWTOC EVPWTIAIKOC TIOAITICHOC) AVETITUEAV TEXVLKEG
TTapaywyng eAatdAadou Kat Atav ano Toug TPWToUC TTou To e§nyayav. O xaptngtng MeyaAng EAAAdag,
TIOU eKTELWVOTAV Ao TNV EAAAda o€ 0AOKANPN tn Meooyelo €wg Tnv IBnpkn ota dutikd, tov EVEevo
Movto ota BopeloavatoAkd kat tn Bopeia Adpikn kat tTnv AvatoAn ota votia, eival evOEIKTIKOG TNG
dladoaong amno toug EAANVEC TOU TIOAITIGHOU TNE EALAC KAL TOU KPACLOU OTIC XWPEG TTIOU CAHEPA CUV-
deovtal he Tig «Meooyelakeg AlatpodEg». To Kpaaoi, To oltdpt Kat To eEAaldAado ntav Tpia Bactkd Tpo-
dwa otnv apxaia EAAada, otn BiBAo kat utoBetnOnkav TeAKA we lepd otolxeia ano toug MNatepegtng
EAMNvopB806d0&ng EkkAnaciag. MapapEvouy KEVTPLIKA YAOTPOVOULKA KAL TIOAITIOUIKA GUBOAA YA TIG TTE-
PLOCOTEPECG HECOYELAKEC KOWVWVieg. Avadoplkd Je Th ouyxpovn dtatpodoloyia, to eAatdoAado yivetatl
EVPEWC ATIOOEKTO WC LYLEWVO TPODIHO Kal WE anapaitnto cuotatiko tng MA. Exel pdAlota evtaxbei
otnV teAsutaia €kdoaon tTNg dlatpoPkng Tupapidag TNG APEPLKAVIKAG KUBEPVNONC WG KEVTPLKO GTOL-
Xel0. ATtO TNV AAAN TIAELPAQ, TO KPAGT JE HETPO, TTAPOTL BEwpPoUvVTAV ETIL HOKPOV CUVOEDEUEVO LE KA-
AUTepa Kapdlayyelakd anoteAeopata, €xel Kataotel AuPINeYOPEVO WG AAKOOAOUXO TIOTO.



MoAAEC dwveEg uTtooTNPIZOVV TTAEOV OTL OTIOLADNTIOTE TTOCOTNTA AAKOOA eival TO&IKA AOYwW KAPKLVOYO-
VWV WOLOTHTWYV, KAl TIPOTEIVOUV KATA CUVETELA TNV antoBdppuvon KaBe katavaAwaong aAKooA. Avti-
Beta, loxupa eudnuoAoyika dedopeva vtootnpidouv OtL ta peylota odpeAn tng MA Bacidovtal oto
OUVOALKO TNC TtEPLEXOPEVO, padi e OAa Ta tapadoolakd TNg otolxeia, cupmepAauBavopEvou Tou
KpaoloL. EmumAgov, mpdéodatec avaAUoelg amoTeEAEOPATWY Lyeiag kat tTnpnong tng MA katadelkvo-
OUV YEVIKA 00BEVECTEPEC CUOXETIOELG IE LY ATTOTEAECHATA OTAV N KATAVAAWGN KPACoLoU O€ «JECO-
YELAKO TIPOTUTIO» adatpeital. Etol, Adyw avnouxLlwy OXETIKA HE EVATIOPEVOU A OUYXUON HE AANEG OL-
HTIEPLPOPEG TTOU oxeTidovtal e TNV vyeia, £xel Eekvnoel otny lomtavia pla peydAng KAipakag tuxato-
TTOLNHEVN KAWVLKI SOKLU yla T cUYKPLoN NG tenong tng MA pe katl xwpig katavaAwaon Kkpaolov. A-
ve€dptnta amo ta anoteAecpata, N JETPLA KatavaAdwon Kpacolou sival Tubavo va mapapeivel Eva ou-
OlOOTIKO oToLXelo Tou TTapadoolakoU PECOYELAKOU TPOTIOU WG YA HEYAAO HEPOC TOU TTANBUGCHOU.



Professor Dr Thanasis Gimisis (Ph.D. University of Michigan 1993)
is the current Director of the Organic Chemistry Laboratory (2003 -) inthe
Chemistry Department at NKUA. His research interests in Organic
Chemistry focus on three main directions: (a) Synthesis and study of
oxidative produced DNA lesions, (b) Synthesis and study of glycogen
phosphorylase inhibitors, and (c) Chemistry of oleuropein and related
natural secoiridoid natural products. He is currently the Pl of two
programs, financed by the Recovery & Resilience European Fund, one for
the creation, together with the Faculty of Chemistry and Pharmacy of
LMU at Munich, Germany, of a new Joint M.Sc. entitled “Master's in
Advanced Applied Organic Chemistry (MAAOC): Synthesis and Analysis
of Pharmaceutically Relevant Compounds” and one to develop an
"Algorithm for the tasting identity of EVOOs" in the framework of the
project "Research Excellence Partnerships"

O Kabnyntng Ap. O@avaong Ikignong (Ph.D. Mavemotnylo tou
Miowykav, 1993) eivat o onuepwvog Aleubuving tou Epyaotnpiou
Opyavikng Xnueiag (2003 - ) oto Tunua Xnueiag tov EKMA. Ta epeuvntika
Tou evdlapepovia otnv Opyavikn Xnueia ETKEVIPWYOVIAL OE TPELG
KUpPLEG KateuBuvoelg: (a) ouvBeon Katl HEAETN 0EEOWTIKA TTAPAYOHEVWYV
BAaBwv Ttou DNA, (B) ouvBeon Kal HEAETN AVACTOAEWV TNG
dwopopuAdong Tou yYAukoyovou Kal (y) xnHeia tng eAevpwtaivng kat
ouvadpwy GUOLKWYV TIPOLOVTWY TNGKAatnyopiag twy oekolpdoedwyv. Eival
onpeEPa  EMIOTNHOVIKOG utteLBuvog (PI) dVo Tmpoypapudtwy ToUu
xpnupatodotouvtat amo To Eupwmaikd Tapeio Avakapyng kat
AvBekTIKOTNTAC: TO TIPWTO adopd tn dnuloupyia, oe cuvepyacia Pe TG
2X0AEC Xnpeiag kat PappakeuTikng tou LMU oto Movaxo tng leppaviag,
EVOC VEOU KOWVOU HETATITUXIAKOU TiPOYPAMHatog Pe Titho «Master's in
Advanced Applied Organic Chemistry (MAAOC): Synthesis and Analysis
of Pharmaceutically Relevant Compounds», evw 10 deVtepPO adpopd tnv
avamntuén evog «AAyopiBuoL yla TN YEUOTIKN TAUTOTNTA TWV EEALPETIKA
mapbevwy eAatoAddwyv (EVOOs)» oto mAaioclo tou £pyou «Research
Excellence Partnerships».




EXTRA VIRGIN OLIVE OIL - SENSORY IDENTIFICATION ALGORITHM (EVOO-

SIA)

G. Atsaves', A. Cheilari', C. Kakomanoli', A. Magiati', M. Mavridou’, A. Michalis’, A. Mores', R.
Papandreou’, C. Papandreou’, V. Skandali', N. Stavropoulou’, N. Zapanioti', N. Giavroglou?, V.
Lada?, P. Panorios?, I. Dimopoulos?, K. Kottaridi®, V. Nikolaidis®, A. Milionis®, A. Rigakou'?, V.
Dimopoulos?, T. Gimisis'

'Organic Chemistry Laboratory, Chemistry Department, National and Kapodistrian University of Ath-
ens

2Hellenic Fine Oils S. A.

8 Department of Agriculture, University of the Peloponnese

Extra virgin olive oil (EVOO) is produced exclusively by natural and mechanical methods and, ac-
cording to legislation, must comply with strict limits in both chemical parameters and organoleptic
characteristics (E.U. Directive 2022/2104; I0C standards, COI/T.15/NC No 3/Rev.21/2025). As con-
sumers increasingly prioritize taste, aroma, and consistent quality, the demand for EVOOs with a
stable and recognizable sensory identity has grown significantly. Establishing such consistency,
however, is challenging, as each batch of olive oil represents a complex mixture of components in-
fluencing flavor, the bioavailability of health-promoting compounds, and shelf life. The objective of
the present study, entitled "Extra Virgin Olive Oil Sensory Identity Algorithm" (EVOO SIA) and funded
by the Clusters of Research Excellence program (Code YIN3TA-0560675), National Recovery and Re-
silience Plan, is to define a “Taste Identity” for EVOOs and to explore the feasibility of developing
new labels with distinct sensory profiles. Preliminary results indicate that combining structured sen-
sory evaluation, targeted chemical analyses, and statistical tools can significantly improve con-
sistency and predictability in producing bottled extra virgin olive oils with defined “Sensory Identity.”
The development of a functional algorithm integrating chemicaland organoleptic data to predict and
achieve targeted sensory profiles is in progress. Once completed, the algorithm is expected to en-
hance quality and support the production of highly stable and reliable EVOOs, offering a valuable
tool for the Greek olive oil bottling sector.

E=AIPETIKO NAPOENO EAAIONAAAO - AAFTOPIOMOZ AIZOHTHPIAKHZ TAYTO-

MOIHZHZ (EVOO-SIA)

To e€alpetiko tapBevo ehatoAado (EVOO) mapdyetatl amoKAEIOTIKA PE GUOLKEG KAl PNXAVIKEG HEBO-
doug Kal, cupPwva Pe tn vopobeaoia, TPEMEL VA CUPHOPPWVETAL HE AUCTNPA OPLA TOCO WC TIPOG TIC
XNUIKEC TIAPAMETPOUC OCO KAl WG TPOC TA OPYAVOANTITIKA Xapaktnplotika tou (Odnyia E.E.
2022/2104- tpotumta lOC, COI/T.15/NC No 3/Rev.21/2025). Kabwc ot katavaAwTteg divouv oAogva Kal
pHeyaALTepn €pdacn otn yevon, To APWHA KAl Tn otabepr olotnTa, n ZAtnon yua e€alpeTka tap-
Beva eAaldAada pe otabepn Kal avayvwpiolpgn aedntnplakn tauvtotnta €xetl avénbei onpavtika. H
ETTEVEN HLOG TETOLAC CUVETIELAC ATIOTEAEL, WOTOCO, TIPOKANCN, KABwc KABe Ttaptida eAatoAddou a-
VTUTPOOWTIEVEL £va TIOAUTIAOKO Hiypa CUCTATIKWY TIou emtnpeddouy tn yeuon, tn Blodlabeoipotnta
TWV EVEPYETIKWY YLA TNV LYEIA evWoewyV Kal tn dtapkela wrg Tou TIPOLOVTOC. 2TOX0C TNG Ttapovoac
HEAETNG, ME TiTAO «AAyoplBuocg AlwoBbntnplakng Tavtotntag E€aipetikol MapBévou EAaloAddou»
(EVOO SIA), n omoia xpnuatodoteital amod to mpoypappa Clusters of Research Excellence (Kwdikog
YTMN3TA-0560675) tou EBvikoL 2xediou Avakapng kat AvBektikotntag, eival o kaboplopog plag «feu-
otkAg TautotnTag» yia ta e€alpetikd tapbeva eAatvAada kat n dlepevlivnon Tng duvatotnTag avarntu-
ENG VEWV ETIKETWY PE dlakpltda atctntnplakd tpodiA. Ta TtpoKaTAPKTILKA amoteAEopata deixvouv OTL
0 oLVOUACHOC JoPNUEVNC alcONTnPELaKn g agloAdynong, OTOXEUMEVWY XNHIKWY AVAAUCEWYV KAl OTATL-
OTIKWYV epyaleiwyv pmtopei va BEATIWOEL CNUAVTIKA TN CUVETIELA KAL TNV TIPORAEPIHOTNTA OTNV TTapa-
YWYN TUTTOTIOLNHEVWYV EEALPETIKA TTAPBEVWY eAALOAAd WV e KaBoplopevn «AloBntnplakn Tavtotntas.



H avdmntuén evog AsttoupylkoU aAyopiBpou TTou Ba evowpatwyvel XNUIKA Kat opyavoAnmrtika dedo-
HEVA, JE OTOXO TNV TPOLAEYN KAl ETHTEVEN CUYKEKPLUEVWY aloBnTnplakwy TtpodiA, Bpioketal ot &-
EEALEN. Me TNV OAOKANPWON TOU, 0 AAYOPLBOG AVAUEVETAL VA EVIOXVOEL TNV TTOLOTNTA KAl VA UTIOCTN-
pi&eL TNV mapaywyn ealpetikd otabepwyv Kat agloToTwy EAIPETIKWY TTApBEVWY eAaloAAdwyv, Ttpo-
odEpovtag Eva TIOAUTIHO EpYAAELD yla ToV EAANVIKO KAADO TuTtoTtoinong eAatoAddou.



Dr. Aristea Gioxari is an Assistant Professor in Clinical Nutrition
with Emphasis on Macronutrient Metabolism at the Department of
Nutritional Science and Dietetics, University of the Peloponnese. She
holds a PhD, MSc, and BSc in Nutrition and Dietetics from Harokopio
University of Athens, with doctoral research focused on the effects of
Chios mastiha in inflammatory bowel disease. Her academic expertise
combines clinical nutrition, metabolic health, Mediterranean diet
research, personalized nutrition, and healthy ageing. Dr. Gioxari has
extensive teaching and clinical experience, serving as module leader in
undergraduate and postgraduate nutrition courses while also working as
a clinical dietitian at “Georgios Gennimatas” General Hospital in
Thessaloniki. She has participated in numerous national and
international research projects, including Horizon 2020 Marie
Sktodowska-Curie initiatives and projects addressing obesity, NAFLD,
dysphagia, and public health nutrition. Her scientific output is
particularly significant, including 70 publications in international peer-
reviewed journals, more than 2,000 citations, and an h-index of 27. Her
research spans clinical trials, systematic reviews, and translational
nutrition studies involving obesity, inflammatory bowel disease,
cardiovascular health, cancer nutrition, metabolic disorders, and
functional foods. She has contributed substantially to the understanding
of Mediterranean dietary patterns, bioactive compounds such as
mastiha, and personalized dietary interventions.

H Ap. Apiotéa Ikio§apn csivalr Emikoupn Kadnyntpia KAwikng Awatpodng e
eudacn otov HETABOAICHO TWV HAKPOBPETTIKWY CUCTATIKWY oTo Tunua Emotnung
AwattoAoyiac-Awatpodng Ttou Tlavemotnuiov lMeAomovvAocou. Eivalr  kdtoxog
ddaktopkoU dumAwpatog (PhD), petamtuxiakou tithou (MSc) kat rtuxiov (BSc) otn
Awatpodn kat AwatoAoyia amd 1o Xapokomelwo [llavemotnuio ABnvwy, PeE TN
OLOAKTOPLKN TNG €PELVA VA ETIKEVIPWVETAL OTIC ETUOPACELG TNC PaoTtixag Xiov otn
dAeypovwdn vooo Tou eviepou. H akadnuaikn tng eedikeuon ocuvduddlel TNV KAWVLIKNA
dlatpodn, tn PeTaBoAKn vyeia, TNV €peuva yupw amno tn Mecoyelakn datpodn, tnv
e€atoplkeupevn datpodn kat tnv vyt ynpavon. H Ap. Fkio€dpn dlabetel ekTeTaPEvVn
OOAKTIKNA Kal KAWLKNA euTtelpia, €xoviag avaAdBeLl TOV GUVTOVIOHO TIPOTITUXIAKWY Kal
HETATITUXIAKWY padnudtwyv dwatpodng, evw TAPAMNAA €PYACTNKE WCE KAWIKA
dlattoAoyog oto levikd Noookopeio ©@ecoalovikng «ewpylog levvnuatag». Exet
OUMHETAOXEL O ToAudplBpa eBvikA kat JOlebvl epeuvnTikA Tpoypdupara,
oupumeplAapBavopevwy dpdaceswv Horizon 2020 Marie Sktodowska-Curie, kabwg Kat
Epywv Tou adopolV Tnv Taxuoapkia, tTn pn aAKooAlkn Aumwdn vOooo TOU AMATOC
(NAFLD), tn duodayia kat tn dnuoola vyeia. To EMOTNHOVIKO TNE £PYO ival Wdlaitepa
onMavtiko, teplAapBavovtag 70 dnUocleVoelg o dLlEBVH ETILOTNHOVIKA TIEPLODIKA HE
olOoTNHA KPLTWYV, TteplocoTtepeg amno 2.000 avadopeg kat deiktn h-index 27. H €psuva
NG KOAUTITEL KAWIKEC OOKIMEG, OUOCTNHATIKEG OVAOKOTINOELC Kal HEAETEG
HeTtadppaoTikAg dlatpodng tou oxetidovtal He TNV taxvoapkia, tn pAsypovwdn voco
TOU EVIEPOU, TNV Kapdlayyelakn vyeia, tTn datpodr] oTov KApKivo, TIC HETABOALKEC
dlatapaxeg Kat ta AELToupyLlka tpodua. Exel cUPBAAEL OUCLACTIKA COTNV KATAVONON
TWV TIPOTUTIWY TG Meooyelakng dlatpodng, Twy BlodpacTIKWV CUCTATIKWY OTIWCG N
HaoTixa Kal TwV EEATOPLKEVHEVWY OLATPOPLIKWY TIAPEUBACEWV.



EXTRA VIRGIN OLIVE OIL AND ATHEROSCLEROSIS

A. Gioxari

Department of Nutritional Science and Dietetics, School of Health Sciences, University of the Pelo-
ponnese

Extra virgin olive oil (EVOOQ), the cornerstone of the Mediterranean diet (MedDiet), has long been rec-
ognized as a key contributor to its cardioprotective properties. Growing evidence from epidemiolog-
ical studies and nutritional interventions indicates that greater adherence to the MedDiet is associ-
ated with lower cardiovascular disease (CVD) incidence and improvements in major CVD risk fac-
tors, including blood lipids, blood pressure, glycemic control, and body weight. Atherosclerosis, a
progressive inflammatory condition underlying many CVD events, remains a leading cause of mor-
bidity and mortality; however, diet represents an important modifiable factor in its prevention and
management. During the last years, scientific interest has increasingly focused on early-harvest,
high-phenolic extra virgin olive oil (HP-EVOO), which contains higher concentrations of bioactive
phenolic compounds and demonstrates greater in vitro antioxidant capacity than standard EVOO.
These compounds may protect against oxidative stress, inflammation, dyslipidemia, endothelial
dysfunction, and platelet activation, all central processes in atherogenesis. Recent clinical trials in
individuals with obesity and cardiometabolic risk factors, including metabolic syndrome, suggest
that HP-EVOO may exert beneficial effects on blood lipids, glucose regulation, adiposity-related pa-
rameters, platelet aggregation, and health-related quality of life, supporting its potential role in car-
diovascular protection and atherosclerosis prevention as part of Mediterranean dietary strategies in
practice.

E=AIPETIKO NAPOENO EAAIONAAO KAI AOGHPOZKAHPQZH

To e€apetikd mapBevo eAawoAado (EVOO), o akpoywviaiog AiBog tng Meooyelakng datpodnc
(MedDiet), exel avayvwplotel €dw Kal KAPO WE BACLKOC TTAPAYOVTAC TTOU CUHBAAAEL OTIG KAPDLOTIPO-
OTATEUTIKEG TOU OLOTNTEC. AuEavopeva oTolxeia amo eMIONUIOAOYIKEG HEAETEC KAl DLATPOPIKEC Tta-
pepBaoelg deixvouv OTL N peyaAlTepn TpoonAwon otn Meooyelakn diatpodr oxetidetal He XapnAo-
TEPN eMMTWON Kapdlayyelakwy voonudtwy (CVD) kal BeATIWOELG 0€ GNUAVTIKOUG TTAPAYOVTEC KLV-
duvou yla CVD, omtwg ta Autidia tou aipatog, N aptneLlakn Tieon, 0 YAUKALPLKOG EAEYXOC KAl TO CwHa-
TIKO Bdpoc. H aBnpookAnpwaon, pla TpoodeuTikh GAEYHOVWDNG KATACTACH TTOU UTTOKPUTITEL TTOAAA
Kapdlayyelaka cupBavta, Tapapevel pia amod Tig KUPLEG altieg voonpotntag Kat Bvnolpotntag: w-
01000, N dlatpodr amoteAsi €vav onUaAvIko TPOTIOTOL GO Ttapdyovta otnv tpoAndn kat dlaxei-
pon tne. Ta teAeutaia Xpovia, To ETOTNHOVIKO evdladeEpov exel otpadel oAogva Kal TIEPLOCOTEPO
OTO TIPWIKNG CUYKOULBNAC, LYNANG TIEPLEKTIKOTNTAG O PpaAIVOAEC EEALPETIKO TtapBevo eAatoAado (HP-
EVOO), 1o omoio meplExel LPNAOTEPEC CUYKEVIPWOELC BLOOPACTIKWY PALVOAIKWY EVWOEWYV KAl TIa-
poucoladel peyaAltepn in vitro avtlo€eldWTIKN IKavotnta o€ oxeon Pe to cupBatiko EVOO. Autecg ot
EVWOELG UTIOPEL va TIPOOTATEVOUY EVAVTLTOU 0EEWDWTLKOU OTPEC, TNE GAEYHOVNAC, TNG ducAumidatyiag,
™NC evdoBnAlakng ducAeltoupyiag Kal Tng EVEPYOTIOINONG TWV AlMOTIETAAiWY, dlepyactwy Tou eival
KEVIPIKEC OTNV aBnpoyeveon. Mpoodateg KAVIKECG DOKIUEG O€ AToPA PE TTaxuoapKia Kal KapdlopeTa-
BoAlkoUC TtapAyovTeg KIvOUVOU, CUPTIEPLAAUBAVOUEVOL TOU HETABOALKOU CUVIPOHOU, UTIODEIKVUOULV
otL to HP-EVOO pmopei va aokei evepyeTIKEG ETIIOPACELG oTA ATtidla Tou aipatog, otn pLOYLoN TNG
YAUKOZNG, O€ TIAPAPETPOUC TTOU OXETI{oVTAL PE TNV TIAXUoapKia, 0T CUCCWPEUCN ALHOTIETAAIWY Kal
otnv olotnta {wr ¢ Tou oxetidetal Pe TNV Lyeia, utootnpidovtag tov TBavo POAo Tou oTnNV Kapdlay-
YELOKM TpooTacia Kat TNV mTpoAnyn tng abnpookAnpwaong oto Aaioclo tng Meooyelakng dlatpodng
otnv mpaé&n.



WINE LEES AS A SOURCE OF ANTIFUNGAL BIOPRODUCTS FOR
SUSTAINABLE VITICULTURE.

A. Tsioka', P. Gimenez-Gil"*3, A. Tzamourani’, A. Kasioura', G. Ntourtoglou’,
A. Evangelou’, C. Virgiliou** G. Theodoridis?*?, Danai Gkizi', P. Arapitsas’?,
M. Dimopoulou®

"Department of Wine, Vine and Beverage Sciences, School of Food Sciences, University of West
Attica, 12243 Athens, Greece

2Biomic AUTh, Center for Interdisciplinary Research and Innovation (CIRI-AUTH), Balkan Center
B1.4, 10th km Thessaloniki-Thermi Rd., 57001 Thessaloniki, Greece

3FoodOmicsGR Research Infrastructure, AUTh Node, Center for Interdisciplinary Research and
Innovation (CIRI-AUTH), 57001 Thessaloniki, Greece

‘Research and Innovation Centre, Fondazione Edmund Mach, 38010 Trento, Italy

Wine lees, the second most abundant by-product of the winemaking process, represent a
promising but largely underutilized resource rich in yeast-derived biomolecules. This study
explored the potential valorization of wine lees as a source of bioactive compounds with
antifungal activity against major grapevine pathogens. Lees were generated through controlled
fermentations using different yeast species under monoculture and mixed-culture conditionsin a
grape juice-based medium. Following fermentation, yeast biomass was subjected to autolysis
and enzymatic hydrolysis, and the resulting fractions were separated into high- and low-
molecular-weight biomolecule mixtures through membrane filtration. The antifungal potential of
these fractions was evaluated against important grapevine pathogens, including Botrytis cinerea,
Aspergillus carbonarius, Phaeomoniella chlamydospora, and Phaeoacremonium minimum.
Results demonstrated that hydrolyzed low-molecular-weight fractions exhibited the strongest
inhibitory activity, significantly reducing mycelial growth and sporulation of the tested pathogens.
Metabolomic analyses further indicated that fermentation strategy and yeast species influenced
the peptide composition of the bioactive extracts. Overall, the integration of tailored fermentation
processes with enzymatic conversion and membrane fractionation offers a sustainable approach
to transform winery by-products into antifungal bioproducts. This strategy supports circular
bioeconomy principles while contributing to environmentally friendly disease management in
Mediterranean viticulture.

IANYZ KPAZIOY QX NMHIrH ANTIMYKHTIAKQN BIOMPOIONTQN rIA AEI®OPO
AMMNEAOYPTIA

A. Toioka', M. Xipéved-XiA'?3, A. Tlapoupavn', A. Kaoiovupa', T.
NtouptoyAou’!, A. EvuayyéAou’, X. BiprliAiou?3, I'. @codwpidng*3, A. I'kiln', N.
Apamitoag'*, M. AnpomrouAou'’

"Tunua Emotnuwy Oivou, AurtéAou kat Motwv, 2xoAn Ematnuwy Tpogiuwyv, MNavemotruio AUTIKAG
Attiknc, 12243 ABrva, EAAdda

2Biomic AUTh, Kévtpo Aiemiatnuovikic Epeuvac kat Kawortouiac (CIRI-AUTH), BaAkaviko Kévipo
B1.4, 100 xAu. ©scgoalovikngc-Oepung, 57001 Ocaoalovikn, EAAada

SEpeuvntikn Ymodourp FoodOmicsGR, KduBoc AlO, Kévipo Aismiotnuovikn¢ Epsuvac kat
Kawvotopiac (CIRI-AUTH), 57001 ©soagalovikn, EAAdda
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OrowoAdoTieg (lees), To devtepo o adBovia UTIOTIPOTOV TNG OLVOTIOLNTIKA G dladlkaciag, anoteAouv
€vav TIOAAA UTIOOXOPEVO AAAA oe peyddo Babuod avalomointo mopo, TMAOUGCLO og Plopopla
JupopuknTwy. H mapovoa peAetn dlepevivnoe tnv mbavn a&lomoinon Twy OWOoAACTIWV WG TtNYAG
BLOOPACTIKWY EVWOEWYV HE AVILHUKNTIOKN dPACH £vavTl onPavIkwy adoyovwy tng apmeiou. Ot



OWVOAAOTIEG TAPAXONKav HECW eAeyxOopevwy JUUPWOEWV HE xpnon OladopeTKWY EBWV
(UMOMUKNTWY UTIO OUVONKEG MOVOKAMALEPYELAG KAl MIKTAC KAAAMEPYELQG OE BPEMTIKO UAIKO
Baclopévo o XUHO otaduAlwy. Metd tn VPwon, N Blopdala Twyv UPHOPUKNATWY UTtOBARBNKE o€
autoAucon Kat evupatikn LdPOAUCH, KAl TA TIPOKUTITOVTIA KAdopata dlaxwpiotnkav o peiypata
Blopopiwv uPnAou kat xapnAoL poplakou BApoug HEow PEPBpavikng ditnBnong. To avTlHuKNTIOKO
QUVOMIKO AUTWYV TWV KAQOPATWY a§loAoynbnke €vavtl onuavilkwy Taboyovwy tTng aumeAou,
ouvumeplAapBavopevwy  Ttwyv  Botrytis cinerea, Aspergillus carbonarius, Phaeomoniella
chlamydospora kat Phaeoacremonium minimum. Ta anoteAeopata €det€av 0Tl Ta uUdPoAUHEVA
KAdopata xapnAoU poplakol Bdapoug Tapouciacav TNV LOXUPOTEPN avaoTaAtikn dpdon,
HELWVOVTAC CNUAvVTIKA TNV avamtuén tou PUKnAiou Kat tn omoplomoinon twyv JoKIHalOpeEVWY
maBoyovwy. Metafolopikeg avalvoelg uttedelfav mepaltepw OTL N oTPATNyKN {UPWONG Kal To
€ido¢ Twv UUOHUKATWY EMNPEacav tn ocuvBeon Twyv TeNTdiwy ota PlodpacTiKA eKXUAlopata.
2UVOALKQ, N EVOWHATWOGN TIPOCAPHOCHEVWY dladikactwy UPwong pe ev UHPATLKI METATPOTINA Kal
KAaopdatwon JePBpavngmpoodEPEL Yla LGN TIPOCEYYLON YA T HETATPOTIN TWV UTIOTIPOIOVTWYV
owoTttoliag og avtigukntiaka Bompoiovta. H otpatnytkn autr utootnpidel TIg¢ apxeg TNG KUKAIKAG
Bloowkovopiag, cupBairovtag tapAaMnAa otn GIAKKN TIpog To TtepLBarlov dlaxeipion acbevelwy
otnv agmeAokariepyela tng Meooyeiou.

THE OLIVE-TREE A PATRIMONIAL CULTIVATION IN PROVENCE:
GREATNESS, DECLINE AND RENEWAL (XIXe-XXle century)

Ph. Moustier
Chercheur Associé a 'UMR TELEMME, Aix-Marseille Université — CNRS (France) et expert auprés
de ’'INAOQ, France

The olive tree, whose cultivation was developed by the Greeks, has shaped the landscapes of Pro-
vence, the main olive oil production area in France, for over two millennia. The history of this olive
cultivation, on the edge of its natural range, is marked by devastating frosts, often requiring the
trees to be cut back. These climatic hazards, competition from other vegetable oils, rural exodus
and the mechanization of agriculture have led to a significant decline in acreage, a contraction
which has resulted in the closure of many mills. For the past thirty years, olive growing has been
experiencing a revival with the restoration of old orchards, but especially with new plantings. At
the same time, the profession has mobilized to obtain Protected Designation of Origin (PDO) sta-
tus; currently, most provencal olive groves can claim a protected designation of origin. The sector
is becoming more professional, but a significant portion of production remains the work of small,
passionate family producers. In Provence, the olive tree is a heritage to be preserved and pro-
moted, economically, environmentally, and culturally. The deep connection people have with this
silvery tree and the enthusiasm for its products has led to the development of various initiatives:
the creation of associations, cultural events centered around the olive tree, museums, olive tree
routes. In recent years, an olive oil tourism has been developing, not only around mills but also on
estates that often produce both wines and olive oils. This allows the many tourists visiting the re-
gion to discover iconic landscapes as well as the diversity and quality of the oils.

H EAIA QX NAPAAOZIAKH KAAAIEPTEIA ETHN MPOBHIKIA: MEFAAEIA,
NAPAKMH KAI ANANEQZH (190¢-210¢ AIQNAEX)

H eAd, n kaAAlEpyela Tng omoiag avamtuxdnke amo toug EAANveg, €xel dlapopdwoel Ta ToTtia TG
MpoBnykiag, Tng kKuVpLag teploxng tapaywyng eAatoAadou otn NaAAiq, ywa teplocotepa amo dVo
XWLetieg. H wotopia autng tng eAalokaAAEPYELAG, OTA 0pLa TNG GUOLKNG TNE EEATTAWGCNG, XA PAKTN-
pidetal amo KataoTpoPLkoLE TTayETOUCE, TTOU CUXVA arattovcay Tnv KOt Twy dEVIpwWY we Tn fAcn
TouG. AuToi Ol KAl aTIKOoL Kivduvol, 0 avtaywviopog ano aAAa ¢uTIKA EAala, N aypoTikr £€£000¢ Kal



N KNXavotoinaon TG yewpylag odnynoav o€ onUaviikn Helwon Twv KAAALEPYOUEVWYV EKTACEWY,
Hla CLUPPIKVWON IOV £iXE WC ATTOTEAECHA TO KAE(OLHO TTOA WYV eAatotpiBeiwy. Ta teAeutaia tplavta
XPOVLa, N EAALOKAAALEPYELA BLWVEL PLA AVAYEVVNON HE TNV ATIOKATACTACN TIAAALWY EAQLWVWY, AAAG
Kupiwg Pe veeg putevoelg. MapdAnAa, o KAASOC KIvNTOTIOLNBNKE yla TNV amoKTnon Kabeotwtog
Mpootatevopevng Ovopacoiag MNMpogAeuong (MOMM)- onuepa, ta meplocoteEpa eAALOdEVTIPA TNG
MpoBnykiag pmmopouv va dLleKDLKANCOoLV Pla TIPooTATELOUEVN ovopacoia ipoéAcuonc. O TopEag vi-
VETAL OAOEVA TILO ETAYYEAPATIKOC, AAAA £vVA CNUAVTIKO HEPOC TNE TIAPAYWYNC TIAPAHEVEL EPYO HL-
KPWV, HE MEPAKL OLKOYEVELOKWY Ttapaywywyv. 2tnv MNpofnykia, n eAdd amoteAei KAnpovould Tou
pemel va dtadpuAaxBel kal va avadelxbei, olkovouikad, TeplBarlovTika Kat TtoAttiotikda. H Baba
OXE0N TWV aVOpWTIWY PE AUTO TO AcnPEVIO OEVTIPO Kal 0 EVBOUCLACHOC YLl TA TTPOTOVTIA TOU £XOUV
odnynoeL otV avamntuén TMoKIAwWY TTPWTOROVALWYV: TN dNULOLPYIA CUAAOYWYV, TIOALTIOTIKWY EKON-
AWOEWV PE ETUKEVTIPO TNV EALA, Houoeiwy, dladpopwy TNG eAAC... Ta TeAsutaila xpovia avantuooe-
TAL £vVaC TOUPLOHOC EAALOAGDOU, OXL HOVO YUpW attd ta eAatotpiBeia, aAAd KAl o€ KTAPATA IOV OUL-
XVA TIapAyouV T000 Kpaold 000 kat eAatoAada. Auto divel Tn duvatotnTa 0TOUG TTOAUAPLBOUG TOL-
PlOTEG IOV ETIIOKETITOVTAL TNV TIEPLOXNA VA AVAKAAUYOULV Ta EPRANMATIKA TOTtia, KaBwE Kat TNV ToL-
KIAopopdia Kal Tnv moLotnTa Twy eAaiwv.

NEW FOOD SUPPLEMENTS BASED ON OLIVE OIL AND OLIVE LEAVES
PHENOLIC COMPOUNDS

P. Diamantakos
OMPHAX SA, Greece

The promotion and utilization of olive oil, beyond its traditional use as a food, passes through the
field of biofunctional foods. From the perspective of applied research and production experience,
an additional dimension emerges: the value of olive oil as a source of high value-added bioactive
ingredients. Despite significant scientific evidence, the wider use of these compounds in
functional products remains limited. One of the main limiting factors is the difficulty of recovering
them from olive oil, as well as ensuring their stability and bioavailability. In this lecture, applied
approaches for the selective extraction of the phenolic components of olive oil will be presented,
with particular emphasis on the possibility of transferring these methods from the laboratory level
to the industrial scale. Particular reference is made to issues related to solubility, stability of
compounds and process efficiency. At the same time, the behavior of these compounds under
normal conditions and their conversion into bioactive forms is examined, which reinforces interest
in their use in health-related applications. Preclinical and clinical data indicate significant
biological activity, while new clinical studies are ongoing for their further investigation.

NEA ZYMNAHPQMATA AIATPOOHZ ME BAzZH OAINOAIKEZ ENQZEIZ
EAAIOANAAOQOY KAI ®YAAQN EAIAZ

H mtpowBnon kat a&lomoinon tou eAatdAadou, TEPA Ao TNV Tapadoclakn Tou Xpnon wg TpodLuo,
JlEpxeTal HEoa aro 1o ed0 TWV BLOAEITOUPYIKWY TPOPiPHwYV. ATO TNV OTITIKA ywvia Tng epappo-
OMEVNC €PELVAC KAl TNE TIAPAYWYIKAC EPTIELPiag, avaduetal hla emumAgoy dlaotaon: n agia tou e-
AaloAadou we TNy BLodpacTiKwy cuoTatikwy LYPNARC TtpooTtiBepevng aiag. Mapd Ta onuavtika
ETOTNHOVIKA dedOpEVQ, N EVPUTEPN XPNON AUTWY TWV EVWOEWYV OE ASITOUPYLKA TtpoldvTa Ttapa-
HEVEL TIEPLOPLOPEVN. Evag amo Toug KUPLOUG TTEPLOPLOTIKOUG TIapAyovTeq eival N SUCKOAQ avaktn-
ong Toug amo 1o eAatvAado, kabwc kat N dlachAAlon Tng otabepotTnTag Kat tng Bodlabecipotntdg
TOUG. 2TNV tapouvoa dLaAeén Ba mapouclactouV EPAPHOCHEVEG TIPOCEYYIOELG YIA TNV EKAEKTIKI EK-
XUALON TWV GAVOAKWY CUCTATIKWY Tou eAatdAadou, pe wlaitepn Epdaon otn duvatotnta Peta-
dopdag avtwy Twv HEBOSdWYV aTtd TO £PYacTNPLaKO eTinmedo otn Blopnxavikn kKAlpaka. 1dwaitepn a-
vadopda yivetal oe {NTRPaAta mou oxetidovtal Pe tn dlaAutotnta, T 6TtafepoTnTA TWV EVWOEWV Kal



TNV arodotikotnta tng dtepyaciag. MapdAAnAa, efetaletal N cUPTEPLPOPA AUTWY TWYV EVWOEWV
UTIO GUGCLOAOYIKEG CUVBNKEG KAl N JETATPOTIH TOUC 0€ BLOOPACTIKEG HOPDEC, YEYOVOC TIOU EVIOXUEL
TO evOlAEPOV yLa TN XPRoN Toug o€ epappoyEC TToU oxetidovtal he TNV vyeid. MPOoKAWVIKA Kal KAL-
VIKA dedopEva KATtadelkvuouv onUavtikn BloAoyikn dpacTikOTnNTa, EVW VEECG KAWVIKEC HEAETEC Bpi-
okovtal og eEEAEN yla TNV TtEpattepw dlepelivnar) TOUG.

OLEUROPEIN-RICH OLIVE LEAF MICRONIZED POWDER FOR THE
FORMULATION OF FUNCTIONAL OLIVE OIL DRESSINGS

A. Gerasopoulos', K. Kachrimanis?, D. Lazari'

"Laboratory of pharmacognosy, Pharmacy Department, Aristotle University of Thessaloniki,
Thessaloniki, Greece

2Laboratory of pharmaceutical technology, Pharmacy Department, Aristotle University of
Thessaloniki, Thessaloniki, Greece

Objectives: This study aimed in the development of a functional olive oil dressing using
commercial olive oils poor in polyphenol content, fortified with oleuropein through a low-cost,
solvent-free process based on micronized olive leaf powder. Methods: Dry olive leaves were dry-
milled using a planetary ball mill. Response Surface Methodology (RSM-BBD) was used to
optimize the formulation of olive oil dressings; olive leaf powder content, particle size, and water
content were chosen as independent variables, with physicochemical (stability, texture, colour)
and organoleptic (bitterness, coarseness/grittiness, aroma) parameters serving as responses. For
this purpose, olive oil, poor in polyphenol content, was homogenized with olive leaf powder and
water, according to the experimental design. The optimized dressing formulation was measured
forits oleuropein contentvia HPLC-DAD analysis. Results: Ultrafine olive leaf powder (particle size
of 1-20um) led to the formation of aggregates in the final olive oil dressings, while particle sizes
above 100pm were rejected by organoleptic test due to increased grittiness and bitterness. The
optimal conditions included a solid-to-liquid ratio of 1:20, 7.5 w/v% water content and a fine olive
leaf powder particle size fraction of 50-100pm. Oleuropein concentration in the final formulation
reached 1250mg/kg olive oil. Conclusions: The optimized dressing formulation satisfied the
physicochemical and organoleptic criteria, although some bitterness was noted. The results of
the present study highlight the potential application of micronized olive leaf powder in the
development of oleuropein-rich dressings and added-value olive oil products.

Keywords: olive leaf; olive oil dressing; oleuropein; antioxidant; Polyphenols

MIKPOKONIONOIHMENH ZKONH O®YAAOY EAIAZ TAOYZIA IE
EAEYPQMAINH lIA AEITOYPIIKO NTPEZINIK EAAIONAAOY

210Xol:H mapovoa HEAETN €ixE WG OTOXO TNV AVATITUEN EVOC AEITOUPYLKOU VIPECIVYK EAALOAAOOU HE
XPNonN €UTIOPLKWY EAALOAAd WY XAUNANG TIEPLEKTIKOTNTAC 0E TIOAUDALVOAEG, EUTIAOUTIOHEVWV HE
eAevpwraivn HECW MLlAC OLWKOVOMLKAG dladlkaciag xwpic xpnon dlaAutwy, Baclopevng oe
HIKPOKOVLIOTIOLNHEVN OKOVN GUAAWY eAldc. MeBodol:Ta Enpd dUAAA eAAG AAECTNKAV EV ENPW HE
xprnon TmAavntikolu pUAou odapwyv. H MeBodoloyia Empdaveiag Amokpiong (RSM-BBD)
XpNolomolntnkKe yla tn BeEATIOTOTIOINCN TNG OUVOEONC TWYV VIPECIVYK EAALOAASOU- WC AVEEAPTNTEG
HETABANTEG ETUAEXDNKAV N TIEPLEKTIKOTNTA O OKOVN GUAAWYV EALAG, TO HEYEBOC cwaTdiWY Kal n
TIEPLEKTIKOTNTA OE VEPO, EVW WC ATIOKPIoELg xpnootmodnkav puaolkoxnpikeg (otabepotnta,
uPn, XpWHA) KAl OPYAVOANTITIKEG TIAPAMETPOL (TiLkpada, TpaxutnTa/appwdngudn, apwpua). Nnatov
OKOTIO aUTO, eAALOAAdO XAMNAAC TIEPLEKTIKOTNTAG O TIOAUDAVOAEG OHOYEVOTIOLNONKE PE OKOVN
GUAMWV gAAG KAl vePO, cUPGWVA PE TO TIEPAPATIKO oxed0. H BeAtiotomoinuevn ocuvBeon Tou
VIPECLVYK aQvaAUBNKe w¢ TPOC TNV TIEPLEKTIKOTNTA TNG o€ eAsupwTaivn pEcw avaivong HPLC-
DAD. ArntoteAeopata:H umtepAemttn okovn GUAAWYV eAAC (HeyeBog cwpatdiwy 1-20 pm) odrynoe



OTO OXNHATIOPO CUCCWHATWHATWY OTA TEAKA VIPECIVYK EAALOAADOUL, evw PeYEDN cwpatdiwy
avw twv 100 um amoppidpBnkav amo Tov opyavoAnTTIKO EAEYX0 AOYW ALENMEVNC APPWdoUC UPNC
Kat mikpadag. Ou BeAtiotegc ouvOnkeg mepleAduBavav avaloyia otepeol mpog vypo 1:20,
TIEPLEKTIKOTNTA O€ vEPO 7,5% W/Vv Kal KAAopa peyeBoug cwpatidiwy AeTThC okovnNg GUA WYV eAAG
50-100 pm. H ouykévipwon eAsvpwTraivng otnv TeAKN ouvBeon edtace ta 1250 mg/kg
ehaloAadou. 2uumepdopata: H BeAtiotomoinuevn ouvBeon TOU VIPECWVYK LKAvOTIOinoE Ta
GUOLKOXNHIKA KAl OpPyavoAnTITIKA KPLTHPLl, TapotlL Tapatnpnénke kamowa Tmikpada. Ta
armoteAéopata Tng Tmapovoag MeEAETNG avadelkvuouv TNV €PapPUOCTIKA duvatotnta Tng
HMLIKPOKOVLOTIOLNHEVNE OKOVNG GUAAWYV €ALAG OTNV AvATITUEN VIPECLVYK TTAOUGCLWY O€ EAseupwTIaivn
KAl TtpolovIwy eAaloAddou uPnAng mpootiBepevng adiac.

NEEEIG-KAELDLA: UANO EALAC: VIPEDIVYK EAQLOAADOU- OAEUpWTIAiVN- AVTIOEEIBWTIKO- TIOAUDALVOAEG

CROSSMODAL ASSOCIATIONS BETWEEN MUSICAL STIMULI AND OLIVE OIL
SENSORY PERCEPTION: A PILOT STUDY

D. Vagiona, A. Milionis, K. Kottaridi, V. Demopoulos
University of the Peloponnese, Kalamata, Greece

The study of crossmodal correspondences—systematic associations between stimuli perceived
through different sensory modalities—has become an increasingly important topic in
contemporary sensory science. Previous research has shown that auditory cues caninfluence the
perception, evaluation, and emotional interpretation of foods and beverages. However, such
interactions remain largely unexplored in olive oil sensory perception. This pilot study investigated
the influence of musical stimuli on the perception and emotionalinterpretation of olive oil sensory
characteristics. Fifty-four visitors to Chalkidiki (Greece) participated during the summer of 2025,
representing different genders, age groups, and countries of origin, together with eight tasters from
the Kalamata Olive Oil Taste Laboratory, University of the Peloponnese. Following a brief
introduction to the sensory analysis of olive oil, participants were asked to associate musical
stimuli differing in tonality and rhythm with olive oil samples of different sensory profiles based on
the emotions elicited. The same procedure was followed by the tasters. While visitors and tasters
showed substantial agreementin the emotions elicited by the musical stimuli, notable differences
emerged in the crossmodal associations formed with the olive oil samples. Musical stimuli
characterized by moderate or high emotional arousal were mainly associated by visitors with high-
quality olive oils, whereas tasters more frequently linked them with oils of lower sensory quality.
Differences were also observed according to gender, age group, and participants’ country of origin.
These findings highlight the role of auditory cues in shaping olive oil perception and provide a basis
for the design of a larger consumer-oriented study.

Keywords: Crossmodal correspondences; Multisensory perception; Olive oil; Musical stimuli;
Consumer perception

AIATPONIKEZ XYZIXETIZEIZ METAZY MOYZIIKQN EPEOIZMATQN KAI
AIZOHTHPIAKHZ ANTINHWHZ EAAIONAAOY: NINOTIKH MEAETH

H peA£tn Twy daloBnTNPLOKWY AVIIOTOXIWV—CUOTNHATIKWY CUCXETICEWV PETAEL EpeBLOPATWY
TIOU yivovTal avTIANTITA HEoW SLadOPETIKWY aloONTNPLAKWY TPOTIWV—EXEL KATaoTel £va oAogva
ONMAVTIKOTEPO BEPA GTN CUYXPOVN ETULOTHHN TWV alcBnoewv. MNMponyoupeveg Epeuveg Exouv dei-
EELOTLTA AKOVOTIKA EpeBiopaTa PTIOPOULV VA ETTNPEACOLY TNV avTiAnyn, Tnv aloAdynaon Kat tn ou-
valodnuatikn eppnveia tpodipwy kat totwyv. Qotoco, TETolE AANAETILOPACELG TIAPAHEVOUV CE
pHeyaAo Babuo aveepelivnteg otnv atlcdOntnplakn avtiAnyn tov eAatoAadou. H mapouvoa TAOTIKA
HEAETN dlepelivnoe TNV eMidpacn HOUCIKWY ePEBICPATWY oTNV avTiAnyn Kal tTn cuvaicinuatikn



gpUNVEia TWV aAloBNTNPELOKWY XAPAKTNPLOTIKWY Tou gAaloAddou. MNevhAvia TECOEPLE ETILOKETITEC
otn XaAkdikn (EANAda) cuppeteixav katd tn dlapKela Tou KaAokalplov Tou 2025, EKTIPOCWTIWVTAG
dladopeTIkA GUAA, NAIKIAKEC OHADEC KAl XWPEC TIPOEAELONC, HAll HE OKTW YEUOLYVWOTEC ATIO TO
Epyaotnplo levoyvwoiag EAatoAdadouv KaAapdtag tou Mavemotnuiov MNMeAomovvnoou. Meta ano
Hla ocUVTOMN €l0aywyn otnv atclntnplakn avaAucon eAAloAAdou, Ol CUMHPETEXOVTEG KANBNnKav va
OUOXETIOOUV POUGLKA epediopata Tou dledpepav wWE TIPOC TNV TOVIKOTNTA Kal Tov pubuo pe deiy-
pata eAatoAddou dladopeTiKwy alodntnplakwy TPodiA, Bacel Twv cuvalcBNUATWY TIOU TIPOKA-
Aovoav. Tnv idla dadikaoia akoAovBnaoav Kal Ol YEUCLYVWOTECG. EVw ETIIOKETTEC KAL YEUOLYVWOTEC
Tapovciacav onuavtikn cupdwvia we PO Ta cuvalcOnUATa Tov TIPoKaAovoay Ta POUCLKA EPE-
Blopata, evtomiotnkav aloonueiwteg dladpopeg oTIC dLaoONTNPLAKEC CUCXETIOELG TTOU OXNMATI-
otnkav pe ta delypata eAatoAadou. Mouotikd epebiopata mou xapaktnpidovtav ano pyerpla n u-
PYNnAn cuvaloONuATIkA SLEYEPCN CUOXETIOTNKAV KUPLWE aTto TOUG ETUOKETTEG JE eAaloAada uPnAng
TIOLOTNTAG, EVW Ol YEUCLYVWOTEC TA OLVEDECAV CUXVOTEPA PE EAala XapnAOTEPNC aloBnNTnPLakncg
molotnTac. Aladopeg mapatnpenénkav emiong availoya pe to ¢ UA0, TNV NAIKLAKN opada Kal Tn xwpa
TIPOEAELONC TWV CUPHETEXOVTWY. Ta eupApata autd avadelkvuouv ToV POAO TWV AKOUCTIKWY EPE-
Blopdatwy otn dtapopdwon TNE avtiAnyng tou eAatoAddou Kat TtapeEXouy tn Bacn yia tov oxedla-
OO HLaG EVLPUTEPNC HEAETNC TIPOCAVATOAIGHEVNC OTOV KATAVAAWTH.

PREDICTING OLIVE OIL PHENOLIC CONTENT FROM RAW OLIVE IMAGES
USING COMPUTER VISION

M. Sukovié', Th. Theoharis', P. Diamantakos?, E. Melliou?, P. Magiatis?, I.
Jovanéevié?

"Department of Informatics and Telecommunications, National and Kapodistrian University of
Athens,

?Department of Pharmacy, National and Kapodistrian University of Athens,

3Faculty of Natural Sciences, University of Montenegro

The polyphenol content of olive oil is one of its most important indicators of quality, nutritional
value, and health benefits. This work investigates whether polyphenol concentration can be pre-
dicted directly from photographs of the olive fruits used in the oil's production, prior to any chem-
ical analysis. We present an artificial intelligence model that estimates polyphenol concentration
from visual appearance alone. For each olive sample, the model processes thousands of small
image patches extracted from photographs of the fruits, learning to recognize the visual cues that
correlate with phenolic content. These signals are then combined into a single prediction per sam-
ple. The model was trained and evaluated on 38 olive batches collected throughout an entire har-
vest season. On average, it predicts total polyphenol content with an error of approximately 50
mg/Kg, corresponding to roughly 9.1% of the typical value observed in our samples. Performance
was particularly strong on the majority of samples, confirming a robust relationship between fruit
appearance and oil polyphenol content. These findings provide the first evidence that visual in-
spection of olive fruits, combined with artificial intelligence, can serve as a rapid, low-cost, and
non-invasive tool for early-stage polyphenol assessment, with direct applications for olive grow-
ers, mill operators, and the wider olive oil sector.

MPOBAEWH THZ ®AINOAIKHZ NEPIEKTIKOTHTAZ EAAIONAAOY ANTO AKA-
TEPIrAZTEZ EIKONEZ EAIQN XPHZIMOMOIQNTAZ YINOAOIIZTIKH OPAZH

H meplektikotnta tou eAaloAddou oe ToAUpalvVOAeG amoteAel Evav amo TOUG CNUAVTIKOTEPOUG
delktegmolotntag, dlatpodkng agiag katopeAwyv yiatnv vysia. H mapovoa epyacia diepeuva kata
TTOCOV N CUYKEVTPWON TtoAudpalvoAwyv Propei va mpoPAedBei ameuBeiag ano ¢wtoypadieg Twv



€AALOKAPTIWY TIOU XPNCLKOTIOloUVTAL 0TV Ttapaywyn Tou Aadlov, TIplv anod omoladAToTe XNHLKN
avaAuon. lMapoucialoupe €va HPOVIEAO TEXVNTNG VONHOOUVNG TIOU EKTIHMA TN CUYKEVTIPWON
TIOAUDAVOAWYV ATIOKAELOTIKA ATIO TNV OTITIKN eUPAvIon Twv Kaptwy. MNa kabe deiypa eAdg, to
povteAo emefepyddetal XIAAdEG HIKPA TPUAMATa eKovag tou e€ayovtal ano ¢wrtoypadieg Twyv
KAPTIWY, €KTTAOEVOPEVO va avayvwpidel Ta OTMTIKA XaPAaKTNPLOTIKA TTou cuoxetidovtal Pe tnv
TIEPLEKTIKOTNTA o€ PaAIVOAIKEG evwoelg. Ta orpata avtd cuvdudadovtal 0Tn CuUVEXELd o€ pia eviaia
poBAedn ava delypa. To povieAo ekmadevtnke kKat aloAoynbnke oe 38 maptideg AWV TOU
OUAEXBNKaV KATA TN SLApPKELA plag o0AOKANPNC TtePLodou cuykoptdne. Katd pe€co 0po, tpoPAETEL
TNV OAKN TIEPLEKTIKOTNTA O TTOAUpaLvOAeg pe odaAua mepimou 50 mg/Kg, ou avtiotolxel oe
Tiepimou 9,1% TNg TUTIKNAG TG TToU Ttapatnpnénke ota deiypata pag. H antodoon Atav Wiaitepa
lOXupnN oTnv TAELOVOTNTA Twy delypdtwy, emBeBatwvovtag pgla eVPWOTN Oxeon METAL NG
eUdAvVIoNg TOU KAPTIOU Kal TNE TIEPLEKTIKOTNTAC Tou Aadlov oe TtoAudawvoAeg. Ta eupripata avtda
TIAPEXOLV TNV TTPWTN ATOOELEN OTL N OTITIKA ETIOEWPNON TWV EAALOKAPTIWY, OE CUVOUAGCHO PE TNV
TEXVNTA VONUOGoUV, HTIOPEL va attoteAEoeL Eva TaxXV, XapNAOU KOOGTOUG Kal PN EMEPBATIKO epyaAeio
yla tnv a&lohoynon Twv TOAUPALVOAWY O TPWIHO OTAdlo, PE dAPeoeC €PAPHOYEC Yld
eAalotapaywyoug, EAAloOUPYoUC Kal Tov eupUTEPO KAASO Tou eAatoAdadou.

INVESTIGATING THE BIODIVERSITY OF MAJOR GREEK GRAPE CULTIVARS
FROM GRAPES TO WINES THROUGH INTEGRATED ANALYTICAL
FINGERPRINTING

P.G. Panagiotidis', M. Dasenaki', A. Halili?, K. Bakasietas®, S. Petropoulos?,

A. Evangelou?, P. Arapitsas*

"Laboratory of Food Chemistry, Department of Chemistry, National and Kapodistrian University of
Athens, Panepistimiopolis Zografou, Athens, Greece

2Department of Wine, Vine and Beverage Sciences, School of Food Science, University of West
Attica, Ag. Spyridonos 28, Egaleo, Athens, Greece

SHellenifera, VNB Bakasietas Vine Nursery, Leontio, Nemea, Corinth, Greece

4Unit of Metabolomics, Research and Innovation Centre, Fondazione Edmund Mach, San Michele
all’Adige, Italy

Greek grape cultivars represent a valuable reservoir of biodiversity with direct relevance for wine
identity and valorization. This work investigates major Greek Vitis vinifera cultivars from grapes to
wines through an integrated analytical fingerprinting approach. Nine cultivars—Assyrtiko,
Agiorgitiko, Limniona, Xinomavro, Roditis, Savvatiano, Malagouzia, Moschofilero and Mandilaria—
were characterized in grape skins and seeds through phenolic indices, including total phenolics,
total tannins and total anthocyanins. Marked inter-varietal differences were observed, with
Agiorgitiko showing high skin phenolic and anthocyanin levels, Xinomavro high skin tannins,
Mandilaria elevated seed tannins, Assyrtiko a rich phenolic profile despite its white-berry
phenotype, and Moschofilero high seed phenolics despite its grey skin. Limniona also showed
notable variability, highlighting the complexity of Greek cultivar biodiversity. To deepen this
characterization, preliminary untargeted UHPLC-QToF-MS profiling is being used to capture
broader cultivar-dependent metabolic fingerprints beyond conventional phenolic markers. In
parallel, CIELab measurements of commercial wines provided a product-level view of chromatic
expression, revealing clear differences in lightness, redness, yellowness, chroma and hue among
Greek wines. Altogether, the integration of classical phenolic indices, untargeted metabolomics
and wine colorimetry offers a modern framework to investigate and valorize the biodiversity of
major Greek cultivars.



AIEPEYNHZH THZXZ BIOMNOIKINOTHTAZ KYPIQON EAAHNIKQON MNOIKIAIQN
ZTAOYAION ANMO TA ZTADYAIA 2TA KPAZIA MEZQ OAOKAHPQMENOY
ANAAYTIKOY AAKTYAIKOY ANOTYNQMATOZ

Ol eMNVIKEC TTIOLKIALEC AUTIEAOU ATIOTEAOUV TTOAUTIHO ATTOBETNPLO BLOTIOIKIAGTNTAC HE APEDN OUVA-
dela yla tnv TauToTNTA KAl TNV avadelén tou Kpacolov. H tapouvoa epyacia diepeuva KUPLEG EAAN-
VIKEG TTIOLKLALe Vitis vinifera, amo ta otadUALa EWE TA KPACOLA, HECW LG OAOKANPWHEVNG AvaAuTL-
KNG Tpooeyylong daktuAookomnong. Evvea molkidiec—AoUptTiko, Aylwpyitiko, Anuviwva, Zwvo-
pauvpo, Poditng, ZapBatiavo, Marayoulld, Mooxodilepo kat MavdnAapla—xapakinpiotnkav oe
dAoloug Kal oEppata otaPpuUALWY HECW GAVOAKWY EIKTWYV, CUUTIEPIAAUBAVOUEVWY TWV OALKWYV
GAWOAIKWY, TWV OAIKWYV TAVIVWYV Kal TwV oAlkwy avBokuavivwy. MNMapatnpnbnkav evtoveg dlamot-
KIALaKEG Oladopeg: To Aylwpyitiko tapouciace uPnAd emtineda GpawvoAlkwy Kat avboKuavivwy oTov
®Ao10, To Zwvopaupo vPnAeg taviveg pAolov, n MavdnAapld avénueveg Taviveg oTiEPUATWY, To A-
oUPTIKO TTAOVGLO GaAVOALKO TIPOPIA TTapd Tov AsUKOCAPKO $avoTuTtd TOU, Kal To Mooxodirepo u-
PYnAd pawvoAikd oTtepuaTwy TTapd tov ykpido pAolo tou. H Anpviwva emtiong mapouaciace afloon-
pelwn petaBAnTOTNTA, AvadelkviovTag TNV TIOAUTTAOKOTNTA TNG BLOTIOKIAOTNTAG TWV EAANVIKWY
TIOWKIALWY. a TNV egBABuUvVoNn AUTNG TNG XAPAKTNPLOKOU, XPNOLHOTIOLE (TAL TIPOKATAPKTLKI N 0To-
xevpevn avaiuon UHPLC-QToF-MS yia tnv kataypadn evputePWV HETABOAIKWY OAKTUAOTUTIWY €-
EQPTWHEVWY ATIO TNV TIOLKIALQ, TTEPAV TWV CUMBATIKWY GavoAKwy delkTwyv. MapdAAnAa, petpn-
oelg CIELab og epmoplkd kpaoid mapeixav pla elKova XpWHATIKAG EKPpacng o€ emimedo TEAIKOU
TtpolovTog, amokaAuttovtag cadeic dtadpopeg otn dwiewoTNTA, TNV EPUBPOTNTA, TNV KITPWVOTNTA,
TNV KOPECHO KAL TNV ATIOXPWOoN HETAEL TWV EAANVIKWY KPACLWV. ZUVOALKA, N evowPAtwon KAaot-
KWV GAWVOAIKWY JELKTWY, KUN OTOXEVHEVNC HETABOAOUIKNG KAl XPWHATOUETPIAC KpaoloL TtpoodE-
pel €va ocLyxpovo TTAaiolo yia tn dlepelivnon Kat tnv avadelén tne BLOTIOIKIAOTNTAC TWV KUPLWYV EA-
ANVIKWV TIOIKIALWY AUTIEAOU.

THE ROLE OF THE MEDITERRANEAN DIET AND DIETARY FIBERS IN
PATIENTS WITH END-STAGE CHRONIC KIDNEY DISEASE

M. E. Katsa, A. Aroni, A. P. Rojas Gil
Laboratory of Basic Health Sciences, Department of Nursing, University of Peloponnese

Introduction: The Mediterranean diet, rich in plant-based foods and dietary fiber, has emerged as
a promising nutritional strategy for improving metabolic and inflammatory profiles in patients with
end-stage chronic kidney disease (CKD). Methodology: A cross-sectional study involving 605
participants with end-stage CKD was conducted—294 patients with CKD and Diabetes Mellitus
(DM) type | and Il (CKD-DM) and 305 patients with CKD only. Participants completed a food
frequency questionnaire (FFQ) that assessed the frequency and quantity of food consumption.
Blood and biochemical markers were analyzed. SPSS 25 was used for statistical analysis. Results:
In the overall population, daily consumption of raw olive oil was negatively associated with urea
(r=-0.131, p=0.001) and creatinine (r=-0.130, p=0.001), and positively associated with albumin
(r=0.144, p=0.034). Weekly intake of dietary fibers showed a negative correlation with urea (r=-
0.195, p<0.001) and creatinine (r=-0.196, p<0.001). Weekly honey consumption was linked to
lower glucose (r=-0.163, p<0.001), HbA1c (r=-0.222, p<0.001), and Erythrocyte Sedimentation
Rate (ESR) (r=-0.454, p=0.001), and higher albumin levels (r=0.176, p=0.009). Among individuals
with CKD-DM, weekly dietary fiber intake was positively associated with hematocrit (r=0.211,
p=0.008) and hemoglobin (r=0.199, p=0.012). In patients with CKD, weekly dietary fiber
consumption was positively correlated with iron levels (r=0.220, p=0.036), whereas weekly honey
intake was positively associated with albumin (r=0.235, p=0.003) and negatively associated with
ESR (r=-0.472, p=0.036). Conclusions: Consuming foods rich in dietary fibers, olive oil, and honey



helps manage CKD-related complications. A Mediterranean-style dietary intervention is
considered essential for this patient group.
Keywords: Mediterranean diet, chronic kidney disease, diabetes mellitus, olive oil, dietary fiber

O POAOZ THZ MEZOrEIAKHZ AIATPO®HZ KAI TQN AIAITHTIKQN INQN ZE
AZOENEIZ ME TEAIKO ZTAAIO XPONIAZ NE®PIKHZ NOzZOY

Ewcaywyn: H peocoyelwakn diwatpodn, mAovola o PUTIKEC TPodEC Kal SlAITNTIKEG (veg, EXEL
avadelxBei wg Pla TToAAA UTTOOXOHEVN dLATPOd KN OTPATNYLKN Yia TN BeATiwon Tou PETABOAIKOU Kal
dAeypovwdougTpodiA oe acBeveig pe xpovia vedpikr vooo (XNN) teAtkou otadiou. MeBodoAoyia:
Ae€NxON pla cuyxpovikn peAetn pe 605 cuppetexovteg pe XNN teAikov otadiov—294 acBeveig pe
XNN kat Zakxapwdn Awapntn (2A) tomou | kat I (XNN-ZA) kat 305 acbeveig pe XNN povo. Ot
OUMHETEXOVIEC CUMTIANPWOAV £vVa £PWTNHATOAOYLIO cuxvoTNTag KatavaAwong tpodipwy (FFQ)
TTOU aloAoyoUoE TN ouXVOTNTA Kal TNV Tocotnta KatavaAwong tpodipwy. AvaAldnkav
alpgatoAoyikoi kat Broxnuikol deikteg. Na tn otatiotikh avaAuon xpnotpomoBnke to SPSS 25.
AmoteAcopata: 210 oUVOAO TOU TANBUGCHOU, N KaBnueplvy KatavaAwon wpou gAatoAddou
OUOXETIOTNKE apvNnNTIKA pe TNV oupia (r=-0,131, p=0,001) kat Tnv Kpeatwvivn (r=-0,130, p=0,001),
Kat Betika pe tnv aABoupivn (r=0,144, p=0,034). H gBdopadiaia mpocAnyn dATNTIKWY VWV
Tmapovciace apvnTlkn CUoXETION KE TV oupia (r=-0,195, p<0,001) kat TNV Kpeatwvivn (r=-0,196,
p<0,001). H eBdopadiaia katavaAwon PeAOU cuvdeBnke Pe xaunAotepn yAukoln (r=-0,163,
p<0,001), HbA1c (r=-0,222, p<0,001) kat Taxutnta KabiZnong EpuBpokuttapwyv (TKE) (r=-0,454,
p=0,001), kat vPnAotepa eminteda aABoupivng (r=0,176, p=0,009). MetaL atoépwyv pe XNN-ZA, n
eBdopadiaia mPocAnYn JSLATNTIKWY WWV CUCXETIOTNKE BeTIkA Pe Tov aiwgatokpitn (r=0,211,
p=0,008) kat tnv awpoodaipivn (r=0,199, p=0,012). 2e aocBeveic pye XNN, n eBdopadiaia
KatavaAwaon dlattnTIKwyY VWV CUCXETIoTNKE BeTika pe ta emineda owdnpou (r=0,220, p=0,036),
eVw N eBdopadiaia katavaAwaon PEALOV CUCXETIOTNKE BETIKA e TNV aABoupivn (r=0,235, p=0,003)
kat apvntika pe tnv TKE (r=-0,472, p=0,036). Zuumnepdopata: H katavaAwon tpodpipwy mAoUcLwV
o€ dlaITNTIKEG (veg, eEAALOAADO Kal HEAL CUPBAMEL 0T dlaxeiplon TwWV ETUITAOKWY TIou oxetidovtal
pe tn XNN. Mua dwatpodikn mapePBacn PBacloOPEVn OTO HECOYELWOKO TIPOTUTIO Bewpeital
amapaitntn ya tnv ev Aoyw opdda achevwv.

NEEelc-kAeBLd: Meooyelakn dlatpodn, Xpovia vedpikn vooog, oakxapwong dapBntng, eAatdAado,
dlLalTtnNTIKEG (veg
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A FOOD SUPPLEMENT DERIVED FROM HIGH-PHENOLIC KALAMON TABLE
OLIVES REDUCED CHOLESTEROL IN PATIENTS WITH MILD DYSLIPIDEMIA

A. Tsolakou', E. Melliou', M. S. Katsarou?, P. Magiatis', N. Drakoulis?
"Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, Greece

2Research Group of Clinical Pharmacology and Pharmacogenomics, Department of Pharmacy,
National and Kapodistrian University of Athens, Greece

This study investigated the effects of a nutritional supplement CHOLESTOLIVE® derived from high-
phenolic table olives (Olea europaea L. var. Kalamon) on lipid parameters in patients with mild
dyslipidemia. The supplement was produced employing solely natural and mechanical methods,
through a process involving removal of olive oil, aqueous extraction of tyrosol, hydroxytyrosol, and
lactic acid, removal of water, and removal of salt. The obtained extract was formulated to hard
capsules for oral use and the phenolic content of two capsules was adjusted to be equivalent to
the amount obtained after daily consumption of five table olives (hydroxytyrosol 28 mg, tyrosol 12
mg, lactic acid 81 mg). In a 30-day clinical study, that was performed in three major hospitals in
Greece, 48 volunteers (19 men, 29 women) with mild dyslipidemia (mean total cholesterol 232.54
+ 26.88 mg/dL) were enrolled and instructed to take two capsules daily during meals, while
maintaining their lifestyle and diet. The study resulted in a significant reduction of total cholesterol
(-4.16%, p.s.=5%, Z=-2.518, p=0.012) and LDL cholesterol (-5.67%) levels following
supplementation. Triglyceride levels showed a modest reduction but did not reach statistical
significance. HDL cholesterol was not affected throughout the study. These findings suggest that
the nutritional supplement may have beneficial effects on reducing total cholesterol and LDL
cholesterol levels, highlighting the potential health benefits of the bioactive compounds found in
table olives, particularly hydroxytyrosol, tyrosol and lactic acid, related to cardiovascular well-
being and metabolic health. Larger-scale research is needed to confirm these results and
investigate underlying mechanisms.

ZYMNAHPQMA AIATPO®HZ NOY NMPOEPXETAI ANO ENITPANEZIEZ EAIEX
KAAAMON YWHAHZ NEPIEKTIKOTHTAZ ZE ®AINOAIKEZ ENQZEIZ MEIQZE
TH XOANHZTEPOAH ZE AZOENEIZ ME HIMIA AYZAINIAAIMIA

H tapouvoa peAétn dlepelvnoe Tig emildpaoelg tou dtatpodikol cupmAnpwpato¢ CHOLESTOLIVE®
TIOU TIPOEPXETAL aTtd eTuTpaAMElleg EAMEC LPNANG TTEPLEKTIKOTNTAG o€ PpawvoAikeg evwoelg (Olea
europaea L. var. Kalamon) ot mapap€rpoug tTwy Autdiwv o acBeveig pe Arua ducAuudatpia. To
CUUTIANPWHA TIApAXONKE ATIOKAELOTIKA HE GUCLKEC KAl HNXAVIKEG HEBOOOUC, HECW HLlag Sladika-
olag ou mepleAduBave adaipeon Tou eAatoAddou, udATIKH EKXUALON TUPOGOANG, UOPOEUTUPOCO-
ANG Kal YaAaKTIKoU 0&€og, adaipeon vepou Kal adaipeon alatiol. To ekXUALGHA TTOU TTPOEKUYE
dlapopdwbnKe og OKANPEC KAPOUAEC YL ATIO TOU OTOPATOC XPNON, KAt n patvoAlKr TIEPLEKTIKOTNTA
U0 KAYoUAWY pubpiotnke wote va Llooduvapei ye TNV ToooTNTA TToU AapBAveTal JETA ato nue-
pnola katavaAwaon mevie emrpanediwy eAwv (VLOPOEUTUPOCOAN 28 Mg, TUPOCOAN 12 mg, yaAa-
KTIKO 0EU 81 mg). Z& KAWLIKN HeAETN dlapkelag 30 nuepwy, Ttou dLle€NxOn oe tpia peydAa voookopeia
tng EANAadacg, cuppueteixav 48 eBelovteg (19 avdpeg, 29 yuvaikeg) pe nma ducAuudatpia (MEon o-
AWK XO0AnotePOAN 232,54 + 26,88 mg/dL), ot otoiot KANBnkav va Aapdavouv dUo KAPoUAeg nuePN-
olwg Katd tn dLapKeLla TWV YELPATWY, dlatnpwvtag tapAAnAa tov tpomo {wng Kat tn datpodn



ToUG. H peA&tn katedelée onUAVTIKN PeElwon TwV ETTEOWYV TNC OALKAG XOANoTEPOANC (-4,16%,
€.0.=5%, Z=-2,518, p=0,012) kat tng LDL xoAnotepoAng (-5,67%) PETA TN CUPTIANPWHATLKA XOPN-
ynon. Ta emtineda tpyAukepdiwy epddvicav HETPLA HEIWON, XWPIC WOoTO0oO va emiteuxOei otatl-
otk onuavtikotnta. H HDL xoAnotepoAn dev emnpedctnke kab' O0An tn dldpkela tng peAetng. Ta
gupnuata autd uTtodNAWVOULYV OTL TO JLATPOPIKO CUUTIANPWHA EVOEXETAL VA EXEL EUEPYETIKEC ETTL-
0pdAocelg 0N Helwon Twv eTUITEdWYV OALKNAC XOANOoTEPOANC Katl LDL xoAnotepoAng, avadelkvUovTacg
Ta duvnTIKA OPEAN yla TNV vyeila Twy BLOSPACTIKWY EVWOEWYV TIOU ATIAVTWVTAL OTLIC ETUTPATIECLEG
EALEC — 1BIWC TNG UOPOEUTUPOCOANG, TNC TUPOCOANG KAl TOU YAAAKTLIKOU 0EEOC — OE OXEON HE TNV
kapdlayyelakn eveia kat tn HeETABOAKN vyeia. Artatteital €pevva PeyaAuTepng KApakag ya tnv
emBefaiwon TWV ATIOTEAEGUATWY AUTWYV KAl TN SLlEPEVUVNON TWV UTIOKEIMEVWV INXAVIOHWV.

THE IMPACT OF OLIVE OIL POLYPHENOL SUPPLEMENTATION ON
METABOLIC SYNDROME PARAMETERS THE OLEOMETS STUDY: A
RANDOMIZED, CONTROLLED CLINICAL TRIAL

G. Samoutis’, T. C. Kyriakides?, N. Demetriou?, E. Poulianiti}, G. Samouti3, S.

Samouti®, P. Diamantakos®, E. Melliou*, P. Magiatis*

"University of Nicosia Medical School, Cyprus

?Yale School of Public Health, New Haven, CT, USA

SApostolos Loukas Medical Centre, Nicosia, Cyprus

‘Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, University Campus 15771, Zografou, Greece

Background & aims: Olive oil aldehydic phenols (OOPs), including oleocanthal, oleacein,
oleuropein aglycone, and ligstroside aglycone, are highly bioactive secoiridoids with unique
health-protective properties. Preclinical investigations have demonstrated that OOPs possess
anti-inflammatory and antioxidant attributes. The aim of the study was to assess the direct health
properties of OOPs as afood supplement in humans diagnosed with metabolic syndrome. Fasting
Blood Glucose (FBG) and Hemoglobin A1c (HbA1c) were chosen as primary endpoints because
they are key indicators of glucose control, a core aspect of metabolic syndrome. Their combined
assessment offers a comprehensive view of both short-term and long-term glucose regulation,
making them highly relevant for evaluating interventions. Methods: This double-blind,
randomized, controlled clinical trial screened 110 individuals for eligibility between September
16, 2024, and January 27, 2025. Eight did not meet the inclusion criteria for metabolic syndrome,
and 102 eligible participants were randomly assigned to the OOPs supplement or placebo group
using a computer-generated randomization sequence to receive either the OOPs supplement or
placebo. The 12-week intervention provided either a 10 mg/day polyphenol-rich olive oil extract
food supplement (80 % oleocanthal/oleacein, 18 % oleuropein aglycon/ligstroside aglycon) or a
placebo. No changesto lifestyle were recommended, and diet and physical activity were assessed
at week 6. Fasting blood glucose (FBG) and hemoglobin A1C (HbA1c) were the primary outcomes.
Secondary outcomes included lipid profile, C-reactive protein (CRP), body mass index (BMI),
blood pressure, waist circumference, liver function tests (LFTs), estimated glomerular filtration
rate (eGFR), uric acid, and fatigue scores. Repeated measures ANOVA/Linear Mixed Models were
used to compare the mean changes (12 weeks-baseline) in fasting blood glucose levels between
the intervention group and the placebo arm. Similar analysis (changes since baseline) was
conducted for the continuous secondary outcomes. For categorical outcomes, changes since
baseline were compared using chi-square methods. Bonferroni adjustments were made for
multiple comparisons as appropriate. Results: All 102 randomized participants completed the 12-
week intervention and were included in the final analysis. The intervention group demonstrated
significant improvements across various metabolic and physiological markers compared to the
placebo group. Notable reductions were observed in FBG (mean difference: - 7.06 mg/dL, p <



0.0001) and HbA1c (- 0.29 %, p < 0.0001). Additionally, the intervention led to significant
decreases in BMI (- 1.15, p < 0.0001), systolic blood pressure (- 7.66 mmHg, p = 0.004),
triglycerides (- 8.57, p = 0.0003), oxidized LDL-(- 5.01, p <0.0001), uric acid (- 1.04, -p < 0.0001),
ALT (-4.92, p=0.0002), and fatigue scores (- 16.88, p <0.0001). Asignificantincrease in eGFRwas
also noted (+3.38, p = 0.0002). Conclusion: Supplementation with OOPs shows promise in
improving key metabolic markers in patients with MetS. The intervention was well-tolerated, with
no serious adverse events reported. Further studies with longer intervention periods, follow-ups,
and even higher OOPs dosages are needed to assess the long-term durability and magnitude of
the effect. Trial registration: ClinicalTrials.gov Identifier: NCT07144488.

H ENIAPAZH THZ ZYMNAHPQMATIKHZ XOPHIrHZHZ TNOAY®AINOAQON
EAAIOANAAOQOY zTIZ NAPAMETPOYZ TOY METABOAIKOY ZYNAPOMOY —
MEAETH OLEOMETS: MIA TYXAIONMOIHMENH, EAErXOMENH KAINIKH
AOKIMH

YtoBabpo & Ztoxol: Ot aAdeldIkeG dpawvoreg eAatoAadou (OOPs), cupmeplAapBavopevwy tng
eAalokavBdAng, tng eAatacivng, Tou AyAuKoU EAsUpPWTIAIVNG KAl TOU AyAUKOU AlyKoTpoaidn, sival
eEALPETIKA BLOOPACTIKEC OEKOIPLOOELDEIC EVWOELC HE HOVADIKEG LOLOTNTEC TTPOOTACIAC TNC LYEIQC.
MpokAwkeg €peuveg €xouv Kkatadeifel ott ot OOPs dwaB€touv avilpAsypovwdelg Kat
AVTLOEEIO WTIKEG BLOTNTECG. ZKOTIOG TNE HEAETNG NTav N agloAdynon TwV APECWY ETIOPACEWY TWV
OOPs w¢ dlatpoPplkol CUUTIANPWHATOC OTNV Lyeia avOpwTwy HE JLAYVWOHEVO HETAPBOALIKO
oLVOpopo. Q¢ TTPWTAPXIKA KATAANKTIKA onpeia emtiAexdnkav n MNukoln Nnoteiag (FBG) kat n
MukolVAwWpEVN Awoodalpivn (HbATc), kabBwe amoteAolv Bacikoug OeiKTteg €AEyXOoU 1ING
YAUKOZNG, KEVTIPIKN TTuxXn Ttou MEeTaBoAlkol ocuvdpopou. H ocuvduacpevn afloAdynon toug
TTPoodEPEL Hla OAOKANPWHEVN €IKOVA TOCO TNG BPaxuTpoBeCUNG 000 Kal TNG HAKPOTIPOBeoUNG
pLBULONG TNC YAUKOZNG, KaBlotwvtag Ta wlaitepa KAtdAnAa yia tnv agloAoynon mapePBAacswv.
MeBodotl: Ze autn tn SUTAA-TUDAR, TUXALOTIOLNHEVH, EAEYXOHEVN KAWVIKE SOKLUN, EAEyxBnkav 110
atopa yua emAegpotnta petay 16 ZemrtepBpiov 2024 kat 27 lavouapiov 2025. Oktw Ogev
TTAnpoucav ta Kpltnpla viaéng yla PeETaBoAlkdo oUvOpopo, Kat 102 eTUAEEIUOL CUPHETEXOVTECG
Katavepndnkav tuxaia otnv opada cupmAnpwpatog OOPs 1 otnv opada elkovikoU ¢appdkou, Pe
Xprnon aAAnAouxiag tuxatomoinong mou apdaxbnke amoéd vmoAoyloth. H mapgpBaon didpkelag 12
eBdopadwy mepleAdppave eite dlATPOPIKO CUUTIANPWHA EKXUAICHATOg eAaloAddou TTAoUGCLIoU o€
ToAudawvoreg 10 mg/nuepa (80% eAatokavBdaAin/eAaiacivn, 18 % ayAuko eAsupwTaivng/ayAuko
AlYKOTPOGidn) eite eIKOVIKO pAppako. Asv cuothBnkav aAayeg otov Tpoto wng, evw N dlatpodn
Kat n puotkn dpaoctnplotnta afloAoynbnkav tnv 6n eBdopada. Ta TPWITAPXIKA KATAANKTIKA onueia
ntav n yAukodn vnoteiag (FBG) kat n HbA1c. Ta deutepelovia KATAANKTIKA onpeia epleAappavav
TOo AU atpiko mpodiA, tnv C-avtdpwoa npwteivn (CRP), tov deiktn palag cwpatog (AM2), tnv
aptnplakn mieon, TNV MEPIPETPO HEaNnC, doKlaoieg Nratikng Aettovpyiag (LFTS), Tov eKTIHWHEVO
puLBUO omelpapatikng dindnong (eGFR), to ouplkd 0&L kal T Babuoloyieg komwong. Na tn
OUYKPLON TWV PECWV PeTaBoAWYV (12 eBdopddec-apxtkn Tpn) ota emineda yAukoldng vnoteiag
HETAEL TNC opadag mapepBacng Kat tng opadag elkovikoU GapPAKoU Xpnotlgotolnénkav
emavaAappBavopeveg petpnoelc ANOVA/Tpapptkd Miktd MovtéAa. Mapopola avaiuon (HETABOAEC
armo TNV apxikn Tun) dte€nxon yia ta cuvexrn deutePELOVTA KATAANKTIKA onpeia. Na ta katnyoplka
KATAANKTIKA onpeia, ol HETaBOAEG amd TNV ApPXLKN TR ouyKpiBnkav pe pedBoddoug chi-square.
Mpayupatomoin®nkav dopbwaoelg Bonferroni yia oOAATAEG cuyKpioelg OTToU KPIBNKE OKOTILHO.
AmoteAéopata: Kat ot 102 tuxalomolnPEVOL CUPHETEXOVTEG OAOKANpwoav tnv mapeppBaocn 12
eBdopadwy kat cuptepAndOnkav otnv teAkn avaivon. H opdda mapeupBaocng mapouvaciace
onpavtikeg BeAtiwoelg oe dladpopoug petaBoAkoug Kal puoLloAoyLKoUG dEIKTEG O CUYKPLON LE TNV
opada elkovikou dapudakou. Mapatnpnbnkav agloonueiwteg pewwoelg otn FBG (peon dwadopd: -
7,06 mg/dL, p <0,0001) kat otnv HbA1c (-0,29%, p < 0,0001). EmumtAgov, n mapepBacn odnynoe oe



onMavTikeG pewwoelgtou AM2 (-1,15, p<0,0001), Tng CUCTOAKN G apTnPLaKngTtieong (-7,66 mmHg,
p = 0,004), Twv tpyAukepdiwy (-8,57, p = 0,0003), tng o&edwpevng LDL (-5,01, p < 0,0001), Tou
ouplkoL o&eocg (-1,04, p < 0,0001), tng ALT (-4,92, p = 0,0002) kat Twv Babuoloylwyv KoTtwong (-
16,88, p < 0,0001). ZnuewwBnkKe emiong onuavtikl avénon tou eGFR (+3,38, p = 0,0002).
2upnepaocpa: H cupmAnpwpuatikn xoprnynon OOPs mtapoucidlel UTIOOXOHEVA ATIOTEAECHATA OTN
BeAtiwon Baolkwyv petaBoAikwy delkTwy o acbeveiq pe petaBoAikd cuvdpopo. H mapepBaon
NTav KaAd avektr, Xwpic cofapd avermbBupunta cupfavia. Atattolvial TEPAITEPW HEAETEG HE
HeyaAUtepeg Teplodoug apeppBaong, mtapakoAovbnong kat vPnAdtepeg dooelc OOPs yia tnv
afloAoynon tng pakpompoBeoung dlapkelag kat tou peyeboug tng emidpaocng. Kataxwpnon
dokung: Avayvwplotiko ClinicalTrials.gov: NCT07144488.

METABOLIC FATE OF OLEOCANTHAL AND OLEACEIN AFTER ORAL
CONSUMPTION: NOVEL BIOMARKERS, HUMAN BIOACTIVITY INSIGHTS AND
TRPA1 CHANNEL ACTIVATION

N. A. Madelou', E. Dadiotis"?, M. Nikolantonaki3, E. Melliou', Tz. Nomikos*, P.
Magiatis’
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Oleocanthal and oleacein are secoiridoids found in olive oil, which have gained strong scientific
interest due to their pharmacological properties. Although some efforts have been done to
investigate their pharmacokinetics in mice or rats (Darakjian et al., 2021; Lépez-Yerena et al.,
2021), their metabolic fate in humans after oral consumption remains unknown. In this study, we
present the results of a human-based protocolinvolving the oral administration of a commercially
available olive oil extract enriched in oleocanthal and oleacein, in the form of a food supplement
capsule (OLEOPROTECT®) in comparison with high-phenolic olive oil. UHPLC MS/MS analysis, for
the first time succeeded to identify metabolites of oleocanthal and oleacein in human plasma:
oleocysteine, oleotaurine and hydroxyoleocysteine, all making a peak at 30 min and being
detectable even 4 h after oral consumption. Oleocanthal and oleacein were not detected in
plasma, confirming the previously described spontaneous reactivity with amino acids.
Interestingly, the administration of the encapsulated product showed higher rate of formation of
the metabolites in comparison with the respective olive oil. Extensive studies investigated the
spontaneous reactions with all plasma amino acids. Real-time structural elucidation through 1D
and 2D NMR experiments revealed the biochemical transformation of oleocanthal and oleacein
into a series of novel products. Furthermore, we investigated the activity of oleocanthal and some
of the formed metabolites in TRPA1 channels. Notably, oleocysteine activated TRPA1 similarly
with oleocanthal. This discovery provides a new perspective on understanding the well-
documented bioactivities of olive oil in humans, offering valuable insights for future research.
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METABOAIKH TYXH THZ EAAIOKANOAAHZ KAl THZ EAAIAZINHZ META
ANO AINO ZTOMATOZ KATANAAQZH: NEOI BIOAEIKTEZ, NTAHPO®OPIEZTIA
TH BIOAPAZTIKOTHTA ZTO ANOPQIMO KAI ENEPIrOrnoiHzZH TOY KANAAIOY
TRPA1

H eAalokavBdaAn kat n eAatacivn sival oekoipldoeldr) TOU amaviwvtal oTo eAaldAado Katl EXouvV
TIPOCGEAKUOEL €VIOVO ETUOTNHOVIKO €vilAPEPOV AOYW TWV GAPHAKOAOYLKWY TOUC OLOTHTWV.
MapoAo Tou €x0UuV Yivel oplopEveg TtpooTtabeleg dlepelvnong TNE GAPHAKOKIVNTIKAG TOUG O
Tovtikla Kat apoupaioug (Darakjian et al., 2021- Lépez-Yerena et al., 2021), n petaBoAlkn Ttoug
Topeia oTov avBpwWTVO OPYaVIOHO HETA ATTO CTOMATIKI XOPNynon TapapeEvel AyvwaoTtn. 2tnv
mapovoa PEAETN, TTAPOUCLIAJOUME TA ATIOTEAECHATA EVOG TIPWTOKOAAOU OE avBpwTtoug, TO OTtoio
mepleAQuBave TN OTOHATIKN XOPNynon EMPTOPIKA OlaBEoIHoOU  eKXUAlOPATOG €AaloAddou
EUTIAOUTIOPEVOL O eAalokavBdaAn kat eAawacivn, oe popdn kapouAag datpodlkou
ouvpmAnpwpatog (OLEOPROTECT®), oe ouykplon He eAaldoAado uPnAng TEPLEKTIKOTNTAC OE
moAudawvorec. H avdduon UHPLC MS/MS katopbwoe yia mpwtn ¢opd va TAUTOTIOLAOEL
pHetapoAiteg eAalokavBaAng Kat eAalacivng oto avBpwTvo MAAopa: eAalokuoTteivn, eAatotauvpivn
kat vdpofueAalokuaoTteivn, oL ofoieg OAeg mapouciacav kopUpwon ota 30 AemTA KAl ATAV
AVIXVEUCLUEG AKOMN Kal 4 wpPeg JETA TN otopatikn Anwn. H eAalokavBdin kat n eAaitacivn dev
aviyveubnkav oto TAAopa, emiBefaiwvoviag Tnv TPONYOUHEVWCE Teplypadeioa auvbopuntn
avTdPAcTIKOTNTA Toug HE apwvoéea. AloonueiwTo eival OtL N xoprnynon tou evOUAAKWHEVOU
TIPOLOVTOC £0eL€E LYNAOTEPO PUBHO CXNUATICHOU TWV HETABOAITWY 0€ CUYKPLON HE TO AVTIOTOLXO
eAaloAado. Ektetapeveg pedeteg dlepelvnoay TIg avbopunNTeEC AvIdpACELG HE OAQ TA ApVOEEQ TOU
TAdopatog. H dliaAevkavon tng SouNG O TIPAYHATIKO XpOvo HEow Telpapdatwy NMR povig kat
dumAng dtdotaong (1D kat 2D) amokdAue tn BLOXNHLIKA HPETATPOTIA TNG EAALOKAVOAANG KAl TNG
oAeakeivng oe pla oelpd vEwv Ttpoidoviwy. ETumAgoy, dlepeuvioape tn dpdon tneg eAalokavodaAng
KAl OPLOPEVWYV oXNHATIOBEVTWY petaBoAtwy ota kavaAa TRPA1. Afloonueiwta, n eAalokuoteivn
evepyomoinoe ta TRPA1 pe tapopolo TpoTo Pe TNV eAatokavedAn. H avakdAun autr tapexeL pyua
VEQ OTITIKN yla TNV KATavonon TwvV TEKHNPLWHEVWYV BLOAOYIKWY dpAcewyv Tou eAaloAddou oTov
avbpwrTto, TtpooPEPOVTAC TTOAUTIHEG YVWOELG YA HEAAOVTIKEG EPEVVEG.



AN INNOVATIVE METHODOLOGY FOR THE PRODUCTION OF A NEW FOOD
SUPPLEMENT ENRICHED IN OLEOCANTHAL AND OLEACEIN WITH MULTI
TARGET PROTECTIVE PROPERTIES

P. Diamantakos, N. A. Madelou, E. Melliou, P. Magiatis
Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy, Na-
tional and Kapodistrian University of Athens, Athens, Greece

Olive oil aldehydic phenols (OOPs: oleocanthal, oleacein, oleuropein aglycone, ligstroside agly-
cone) are highly bioactive secoiridoids found in olive oil. Nutritionalinterventions in humans using
olive oil with or without OOPs have provided strong evidence about their unique therapeutic role.
The most important clinical trials have been performed in patients against chronic lymphocytic
leukemia (Rojas et al., 2022), mild cognitive impairment (Tsolaki et al, 2020) and against platelet
aggregation (Agrawal et al., 2017). The commercialization of OOPs as food supplements or active
pharmaceutical ingredients has been hampered by the lack of economically viable methods for
their large-scale isolation or synthesis. Towards this direction, we developed a new, fast and
cheap method for their large-scale selective extraction from olive oil using polyethyleneglycol
400. PG400 is a bio-compatible solvent that is not miscible with olive oil and interestingly can re-
act reversibly with olive oil aldehydic phenolics and transform them selectively to hydrosoluble
hemiacetals (Fig.1). This unique 5

extraction/reaction procedure H
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available extract of OOPs in \ e [VO}” OH
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with excellent stability. When ™ B! HO HC A\ OH n
the extract encounters aqueous
biological fluids in the human di-
gestive system it spontaneously reacts with water affording 1,1-diols that can further react with
plasma or bile aminoacids and enter in the blood circulation. The extract has shown fascinating
antitumor, neuroprotective and cardioprotective properties in animal models and currently sev-
eral clinical trials are in progress.
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Fig. 1. Selective extraction/reaction ot oleocanthal with PEG400



MIA KAINOTOMOZ MEOOAOAOrIA TIA THN NAPArQrH ENOZ NEOY
AIATPO®IKOY ZYMMNAHPQMATOZ EMMNAOYTIZMENOY ZE OAEOKANOAAH
KAI OAEAKEINH ME NMOAYZTOXEYMENEZ NPOZTATEYTIKEZ IAIOTHTEZ

Ol aAdeldkeg dawvoleg eAatoAdadou (OOPs: eAalokavBdAn, eAatacivn, AyAUKo €AsupwWTIAivVNG,
AyAuKo Alykotpoaoidn) eivat Wdlaitepa Blodpactikd oeKolpdOELDH TTIOU armavtwyvtal oto eAatoAado.
Awatpodikég tapepBaoelc o avbpwTtoug he xprion eAatoAddou pe n xwpic OOPs £xouv Ttapdcxel
loxupeg evdei€elg yla tov povadiko BepameuTtiko Toug poAo. Ot oNUAVTIKOTEPEC KAWVIKEG DOKIMEG
gxouv dle€axBel oe aoBeveiq pe xpovia Aepdpokuttapikn Asuxaipia (Rojas et al., 2022), Amua
yvwoTiKkn ekmtwon (Tsolaki et al., 2020) kat evavtt Tng cucowpeuaong algormetaiiwy (Agrawal et
al., 2017). H gpmopikn a&lomoinon twv OOPs w¢ datpodikwyv CUPTIANPWHATWY 1 dPACTIKWY
GAPHAKEUTIKWY CUCTATIKWY EXEL TIAPEPTIOOOTEL ATIO TNV EAELYN OLKOVOULKA BLLWCIHWY HEBODd WV
yla TN HEYAANG KAlpakag arnopovwaon i clvBeor toug. Npog autr tnv katevBuvon, avantuéape Pa
VEQ, YPAYOPN Kal OLKOVOULKA HMEBODO yla Tn MEYAANG KAHOKAG €KAEKTIKA €KXUALON TOUG QTO
eAaloAado pe xprion toAvatbuievoyAukoAng 400. H PEG400 eival evag BlocupBatog SlaAuTng tou
dev avaplyvuetal ge To eAaloAado kat, evolapepoviweg, PUTIopel va avtidpd avaoTtpEYPLla Pe TIg
aAdeUBIKEC PAIVOAEC TOU EAALOAADOU HETATPETIOVTIAC TEC EKAEKTIKA 0€ LOATOSIAAUTECG NUIAKETAAEC
(Ek. 1). AutA n povadikn dadikaoia ekxuAlonc/avtidpaong exel ebappooTel o€ KAHAKA TIOAAWYV
TOVWY, amodidovtag eva sumopikd dlabeotpo ekxUAlopa OOPs o PEG400 (OLEOPROTECT®). To
EKXUALOpa €xel dapopdwbel oe oteped N vypd dlATPOPIKA CUPTIANPWHATA HE €EALPETIKN
otaBepotnta. Otav to ekKXUAloHA £pxETal o€ emtadn pe vOATIKA BLOAOYIKA LYPA OTO AVOPWTILVO
TIETITIKO cuoTNHA, avtidpd avubopunta Pe to vepo amodidovtag 1,1-810Aeg, ol oToleg TTopOoLV va
avTdpAcouV TEpAITEPW HE apvoea TOu TAAOHATOC N TNG XOAAC KAl va eloeEABouv otnv
KUkKAodopia tou aipatog. To ekXUAlopa €xel emIOeifeEl EVIUTTWOLAKEG QVTIOTIAQOTIKEG,
VEUPOTIPOCTATEUTIKEC KAL KAPSLOTIPOOTATEUTIKEC LOLOTNTEC 0€ (WIKA HOVTEAQ KAL ETI{ TOU TTAPOVTOG
Bpiokovtal oe eEEAEN APKETEC KAVIKEC DOKIMEC.

FROM KITCHEN TO LAB: UNVEILING METHYL 5-VINYLNICOTINATE AND
OTHER COMPOUNDS FORMATION DURING COOKING WITH OLIVE OIL

A. Deli, E. Dadiotis, E. Melliou, P. Magiatis
Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, Greece

The current study investigated the fate of the phenolic compounds found in extra virgin olive oil
(EVOO) during common Mediterranean cooking practices, specifically sautéing and frying. A
range of plant-based (onion, garlic, pepper, mushroom, carrot) and animal-based (cheese, ba-
con, egg) foods were fried in varying food-to-oil ratios to assess this impact. Key findings include
the formation of a rare pyridine alkaloid, methyl 5-vinylnicotinate, identified through "H-NMR and
MS techniques for the first time as a food ingredient. The compound was isolated from the olive
oil matrix after cooking using low-pressure adsorption chromatography and preparative thin-layer
chromatography. Further, a potential formation mechanism was proposed, involving the reaction
of EVOQ’s phenolic compounds oleomissional or/and oleokoronal with nitrogen sources in the
food, catalyzed by heat (Fig. 1). The semi-synthesis of methyl 5-vinylnicotinate was also per-
formed using two methods: one involving the reaction of the dry polar extract of extra virgin olive
oil with ammonium hydroxide, and the other one using pure oleomissional, extracted from olive
tree leaves, also reacting with ammonium hydroxide. The synthesized compound was purified and
isolated, highlighting a novel synthetic methodology. Additionally, hydroxytyrosol acetate and ty-
rosol acetate were produced during the above reaction and were correlated for the first time with
cooking of EVOO.
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Fig. 2. Methyl 5-vinylnicotinate and hydroxytyrosol acetate formation during frying with EVOO rich
in oleomissional

This research provides crucial insights into the chemical transformations occurring in Mediterra-
nean cooking with EVOO, opening avenues for understanding the health impacts of these culinary
practices. Future research will focus on evaluating the potential benefits or risks associated with
methyl 5-vinylnicotinate consumption.

ANMO THN KOYZINA 2zTO EPrAzZTHPIO: ANOKAAYINTONTAZ TON
ZXHMATIZMO TOY 5-BINYAONIKOTINIKOY MEOYAEZTEPA KAI AAANQN
ENQZEQN KATA TO MATEIPEMA ME EAAIOAAAO

H tapovoa peAétn dlepelivnoe TNV TUXN TWV GALVOALKWY EVWOEWYV TIOU ATIAVTWVTAL OTO EEALPETIKO
apBevo eAatdAado (EVOO) katd tn dldpKela cuvnOIOPEVWY HECOYELAKWY HAYELPIKWY TIPAKTIKWY,
OUYKEKPLHEVA TOU 0OTAPIoHATOC KaL TOU Tnyaviopatog. Mwa oelpd tpodipwy GUTIKNC TTPOEAELONG
(KPEPHLOL, OKOPDO, TITEPLA, paVITAPL, KAPOTO) Kal {WIKAC TPOoEAELONCG (Tupl, PTEIKOV, AVYO)
Tnyaviotnkav oe dlaPopeTikeC avaloyieg Tpodipou pog AAdt yia tnv agloAdyncn autng tng
emnidpaoncg. Ta Baokd supnuata mepAapBAvouV TOV CXNHATIOPO €VOC OTIAVIOU AAKAAOELBOUG
tupdivng, Tou 5-BVUAOVIKOTIVIKOU HEBUAECTEPQ, TTIOU TAUTOTIOWONKE HEow TeXVIKWY TH-NMR Kkalt
MS yua tpwtn $opd wg cuoTatiko Tpodipou. H Evwaon amopovwBnke amod to eAatdoAado HETA To
payeipepa pe Xpnon xpwpuatoypadiag mpoopodnong XAUNnAAg Tieong Kal TAPACKEUACTIKAG
xpwuatoypaodiag Asmttig otifadag. EmumAgoy, mpotdbnke €vag TBavog hNXaviopog oxnUAtiopou,
Tou TepAapBdvel TNV  aviidpacn Twv GAWOAIKWY EVWOEWYV EAALOPLIOCIOVAANG R/Kal
eAalokopwvaing tou EVOO pe mnyeg alwtou oto TpodLpo, KataAuopevn amo tn Beppotnta (Ewk.
1). Mpaypatomowlbnke emiong n nUoLvBeon Tou 5-BVUAOVIKOTIVIKOU peBuUAeotépa pe dUO
peBodoug: n pia mepleAduBave tnv avtidpacn tou EnpoU TOAIKOU eKXUAlopATOC £EALPETIKOU
mapBevou eAaloAddou pe LOPOEEIdIO TOU appwviou, Kat N AAn TN xpnon kadapng
€AALOPLOCLIOVAANG, EKXUALOHEVNC atto GUAAA eAALODEVTPOU, €TtioNg og avtidpaon pHe udpoeidlo
TOU appwyviou. H cuvtiBepevn évwon Kabapiotnke Kal amopovwOnke, avadelkvuovtag yla vea
ouvBeTikn peBodoAoyia. EmmpooBetwe, o 0&lkog eotEPAC UOPOEUTUPOCOANG KAl O OELKOC ECTEPAC
TUPOCOANC TTAPAXONKav KAtd TNV aVWIEPW avIidpaon Kal cUcXETIoTNKAV yia tpwtn ¢opd HE 1o
payeipepa pe EVOO.

COMPARISON OF QNMR AND HPLC-UV TECHNIQUES FOR QUANTITATION
OF SECOIRIDOID PHENOLICS IN OLIVE OIL

S. Lymperopoulou, P. Diamantakos, N. A. Madelou, E. Melliou, P. Magiatis
Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy, Na-
tional and Kapodistrian University of Athens, Panepistimioupolis 15771, Athens, Greece

Extra virgin olive oil (EVOO), a principal component of the Mediterranean diet, is distinguished by
its rich concentration in secoiridoid phenolic compounds with antioxidant properties. Despite its
recognized association with cardiovascular disease prevention (Health claim EU 432/2012), the
lack of a standardized analytical method in EU legislation for the measurement of the secoiridoid



phenolics, creates a notable gap. The International Olive Council requires the application of an
HPLC-UV method for phenolic compounds quantitation. The aim of this study was the compari-
son of HPLC-UV (1) and gNMR (2) techniques for the quantitation of secoiridoid phenolics in
EVOO. gNMR directly measures signals proportional to the number of atoms and molecules,
while HPLC-UV indirectly correlates signals with the number of molecules using tyrosol equiva-
lents or other response factors (1). Notably, discrepancies in quantitation results between the two
techniques were observed. For instance, equimolar quantities of certain phenolic compounds,
verified by NMR, yielded significantly different peak areas when measured by HPLC-UV due to dif-
ferent light absorption capacities for each compound (Fig. 1). For the first time we have clarified
the quantitative correlation between NMR and HPLC signals for the EVOO phenolics related with
the EU health claim regulation. Additionally, some EVOO secoiridoid phenolic compounds may
undergo transformation or isomerization reactions during chromatography which may result in
inaccurate assessment of their true content in olive oil when measured by HPLC.
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Fig. 1. Comparison of NMR and HPLC-UV techniques for quantifying secoiridoids in equimolar
quantities in olive oil.
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ZYIFKPIZH TEXNIKQON QNMR KAI HPLC-UV TIA THN NOZOTIKOMNOIHZH
ZEKOIPIAOEIAQN ®AINOAQN ZTO ENAIONAAO

To efalpetikd mapBevo eAaoAado (EVOO), Baclkd cuoTtaTlkO TNG MECOYELAKNG dlATpPodng,
Jdlakpivetal yla tTnv AoV CUYKEVTPWON TOU o€ GALVOALKEG EVWOELG OEKOIPLOOELDOUC TUTIOU HE
aAvVTIOEEOWTIKEG 1BO0TNTEG. [Mapd TNV avayvwplopEV OCUOXETION TOu MHE TNV TPOAnYNn
kapdlayyslakwyv Tmabnoswv (loxuplwopog Yyeiag EE 432/2012), n €Mewn TuTOTOLNPEVNG
AVAAUTIKAG HEBODOU OTNV ELPWTIAIKNA VOUO0BEeaia yia TN HETPNGCN TWV 0EKOIPLO0Ed WV GALVOAIKWY
evwoewv Onuoupyel éva afloonueiwto kevo. To Alebveg 2upBoUAlo EAatoAddou armattel tnv
ebappoyn pebodou HPLC-UV yua tnv mMoooTikomoinon Twv GpAVOAIKWY EVWOEWYV. 2TOXO0C TNC
mapovoag MEAETING ATAv n oUykplon Twv texvikwvy HPLC-UV (1) kat gNMR (2) yua tnv
TTOCOTIKOTIONON TWV oekolpldoeldwy dawvoAlkwy evwoewv oto EVOO. H gNMR petpd apeca
onuarta avaioya He Tov aplBpuo atopwy Kat gopiwy, evw n HPLC-UV cuoxetidel eppeca ta ohpata
HE TOV apPOUO TwV Popiwv Xpnolomolwvtag loodUuvapa TUPOGOANG 1 AAAOUC CUVTEAECTEG
amokpong (1). Adloonueiwta, mapatnpndnkav amokAICEL OTA ATTOTEAECHATA TIOCOTIKOTIOINONG
peTagl twv dUOo TeXVIKWY. a mapdadelypa, LOOUOPLAKEG TIOCOTNTEC OPLOHEVWYV PAWVOAKWY
evwoewy, emaAnBevpeveg ue NMR, anedwoav onuavtika dlapopeTtikeg emipaveleg Kopudwyv Kata



™ pETPnon pe HPLC-UV, Aoyw SladopeTIKNG IKavoTnTag arnoppodnong dwiog ya Kabe evwon
(Ewk. 1). Natpwtn popd dLEUKPLVIOTNKE N TTOCOTIKN cuoxetion HeTa&L onuatwyv NMR katHPLC yua
TIC pawvoAkeg evwoelg tou EVOO mou oxetidovtal e Tov Kavoviouo loxuplopwy vyeiag tng EE.
ErumAgov, oplopeveg oekolpldoeldeic pawvoAikeg evwoelg tov EVOO evdexetal va vdiotavtal
avTIOPACELG HETACXNMATIOPOU 1N LOOPEPIWONG KATA TN XpwHatoypadia, yeyovog Tou Propel va
0dNYNOoEL O AVAKPBA EKTIPUNON TNG TMPEAYHATIKAC TOUC TIEPLEKTIKOTNTAC OTO €AdldAado otav
petpdaral pe HPLC.

INVESTIGATION OF OLIVE LEAF EXTRACT AS AN ACTIVE INGREDIENT OF
NOVEL DIETARY SUPPLEMENTS

S. Kleida, E. Melliou, P. Magiatis
Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, Zografou 15 771, Athens, Greece

Inaccordance with European Commission Regulation 432/2012 regarding the health claim of olive
oil polyphenols, this study investigated the potential use of olive oil or olive leaf water extract as
an active ingredient in novel caramel-based dietary supplements intended for daily consumption.
Three formulation strategies were explored: (i) incorporation of olive oil phenolic extract into
caramel candies, (ii) enrichment of caramel with olive leaf extract, and (iii) development of a
caramel formulation containing olive leaf extract with partial replacement of sucrose by prickly
pear molasses. Initially, a comparative analysis of 70 olive leaf samples from seven olive varieties
was conducted over several months to identify the most suitable raw material as source of
oleacein. Candy formulations were prepared using a hard caramel protocol, and phenolic
compounds were extracted and quantified by TH-NMR spectroscopy. Accelerated aging studies
were performed at 50 °C for two weeks to evaluate phenolic stability. Results demonstrated that
candies supplemented with olive oil or leaf extracts retained significant amounts of olive
polyphenols (OOPs) after accelerated aging. Molasses-based formulations exhibited the highest
phenolic content, reaching 5 mg/g initially and maintaining >2.8 mg/g after two weeks of
accelerated aging (corresponding to 14 months at ambient temperature). Structural stability of the
candies was also preserved during storage. Furthermore, the Megaritiki olive variety showed the
highest phenolic content among the examined leaf samples and is considered as the most
suitable for industrial use. The findings suggest that the olive oil and the olive leaf extracts can be
successfully incorporated into confectionery-based nutraceutical formulations while maintaining
biologically relevant phenolic concentrations. The combination of olive polyphenols and prickly
pear-derived bioactive compounds may provide enhanced antioxidant and neuroprotective
potential, supporting the development of functional dietary supplements with added health value

AIEPEYNHZH EKXYAIZMATOZ ®YAAQN EAIAZ Q APAZTIKO ZYZTATIKO
NEQN AIATPOOIKQOQN ZYMIMNAHPOQMATQN

2Updwva pe tov Kavoviopo tne Evpwaikng Emitporg432/2012 OXETIKA JE TOV LOXUPLOPO Lyeiag
Twv ToAudalvoAwv sAatdoAadou, n mapovca PeAETN dlepelvnoe TNV TBav Xpnon udatikou
eKXUAlopatog eAatdAadou 1 UMWY eAldc wg OPACTIKOU CUCTATIKOU o€ VveEQ dlATPOPLlKA
CUUTIANPWHATA BAcong KapapgéAag TTou Ttpoopidovtal yla kabnuepivn katavaAwon. E€stdotnkav
TPELC OTPATNYIKEG oLVOEDNC: (i) eEvowpdatwaon ¢awvoAkoU eKXUAIoHATOG eAalOAadouU o€ KapapeAEG,
(i) epmMAOUTIOPOG KapaMEAQG HE eKXUAlopa UMWV eAdg, Kat (iii) avamtuén oKeuAopatog
KAPAUEAAC TIOU TIEPLEXEL EKXUALIOHA GUAAWV EALAC PE HEPLKA avTIKATAOTACHN TN cakxapolng ano
peEAAoa ppaykOCUKoU. ApXLKA, TIPAYHATOTIOWONKE CUYKPLTIKN avaAuon 70 deypdatwy GUAAWY
€ALAC amo eMTA TOLKIAIEG EALAC KATA TN SLAPKELA APKETWY HNVWY, HE OKOTIO TOV EVIOTUCHO NG
KATAAANAOTEP NG TTPWTNG UANG WG TNYNG eAatacivng. Ta oKELACHATA KAPAPEAQG TTAPACKEVACTNKAV



HE TIPWTIOKOAMO OKANPNG KapapeAag, Kat Ta (GAWOAKA OCUCTATIKA EKXUAIOTNKav Kal
Ttocotikomonenkav pe pacpatookotria TH-NMR. lMpaypatomondnkav HEAETEG ETUTAXUVOUEVNC
ynpeavong otouc 50 °C yia dUo eBJopddeg yia TNV aloAdynon tng otabepoTnNTAC TWV GALVOAKWY
evwoewyv. Ta amoteAeopata £delav OTL Ol KAPAMEAEG TIOU gMTAOUTIOTNKAV HE €KXUAlopata
eAaoAadou N GUA WV eAlAg dlathpnoav CNUAVTIKEG TTOCOTNTEC TTOAUGAVOAWY eAALOAAdou pETA
TNV €mtaxuvopevn ynpavon. Ta okevdopata Bdong peAdoag mapouciacav tnv uPnAotepn
bAoAk TtEpLEKTIKOTNTA, dTavovTag tTa 5 mg/g apxika kat diatnpwvtag >2,8 mg/g Jeta amo dUo
eBdopadec emtaxuvopevne ynpavong (mou avilotolxei oe 14 pnveg oe Beppokpaocia
mepBarovtog). H dopikn otabepotnta twv KapapgeAwv dlatnpnbnke emiong kata tnv
amobnkevon. EmumAgov, n mowkAia eAldg Meyapitikn mapouciace tnv uPnAotepn ¢alvoAlkn
TIEPLEKTIKOTNTA PETAEL TWV e€eTa0OEVTWY delypaTwy GUAAWYV Kal Bewpeital n KataAAnAdtepn ya
Blopnxavikn xpnon. Ta evpnuata urtodnAwvouy OTL Ta ekXLUAlopata eAatdAadou Kat GUAWYV eAAG
UTTOPOUV Vva EVOWHATWOOUV EMITUXWC o0 oKevdopata Pdacng Jaxapwdwyv TPOIOVIWY,
duatnpwvtag mapaMnAa vPnAeg pawvoAikeg ocuykevipwoelg. O ocuvduaopog ToAudpalvorwyv
eAaloAadou Kal BLodPacTIKWY EVWOEWY TIOU TIPOEPXOVTIAL A0 TO0 GPAYKOOUKO eVOEXETAL va
TIAPEXEL EVIOXUHEVO aVTIOEEWOWTIKO Kl VEUPOTIPOCTATEUTIKO OUVAMLKO, uTtootnpidovtag tnv
AVATITUEN AELTOUPYLIKWY JLATPOPIKWY CUPTIANPWHATWY e Ttpdcbetn agia yla tnv vyeia.

FROM ANCIENT OLIVE TREES TO MODERN GROVES: ARE THEY ANCESTORS

OF MODERN CULTIVARS OR FERAL FORMS?

K. loannidis’, A. Tsolakou?, E. Melliou?,P. Magiatis?

"Laboratory of Sylviculture, Forest Genetics and Biotechnology, Institute of Mediterranean and
Forest Ecosystems, Hellenic Agricultural Organization “Demeter”, Ilissia, 11528 Athens, Greece
2Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, Panepistimiopolis Zografou, Athens 15771,
Greece

Olive tree has deep cultural significance across the Mediterranean world since ancient times. In
Greek mythology, the city of Athens received its nhame after a contest between Athena and
Poseidon, in which Athena won the favor of the people by offering them the olive tree, a symbol of
nourishment, peace, endurance and prosperity. In ancient Olympia, Olympic victors were
crowned with the kotinos, a wreath made from branches of the sacred wild olive tree, the
Kallistephanos elaia. The olive tree is renowned for its remarkable longevity, with some trees
believed to be thousands of years old, surviving harsh climates, droughts, and changing
civilizations through their resilience and ability to regenerate. Centuries-old monumentaltrees are
frequently genotyped throughout the world to determine whether they represent ancestral
lineages of modern cultivars or have arisen as feral or neglected forms. This is the first research
project in Greece that explores the genetic links between centuries-old monumental olive trees
and modern olive cultivars, tracing possible continuities between living heritage and
contemporary olive cultivation. To characterize various Greek olive trees, we used ten carefully
selected genomic simple sequence repeat (gSSR) molecular markers. The dataset comprised
monumental trees—specifically from Naxos (Gerontelia t’Adisarou), Aegina, Crete (Vouves),
Salamina (Orsa), Attica (Peisistratos), and the Peloponnese (Koutroufa and Mana)—alongside
several common cultivars and wild olive samples collected from Salamina, Aegina, Crete, and
Thessaloniki. The present study highlights a genetic and historical axis connecting olive cultivation
in the Aegean islands with some of the most emblematic ancient olive trees of Greece. The
modern Aegean Throumbolia variants appear genetically linked to three living witnesses of olive
history: the ancient olive grove of Aegina, the monumental Olive Tree of Peisistratos, and
Gerontelia t’Adisarou in Naxos, considered one of the cradles of olive cultivation. Additionally, the
genetic analysis revealed a close link between two monumental olive trees: the Koutroufa tree in



Arcadia, Peloponnese, and the Vouves tree in Crete, forming a distinct, tight cluster on the
dendrogram. This same cluster also includes two additional wild olive trees from Salamina and
Crete. Interestingly, the ancient olive trees from rural areas-especially on the islands-were
genetically uniform across all sampled tree sections. In contrast, the Olive Tree of Peisistratos,
located in Attica, showed distinct genetic variations across its different branches, suggesting
human intervention through grafting in the past. Monumental olive trees exhibit high genetic
diversity and do not constitute a single genetic group and therefore represent a valuable genetic
reservoir. Some ancient trees cluster with wild-type genotypes. Others fall within major cultivar
clusters suggesting possible ancestors. Genetic group clustering and geographical discrepancies
are evident. Taken together, these findings are unique and raise major concerns regarding
conservation implications.

ANO APXAIEZ EAIEZ ZE ZYIFXPONOYZ EAAIQNEZ: EINAI MPOIONOI TQON ZYT-
XPONQON NMOIKIAIQN H AlPIEZ (EEHMEPQMENEZ EK NEOY) MOPO®EZ;

H eAld €xel BaBLd TOAITIOUIKN onpacia o 0AOKANPO TOV JECOYELAKO KOOHO atto Tnv apxatotnta.
2TnVv eAANVIKNA puBoAoyia, n toAn tng ABrvag EAape 1o Ovoud tng LoTEPA Ao Evav JLAyWVIOHO HE-
taéL tng ABnvag kat tou Mooewdwva, otov otoio N ABnva KEPSLoE TNV eVVOLA TWV AVOPWTIWY TIPO-
odEpovTAag Toug TNV EALd, cUUBOAO TPOPNAC, ELPNVNC, AVTIOXAC KAl eunuepiac. Ztnv apxaia OAuprTtia,
ol OAupTtlovikeg otepavwyvovtayv e ToV KOTLVO, Eva oTePAVL PTIaypEVO aTto KAAdLA TNE LEPNC AypLag
eAldg, tng "Kariotedavog edaia”. H eAd eivat yvwotn yla tnv aéloonpeiwtn yakpoBLotnta tng, Ka-
Bwg oplopeva devipa Bewpouvtal OtL sival XIAAdwV €TWYV, EMIBLLWVOVTAC 0 OKANPA KAipata, &n-
paocieg Kat HETABAAANOPEVOUC TIOAITIOPOUC HECW TNE AvBEKTIKOTNTAC KAl TNG LKAvOTNTAC Toug va a-
vaysvvwvtal. Alwvia gvnuelaka devipa cuxva uttoBAAAOVTAL OE YEVETIKI AVAAUGCH O€ OAO TOV KO-
OO, TIPOKEIHMEVOU va dlaToTwOEl av amoTteAoUV TIPOYOVIKEG YEVEAAOYIKEG YPAUHEG CUYXPOVWYV
TIOLKIALWY 1 AV TIPOEPXOVTAL ATIO AYPLEG I EYKATAAEAEIMUEVEG HOPdECG. AUTA eilval N TTPWTN EPELVN-
TIKN TtpooTtaBela otnv EAAAdA TTOU BLlEPELVA TIC YEVETIKEG OXETELG HETAEL ALWVOBLWY PVNHELAKWY
eAALOOEVTPWYV Kal CUYXPOVWYV TIOLKIALWY €ALAG, aVIXVEVOVTAG TIOAVECG CLUVEXELEC HETAEL JwvTaviC
KANPOVOULAC KAl GUYXPOVNG EAALOKAAALEPYELAC. A TN XapaKTNPELoTK avaAuon dtadpopwyv eAANVL-
KWV EAALOOEVTPWYV XPNOLLOTIOICAKE OEKA TIPOCEKTIKA ETUAEYHEVOUC YOVISLWHATIKOUC delKTEC a-
AWV ertavaiapBavopevwy aAAnAouxtwy (gSSR). To deiypa epleAdppave pvnuelakd devipa — ou-
ykekplpeva amo tn Naéo (FfepovteAla T Adnoapou), tnv Aiyva, tnv Kpntn (BouBeg), tn ZaAapiva
(Opoa), tnv Attikn (EAa tou Meloiotpatou) kat tnv MNMeAomovvnoo (Koutpouda kat Mava) — kabwg
KOl APKETEC KOWVEG TIOLKIALEC Kal deiypata ayplag EALAG TTou CUAAEXBNKav amo tn ZaAapiva, tnv Ail-
yiva, tnv Kpntn kat tn ©ecocaiovikn. H mapovoa PeEAETN avadelkvUEL Evav YEVETIKO KAl LOTOPLKO
agova Tou cLVOEEL TNV EAALOKAALEPYELA 0TA VNOLA TOU Alyaiou PE PEPLKA aTto Ta Tio EPBANHATIKA
apxaia eAatodevrpa tng EAMAdag. Ot cuyxpoveg mapaAAayeg TNE alyalomeAayitikng © poupToALdg
¢daiveral va cuvdEovTal YEVETIKA PE TPELG {WVTavoUg HAPTUPEC TNE LoTopiag TNg EAAG: Tov apxaio
eAawwva tngAiywvag, Tn pvnuelakn EAd tou Melwoiotpatou kattn lepovteAla T Adnoapou otn Naéo,
TToU Bewpeital Eva amo ta Aikva Tng eAAOKAAALEpYELAG. ETUTAEOV, N YEVETIKN avAAuon amokKAaAuve
OTEVH OXEoN HETAEL OUO PVNUELOKWY EAALODEVTPWYV: ToL dévtpou KoUtpouda otnv Apkadia (Me-
AoTtovvnooc) Kat tng eAldg Twyv BouBwv otnv Kpntn, oxnuatidovtag €va dlakplto, cupTayeg ov-
UTIAEYH A 0TO devdpoypappa. To idlo cUUTAsypa TteplAap Bavel mtiong U0 AKOUN AypLleg EAEC amo
N ZaAapiva kat tnv KpAtn. EvdladEpov mapouactddel To yeyovog OTL Ta apxaia eAatdodevtpa amo a-
YPOTIKEG TIEPLOXEG — OIWC OTA VNOLA — ATAV YEVETIKA Opolopopda oe oAa ta detlypatoAnminbevia
TUNMata Twy devtpwy. Avtibeta, n EAd tou lMelwoiotpatou otnv ATtk Ttapouaciace dLaKpPLTEG Ve-
VETIKEG OladopeQ HETAEL TWV dLadOoPETIKWY KAASLWYV TNE, YEYOVOG TTou UTtodNAWVEL avBpwTtvn Tta-
pepBacn peow gpBoAlacpol oto tapeABov. Ta pvnuelaka eAatodevipa mapouvotalouv uPnAn ye-
VETLKI] TIOLKIAOTNTA KaL SeV ATtOoTEAOUV gvLaia YEVETIKH opada, KAl ETOPEVWCE AVTUTPOCWTIEVOLV Eva



TIOAUTLHO YEVETIKO amnoBepa. Oplopeva apxaia dEvipa opadorolouvTal HE YOVOTUTIOUG AypLlou TU-
TIOU, VW AAAA EVTACOOVTAL O€ PEYAAECG OPADECG TIOKIALWY, LTIOONAWVoVTAG TIIBavoUg TIPOYOVOUC.
H opadotoinon Twy YeVETIKWY OPAdWwV Kal ol YEWYPAPLKEG amokAioelg eival epdaveic. ZUVOALKA,
TA gupPAHATA AUTA eivatl povadlka Kal EYEIPOUV ONHAVTIKEG AVNOUXIEC OXETIKA PE TIC ETUTTTWOELG
01N dlatrnENoN KAl TpooTacia Twv EAALOOEVIPWV.

THE EFFECT OF OLIVE OIL POLYPHENOLS ON PATIENTS WITH TYPE 2

DIABETES MELLITUS

M. Michail'?, I. Tsakiris®, P. Magiatis*

'Postgraduate Programme "Applied Public Health and Environmental Hygiene", Department of
Medicine, School of Health Sciences, University of Thessaly, Larissa, Greece

21st Health Centre of Salamina, Greece

3Internist (Specialist physician), Private Practice, Salamina, Greece, email: iraklisbg@yahoo.gr
‘Laboratory of Pharmacognosy and Natural Products Chemistry, Department of Pharmacy,
National and Kapodistrian University of Athens, Zografou 15 771, Athens, Greece

Type 2 diabetes mellitus (T2DM) is one of the most prevalent diet-related non-communicable
diseases worldwide and is strongly associated with chronic low-grade inflammation, oxidative
stress, and insulin resistance. Extra virgin olive oil (EVOQO), a central component of the
Mediterranean diet, contains bioactive polyphenols such as hydroxytyrosol, oleuropein,
oleocanthal, and oleacein, which have demonstrated antioxidant, anti-inflammatory,
cardioprotective, and antidiabetic properties. This review investigates the mechanisms underlying
the antidiabetic effects of olive oil polyphenols and critically evaluates current clinical evidence
regarding their role in glucose homeostasis and T2DM management. A comprehensive review of
epidemiological studies, randomized controlled trials, and meta-analyses published between
2014 and 2025 was conducted. Evidence indicates that EVOO polyphenols improve glycaemic
control through multiple pathways, including reduction of oxidative stress and NF-kB-mediated
inflammation, enhancement of insulin sensitivity, increased GLP-1 expression, and stimulation of
GLUT4 translocation. Clinical studies have reported reductions in fasting glucose, insulin
resistance, and postprandial hyperglycaemia, as well as improvements in endothelial function
and platelet activity. The PREDIMED study demonstrated a 51% reduction in T2DM incidence
among high-risk individuals following a Mediterranean diet enriched with EVOO. The findings
support the potential of EVOO polyphenols as a safe and effective complementary nutritional
strategy for the prevention and management of T2DM. Standardization and labeling of polyphenol
content in EVOO products may further facilitate their integration into nutritional guidelines and
clinical practice.

H ENMNIAPAZH TQN NOAYO®AINOAQN TOY EAAIONAAOY ZE AZOENEIZ ME
ZAKXAPQAH AIABHTH TYNOY 2

O cakxapwdng daBnTng tutou 2 (ZAT2) amoteAei €va amod ta cuxvotepa diatpodoeapTwpeva Un
HETASOTIKA VOO UATA TIAYKOOH WG KAl CUVOEETAL OTEVA HE TN XPOvia XapnAoL Babpol dAeypovn,
TO 0&EIOWTIKO OTPEC KAL TNV avtiotaon otnv tvoouAivn. To e§alpeTiko tapBevo eAatdoAado (EVOO),
Baowko cuotatikd tng Meooyelakng diatpodng, meplExel BlodpacTiKeG TIOAUDALVOAEG OTIWG N
VOPOEUTUPOCOAN, N eAsupwrTaivn, n €AalokavBdAAn kat n eAaiacivn, ot omoieg epdavidouv
QVTIOEEWOWTIKEG, QAVTLIGAEYHOVWODELG, KAPOLOTIPOOTATEVUTIKEG Kal avtdiaBntikeg Wdwotnteg. H
mapovoa aAvackomnon SlEPeUVA TOUCG PNXAVIOHMOUC HECW TWwV OToiwv oL ToAudalvOAeg ToU
eAaloAadou cupBAAouy 0T PLBULON TOL PETABOAIGHOU TNG YAUKOZNG Kat a&loAoyel ta dlabeoipa
KAWVIKA OedOpEVA OXETIKA HE TOV POAO TOuC otnv TPOAnyn kat dlaxeipion tou ZAT2.
Mpaypatomolndnke avackomnon MONUIOAOYIKWY HEAETWY, TUXALOTIOINHEVWY KAWVIKWY OOKLUWYV



Kat peta-avaAuocswv tng meplodou 2014-2025. Ta dwabeoipa dedopeva deixvouv OTL Ol
TToAvpavoAeg tou EVOO BeATiwvouv ToV YAUKQLHLIKO EAEYXO HECW TIOAAATIAWY PNXAVICH WYV, OTIWG
N Helwon tou o&EBWTIKOU oTpeg Kal tng PpAsypovne pEow tng 0dol NF-kB, n evioxuon tng
gvalobnoiag otnv WoouAivn, n avénon tng ékppaong tou GLP-1 kat n mpoaywyn tng yetadopdg
tou GLUT4 otnv Kuttapikn pepBpavn. KAwikeg peAEteg €xouv Kataypagel peiwaon tng YAukoldng
vnoteiag, tng aviiotaong otnv WVOOoUAiv Kal TnNG HETAYEUHATIKAG UTtEpyAuKalpiag, kabwe kat
BeAtiwon tng evdobnAlakng Asttoupyiag Kat tng avtiatgonetaAlakng dpaong. H peAetn PREDIMED
€delée peiwon katad 51% tng emninmtwong tou 2ZAT2 og dtopa uPnAov Kapdlayyelakou KvdUvVou Ttou
akoAovBnoav Meooyelakn diatpodn eumAdoutiopevn pe EVOO. Ta eupnpuata vtootnpidouv OTL oL
TTOAU P aLvOAeC TOU e€alpeTIKOU TtapBEvou eAaloAAd0U PTIOPOUV va amoteAécouV pia aocdaAn Kat
ATIOTEAECHUATIK) CUPTIANPWHATIKA dlatpodIkr) oTPATNYLIKN yla TNV TPOoAnwn kat diaxeiplon tou
2AT2. H tuttotoinon Kat ETonpavon tne mEPLEKTIKOTNTAC TwV TToAudalvoAwyv ota tpotovta EVOO
Ba pmopovce va SLEVUKOAUVEL TNV EVOWHATWOT TOUG OTIC SLaTPOPLKEC KaTeLBLVTAPLEG 0dNYieg KAl
OTNV KAWVIKNA TIPAKTIKH.

THE EFFECT OF COMBINATION OF MEDITERRANEAN DIET AND
OLEOCANTHAL IN PATIENTS WITH MILD COGNITIVE IMPAIRMENT: THE

MEDI-SUPOL CLINICAL STUDY PROTOCOL

P.-M. Sotiriadis?**, E. Vassilopoulou®*°, T. Tegos'?, K. Gerasimidis®, M. Tsolaki'***
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Background: Mediterranean diet (MeDi) displays beneficial effects on cognitive function of both
healthy individuals and cognitive impaired patients 2. High phenolic early harvest Extra Virgin
Olive Oil (EVOO) is a natural product that contains high concentrations of Oleocanthal, exerting
beneficial properties on the cognitive function >4,

Aim: To evaluate the combined effect of MeDi and a dietary supplement containing olive oil
polyphenols with the main ingredient being oleocanthal (SUPOL) in mild cognitive impairment
(MCI) patients.

Methods: Randomized 4-arm parallel controlled clinical trial, single-blinded for the dietary
pattern and double-blinded for the dietary supplement intervention. Study 1% arm will be MeDi
with SUPOL, 2" arm will be MeDi with Placebo, 3™ arm will be West diet with SUPOL and 4™ arm
will be West diet with Placebo. The intervention duration will be 1-year and the neuropsychological
and laboratory evaluation will take place at baseline and after 1-year of intervention. Outcomes
include cognitive function and activities of daily living assessment, as well as pathological protein
58 gut microbiome composition and metabolite production measurement 8,

Conclusions: Given the potential of EVOO polyphenols, the goal of the study is to evaluate the
efficacy of the combined approach of MeDi and oral SUPOL supplementation compared to MeDi
and placebo, the efficacy of MeDi compared to the Western diet and the efficacy of oral SUPOL



supplementation compared to placebo on the change in cognition and function in subjects with
MCI.

Keywords: mediterranean diet; western type diet; oleocanthal; cognition; mild cognitive
impairment Alzheimer’s disease
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H ENIAPAZH TOY ZYNAYAZMOY MEZOrFEIAKHZ AIATPO®HZ KAI
EAAIOKANOGAANHZ ZE AZOENEIZ ME HINIA NOHTIKH AIATAPAXH:
MPQTOKOAAO THXZ KAINIKHZ MEAETHZ MEDI-SUPOL

Ewcaywyn: H Meooyelakn Alwatpodn (MeDi) epdavidel Betikn emidpacn otn vontikn Asttoupyia
TOO0 TWV VONTIKA UYLWV ATOHWY, 600 KAl TWV ATOPWY PE EKTTTWON TNE VONTIKA G Asttoupyia 2. To
e€alpeTIKO tapBevo eAatdAado Tpwipng cuykopdng (EVOO), mAouclo og ToAupavoAeg, eival Eva
dUOLIKO TIPOIOV TO OTtolo TIEPLEXEL UPNAEC CUYKEVTPWOELC TNG ouaiag EAatokavBaAng kat epdavilel
SUEPYETIKEC IBLOTNTEC OTN VONTIKA Asttoupyia 4.

Zkomog: H aloAdynon tng emidpaocng tou cuvduacpol tng Mecoyelaknc dlatpodrig Katl Tou
CUUTANPpWHatog datpodng, TAoUoWU oc ToAUDAWVOAEC eAaloAddou, HE KUPLO OPACTIKO
ouotatiko tnv EAalokavBdAn (SUPOL), oe atopa pe Hmia Nontikh Atatapaxn (HNA).

Mé£0Bodou: MpoKeLTal yia PLa TUXALOTIOLNHEV, EAEYXOUEVN KALWVLKI JOKLIUN, TEOCAPWY TTAPAANAWY
OHAd WY, HovA-TUDAR W TIPOC TO dLATPODIKO TIPOTUTIO Kal SIMAA-TUPAR WG TTPOC TN XOPNnynon tou
oupuTAnpwpatog dtatpodng. Ol cuppeTExovteg Ba kKatavepunBouv oe T€ooepLg opadeg, omou n 1"
opdada Ba akoAouBrnoel Meooyelakn datpodn kat Ba AaBet SUPOL, n 2" opdda Ba akoAouBnoet
Meooyelakn dlatpodn kat Ba AdBel elKoViKO okevaoua, n 3" opdda 6a akoAoubBei datpodn
JdUTIKOU TtUTtou Kat Ba AdBet SUPOL kat n 4" opdda 6a akoAouBei datpodr duTtikoU TUTIOU Kal Ba
AdBel elkovikO okeVaopa. H didpkela tng mapepBacng Ba eivat 1 €touc. Katd tnv Eévapén kat Hetd
TO TEAOC TNG TtapEPBaong, Ba mpaypatomolnbouy T0co n veupoPUXOAOYIKN EKTIPNON, OGO Kal N
gpyaotnplakn afloAoynon. Ta kupla KATAANKTIKA onuela tng MEAETNG meplAauBdavouv tnv
agloAoynon tng vonTikng Asttoupyiag Kat tTng AeltoupyLlkotntag otnv kKabnuepwvr {wn, TNV HETPNON
TTaBoAoylkKwy TPWTIsivwy >, dmwe smiong kat tnv a&loAoynon tng olvotacn aAld Kat g
TIapaywyng HETABOALTWY TOU EVIEPLKOU piKpoBlwpatog 8.



Juunepacpata: AcdoPEVWY TWV TUBAVWY EVEPYETIKWYV WOLOTATWY TWV TIoAudatvoAwy tou EVOO,
N HEAETN €XEL WC OTOXO va SLEPEVVACEL TNV ATIOTEAECHATIKOTNTA TOU cuvduacpoL Meooyelakng
dlatpoodnc kat SUPOL, kabwg kat tnv avegdptntn emnidpacn tng Meooyelakng datpodng kat
xopnynong SUPOL, otn vontikA Asttoupyia Kat T AEIToUpyLIKOTNTA TWV atopwy pe HNA.
NeEeg-kKAeWdLa: Meooyelakn Odlatpodr, OutikoU TUTOU dlatpodr, eAalokavbdAn, vontikn
Aettoupyia, Ariia vontikn dtatapaxn, vooog Alzheimer.

QUANTIFICATION OF POLYPHENOLIC COMPOUNDS IN EXTRA VIRGIN OLIVE
OIL, VIA THE EXTRACTION METHOD USING 'H NUCLEAR MAGNETIC

RESONANCE SPECTROSCOPY.

A. Magiati', M. Mavridou’, A. Michalis', Ch. Papandreou’, R. Papandreou’, A. Cheilari?, A.
Rigakou’, Th. Gimisis’

"Organic Chemistry Laboratory, Department of Chemistry, National Kapodistrian University of
Athens, Panepistimiopolis, Athens, 15771, Greece

2 Laboratory of Pharmacognosy and Natural Products Chemistry, Faculty of Pharmacy, National
and Kapodistrian University of Athens, Panepistimiopolis, Athens, 15771, Greece

Polyphenols in extra virgin olive oil are bioactive antioxidant compounds that significantly
contribute to oxidative stability, sensory characteristics, and recognized health benefits.
Quantification of polyphenols in extra virgin olive oils after extraction is performed by 'H NMR
spectroscopy, enabling accurate determination of major phenolic compounds.

MOZOTIKOMOIHZH TQN NMOAY®AINOAIKOQON ENQZEQN ZTO E=AIPETIKO
NMAPOENO EAAIONAAO MEzZQ THZ MEOOAOY EKXYAIZHXZ ME XPHZIH
OAZMATOZKOMIAZ NYPHNIKOY MAINHTIKOY ZYNTONIZMOY 'H ("H NMR).

Ol toAudalvoreg oto e€alpeTiko TTapOEVo eAalOAado eival BLOOPACTIKEC AVTIOEEIDWTIKEG EVWOELG
TIOU CUMBAAOULY oNUAVTIKA oTnV 0EEOWTIKN oTaBEPOTNTA, GTA OPYAVOANTITIKA XOPAKTNPLOTIKA
KAl ota avayvwplopeva opEAn ya tnv vyeia. H moootikomoinon twy toAudatvoAwyv oto eEALPETIKO
mapBévo eAadAado META amd ekXUAMON Tpaypatoroleital pe daocpatookoria 'H NMR,
ETUTPETIOVTAC TNV KPP TIPOCOIOPIoHO TWV KUPLWYV GALVOALKWY EVWOEWV.

APPLICATION OF MULTISUPPRESSION 1H NMR FOR DIRECT
QUANTIFICATION OF POLYPHENOLS IN EXTRA VIRGIN OLIVE OIL:
METHODOLOGICAL EVALUATION AND COMPARISON WITH CONVENTIONAL

EXTRACTION-BASED ANALYSIS

M. Mavridou’, A. Magiati', A. Michalis', Ch. Papandreou’, R. Papandreou’, A.i Cheilari?, Th.
Gimisis'

"Organic Chemistry Laboratory, Department of Chemistry, National Kapodistrian University of
Athens, Panepistimiopolis, Athens, 15771, Greece

"Laboratory of Pharmacognosy and Natural Products Chemistry, Faculty of Pharmacy, National
and Kapodistrian University of Athens, Panepistimiopolis, Athens, 15771, Greece

Multisuppression 'H NMR spectroscopy enables selective evaluation of the characteristic signals
of polyphenolic compounds, enabling reliable and selective quantification. The analytical
performance of this approach is comparatively evaluated against the conventional extraction-
based 1TH NMR method in terms of accuracy, selectivity and efficiency.



E®PAPMOINH THZ NMOAYKATAZTAATIKHZ ®AZMATOZKOIMIAZ '"H NMR TIA
AMEZH NMOZOTIKOMNOIHZH TQON TNMOAYO®AINOAQN 2TO E=AIPETIKO
NMAPOENO EAAIONAAO: MEOOAOAOIIKH AZIONOINHZH KAl ZYTKPIZH ME
THN KAAZIKH ANAAYZH BAZIZMENH ZE EKXYAIZH

H ¢aopatookomia 'H NMR pe TIOAUKATOOTOAR ETUTPETMEL TNV EMAEKTIKA ASOAOYNON Twv
XOAPOKTNPIOTIKWY ONUATWY TWV TIOAUPALWVOAIKWY eVWOEWY, OleUKOAUvVovTag aé&lotiotn Kal
EKAEKTIKI TTOOOTIKOTIOINON. H avaAutikr anodoon Tng mpoceyyLlong autng afloAoyeital GUYKPLTIKA
£vavTl TG oUPPATIKAC peBddou 'H NMR pe Bdon tnv ekxUALON, WC TPOC TNV akpiBela, tnv
EKAEKTIKOTNTA KAL TNV ArtodoTIKOTNTA.

QUANTIFICATION OF CHLOROPHYLLS AND CAROTENOIDS IN EXTRA

VIRGIN OLIVE OILS VIA UV-VIS SPECTROSCOPY

V. Skandali, G. Atsaves, Ch. Kakomanoli, A. Michalis, N.Zapanioti, Th. Gimisis

Laboratory of Organic Chemistry, Department of Chemistry, National and Kapodistrian University
of Athens, Zografou GR-10571, Greece

In this work, the principal pigment constituents of extra virgin olive oil, namely chlorophylls and
carotenoids, were quantitatively determined by UV-Vis spectrophotometry. These compounds are
primarily responsible for the characteristic color of olive oil and can be selectively identified and
quantified based on their distinct absorption features within specific regions of the
electromagnetic spectrum and a study of the comparison of their quantification by both neat and
solution spectra was performed.

MOZOTIKOMOIHZH TOQN XAQPO®YAAQN KAI TQON KAPOTENOEIAQN 2TO
E=AIPETIKO NAPOENO EAAIONAAO MEZQ ®AZMATOZKOIMIAZ UV-VIS

2€ aUTA TNV EPYacia, Ta KUPLA XPWOTIKA CUCTATIKA TOU e€alpeTIKOL TtapBEvou eAatoAadou, dnAadn
OLXAWPODUAAEG KAL TA KAPOTEVOELDH, TIPOCOLOPIoTNKAV TTIOCOTIKA HE pacpatopwTtopeTpia UV-Vis.
Ol evwoelg auteg eival Kupiwg uteVBULVEG YA TO XAPAKTNPELOTIKO XPpWHA Tou €AdloAddou Kat
MTIOPOUV VA TAUTOTIONBoUV Kal va TTOCOTIKOTIOINB0oUV ETUAEKTIKA Pe BAon ta dlakpltd TpodiA
amoppOPNOoNC TOUC OE CUYKEKPLIHMEVECG TIEPLOXEG TOU NAeKTpopayvntikoU ¢dopatog. Emiong,
TIpaypatomnolifnke HEAETN CUYKPLONG TNE TTOCOTLKOTIOINGOH G TOUG TO00 o€ KaBapo deiypa 600 Kat
o€ dlaAupa.

UV-VIS-NIR SPECTROPHOTOMETRIC ANALYSIS OF NEAT (SOLVENT-FREE)

EXTRA VIRGIN OLIVE OIL FOR CORRELATION WITH QUALITY PARAMETERS
Ch. Kakomanoli, G. Atsaves, A. Michalis, V. Skandali, N. Zapanioti, Th. Gimisis

Laboratory of Organic Chemistry, Department of Chemistry, National and Kapodistrian University
of Athens, GR-10571, Greece

In this study, UV-Vis-NIR spectrophotometry was applied directly to neat (solvent-free) extra virgin
olive oil samples, to acquire their full spectral profile. The collected spectra are analyzed to
explore correlations between spectral features and key physicochemical and quality-related
parameters, enabling the assessment of compositional characteristics through rapid, non-
destructive optical measurements.



OPAZMATOPQTOMETPIKH ANAAYZH UV-VIS-NIR TOY AMITroyz (XQPIz
AIAAYTH) EZAIPETIKOY TNAPOENOY EAAIOAAAOY TIA ZYZXETIZH ME
MOIOTIKEZ NAPAMETPOYZ.

2e aAutn t™n HeAETN, n dacpatopwrtopetpia UV-Vis-NIR epapupootnke ameuvbeiag oe deiypata
apyoug (xwplig dlaAutn) ealpetikol TtapBevou eAaloAadou, TIPOKELEVOU va AndBel To TTANpPEeQ
daopatiké toug TpodiA. Ta cuMeyueva daopata avaivovtal yla tn dlepelvnon CUCXETIoEWYV
HETAEL GACHATIKWY XAPAKTINPLIOTIKWY Kal BACIKWY GUCLKOXNHIKWY KAl TIOLOTIKWY TIAPAHETPWY,
ETUTPETOVTACG TNV AELOAOYNCN TWV XAPAKTINPLOTIKWY oUOTACNC HECW TAXEWYV, U KATACTPODIKWY
OTITIKWYV UETPHOEWV.

HEADSPACE SOLID-PHASE MICROEXTRACTION (HS-SPME) COUPLED WITH
GC-MS FOR THE ANALYSIS OF VOLATILE AND SEMI-VOLATILE ORGANIC

COMPOUNDS

N. Zapanioti, Ch. Kakomanoli, A. Cheilari, G. Atsaves, A. Michalis, V. Skandali, Th. Gimisis
Laboratory of Organic Chemistry, Department of Chemistry, National and Kapodistrian University
of Athens, GR-10571, Greece

Headspace solid-phase microextraction (HS-SPME) combined with GC-MS constitutes a solvent-
free and highly efficient analytical technique for the identification and quantification of volatile
and semi-volatile organic compounds. The resulting volatile compounds provide comprehensive
compositional information and serve as a complementary analytical tool for the classification of
extra virgin olive oils.

MIKPOEKXYAIZH ZTEPEAZ O®AZHZ xTO YNEPKEIMENO (HS-SPME) ZE
ZYNAYAZMO ME GC-MS A THN ANAAYZH NTHTIKQN KAI HMINTHTIKQN
OPIrANIKQN ENQZEQN.

H pwkpoekxUAlon otepedg ¢daong oto umepkeipyevo (HS-SPME) oe ocuvduacpd pe agpla
xpwuatoypadio—pacpatopetpia palag (GC-MS) anoteAei pla avaAuTikn TEXVIKA Xwpig dlaAlteg
Kat VPNAARG amodoTIKOTNTAC Yl TNV TAUTOTIOINCN KAl TTOCOTIKOTIONCN TITNTIKWY KAl NUUTTNTIKWY
OpPYAVIKWYV evwoewyv. Ol TTApAyOPEVEC TITNTIKEG EVWOELG TIAPEXOUV OAOKANPWHEVN TTAnpodopia
olOoTaoNC Kal AEITOUPYOUV WC CUMPTIANPWHATIKO aVAAUTIKO gpyaAsio yia tnv tavopnon twv
e€alpeTIKWY TAPBEVWY EAALOAAd WV.

HYDROXYTYROSOL OLIVE FRUIT WATER POLYPHENOL SUPPLEMENT FOR
MOTOR AND NON-MOTOR SYMPTOMS IN PARKINSON’S DISEASE. A
PROTOCOL FOR A 52-WEEK RANDOMISED, DOUBLE-BLIND, PLACEBO-

CONTROLLED, THREE-ARM CLINICAL STUDY
V.Chalili"?%4, M. Tsolaki"**5

'School of Medicine, Faculty of Health Sciences, Aristotle University of Thessaloniki (AUSoM),
54124, Thessaloniki, Greece.

2Laboratory of Neurodegenerative Diseases (LND), Center for Interdisciplinary Research and
Innovation (CIRI—AUTh), Balkann Center, Aristotle University of Thessaloniki, 57001, Thessaloniki,
Greece.
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‘Palliative Care Unit for Advanced Dementia “Panagia Glykophilousa”, Greek Association of
Alzheimer’s Disease and Related Disorders, Thessaloniki, Greece.

°First Department of Neurology, Faculty of Health Sciences, School of Medicine, Aristotle
University of Thessaloniki, Thessaloniki, Greece.

Background: Parkinson’s Disease (PD) is a progressive, multisystem neurodegenerative disorder
that involves dopaminergic dysfunction, a-synuclein pathology, oxidative stress, and
mitochondrial dysfunction. Key features of PD include motor and non-motor symptoms (NMSs).
Resting tremor, rigidity, and bradykinesia are the hallmark motor clinical signs of PD that are
managed with pharmacological dopamine replacement therapy. NMSs include cognitive deficits,
hyposmia, constipation, sleep disorders, fatigue, depression, and anxiety that are evident from
the prodromal period to the palliative care stage.

Importance: There is an urgent need to find more effective approaches to alleviate the range of
symptoms and improve quality of life in patients with PD. Mediterranean Diet that emphasises the
consumption of olive oil and its polyphenols has gained popularity due to its potential protective
effects against age-related diseases. Hydroxytyrosol (HXT) is increasingly gaining health-
promoting claims as a potential preventive antioxidant supplement for PD driven by promising
mechanistic theories and preclinical studies. HXT naturally occurs from olive-derived catechol
phenylethanol found in olives, extra-virgin olive oil, and the olive “wastewater” generated as a by-
product during cold pressing. Due to its catechol structure, HXT is chemically related to
dopamine-pathway by-product and an active modulator of dopamine redox stress, a pathway that
is closely linked to oxidative stress and dopaminergic dysfunction in PD. HXT is gaining important
preclinical support on physiopathological processes involved in PD with current data suggesting
that the modulation of a-synuclein aggregation by small molecules, including polyphenolic
compounds such as HXT, may constitute a potential strategy against the progression of PD.
Hypothesis: This study aims to evaluate the effects of a natural aqueous HXT polyphenol
supplement derived from olive-mill wastewater, available as VitaP®, compared to placebo, on
motor and non-motor symptoms over 52 weeks in patients with PD.

Methods: Eligible individuals aged 50 to 85 years with a clinical diagnosis of PD will be randomized
ina1:1:1 ratio to receive once-daily oral low-dose aqueous HXT olive juice polyphenol supplement
(8 drops), high-dose (16 drops), or placebo (8 drops). All study arms will receive guidance on
following Mediterranean diet. Outcomes will include PD motor severity and functional status,
cognitive function, olfactory function, HDL levels, sleep, mood, quality of life, and exploratory p-
tau 217 and AB 1-42 neurodegeneration biomarkers among patients with comorbid PD and
Alzheimer’s Disease (AD) pathology. PD patients will attend safety visits and provide blood
samples to measure AD biomarkers at weeks 1 and 52. The last study visit will be at week 52, when
all baseline measurements will be repeated.

Design: A 52-week randomised, double-blind, placebo-controlled, 3-arm clinical study.

Primary endpoint: The primary end point is the 1-year change in SCOPA-COG.

Key secondary endpoints: Secondary end points include 1-year change in MoCA, MDS-UPDRS
Parts Il and Ill, CISI-PD, H&Y, MDS-NMS-Q, GDS-15, and PDSS-2.

Funding: This research is supported from “Levius Vita Foods S.r.l.”, which generously donated
“VitaP®” aqueous olive juice HXT polyphenol supplement, for use in this research.
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ZYMNAHPQMA NMOAY®AINOAQGN ANO YAPO=YTYPOZOAH KAI NEPO
KAPNOY EAIAZ TIA TA KINHTIKA KAI MH KINHTIKA ZYMIOTQMATA THz
NOZOY TOY TIAPKINZON. NMPQTOKOAAO TIA MIA 52-EBAOMAAIAIA
TYXAIONMOIHMENH, AINAA TY®AH, EAErXOoOMENH ME EIKONIKO
DPAPMAKO, KAINIKH MEAETH TPIQN OMAAQN.

YnoBabpo: H voocog tou Tldapkivocov (PD) eivat pua mPoodeUTIKN, TIOAUCUCTNHATIKA
VEULPOEKDUALOTIKN dlatapaxr Tou eplAapBavel viomtapvepyLkr duoAsttoupyia, maboAoyia tng a-
OUVOUKAEIVNG, 0EEOWTIKO OTPEC Kal pLtoxovdplakrn ducAsttoupyia. Ta KUpLa XapakTneLoTKA TNG
PD mepAapBAavouy KivnTika Kat pn Kivntika cupmtwpata (NMSs). O tpopocg npepiag, n duokauia
Kat n Bpadukivnoia amoteAolVv TA XAPAKTNPLOTIKA KIWNTIKA KAWIKA onueia tng PD kau
avtigetwidovratl pe dappakoAoylkn Bepameia umokatdotacng viomapivng. Ta pn Kwntika
CUMTITWHATA TTEPIAAKBAVOUV YVWOTIKEG dlatapaxeg, uttoopia, duokolAlotnta, dlatapaxeg UTvVou,
KOTIwWoN, KatabAwpn kat ayxog, ta omoia epdavidovtal amo tnv mpodpoun mepiodo €wg Kal To
otadlo mapnyoplkng ¢povtidac.

2nUacia: Ytapxel emeilyovca avaykn yla tnv EUPECH ATTIOTEAECPATIKOTEPWY TPOCEYYioEWYV TTOL Ba
avakoudidouv 10 VPV PACHA TWV CUPTITWHATWY Kal Ba BeAtiwvouv tnv TolotnTa {wing TwWV
acBevwy pe PD. H Meooyelakn Alatpodn, n omoia divel Epdacn otnv KatavaAwon eAaloAadou Kat
TWV TTOAUPAIVOAWY TOU, €XEL ATIOKTAOCEL ONHOTIKOTNTA AOYW TWV TIOAVWYV TIPOCTATEUTIKWY TNC
ETUOPACEWYV EVAVTL VOCHHATWY TTOL oxetidovtal pe tn ynpavon. H udpo&utupooodAn (HXT) amokta
oAOE€va Kal TEPLOCOTEPOUC LOXUPLOPOUEC TPOAywYAC TNG uyeiag wg mbavo TPOoANTTIKO
AVTIOEEOWTIKO oLpTAfpwa ywa tnv PD, Baclopévoug o€ TTOAA UTIOOXOHEVEC HNXAVIOTIKEC
Bewpieg kat TpokAwikeg peAeteq. H HXT amavtd ¢uolkd wg KaAteXoAKn dawvuAatBavoin
TIPOEPXOHEVN ATIO TNV €AlA Kal BpiloKeTal oTIg EALEG, OTO £EALPETIKO TTAPBEVO eAdldAado Kal ota
«uypaA amopAnta» TNC EALAC TTOU TIAPAYOVTAL WCE TtapamnpPoiov Katd tnv Puxpen KA. Adyw tng
KATEXOAIKAC TNC OOPNAC, N HXT oxetidetal xnUikd pe tapamnpoiovta tng 0dou Tng vIoTapivng kat dpa
WC EVEPYOC PUBULOTNCG TOL o&eldoavaywylkoU OTPECG TNC vIoTapivng, plag odou Ttou cuvdEeTal
OTEVA PE TO 0EELOWTIKO OTPEG KAL TN VIOTIAPLVEPYLKH duoAettoupyia otnv PD. H HXT cuykevtpwvel
ONMAVTLKI TIPOKALVIKA UTIOOTAPLEN OXETIKA HE TIG TtaBodUCLOAOYIKEG dlEPYATieq TTOU EUTIAEKOVTAL
otnv PD, evw ta tpexovta dedopeva uTtodnAwvouV OTL N TPOTIOTIOINoN TG CUCCWPELONG TNG a-
OUVOUKAEIVNG atto PKpA popla, CUPTIEPAAUBAVOUEVWY TTOAUDALVOAKWY EVWOEWYV OTtwC N HXT,
pTtopei va amoteAeoel TiBavn otpatnykn evavtl tng e€eAgng tng PD.

YnioBeon: H mapovoa peAetn otoxevel va agloAoynoel TIg eTdpAcelg evog GuUOLkoU LVOATIKOU
cuUTANpwpatog ToAudawvoAwv HXT, mpoepxopevou amd vypd amopfAnta eAaitotplBeiov Kat



dlabeopou wg VitaP®, oe cuykplon Pe LKOVIKO papuako (placebo), ota KivnTKA Kal Pn KWNTka
ouumtwpata acBevwy pe PD katd tn diapkela 52 eBdopadwv.

MeBodol: EmAEEIpa dtopa nAkiag 50 ewg 85 etwv pe KAWVIKA dltayvwon PD Ba tuxatomoinBouv oe
avaAoyia 1:1:1 wote va AdBouv pia ¢opd nueEPNCIWG Ao TOU oTOPaTog XapnAn doon udatikou
ouMTIANpWatog toAupawvoAwyv HXT amod xupo eAdg (8 otayoveg), uPnAn doon (16 otayoveg) N
placebo (8 otayoveg). OAeg oL opadeg tng peAetng 6a AdBouv kabodriynon ywa tnv Tnpenon
Meooyelakng Alatpodng. Ta amoteAcopata Ba meplhapBavouv agloAoynaon tng Baputntag tTwyv
KWVNTIKWY CUPTITWHATWY KAl TNG AELTOUPYIKNG Kataotaong otnv PD, Tng ywwaoTlkAg Aettoupyiag,
NG 0oPpNTIKAC Aettoupyiag, Twy etunedwyv HDL, tou Uttvou, tng dtabeong, tng mowotntag (wng,
Kabwcg kat dlepeuvnTikwy Blodelktwy veupoekdULAoNg p-tau 217 kat AB 1-42 oe acBeveig pe
ouvuttapxovoa rtaboAoyia PD kat vooou AAtoxaipep (AD). Ot acBeveic pe PD Ba cuppeteExouv o€
emokePelg acdaielag kat 6a mapexouv deiypata aipatog ya tn petpnon Brodeiktwyv AD otig
eBdopddec 1 kal 52. H teAeutaia emiokePn tng peAETng Ba mpaypatomnowinbei otnv efdopdda 52,
otav Ba emmavaAndBOouv OAeg Ol APXLIKEC HETPNOELG.

2xedlaopoc: TuxatototnUEvn, SUTAA TUAN, eAeyxopevn Pe placebo, KAWIKA HEAETN TPLWY OPAS WY
dldpkelag 52 eBdopadwv.

MpwTtevoOV KATAANKTIKO onpeio: To TtpwTeVOV KATAANKTIKO onueio eivat n petaBoAn touv SCOPA-
COG og dlaotnua evocg £TOUC.

KUpla deutepevovta KataAnktika onpeia: Ta deutepeiovta KATAANKTIKA onuUeia tepAapBavouy tn
pHetafoAn oe éva €to¢ twv MoCA, MDS-UPDRS Mépn Il kad lll, CISI-PD, H&Y, MDS-NMS-Q, GDS-15
kat PDSS-2.

Xpnuatodotnon: H mapovoa gpeuva vtootnpidetal ano tnv etaipeia Levius Vita Foods S.r.l., n
omoia mpooedepe yevvalodwpa 1o LdATIKO cUPTIANpwHa TIoAudawvoAwyv HXT amo xupo eAldg
“VitaP®” yia xpron otnv mapovoa epguva.
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