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Scientific  research on the 
biological value of olive oil 

Francisco Grande 

Departamento  de Bioquimica 
Universidad de Zaragoza - Spain 

The olive 
6,000 so oil obtained 

it have  been of the  diet  in 
at  least 4,000 

The  fatty acid  composition of olive oil is 

(monoenoic 18 a single 
9 and 10 -- C 

two of 
the  total  fatty of 
fatty acid  composition of 

of olive places, 
the following given  only as indications: 

acids, 12-14 %; monoenoic fatty 
acids  (mainly oleic), 70 %; linoleic  acid, 10%. 

The olive  oil  content of linoleic  acid (C 18:2, n-61, 
an  essential  fatty of 
vegetable  oils  such as 

is that 
the olive  oil  content of linoleic  acid is sufficient  to 

of 
humans when  olive oil is used 
fat. A diet whose olive  oil 
20 % of its an  amount of 
linoleic  acid  equivalent  to 2 % of 
which is intake.  This 
would be  the  case of a 2,700 diet with 60 g of 
olive oil. 

The of olive oil 
of view. 
alcohols, 

polyphenols it contains a 
significant  amount of 

olive oil 137-297 mg of 
is 

of vitamin E 
of 

adequate to satisfy  vitamin E to 

of 
of . 

view but that of its stability  when  used 
in cooking and its shelf  life. 

of olive  oil, as with all 
is its , 

value of the diet. fat I' 

of 9 to 
of fat 

of what is 
called the of the  diet. 

of of the 
human  diet shows 

of 45 % of the  total 

it 20% of the  total 

to be  discussed it is 
that  the  fat  content of the  diet 

should  not exceed 30-35 % of its 
of the 

diet, low 

~~ ~ ~~ 
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many people in  the it may be 
of 

active  individuals  with  diets of low fat  content, 
of meals. 

of of fat  in 
30 been 

by 

of 
disease,  the  leading  cause  of  death  among  males  in 

is less common 
of the and  the to be 

to the consumption of of fat. 

show a 
of 

of the  diet. 
Thus,  in  the well-known  Seven 

has shown a of = 0.57  between 

of 

Using  statistical  data 
et al. (1985) 

found a of r = 0.64  between  the  intake 
of 

= 
and  intake of excluded) 

of monoenoic and polyenoic 
fats  in  this  study. 

The  analysis by of the  data 
a 

of oleic  acid,  the  fatty  acid 
of olive  oil,  to 

has  long  been  known  that  the  biochemical 
of lesion  consists 

of the  deposi t  of 

of 
of the the 

decades, it  has shown 
that incidence of 
disease  have  a close 

the 
men 40-59 

old showed a of = 
0.89, with the  mean  plasma  total 

as   one  of 

development of the and  in 

of  
of 

fat  in  the  development of is 
mediated by 

the effect of food fats is 
and  it is to know 

effect of i ts l 
composition of fatty  acids. 

Studies to this in 
of of 

shown that  the effect of 
the  fatty acid  composition of the  diet on the  plasma 

by the 
AChol. = 

2.7AS - AChol. 
in as mg.dl-l,  and AS 
and the  changes  in  the  content of 

as of 

content of fatty acids of the  diet  in  an 
to 1 % of is 

associated  with an of 2.7 mg.dl-1 of total 
A 

of 
of 1.r 

to the  addition of' fatty 
of 

amount of mixed 

The effect of monoenoic fatty  acids  such as oleic 
acid,  the  main  component of olive  oil,  does  not 

because the  exchange of 
oleic acid an amount of 

any  státistically 

of a 
amount of simultaneous 

of an amount of 
acid a of plasma 

of 2.7  
elimination of the effect of the 

follows the  equation  that  the  most effective 
way of is 

options 
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of 
diets  containing will 

to  those  caused 
by an 

few it has that  the 
two of 

by the low 
Chol.) by the  high  density 

of 

of 
on the low 

which 
60 % of the  total 

by the shows 
a 
equal  levels of 

of have a 
low 

level of 
of 

et al., is 
a 

with to the  development 
of 

of should aim to 
and to The 

of both 
as shown by my analysis of eight 

well  documented  publications  between  1975  and 
new 

of the effect of on plasma 
its 

among  the two 

A of 
monoenoic fatty acids,  such as olive  oil, do 

oils,  with 
no of the 
Two of be 

by in 
a of who 
six  months on a 

. da i ly   add i t ion   o f   45  g  of  a of 

had  the  same  diet with an addition of 45 g of olive 

i 

oil. was 
the  same fatty  acids 
intake (as a of 
9.9 % the oil and 15.2 % the 
olive fatty  acids % 

the oil 3.3 % the olive  oil. The 
net  change  in  fatty  acid  intake  in going 

of 
monoenoic fatty  acids  equivalent to 5.3 % of total 

intake,  with a of the  intake of 
to 6.4 % of 

changes  in oleic and linoleic  acids. 

the two diets (198 mg.dl-1). showed a 
35.5 mg.dl-1 with  the 

to 48 mg.dl-1 with  the  olive 
oil diet. As of 

19 to 24 %. 

The second was by 

of oil 
in  linoleic  acid  (72.8% of total  fatty  acids),  the 

oleic (73.4 % of total  fatty  acids). 
a 

oil. as the 
sole fat  in a of 40 % 
of 

224 mg.dl-1 
197 the oleic  acid 191 
linoleic  acid was 38 mg.dl-1 

the oleic  acid diet  and  35 the  linoleic 
acid statistical 
significance. should  be  noted of 
subjects 

of the 

among  the  subjects.  These and  the  fact 
that  the a 
instead of of the  usual  diet, pose  some 

we 
is 

that  olive  oil is as effective as the 

with the  advantage of 

of 
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the  fight 
olive  oil may  be a 

weapon oils". 
it low 

olive oil is 
addition,  as also  mentioned by i t  is 
unlikely  that olive  oil,  because of its chemical 

linoleic  acid.  At  the  same  time, as noted at the 
beginning,  the  linoleic  acid  content of olive oil is 

of essential 
fatty  acids deficiency in  individuals  using  this oil 
as the  main  diet  fat. 
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