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Olive oil and wine: a little bit of useful
lightness in Cardiovascular Prevention
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Olive from Olea europaea is native to the Mediterranean region and,
both the oil and the fruit are some of the main components of the
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Mediterranean diet
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% New cardiovascular events

The cardiovascular effect of the value of Mediterranean diet: ..o
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KAPLAN-MEIER ESTIMATES OF THE CUMULATIVE INCIDENCE OF END-POINT

A Primary End Point (acute myocardial infarction, stroke, or death from

cardiovascular causes)

1.0+
0.9+
0.8+
0.7
0.6
0.5+
0.4+
0.3+
0.2+
0.1+

Cumulative Incidence

0.0

0.07+

0.06+

0.05+

0.04+

0.03+

0.02+

0.01+

0.00

Med diet, EVOO: hazard ratio, 0.69 (95% Cl, 0.53-0.91)
Med diet, nuts: hazard ratio, 0.72 (95% Cl, 0.54-0.95)

Control diet
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No. at Risk

Control diet 2450
Med diet, EVOO 2543
Med diet, nuts 2454
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B Total Mortality
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Med diet, EVOO: hazard ratio, 0.90 (95% Cl, 0.69-1.18)
Med diet, nuts: hazard ratio, 1.12 (95% Cl, 0.86-1.47)

1.0+ 0.07+ Control diet
099 0.06-
0.8
0.05
o 0.7
Lg 06 %% Med diet,
5 o5 oo EVOO
Eg 044  0.02-
039 o0.01
0.2
0.00 T T T T T |
0.1+ 0 1 2 3 4 5
00 T T T T T T T T T 1
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Years
No. at Risk
Control diet 2450 2270 2027 1586 1272 949
Med diet, EVOO 2543 2486 2324 1991 1691 1310
Med diet, nuts 2454 2345 2097 1662 1395 1037

(Adapted from Estruch et al., 2018)

N

/Based on numerous clinical trials carried out in the past few decades, in 2004 the US Food\
and Drug Administration (FDA) and more recently the European Food Safety Authority
(EFSA), authorized the health claims for olive oil, suggesting a dose of 20-23 g/day as a
replacement for the same amount of saturated fats to reduce the risk of coronary diseases

(Flori et al., 2019) j
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content.

Extra Virgin Olive Oil is described as having a free acidity, expressed as

oleic acid, of not more than 0.8 grams per 100 grams and a peroxide value ™=
of less than 20 milliequivalent O2. It must be produced entirely by
mechanical means without the use of any solvents, and under
temperatures that will not degrade the oil (less than 86°F, 30°C).

The name Extravirgin olive oil is not correlated to the polyphenols
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However, the quality of Olive oil depend on a process that begins with
the olive ripening and finishes with the packaging

Fortified oils

Nutraceutical features

Olive ripening degree \ of raw material

- e Extraction technology
Olive variety ’ Olive oil

starting quality

e
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5.8
Agronomical practices
(i.e. Irrigation regimes)

Packaging

Optimal storage conditions
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- no hea 30 )) conservation
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Longer shelf-life
(Flori et al., 2019)

Pressed oil

* Oleuropein is very abundant in the
early stages of fruit maturation. In
young fruits it can reach 14% of dry
matter. Its content decrease during
the maturation and Hydrossityrosol
increase.

* Most part of Hydrossityrosol follows
vegetation waters (hydrosulubility)
during the process of oil making.

* Most content of polyphenols
precipitates with the water emulsified
(small part) inside oil after some
months of conservation




Mediterranean diet
and French Paradox

I

I CORONARY HEART DISEASE IN
MIDDLE-AGED FRENCHMEN

| Comparisons between Paris Prospective Study,

I Seven Countries Study, and Pooling Project
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(Ducimetiere et al., 1980)

The MONICA Project, a worldwide monitoring
system for cardiovascular diseases organized by
the World Health Organisation
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Fig 1—Relation between age-standardised death rate from CHD
(mean for men and women)' and consumption of dairy fatin
countries reporting wine consumption.

Regression equation: y= 263+ 0-27 dairy fat
(Renaud & Lorgeril, 1992)
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Publication and citation trends of the relationships ‘ =
between wine polyphenols and health research -y %
displayed as cumulative function
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(Lucarini et al., 2021)




[ WINE POLYPHENOLS ]
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NON-FLAVONOID PHENOLIC
COMPOUNDS
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FLAVONOID PHENOLIC
COMPOUNDS
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Total polyphenols

THE CONTENT OF PHENOLIC
COMPOUNDS IN WINE

(Folin-Ciocalteu) mg/L
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Among red wines...

a) Total phenols (Folin-Ciocalteu)
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(Adapted from Pajovic Scepanovic et al., 2019)
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THE CONTENT OF RESVERATROL IN WINE

Table 2. Level of trans- and cis-resveratrol in some red wines.

Type of Wine, Grape Variety, Year of Production, (Country

Resveratrol Content in mg/L

No- of Production) Trans- Cis-Resveratrol Total
Resveratrol
1 Red wine, “Exposicion Carmenere”, 2005, (Chile) 1.80 1.20 3.00
2 Red wine “Estampa Cabernet Sauvignon”, 2006, (Chile) 2.00 0.60 2.60
3 Red wine “Estampa Cabernet Sauvignon Merlot”, 2006, (Chile) 1.60 0.80 2.40
4 Red wine “Negroamaro Salento IGT”, 2006. (Italy, Apulia) 0.80 1.20 2.00
5 Red wine “Merlot Myskhako”, 2006, (Russia) 0.50 1.40 1.90
6 Red wine “Salento IGT”, 2006, (Italy, Apulia) 0.40 0.80 1.20
7 Red wine “Vistamar Cabernet Sauvignon”, 2006, (Chile) 0.80 0.20 1.00
8 Red wine “Cabernet Myskhako”, 2005, (Russia) 0.20 0.40 0.60
9 Red wine “Nero d’Avola Sangiovese Emporio”, 2004, (Italy, Sicily) 0.50 0.10 0.60
10 Red wine “Las Moras Malbec”, 2006, (Argentina) 0.25 0.35 0.60
11 Red wine “Merlot Tamani”, 2006, (Russia) 0.40 0.10 0.50
12 Red wine “Cabernet Tamani”, 2006, (Russia) 0.40 0.10 0.50
13 Red semi-dry Cabernet Sauvignon, 2006, (South Africa) 0.30 0.20 0.50
14 Red wine Chianti Badiolo, (Italy) 0.30 0.10 0.40
15 White wine Estampa Chardonnay, 2006, (Chile) 0.35 0.05 0.40
16 Red wine “Las Moras Bonarda”, 2006, (Argentina) 0.09 0.15 0.24
17 White wine “Chardonnay Myskhako”, 2007, (Russia) 0.12 0.07 0.19
18 White wine “Sauvignon Blanc Myskhako”, 2007, (Russia) 0.09 0.02 0.11
19 Rose wine “Folonari Bardolino Chiaretto”, 2005, (Italy) 0.05 0.06 0.11
20 White wine “Malvasia Chardonnay Salento IGT”, 2006, (Italy, Apulia) 0.10 0.01 0.11
21 White wine “Chardonnay Sicily IGT”, 2005\2006 (Italy, Sicily) 0.05 0.01 0.06

(Nemzer et al., 2021)
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Cardiovascular effects of moderate red wine consumption

YY I
_\ 4[ O C > 1 glassﬁ;:160 mL/day

2 glasses of 160 mL/day

(Chiva-Blanch et al., 2013)




Impact of polyphenol content in moderate consumption of wine and ..o
olive oil on cardiovascular disease prevention and management

Reduction of total cholesterol and/or LDL/HDL fraction

Modulate composition and function of lipoproteins
Decrease of blood pressure (systolic and/or diastolic)
Shortening of the postprandial lipemia

—» Reduction of oxidative stress and inflammation

Better glycemic control , reduction of the pharmacological
needs in diabetes mellitus and development of metabolic
syndrome

auIM pau ul sjouaydAjod

Polyphenols in olive oil

Improvement of endothelial function
Antithrombotic effects

N Favorable modulation of the expression of atherogenic
S\
related genes.

/
J

F P Modulate gut microbiota.
>

(Ditano-Vazquez et al., 2019)
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-3.0 units of Body
Mass Index

( about 9 kg)

Cholesterol: - 10%
Cholesterol HDL: + 4 mg/dlI
Risk of diabetes: — 50%
Glycemia: — 30%

PAS: - 15 mmHg

PAD: - 10 mmHg

Ventricular mass: - 16%

Angina: - 50%

Exercise tolerance: + 33%
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Thank you!

Alessandro Scalzini

ax.scalzini@gmail.com
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