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Dear <<First Name>>,
There have been some substantial developments since our last newsletter,
such as extra virgin olive oil helping you to prevent intestinal tumor
development and the US Food and Drug Administration supporting claims
that olive oil can lower your heart disease risks.
In addition, Italy and Spain are the world’s top two healthiest countries,
according to the latest Bloomberg Healthiest Country Index, further
highlighting the signi cant effect that the Mediterranean diet can have on
your health.
Read on to learn more.

Extra virgin olive oil can prevent tumor development

A diet enriched with oleic acid reduced intestinal in ammation and
signi cantly lowered the number of tumors compared to one without extra
virgin olive oil, and consequently without oleic acid, according to a
university in southern Italy.
Exploiting these bene cial properties will make it possible to one day
reduce the onset of tumors and enhance the current anti-cancer
treatments already in use.
President of Italia Olivicola Mr. Gennaro Sicolo said that the amazing
results of the study testify to how the daily consumption of Italian extra
virgin olive oil, thanks to its high level of oleic acids, is a panacea for the life
of us all.
Oleic acid can be found naturally in numerous food sources, notably in
extra virgin olive oil which boasts a range of 55-83% of this bene cial
monosaturated fatty acid.

FDA supports olive oil claims to reduce heart disease
risks

The US Food and Drug Administration (FDA) has quali ed health claims that
consuming oleic acid, a monounsaturated fat found in olive oil, may reduce
the risk of heart problems.
Following a systematic review, they determined that there is 'supportive
but not conclusive scienti c evidence' to suggest that edible oils, including
extra virgin olive oil, can reduce the risk of coronary heart disease.

To achieve this possible bene t, the report recommends a
'daily consumption of about 1½ tablespoons (20 grams) of oils
containing high levels of oleic acid, when replaced for fats and
oils higher in saturated fat'.

Chef Simon Lee hosts olive oil events in Taiwan

Renowned chef Simon Lee launched our extra virgin olive oil promotional
roadshow as it began touring mainland China and Taiwan in December and
January. Introducing hundreds of people to the delights of European
olive oil, he also demonstrated how it can easily be used in local cuisine.
The award-winning chef also taught several classes of culinary students in
the Taiwanese capital of Taipei about the virtues of extra virgin olive oil,
launching our cooking class tour across Taiwan and mainland China.
The future chefs were each given a professional olive oil tasting glass and
three defective olive oils to learn how to distinguish between high quality
and inferior olive oils through tastings and other organoleptic properties.
Following its success in Taipei, the extra virgin olive oil cooking classes
have also been held in several cities across Mainland China (Chengdu,
Beijing, Shanghai, Xi’an, Guilin, Kunming and Guangzhou), continuing to
prove how olive oil is a perfect match for all Chinese cuisines.

Follow our social media to receive free recipes, healthy lifestyle tips, cool
photos and more! Remember to support us with your likes, comments,
shares and, of course, emoji:))
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