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Olive oil, the main lipid source in the Mediterranean diet, is a functional food that contains a high level of monounsaturated fatty acids (MUFAs) and several minor bioactive components with biological properties. Extra virgin olive oil is a food that contains a major saponifiable fraction made up of oleic acid and other saturated and unsaturated acids (linoleic, palmitic, and stearic acids), as well as a minor unsaponifiable fraction that contains a significant amount of vitamins, such as tocopherols, polyphenols (primarily tyrosol, hydroxytyrosol, oleuropein), sterols, phospholipids, carotenoids, chlorophylls, waxes, squalene, other hydrocarbons have protective and antioxidant effects. Hydroxytyrosol, tyrosol, apigenin, luteolin, lignans, oleuropein, and secoroidids such as oleacein and oleocanthal are the main phenolic compounds present in extra virgin olive oil. The most concentrated phenolic elements in olive oil are secoiridoids and lignans that give extra virgin olive oil several desirable properties, including preventing oxidation, extending shelf life, and imparting bitter, astringent, and pungent organoleptic characteristics. They also exert strong antioxidant activity and show preventive action against cancer and cardiovascular diseases. The bitter tasters in olive oil were the phenolic substances ligstroside aglycon and oleuropein aglycon. A high content of MUFAs may improve the serum lipid profile and decrease the alterations caused by the oxidized low-density lipoproteins and free radicals. Phenolics of olive oil, play an important role on oxidative di-stress, telomere length and successful aging, by just modulating REDOX function. The majority of research on the bioavailability of olive and olive oil phenolics has primarily concentrated on hydroxytyrosol, tyrosol, and oleuropein. Phenolics absorption in the gut dose and time dependent, and aslo on the polarity of their chemical structure. Furthermore, the unique individual characteristics of intestinal microbiota can influence phenolic compound bioavailability which may alter the bioaccessibility and antioxidant activity of EVOO's phenolics fraction. The molecules hydroxytyrosol and its derivatives (e.g. oleuropein complex and tyrosol) in accordance with EFSA, are in charge of the beneficial effects of olive oil on human health. [1–5].
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