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OLYMPIA
HEALTH & NUTRITION

AWARDS

Apyaia OAlvurmia, 2-3 louviou 2016

E X T R A vV I R G I N 0O L I V E o I L

“Ta KoAUTEpA §aLPeTIKA TtapOéva eAatdAada otov KOGHO gival autd nov wdeAolv TNV Vyeia Twv
KOTAVOAWTWV KoL AUTO HUIOPEL vaL armoSeLXOEL LLE EMLOTNHOVLKA, LOTPLKA KOl YOLGTPOVOLKA KpLthpla”



APXAIA OAYMNIA

To Aikvo twv OAupTlakwy Aywvwy €ival Twpa to Alkvo tou
npwtou dtaywviopou yla ta BpaPeia:

EXTRA VIRGIN OLIVE OIL
“HEALTH and NUTRITION” AWARDS.

Mo avtopolBn yia toug avBpwroug ou evoladEpovtal yla To
ge\aoAado Kal TNV Lyeia.

ZTLG EyKATAOTAOELG TNG AleBvoug OAupiakig Akadnpiog

EIZ0AOz AQPEAN

Zuvdlopyavwon: Nepipépeta Autikig EANGdag




Néumntn 2 louviou

9:30-11:30

Evypadeg

11:30-12

Xapetiopol

12-1:30

Dr. Amerigo Jose (OIS President) “The Oleocanthal
International Society(OIS): HEALTH, OLIVE AND FOOD, The
Mediterranean Diet Experience”

Prof. Magiatis Prokopios, Univ. of Athens “Olympia awards:
one more competition or the big change in olive oil?”

Dan Flynn, Univ. of California Davis Olive center “The Market
Potential of Oleocanthal”

1:30-3

lrevpa

3-4:30

Prof. Kales Stefanos, Harvard Medical School “Mediterranean
Diet Epidemiological Studies in Workplace Settings”

Prof. Estruch Ramon, Univ. of Barcelona “The PREDIMED
project”

Prof. Mashek Douglas, Univ. of Minnesota “Unraveling new
ways through which olive oil promotes health”

4:30-5

AdAeppa - Kopeg

5-7

Tsolakou Annia, Univ. of Athens “Stability studies of
oleocanthal and related phenolics in olive oil under different
storage conditions”

Diamantakos Panagiotis, Univ. of Athens “The role of
malaxation time and temperature on the oleocanthal and
related phenolics concentration in olive oil”

Kalampoki lliana, Univ. of Athens “Comparison of Folin-
Ciocalteu, ARISTOLEO and NMR methods for the
measurement of Oleocanthal in olive oil”

Kiritsakis Konstantinos, Univ. of Thessaloniki “ Enhancement of
the main bioactive phenolic compounds and quality
characteristics of produced olive oil by recycling of olive mill
waste water”

Dr. Martha-Spyridoula Katsarou, Univ of Athens “The effect of
Kalamata type olive consumption on lipidemic profile of
healthy volunteers”

Dr. Lagouri Vassiliki “Optical non-destructive UV-VIS-NIR
spectroscopic tools and chemometrics in the monitoring of
olive oil quality parameters and phenolic compounds”
Avolyxtn culitnon

7-8

Juvavtnon mapoywywv: “Xuotaon tng evwong EAAAvwy
rapaywywv eAatoAadou pe uPnAéc pavoreg”




Napaokeun 3 louviou

9:30-11 Internal meeting of Oleocanthal International Society members

11-11:30 AdAelppa - Kopeg

11:30-1:30 |e Prof. Melliou Eleni, Univ. Of Athens “The discovery of the
Olympia variety”

e Prof. Dimopoulos Vasilios, TEI of Peloponnese “Correlation of
oleocanthal and oleacein with pungency and bitterness in
Koroneiki EVOOs of Messinia, Greece”

e Prof. Kiritsakis Apostolos, President IOOS Greek Division of
Health and agrifood (I00S:International Observatory of
Oxidative Stress), “The Observatory of Oxidative Stress - Olive
Products again oxidative stress”

e Prof. Gertsis Athanasios “Smart & Holistic Agriculture and
olive oil quality - The Krinos Olive Center at Perrotis College,
American Farm School, Thessaloniki

1:30-3 lrevpa

3-4:30 e Prof. Flynn Mary, Brown University “ Olive oil - let food be
they medicine”

e Prof. Bouaziz Mohamed, Sfax University "Tunisian olive oil:
composition, high added values food and health benefits”

e Prof. Priego Capote Feliciano, Univ. of Cordova “New findings
on Oleocanthal analysis”

e Prof. Li Li Ji, Univ. of Minnesota “Bioavailability studies of

oleocanthal”
4:30-5 AlGAepp - KODEC
5-6:30 e Prof. Newman John, USDA “Effects of extra virgin olive oil

oleocanthal and oleacein content on platelet reactivity and
plasma metabolomics in healthy adults”

e Prof. Tangalos Eric, Mayo Clinic "The Vascular and
Inflammatory Components of Alzheimer's Disease"

e Prof. Kaddoumi Amal Univ. of Louisiana at Monroe:
“Neuroprotective effects of extra-virgin olive oil and
oleocanthal in Alzheimer's disease”

6:30-8:00 | TeAetn BpaPeiwv — KAelowo ocuvedpiou

9:30-12:00 | Aeintvo — Emidelén payelpikng (Touris Club, Olympia)

*@a UTtApXEL TOUTOXPOVN HEeTAdpacT oTa EAANVIKA




KATHIOPIEZ BPABEIQN

KAAYTEPOz NAPATQroz ENAIONAAOY ME THN YWHAOTEPH
NEPIEKTIKOTHTA ZE EAAIOKANGAAH KAI ZYNA®EIZ
OAINOAEZ

GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND -THIRD DIPLOMAS

KAAYTEPH ETAIPEIA EAAIOANAAOY NOY YNOZTHPIZEI TH
BIOIATPIKH EPEYNA

GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND- THIRD DIPLOMAS

KAAYTEPH ETAIPEIA EAAIOANAAOY NOY YNOZTHPIZEI TIZ
FTAZTPONOMIKEZ AHMIOYPrIIEZ

GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND-THIRD DIPLOMAS

KAAYTEPO IAPYMA TI1A IATPIKH EPEYNA 2TO EAAIOAAAO,
EAAIOKANOAAH KAI AOINEZ ®AINOAEZ

GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND -THIRD DIPLOMAS

KAAYTEPH ETAIPIA MQAHZEQN A
EAAIONAAO/ENAIOKANGAAH



GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND- THIRD DIPLOMAS

KAAYTEPO EAAIOTPIBEIO NOY ENAIADEPETAI MNA EAAIONAAO
ME 1ZXYPIZMO YTEIAZ

GOLD-SILVER-BRONZE AWARDS - FIRST- SECOND- THIRD DIPLOMAS

TIMHTIKO AINAQMA IA OAA TA EAAIONAAA NOY
=ENMEPNOYN TO OPIO TOY EYPQMNAIKOY IZXYPIZMOY YTEIAZ

H teAetn BpaBeuong Oa yivel oTig eyKATAOTAOELS TNG S1EBVOUG OAUMTITLOKAG
Akadnuiag otnv Apxaio OAuunia otn Anén tov cuvedpiov otig 3 louviou 2016
18:30-20:00

Meploootepeg mAnpodoplec:
Av. KaB. Npokoénng Maylatng
TnA: 6974046430

Email: magiatis@pharm.uoa.gr

Ap. EAévn MENALOU
TnA: 6972634077
Email: emelliou@pharm.uoa.gr



mailto:magiatis@pharm.uoa.gr
mailto:emelliou@pharm.uoa.gr
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Krinos Olive Center
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Zuvdlopydvwon:

MEPIDEPEIA REGION
AYTIKHZ OF WESTERN
EAAAAAL GREECE

yeparn avridistis! £ull of comtrast!

Yné v auyida tou Afjpou Apxaiag OAuprtiag
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