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Summary  

This study represents an important extension of previous work conducted by this group in the context of high 

density lipoprotein function (HDL) and modulation with virgin olive oil.  As explained by the authors, HDL is 

responsible for carrying excess cholesterol from peripheral cells (cholesterol efflux) for metabolism in the 

liver and excretion (1).  Findings from the EUROLIVE study, have indicated the association of the phenolic 

content of olive oils with improved HDL concentrations and decreased oxidative stress and oxidative damage 

in healthy volunteers (2-4).  Further, the authors this study have shown the beneficial effects of virgin olive 

oil at the cellular level highlighting improved cholesterol efflux, monolayer fluidity, and HDL phenolic content 

(5).  In this study the overall aim was to extend these earlier findings by investigating the role of 

complementary phenolic compounds.  This was achieved by enriching the phenolic content of virgin olive oil 

with those from thyme (Thymis zygis) extracts, an approach that is gaining considerable research interest (6, 

7).    

 

Key points and implications 

A total of 33 (19M, 14 F) hypercholesterolemic (57.6% on medication) volunteers participated in this study.  

Following a two-week washout period with common olive oil, people were randomized into three groups 

with different sequences of administration of raw olive oils (for three weeks) in a cross-over study design.  A 

low phenolic content olive oil (80 ppm) was used a control and provided the basis for the two enriched olive 

oils.  One of the olive oils was enriched with its own phenolic compounds from a freeze-dried extract (at 500 

ppm), and the other with 50% olive phenolics and 50% phenolics from extract of commercial dried thyme (at 

500 ppm).  In summary the three groups were: 1) low content phenolic olive oil, 2) olive oil enriched with 

olive phenolics, and 3) olive oil enriched with olive and thyme phenolics.  People ingested 25 mL/day of the 



appropriate raw olive oil for a three week period.  In summary, the findings indicated 1) an increase in HDL 

antioxidant content with both the olive phenolic-enriched olive oil and thyme phenolic-enriched olive oils 

compared to control, and 2) the thyme phenolic-enriched olive oil increased levels of the major HDL 

antioxidant, -tocopherol.  These findings highlight the importance of the potential health benefits of 

complementary phenolics, which represents and interesting, emerging, and exciting field of research. 
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