
SUMMMER BREAK

Why it is significant?

S P E C I A L  O H I S  N E W S L E T T E R

J U L  1 7  ' 2 0

C A N C E R  &  O L I V E  O I L

Cancer incidence is increasing worldwide and it has been predicted it will become
the major cause of death in every country by the end of this century. Dietary factors
are thought to be important in determining the risk of developing cancer, in fact,
approximately 30-40% of cancer diagnoses could be prevented by modest diet and
lifestyle changes. However, determining the exact effects of diet on cancer risk has
proved challenging. The Mediterranean diet, rich in olive oil, has been associated
with a lower risk of certain cancers. Among all its food components, olive oil is rich in
high-value health compounds, such as monounsaturated free fatty acids, squalene,
phytosterols, and phenols.

A diet high in fruits, vegetables, legumes, olive oil, nuts, and fish and low in red and
processed meat, refined grains, sweets and desserts, sugary drinks, juices,
convenience food, and sauces might reduce colorectal cancer risk. These results are
consistent with previously published research papers on these dietary patterns and
other commonly diagnosed cancers such as breast, prostate or gastric cancer.

The Mediterranean diet, a well-known healthy dietary pattern, has been repeatedly
reported to prevent cancer development, evidenced by observational studies and
meta-analyses. Potential mechanisms include its antioxidant-mediated neutralization
of reactive species of oxygen and nitrogen. In addition, fiber may decrease the
generation and absorption of endotoxins and promote low-grade inflammation as a
result of their capacity to stimulate immune cells such as macrophages. Dietary fiber
also contributes to decreasing the glycemic index of foods which is related to lower
levels of insulin and insulin-related growth factors, thus lowering the uncontrolled
promotion of growth responses. Lastly, unsaturated fats (mainly MUFAs and PUFAs)
may also contribute to decreasing low-grade inflammation.  

As it is described in the literature, most of the beneficial effects of the Mediterranean
dietary pattern on human health promotion can be ascribed to extra virgin olive oil
(EVOO). The nutritional and antioxidant properties of EVOO are due to the presence
and concentration of compounds such as tocopherols, carotenoids, and phenolic
acids. More specifically, many nutrigenomic studies have shown the ability of
polyphenol enriched EVOO to act on transcriptome and miRNome, promoting
human benefits thanks to its anti-inflammatory, anti-cancer and antioxidant
properties, as well as its modulation of the glucose and lipid metabolism.

Colorectal cancer represents the fourth cause of cancer-related death worldwide.
Among all modifiable factors, a healthy diet could be a measure of primary
prevention for this tumor and it could contribute towards the prevention of
approximately 50% of all cases. A recent review that summarized the current
knowledge on the beneficial effects of olive oil and its components concluded that
this food could be helpful for the prevention and possible treatment of colorectal
cancer. The chemotherapeutic potential of substances found in olive oil could act
against inflammation, oxidative damage, and even epigenetic modulation.
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