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Why is it significant?
Inflammation is the immune system's response to harmful stimuli and initiates the
healing process. Inflammation is therefore a defense mechanism that is vital to our
health. This process contributes to the restoration of tissue homeostasis and
resolution of acute inflammation. However, uncontrolled acute inflammation may
become chronic, contributing to a variety of chronic inflammatory diseases.

Oxidative stress is also related to the development of inflammation, which is
generated by an increase in reactive oxygen species (ORS) and nitrogen species
(NRS). These are inflammatory and originate from the production of inflammatory
cytokines such as IL-6, thus triggering the cell's defense mechanisms and directly
affecting the development and progression of diseases. This process occurs through
the activation of a signaling cascade that triggers the release of pro-inflammatory
cytokines such as IL-6 and activates the Toll-like receptor (TLR)-1, generating new
inflammatory cytokines such as IL-8 and TNF-α, and thus generating systemic
inflammation. This generates a whole positive feedback mechanism characteristic of
the starting point physiology of many diseases whose basal characteristic is
inflammation.
Much of the literature on this topic states that diets high in polyphenols and MUFAs
are associated with a reduced production of these cytokines and therefore improves
oxidative stress and chronic disease by improving the state of inflammation. Extra
virgin olive oil and polyphenols derived from the olive tree have been identified by a
great deal of clinical research as compounds that can exert anti-inflammatory effects
on the body.
It is believed that extra virgin olive oil, a key component of the Mediterranean diet, is
one of the main reasons for the effectiveness of the Mediterranean diet in the
prevention of chronic diseases. This can be attributed in part to its impact on the
body's inflammation levels. Research, ranging from epidemiological studies to
experimental and in-vitro studies, has linked the consumption of EVOO to
improvements in inflammation markers in the body. Although part of the initial idea
was that monounsaturated fat was behind the anti-inflammatory nature of EVOO,
subsequent research has elucidated that the phenolic content of EVOO
(oliveoiltimes.com/topic/polyphenols), especially oleocanthal, appears to be more
important.
(https://olivewellnessinstitute.org/article/anti-inflammatory-effects-of-extravirgin-olive-oil-biophenols/).
The Mediterranean diet and consumption of olive oil have been associated in several
studies with longevity and a reduced risk of morbidity and mortality from disease.
The benefits of consuming olive oil have been known since antiquity and were
traditionally attributed to its high content of oleic acid. However, it is now well
established that these effects must also be attributed to the phenolic fraction of olive
oil with its antioxidant, anti-inflammatory and anti-microbial activities
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