High Phenolic
Olive Oil
Omega

Food with a Function - Oxidative stress, cholesterol & diabetes

Why MILESTONE® - Vitamins, minerals and antioxidants in their natural form

Pure & Effective - A 100% clean, pesticide-free functional food

Ingredients - Instantly extracted early-harvest olive oil with 50x more natural bioactives
Attention to Detail - Dark glass to prevent photo-oxidation and microplastic migration

5 Unique Points - Rich in ALA, Omega 6, Omega 9, natural bioactives and Vitamin E
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LUNCH DINNER MORNING

blend it with real food drizzle on your greens 10ml on an empty stomach

50 TIMES MORE NATURAL POLYPHENOLS
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For Oxidative Stress ‘
HEALTH CLAIM EFSA EU REG 432/201

Newly Discovered Antihypertensive Substance:

e MILESTONE was chosen among 2120 samples for the isolation of elenolide

e Elenolide is a potential antihypertensive compound

e Rigakou A, Diamantakos P, Melliou E, Magiatis P. S-(E)-Elenoclide: a new
constituent of extra virgin olive oil. J Sci Food Agric. 2019.

e The daily consumption of 20 g of the analyzed olive oil sample provides 16 mg
of hydroxytyrosol, tyrosol or their derivatives (>5 mg) and consequently the oil
belongs to the category of oils that protect the blood lipids from
oxidative stress according to the Regulation 432/2012 of the European
Union, Department of Pharmacognosy, University of Athens.
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