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Olive Oil is well known for its many health benefits and has been shown to afford
protection against heart disease and some forms of cancer.1 (CanOlive Oil has been
fortified with Hydroxytyrosol (HT), a powerful anti-oxidant and the primary
constituent of olive oil believed to play an important role in the health
properties of virgin olive oils2 ).

Heart Health

Research has shown that HT plays an important role in the
cardio-protective properties of olive oil, as it is believed to
improve the blood lipid profile3 reduce risk of thromboses4

reduce harmful effects of lipid oxidation5 reduce
atherosclerosis development6 and is anti-inflammatory. The
anti-thromboses effect of HT is also important for diabetic
patients.7

Cancer

Research suggests that the anti-cancer affects of olive oil
are due to HT.  It has been shown that HT imparts the same
anti-cancer benefit by arresting the cell cycle and inducing
apoptosis in tumour cells.8 Moreover Hydroxytyrosol is a
powerful anti-oxidant and has anti-inflammation properties.
 These characteristic also contribute to its anti-cancer
characteristics.9

Brain Health

HT has also been shown by researchers to promote brain health
and have neuro-protective properties.   HT does this by
protecting brain cells against oxidative stress10 and in
combination with Vitamin C and E may afford protection
against degenerative diseases such as Alzheimer.11

Anti-oxidant and
anti-inflammatory

HT is shown to be a powerful anti-oxidant12, and protects
the body cells against oxidative stress.  Apart from having
cardio-protective and neuro-protective effects, the anti-
oxidant property of HT protects body cells and specific
organs such as red blood cells13 the liver and eyes14 from
the harmful effects of lipid oxidation, passive smoking15

and cadmium intoxication.16 HT is also known to improve
the condition of patients suffering from osteoarthiritis and
rheumatoid arthritis by reducing inflammation.17

The potent anti-oxidant activity of HT is of particular importance due to the presence of
polyunsaturated fatty acids in liquid cooking oils.  While these fatty acids are thought to have
a positive impact on the blood lipid profile and some (Omega 3 and Omega 6) are essential for
good health, they are prone to rapid oxidation and lead to formation of lipid peroxides. Lipid
peroxidation is thought to be one important mechanism involved in the pathogenesis of
inflammation, cancer, and atherosclerosis.18

Due to this reason it is recommended that anti-oxidants should be included as part of the diet
to protect against lipid peroxidation19. HT has been shown to be particularly effective in
retarding lipid peroxidation20 and this explains its anti-CVD and anti-cancer properties.

Introduction
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Health Benefits of CanOlive

CanOlive Oil is a new concept in cooking oils that has been introduced for the first time in
Pakistan by Punjab Oil Mills Limited in technical collaboration with Genosa ID of Spain.
CanOlive is the only available oil that combines some of the benefits of olive oil with the
healthful properties of Canola and Sunflower oils in one affordable, great tasting package.

CanOlive imparts the benefits of olive oil as it contains Hydroxytyrosol (HT), a powerful
anti-oxidant extract of olives that is added at a targeted quantity of 40 ppm (roughly the
same as pure olive oil) into a balanced formulation of canola oil (85-90%) and sunflower
oil.  The balancing of canola and sunflower Oils is done keeping in mind the fatty acid
profile of the two oils, especially the quantities of Omega 3 and Omega 6 and saturated fats,
while HT is added to impart the health properties of olive oil.
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CanOlive is naturally free of cholesterol and
transfats and is formulated to contain less than
10% saturated fats. This is within the range
advised by health experts21 that saturated fats
should not be more than 10% of daily calorific
needs and to the extent possible should be
avoided in favor of unsaturated fats.

Cholesterol Free,
Transfat Free, and

low in saturated fats

Omega 3 & 6 are polyunsaturated fatty acids that are not
made by the human body and hence must be consumed
to fulfill the need.   As such these fatty acids are also
called Essential Fatty Acids (EFA) and are believed to
pay an important role in the normal functioning of the
human body. Omega 3 in particular has recently attracted
attention as numerous studies have shown that adequate
consumption of this fatty acid reduces the risk of heart
attacks and strokes.22 As Canola Oil is a good vegetable
source of Omega 3, CanOlive is formulated to contain
85-90% Canola and is hence beneficial for reducing the
risk of heart disease.

Omega 3 & 6

Vitamins A, D & E

CanOlive is fortified with Vitamins A, D and E.
Vitamin E is itself a powerful anti-oxidant and
acts in synergy with Hydroxytyrosol to protect
the human body from oxidative stress. Apart
from added Vitamin E, the inclusion of Sunflower
Oil also enhances the Vitamin E content of
CanOlive as Sunflower Oil is naturally rich in
this Vitamin (alpha-tocopherol).25 Vitamin E is
believed to protect against heart disease and
cancers and enhance the immune function.

Quality & Food
Safety Control

CanOlive is manufactured under the controls
established by a quality management system
that meets the requirements of ISO 9001:2000
and a food safety management system that meets
the requirements of Dutch HACCP.  Both these
systems have been independently verified by
Bureau Veritas Certification under certificates
number IND85030 and NL8000899
respectively.
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