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Research progress in extraction technology and biological
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Abstract :

CEXE

The review summarized the latest domestical and
international research progress in the biosynthesis pathway,
safety, extraction process, and biological activity of oleuropein in
recent years. The problems in the olive industry was analyzed and
its future development direction was prospected.
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Overview of OLE absorption and

biotransformation
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Table 1 Target and clearance/activity of OLE
i WAL R
25Uk B2 W/ % SCHk
DPPH H 3 58.1 pg/mL 50.00 [22]
MOk IIIRE 73.52+1.06  [25]
AR R 55.99+0.37  [25]
200 mg/kg 72.50+0.38  [33]
50 pmol/L 55.00 [34]
ABTS™ F i & WO BRI 52.414+0.58  [25]
PR AR 50.8540.76  [25]
OH H 3 45.7 pg/mlL 50.00 [22]
200 mg/kg 76.00+0.62  [33]
Fe!* iR Ji 0.08 mg/mL  52.90+1.58 [35]
7 il R TR B 500 pmol/L 72.70 [34]
KB ALY BAL RS P 500 pmol/L 89.80 [34]
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Table 2 Inhibitory mechanism of OLE on different types of tumors
i 93 24 A e FE L] SCHk
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