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Lubricate Your Health with the Treasures of the Olive 

Everything is good in olives and olive oil: 

It’s a food, a medicine, and a cosmetic – as my friends Raphaël and Babeth Colicci from the 

editorial committee of the beautiful magazine “Forgotten Fruits, a relay for maintaining fruit 

diversity” [1] excellently say. 

 

Hippocrates knew this 500 years before Christ. Mediterranean peoples consume up to 30 

liters per year per person. We still don’t know all 230 compounds in olive oil, but what is 

certain is that olives and their oils are excellent for health, especially for the brain. 

 

Natural olives should be desalted before consumption – for taste, but also for the heart and 

kidneys in cases of hypertension. 

 

For oils, the only choice is obviously extra virgin oils or better yet, virgin oils from organic 

farming. Never consume industrial oils extracted at high temperatures with solvents and from 

olives excessively treated with chemicals. 

 

Be careful not to heat them, although they can withstand temperatures of 180°C, but never 

above 210°C, where they become carcinogenic. If heated oil smokes, it must be discarded. 

 

Choose oils from specific regions with strong typicity, as Raphaël specifies, knowing the 

harvest and processing of green fruity olives (picked unripe, with aromas of herbs, artichoke, 

etc.) or ripe fruity olives (mature olives with aromas of stewed fruits, etc.). 

 

At Raphaël and Babeth’s small Oleotherapy center [2], nothing is wasted. When olives are 

pressed, 10-20% oil is obtained, 30% solid waste called “grignons,” and 50% liquid waste 

called “margines.” This water contains minerals, vitamins, and polyphenols. 
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By preserving everything, including the pits, leaves, and flowers, they obtain the “Olive 

Totum.” Here’s what they make from it: a range of organic cosmetic products and dietary 

supplements for rejuvenation. 

Olive Oil Protects Your Heart and Bones 

As early as 1980 in the USA, researchers demonstrated that oleic acid (56-83% concentration 

in the oil) and vitamin E (3-30mg/100ml) could reduce the leading cause of mortality, 

cardiovascular diseases, thanks to the Mediterranean diet, to which a glass of good wine at 

the end of the meal should be added. 

 

As for linoleic acid (essential omega-6 fatty acid), it is present in olive oil at the same 

concentration as in mother’s milk (3.5-20%), meaning that children can consume it mixed 

into their soup after weaning. 

 

The “Predimed” study published in the New England Journal of Medicine in 2013 showed its 

effectiveness in the primary prevention of cardiovascular diseases [3]. However, it must be 

combined with physical activity at least twice a week and avoiding overweight caused by 

excessive consumption of refined sugars and dairy products. We consume too much of these, 

particularly lactose from dairy products, which, combined with added sugars, accumulates in 

our bodies, first in the liver, causing the most common liver pathology in humans, hepatic 

steatosis or fatty liver, responsible for significant fatigue. 

 

Excess sugars also accumulate significantly in fatty tissues, under the skin, in women’s 

mammary glands, and around men’s prostates, increasing the risk of breast and prostate 

cancer. Overweight due to excess sugars is carcinogenic, as is now demonstrated. 

Instead of butter for breakfast, it’s better to spread frozen olive oil from the previous day; it’s 

much more digestible. Olive oil is, in fact, the most digestible fat. 

 

Similarly, oleic acid is the best transporter of calcium to the bones to prevent osteoporosis. 

Olives contain 120 mg of calcium per 100g, as much as cow’s milk. The difference is that 

plant-based calcium can be absorbed by the digestive tract up to 75%, while animal calcium 

absorption does not exceed 30%... except in cases of intestinal permeability, where it 

becomes a source of numerous health problems. Olives also contain almost as much vitamin 

A (1000 IU per 100g) – necessary for our retina – as butter (1700 IU/100g) and much more 

than cow’s milk (25 IU/100g) or even goat’s milk (70 IU/100g). 

 

 

 



Other Lesser-Known Health Treasures [4] 

Even better, with polyphenols, particularly two powerful antioxidants: 

Tyrosol and Hydroxytyrosol. They help fight oxidation, i.e., aging, chronic 

inflammation that weakens us with all the stresses of civilization affecting 

the heart, joints, skeleton, skin, brain, hormonal glands… In short, they 

can be responsible for long-term autoimmune diseases and cancers. 

Tyrosol is a bioflavonol that acts on the circulatory system, reducing blood viscosity and 

improving microcirculation in tiny vessels, such as brain capillaries, aiding memory and 

potentially reducing insomnia. 

 

Hydroxytyrosol enhances the effects of oleic acid, reduces total cholesterol levels, and thins 

the blood as effectively as aspirin without its side effects (risk of hemorrhage). It crosses the 

blood-brain barrier, inhibiting the aggregation of Tau proteins, consequences of neuron 

degeneration, well-known to Alzheimer’s specialists. 

 

Oleocanthal (Tyrosol ester for specialists), combined with the two previous compounds, can 

reduce inflammation markers. It can also selectively kill cancer cells in vitro, as demonstrated 

in 2015 by researchers from Rutgers University and Hunter College of the City University of 

New York in the journal Molecular & Cellular Oncology. The authors conclude, “We need 

more animal studies and then human trials.” 

 

In addition to these cytotoxic effects, apoptotic as specialists say, researchers have 

demonstrated in vitro anti-angiogenic effects, meaning they have anti-growth factor activity 

[5]. This is found in good olive oils with an anti-growth factor called “Herceptin-like,” 

Herceptin being a monoclonal antibody well-known to oncologists, increasingly prescribed 

alongside chemotherapy to treat at least 30% of breast cancer cases. 

 

Moreover, all these highly bioavailable olive oil molecules thin bile secretion, relieve the 

pancreas of its hypoglycemic action through insulin secretion. Early-stage diabetes can thus 

be stopped, provided sugars, white bread, and dairy products are simultaneously eliminated, 

as recommended by the national nutrition health plan (PNNS), but not the glass of red wine at 

the end of each meal. 

 

As for olives, the riper black ones are better endowed than green ones (twice as much 

hydroxytyrosol) and oil (ten times more). 

 

 



Don’t Waste Olive Flowers! 

At the end of April, when the ambient temperature reaches 18°C, thousands of flowers bloom 

in the olive trees. Only one in 20 on average will become an olive. The flowers will cover the 

ground with a white carpet. A sheet or a tarpaulin can collect the magnificent, well-cut 

flowers. Dried in the shade in tightly sealed jars, they will make excellent herbal teas or 

decoctions. Dr. Bach made a floral elixir, a liquid extract prepared with a solar infusion of 

flowers, and highlighted the energetic properties, active on our emotions.  

Choose olives and oils according to your tastes: "fruity"  

For the French Interprofessional Olive Association (AFIDOL), the aromas of green fruity are 

dominated by herbaceous sensations: raw artichoke and various green fruits. The spiciness of 

the oil testifies to the freshness of the olives.  

The ripe fruit comes from late-harvested olives. The aromas are reminiscent of almonds, 

plums, exotic fruits, and red fruits.  

The black fruit has notes of cocoa, mushrooms, vanilla, and candied fruits.  

The best olive oils  

We have selected three, obviously organic, two in France and one in Morocco. The olive trees 

grow on difficult soils: in the Hautes Corbières, on the Terrasses du Larzac, and in the 

foothills of the Atlas Mountains. In these three sites, the olive trees suffer from cold or heat. 

These imposed "sufferings" force the tree to protect itself, to immunize itself by producing in 

its fruits and leaves the maximum number of antioxidants, which are none other than 

polyphenols.  

• In the Hautes Corbières, at an altitude of 500 meters, at Frank and Lydie Poirier's, at 

the Moulin à Huile d'Albières (11330). The production is traditional, the olives are 

crushed on large, slowly rotating stone millstones and the oil is obtained by first cold 

pressing, unfiltered to preserve all its benefits. The oil, loaded with polyphenols, has 

an exquisite taste.  

 

• On the Terrasses du Larzac, at an altitude of 400 meters, in an arid nature, made of old 

quarries, grow olive trees whose roots wind between the stones. They produce 

Romaine oil, Omphacine as a natural food supplement and for facial and body care.  

 

 

• In the foothills of the Atlas, we were able to see and measure the suffering of the olive 

trees which take 50°C on their heads two to three months a year. Also logically, the 

polyphenol concentrations can reach 25 to 30 times more hydroxytyrosol than in 

ordinary commercial oils. Olivie plus 30X is used in salads as a natural supplement 

and as a lightening face cream.  

 

 



Olivie Riche, hyperconcentrated in Polyphenols (hydroxytyrosol and oleocanthal), in the 

form of capsules at a rate of one to six capsules per day for two months, has shown a natural 

anti-inflammatory role, particularly in arthritic pathologies. I was able to verify this myself in 

many patients without needing a randomized study because these patients were able to first 

reduce and then stop conventional medications themselves. A recent publication confirms this 

[6]. You will find Olivie Riche at www.medicatrix.be.  

Use them daily, for your health  

Against cancer - not only breast and prostate cancer  

Apart from in vitro studies, there are various studies published in the very serious The 

Archives of Internal Medicine [7] which show that women consuming a high quantity of 

olive oil (in all their salads every day) have a lower risk of breast cancer. Furthermore, 

researchers from Oxford University have shown that olive oil reduces the growth of intestinal 

cancer cells [8] and that beta-sitosterol prevents the formation of cancer cells in the prostate.  

For the skin  

As we age, the epidermis becomes thinner and more fragile, with dry, rough, and flaky skin. 

Wound healing is slowed down, and there are more skin peelings and blisters. Wrinkles are 

the result of the reduction of elastic and thin fatty tissue, and the reduction in the thickness of 

the vessels results in skin pallor. Sweat glands become rarer, resulting in less perspiration and 

less elimination of toxic products. Plentiful drinks - never wait until you are thirsty - are 

absolutely necessary, at a rate of at least 2 liters per day including fruit and vegetable juices 

obtained by juice extractors or abundant chewing and a glass of wine at the end of each meal. 

The fine and gentle applications of thin layers of these olive oils nourish the skin, particularly 

on areas of suffering such as psoriasis.  

For the digestive tract  

A mild laxative, these oils reduce the risks of fat storage in the liver and the formation of 

cholesterol by the liver.  

For rheumatism  

It is recommended to avoid all anti-inflammatory and analgesic treatments or to carry out a 

gradual reduction plan over 3 to 4 months of "recommended" medications over long periods. 

They will be replaced by both a change in eating habits (80% fresh vegetables and 

Mediterranean orientation, very little cooked) and the consumption of these products from 

olive trees which have proven their worth for a long time.  

For the brain  

Our neurons need myelin, this fatty substance which surrounds the nerve filaments and 

allows the passage of nerve impulses. It is composed of 70% lipids (cholesterol - in the liquid 

egg yolk of organic hens and oysters which provide sterols which lower excess cholesterol -, 

phospholipids and glycolipids) and 30% proteins. It considerably increases the conduction 

speed. Without myelin, the spinal cord would have to have a diameter of several meters for 

conduction speeds to be maintained.  

http://www.medicatrix.be/


Michel Jouvet [9], a great specialist in dreams and dreams, states: "In Lausanne, researchers 

have launched the Human Brain Project which brings together 256 European laboratories. He 

concludes: "It will take three thousand years and three billion dollars just to model a portion 

of the brain the size of an olive." There is no point in waiting to consume these oils, treasures 

of health [10]. It is also the traditional and biblical treatment reported by the only evangelist 

doctor, Luke (10:34) when the Good Samaritan treats the wounds of the wounded man with 

oil and flavored wine.  

 

Professor Henri Joyeux 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Original text in French : 

 

 



 

 



 



 



 



 


