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About us

FoodOxys is a spin-off company of the University Of Thessaly,

i\
Fotios Tekos, PhD Zoi Skaperda, PhD
Chief Executive Officer Chief Scientific Officer

founded in 2019 by a core team of bioscientists -

Mission statement

To provide state-of-the-art services for ensuring nutritional
wellness at a personalized level and testing the bioactivity of
food products and dietary supplements
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e & Olea rFortius

Naturally Powerful Olive Polyphenols

To enhance animal welfare by increasing the
quality and nutrient content of animal feed, o oy
ultimately benefiting the entire food chain. e LI

HOW

By offering a zero-waste product that benefits RS g 8554

------

humans, animals, and the environment. e e 583 54
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OLIVE SOLUBLE a highly phenolic feed material RN A by, o P

produced from olive oil waste.



Olive oil (OO) properties and
nutritional benefits

Health Benefits

Chemical Olive oil has anti-
Composition inflammatory and Dietary Role
S _ chemoprotective _
It is rich in phenolic properties Itisa k(_ay element Qf the
compounds that Mediterranean diet

contribute to its health

benefits
: : @) Medical
Source == Importance
Olive oil is derived from Olive oil plays an
the fruit of the Olea @ important role in
europea tree medicine



OO production and side

streams

Breakdown of Olive Oil Side Streams

Sludge from
Olive Qil
Clarification

Olive Leaves and
Twigs

Olive
Stones/Pits

. Olive Mill
Wastewater

Olive Pomace

Residue from oil clarification

Plant material from harvesting

Hard seeds removed during
processing

Liquid waste from pressing
processes

Solid residue from olive
pressing



The

environmental
impact of OO
side streams

Organic Load Color

High organic load
measured by COD and
BOD

The intense violet-dark
brown to black color of
0O side streams

Polyphenolic
Compounds Smell
High concentration of The strong smell of olive
polyphenolic oil in OO side streams
compounds
Suspended

Solids

High content of
suspended solids in OO
side streams

pH Level

The acidic pH level
ranging from 3 to 6.7




OO side streams
are particularly
rich in bioactive
compounds
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Palmitic acid

Oleanoic acid

Oleic acid

Linoleic acid



Unravelling
the
biological
properties
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Characterization
° ° Qualitative and quantitative characterization of bioactive compounds
Of b I O a Ct I ve via liquid chromatography-mass spectrometry/mass spectrometry
(LC-MS/MS) system
compounds
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Evaluation of
bioactivity at
different
levels of
complexity

OXIDATIVE DAMAGE
(GSSG, GSH/GSSG, protein carbonyls, TBARS, MDA, albumin dimmers, cysteine/cystine)
in vivo
ANTIOXIDANT CAPACITY
[GSH, H,0, decomposition (CAT, Prx, GPx), SOD, GR, GST, NADPH oxidase, NAD" kinase, Trx, TrxR,
NO* synthase, XO, albumin, TAC, O,*, OH*, expression of antioxidant enzymes and genes]

plasma, erythrocytes, tissues

REDUCING POTENTIAL OXIDATIVE POTENTIAL
(NADPH, NADH, G6PD, SORP, cORP) (NO*, H,0,)
. TOXICITY
cell lines (assessment of cell viability with XTT assay)

myotubes and endothelial,
liver and cervical cancer

ANTIOXIDANT CAPACITY
(redox biomarkers, expression of antioxidant enzymes and genes)

f ANTIRADICAL AND REDUCING CAPACITY \
(DPPH*, ABTS**, 0,", OH*, reducing power)

- - PROTECTION AGAINST FREE RADICAL-INDUCED
In vitro DAMAGE OF DNA
plasmid and bacterial DNA, (OH*, ROO*)
commercial and natural

free radicals ANTIMUTAGENIC AND ANTICARCINOGENIC ACTIVITY
\ (Ames test, SCEs, Topo | and Il) /

Veskoukis, A.; Kerasioti, E.; Priftis, A.; Kouka, P.; Spanidis, Y.; Makri, S.; Kouretas, D. A Battery of Translational Biomarkers for the Assessment of the
in Vitro and in Vivo Antioxidant Action of Plant Polyphenolic Compounds: The Biomarker Issue. Curr. Opin. Toxicol., 2019, 13, 99-109.
https://doi.org/10.1016/J.COTOX.2018.10.001.



Redox status in animal welfare and

productivity

Assessment of animal redox status to evaluate

Animal performance

= Quality of Life

= Heat Stress

= |mmunity status post-vaccination
= Meat Quality

» Egg Quality

= Milk Quality

Skaperda, Z.; Veskoukis, A. S.; Kouretas, D. Farm Animal Welfare, Productivity and Meat Quality: Interrelation with Redox Status
Regulation and Antioxidant Supplementation as a Nutritional Intervention (Review). World Acad. Sci. J., 2019, 1 (4), 177-183.
https://doi.org/10.3892/WASJ.2019.19.

N\

Meat quality




2> In Vivo. 2018 Mar-Apr;32(2):291-302. doi: 10.21873/invivo.11237.

S U p p I eme ntat i on Novel Feed Including Olive Oil Mill Wastewater

Bioactive Compounds Enhanced the Redox Status of

of lamb feed with -

Sotiria Makri 1, loannis Kafantaris 1, Salomi Savva ', Polyxeni Ntanou ! 2, Dimitrios Stagos !,

e ® ® loannis Argyroulis ', Basiliki Kotsampasi 3, Vladimiros Christodoulou 3,
Ive I S I e - Konstantinos Gerasopoulos 1 4 Konstantinos Petrotos 4, Dimitrios Komiotis T, Demetrios Kouretas 2

Affiliations + expand
PMID: 29475912 PMCID: PMC5905197 DOI: 10.21873/invivo.11237

stream products

Full weaning

n=6 n=6
Control group l l
(n=12) Breastfeeding & standard ration I Standard ration I

I Breastfeeding period (n=24)

n= n=
I 15 days

Experimental Breastfeeding & OMW silage I OMW silage I
group (n=12) 42 days 70 days




Feed supplemented with Olive Oil side-stream
products increased the bodyweight gain

05
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01 |
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Kg

0,0

Average feed consumption

Control Group

OMW Group

g/day

300

250

200

150

100 -

50

* Statistically significant difference compared to the control group (significance level p <0.05)

15-42

)

&

Average daily gain

m Control Group ® OMW Group

42-70 0-70
Days



Feed supplemented with Olive Oil side-stream

products enhanced redox status

PCARBS Levels

Lower protein carbonyls
signifying reduced
protein damage

TBARS Levels

Lower thiobarbituric acid
reactive substances
indicating less lipid
oxidation

GSH Levels

Increased glutathione
levels providing cellular
protection

TAC Levels

Increased total
antioxidant capacity
enhancing antioxidant
defense



2> In Vivo. 2018 Mar-Apr;32(2):291-302. doi: 10.21873/invivo.11237.

Novel Feed Including Olive Oil Mill Wastewater
Bioactive Compounds Enhanced the Redox Status of
Lambs

Sotiria Makri 1, loannis Kafantaris 1, Salomi Sawa 1, Polyxeni Ntanou 1 2, Dimitrios Stagos 1,
loannis Argyroulis T, Basiliki Kotsampasi 3, Vladimiros Christodoulou 3,
Konstantinos Gerasopoulos T 4, Konstantinos Petrotos 4, Dimitrios Komiotis !, Demetrios Kouretas >

Affiliations + expand
PMID: 29475912 PMCID: PMC5905197 DOI: 10.21873/invivo.11237
Free PMC article

> Food Chem Toxicol. 2015 Aug;82:42-9. doi: 10.1016/j.fct.2015.04.021. Epub 2015 Apr 24.

Feed supplemented with byproducts from olive oil
mill wastewater processing increases antioxidant
capacity in broiler chickens

Konstantinos Gerasopoulos ! Dimitrios Stagos 2 Stylianos Kokkas 3 Konstantinos Petrotos 4,
Dimitrios Kantas 3, Panagiotis Goulas 3 Dimitrios Kouretas >

Affiliations + expand
PMID: 25916917 DOI: 10.1016/j.fct.2015.04.021

/s Oled Fortius

> In Vivo. 2020 Jul-Aug;34(4):1811-1821. doi: 10.21873/invivo.11976.

Biofunctional Feed Supplemented With By-products
of Olive Oil Production Improves Tissue Antioxidant
Profile of Lambs

Sotiria Makri 1, Sofia Raftopoulou 1, loannis Kafantaris 1, Basiliki Kotsampasi 2,
Vladimiros Christodoulou 2, Charitini Nepka 3, Aristidis S Veskoukis 1, Demetrios Kouretas #

Affiliations + expand
PMID: 32606151 PMCID: PMC7439886 DOI: 10.21873/invivo.11976
Free PMC article

> Food Chem Toxicol. 2015 Dec;86:319-27. doi: 10.1016/).fct.2015.11.007. Epub 2015 Nov 10.

Feed supplemented with polyphenolic byproduct
from olive mill wastewater processing improves the
redox status in blood and tissues of piglets

Konstantinos Gerasopoulos !, Dimitrios Stagos 2, Konstantinos Petrotos 3, Stylianos Kokkas 3,
Dimitrios Kantas 3, Panagiotis Goulas 3, Dimitrios Kouretas 4

Affiliations + expand
PMID: 26561741 DOI: 10.1016/}.fct.2015.11.007
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Feed Materials Registér

Home ’ Register ‘ Notification Form ’ Log in

Disclaimer

All information provided on this website is provided "as-is" without warranty of any kind. Your access to and use of theinformation related to feed
materials notified by feed business operators is at your sole risk. No warranty or representationis made, express or implied, that the information
contained or referenced herein is accurate, current, or complete.Furthermore, the developers and owners of this website shall not be liable in any
manner whatsoever for direct, incidental,special, consequential or punitive damage resulting from the use of, or inability to use, any of the information

contained orreferenced in this website or any information that is provided through linked websites.

Your product Olive Soluble is registered in the Feed materials register with 009358-EN .
Please note that this message should not be regarded as an acknowledgment of the feed material status of your product.
We reserve the right to remove your notification from the register under the conditions specified in the guide to the notifier.



‘0 100% Natural
The high phenolic feed material is
produced from by-products of the olive oil

industry.

Phenolic / bioactive antioxidants > 14%

N7

"\ Environmentally Sustainable

The process of olive oil production
is accompanied by the generation
of huge amounts of by-products
with a high pollution load. OLEA
FORTIUS provides an eco-friendly
management of these polyphenol-
rich by-products using them for the
production of OLIVE SOLUBLE.

dlive soluble

Olea Fortivs

V|
@ Powerful

RER e o Red M teita) The phenolic compounds present in

\ OLIVE SOLUBLE possess strong
biological activities including, antioxidant,
anti-inflammatory, antimicrobial

properties.

@ Animal welfare

Previous studies have reported that
OLIVE SOLUBLE improves metabolic
biomarkers associated with redox status,
thus promoting animal health and welfare.

Olive Polyphenols
B 100% Naturol (&) Environmentally Sustainable TN Powerfu Aoiciel we ,“\

!



Certificates

N
L
=

CERTIFICATE

Certificate no: 908160GMP-01.2025
GMP+ registration no: GMP062283

OLEA FORTIUS IKE

Drosi 95
41335 NEA POLITEIA
LARISSA
GREECE

Control Union Certifications B.V.

Registration no: C1000032, declares that there is justifiable confidence that the GMP+ scope(s), at the above mentioned
GMP+ Certified Company plies with the applicable requi and conditions of the GMP+ Feed Safety Assurance
Module 2020

Trade in feed

Valid until: 02 April 2028

Date of certification: 03 April 2025 Declared by:

On behalf of the Managing Director
Mrs, J. Bontan

Certifier

Control Union Certifications B.V.
Meeuwenlaan 4-6

8011 BZ ZWOLLE

The Netherlands
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O APPROVAL

TOWISST

=CERT=

I1SO 9001:2015

CERT No. 1-030-02-100-01631

ACCREDITED
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O APPROVAL

TOWISST

=CERT=

I1SO 22000:2018
CERT No. 1-030-02-220-00287

ACCREDITED
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FoodOxys

Thank you very
much for your
attention !

¢ Olea Fortius

Dr. Fotios Tekos

Let’s build something
together:




