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NutriOliWa

disposal
• Eco-toxic

• Requires pre-treatment

Extraction 
of pomace 

oil

combustion

Croatia

Olive mill waste is 
treated as waste and 
majority is disposed 
to the environment

Olive waste is also 
exported to be used 

as bio-fuel

Extraction of 
polyphenols

added-value 
product



NutriOliWa: extraction optimization

Extraction optimization

Sustainable process

No toxic solvents

Decreased energy 
consumption

High yields

Easy scale-up

Advanced extraction 
techniques

UAE MAE
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NutriOliWa: extraction optimization



NutriOliWa: formulation

Spray drying
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NutriOliWa: characterization

In vitro 
bioavailability

In vitro antioxidant 
activity

Antidiabetic 
activity



NutriOliWa: novel applications

Dietary 
supplemet

• Expected health effects of 
olive oil

• Antidiabetic effect

• Hepatoprotective effects

Anti-
oxidants in 
food  and 

cosmetical 
industry

• Antioxidants in oil

• Antioxidants in meat 
model systems

• Antioxidants in 
emulsion models

Se-nano-
particles

• Sustainable production

• Additional health 
benefits
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