MILONAS

ZEYTINYAGI

Bir asrin tizerinde bir dmire sahip yiksek rakimlardaki zeytin agaclarindan, yaklasik 25 kg. zeytinden 1lt. iiretilebilen zeytinyag)... Yakin bir
tarihe kadar eczane raflarinda tedavi amaciyla bulunan zeytinyag), giinimuzde tekrar kesfedildi. Bu kuctk sisenin icinde yer alan ve sadece tedavi
amacl uretilen zeytinyag Amerika, Japonya ve Avusturalya gibi iilkelerden ila¢ yapiminda kullanilmak iizere cok talep gormektedir.

Aydin bélgesinde yiiksek rakimlarda yetismis, 100 yil ve iizeri yaslardaki memecik cinsi zeytin agaclarindan toplanmis zeytinlerden
Uretilmektedir. Zeytin agaclarinin asirlik ve memecik cinsi olmasinin disinda, bu kadar saglikli mahsule sahip olmasindaki dier etkenleri sdyle siralayabiliriz.

-Bulundugu yiiksek rakimdaki hava akimi.

-Tamamiyla hayvansal giibrenin ve geleneksel ilaglamanin yapilmasi.

-Klasik zeytin toplama yontemlerinin disinda tek tek el ile toplanmasi.

-Toplamayi gerceklestiren kisilerin kimyasal iriinleri (sampuan, parfiim, sigara gibi) kullanmamasina 6zen gésterilmesi.

-Toplanan zeytinlerin ayni giin icerisinde su degmeden sikilmasindan dolayi icerisinde bulunan antioksidanlarin kaybolmamasi olarak
siralayabiliriz.

Zeytinyasg) Uzerine gercek bilimsel calismalara baslanmasi, 1889'u bulmustur. Sifali 6zelliklerinin zamanin bilim diinyasi tarafindan kabul edilmemis
olmasina karsin, Fransa'da zeytinyaginin ilag yapiminda kullanilmasi, resmi olarak 1748'de kabul edildi.

Guniimuzde yeniden kesfedilmeye baslanan zeytinyag; biyik sirketlerin1950'li yillarda margarini 6ne sirmesinden dolayi yararlari 40 yil sureyle
golgelenmistir.

DOGAL ANTIBIYOTiK

Zeytinyaginin, en yogun icerdigi yag asidi olan oleik asit, ilag sanayiinde kullanilmaktadir. Zeytinin yapisinda bulunan ve yakin zamana kadar dikkate
alinmayan bir grup madde uzerinde, son yillarda 6nemli calismalar yapilmaya baslanmistir. Bu maddeler, zeytinin yapisindaki proteinler icerisinde
bulunmaktadir. ispanyollar, Akdeniz diyetinin olmazsa olmazi zeytinyaginin, bilesimindeki mikro-besinleri belirledi. Zeytinyagindaki "fenol" adli
bilesenin, antioksidan ve pihtilasma karsiti 6zellikleriyle kalp igin iyi bir koruyucu oldugu bilim insanlarinca distnulmekte. Fenol, en fazla saf
zeytinyaglarinda bulunuyor.

ispanya'daki Reina Sofia Universite Hastanesi'nde yiiriitiilen calisma, kolesterolii yiiksek 21 katilimciyla gerceklestirildi. Dr. Juan Ruano ve
meslektaslari, fenol acisindan zengin zeytinyag ile iceriginden fenol degerleri minimuma indirilmis zeytinyaginin etkisini karsilastirdi. Fenol orani yiiksek
zeytinyagindan yapilmis yemekleri tiiketen katilimcilarin, kan damarlarindaki fonksiyonlarin saglik acisindan cok daha gelistigi
gozlemlenmistir.

Bilesenlerine gore faydalarini séyle siralayabiliriz:

-Hicrelerdeki oksidatif hasari ve saglikli kalmayi saglayici, hastaliklardan koruyucu, hastaliklari iyilestirici.

-Kandaki kolesterol seviyesini azaltici,

-Lipit peroksidasyonu 6nleyici,

-Distik yogunluklu lipoproteinlerin (LDL) oksidasyonunu énleyici ve miktarini dustiriici etkileri bulunur.

-Kardiyovaskdler kalp hastaliklarinin 6nlenmesi,

-Cesitli kanser (kolon, prostat ve g6giis) ve trombik (pihtilasma) hastaliklarin olusumunu engellemekte,

-Merkezi sinir sistemi dejenerasyonunu dnlemekte ve serbest radikalleri yok ederek yaslanmayi geciktirmektedir. (Peroksil, alkil, siperoksit ve
hidroksil, sitotoksil serbest radikallere drnek olarak verilebilir.)

-iltihap kurutucu ve kanamayi durdurucu etkileri vardir.

- Zeytinyagindaki, hidroksitirosol, insan eritrositlerini oksidatif tehlikeye karsi korur.

- Antimikrobiyel ve antikanserojen aktiviteye sahiptir.

- Damar genisletici, tansiyonu ve kan sekerini diislricu etkisi bulunur.

- Serbest ve siiperoksit radikalleri (Uzerinde bir elektron fazlaligi bulunan oksijen molekiiliine, siiperoksit radikal denir) yok eder.

- Eritrositlerin oksidatif zarar gormesini azaltir.

- DNA hasarini ve LDL oksidasyonunu 6nler.

- Tromboksan seviyesine yardimci olur.

- Menopoz sonrasi kadinlarda kolesteroliin yiikselmesini engeller ve kolesteroli yiiksek kisilerde LDL peroksidasyonunu azaltir.

- Apoptosisi (programlanmis hiicre 6lumi) tesvik eder ve tumér hiicrelerinin cogalmasini énler.

italyan tip adami Prof. Publio Viola'min dedigi gibi, "Eger olmasaydi, zeytinyagini icat etmek zorunda kalirdik”. Ote yandan
Zeytinyaginin faydalari, Amerikan Gida ve ila¢ Dairesi (FDA) tarafindan da resmen kabul edilmistir. FDA bugiin, zeytinyagindan elde edilen
doymamis yaglarin, nitelikli saglik hizmeti icin uygun oldugunu ve her giin zeytinyag) tiiketilmesinin, koroner kalp rahatsizligi(CHD) riskini azalttigini duyurdu.
Ayni zamanda da giinlik tiketilen kalori miktarinda da artisa neden olmamaktadir. Bu uygulama, gecen yil benzer uygulamalarin dogrulugunun ortaya koyulup,
etkilerinin gorilmesi stirecinden beri FDA'nin, geleneksel gidalar icin duyurdugu dnde gelen nitelikli saglik hizmetidir.

Zeytinyag) lizerine Ispanya, Portekiz, Amerika, Japonya, Avusturalya gibi tilkelerde 100lerce kisi izerinde yapilan arastirmalar sonunda zeytinyaginin
faydalarini soyle siralayabiliriz.

FAYDALARI:

Diinyanin en énemli kanser ilaci, képek baligi kikirdaginda bulunan squalene adli maddedir. Squalene maddesi, dogru tekniklerle
iiretilen organik zeytinyaginda bol miktarda bulunur. Zeyinyaginin baslica tavsiye edildigi kanser hastaliklari;

-Bagirsak Kanseri

-Meme Kanseri

-Rahim Kanseri

-Prostat Kanseri

-Deri Kanseri tedavilerinde kullanilir.

-Kalp damar hastaliklari, Hipertansiyon, Tromboz, ve Diyabet tedavilerinde kullanilrr.
Antioksidandir.

-Oksidatif Stres tedavilerinde kullanilir.

-Alzheimer ve Osteoporoz hastaliklarini 6nlemesi ve gelisimi sirasinda beyin hiicrelerinin zarinda bulunan yag asitlerinin yapisini olusturmasi
nedeniyle olumlu etkisi kanitlanmistir.

-AIDS mikrobu olan HIV'in yayilmasini %80 seviyesinde azalttig kanitlanmistir.

-Dogal miisildir.

-Mide i¢ zarini korur, dilser gelisimini engeller, mide yanmasi, gaz problemleri ve istahsizliga karsi mideyi guclendirir.

-Karaciger agrilarini giderir.

-Sarilikta cok faydalidir.

-Safra kesesi tembelligi, safra tasi olusumu ve sindirim gii¢liigi gibi saglik sorunlarini ortadan kaldirir.

-insiilin direncini engeller ve kandaki glikozun daha iyi kontrolinii saglar. Diyabetli hastalarda kandaki seker oranini %12 oraninda
azalttigi tespit edilmistir.

-Obezite tedavisinde kullanilir.

-Menopoz donemindeki kadinlar icin dstrojen hormonu takviyesi saglar.

-Bébrek tasi olusum riskini azaltir. icindeki klor sayesinde bébregin calismasina yardimc olur ve béylece viicudun atiklardan arinmasini
kolaylastirir.

-Dogru tekniklerle Uretilen organik zeytinyagini tiiketen anne adaylarinda, tiip bebek sirasinda ¢ok daha fazla yumurta elde etmenin mimkin
oldugu kanitlanmustir.

-E vitamini agisindan zengin oldugu icin sperm kalitesini yiikselttigi gorilmektedir.

-Hamilelikte, bebedgin, hiicre ve sinir sisteminin olusturulmasinda 6nemli bir etken teskil eder.

-Anne siitiine es miktarda yag asitleri icerir.

-Annesini emerek beslenen bebekler igin sinir dokularinin geligimi agisindan cok faydalidir.

-Cocuklar ragitizmden korur. Giinde birkagc damla zeytinyag), bebegin gelisimine biyuk katki saglar.

-A, D, E ve K vitaminleri icerdigi icin cocuklarin ve eriskinlerin kemik geligimine yardimci olur.

-Vicudun iskelet yapisini giiclendirir.

-Kemik erimesini (osteoporoz) frenledigi icin eriskinler, 6zellikle kadinlar icin cok yararlidir.

-Kemiklerdeki kalsiyumun kaybini énler.

-Eklemlerde iltihap ve kireclenme sonucu olusan agri, sisme ve sertlesmeyi 6nler ve bu tiir hastaliklarin olusmasini engellemektedir.

-Kas kramplarina ve agrilara yararldir.

-Agiz ici ve deri yaralanmalarinda kullanilir.

-Giines yanigi sonrasinda kullanilmaktadir.

-Kulak agrilarinda, bogaz agrilari ve éksiiriik tedavisinde kullanilir.

-Saglik ve giizellik kaynagidir. Cildi besler, korur ve yumusatir. Cildin onarilmasina katkida bulunur, su kaybini dnleyen giicli bir nemlendirme
ozelligine sahiptir. Cildi sikilagtirmak, yipranmayi énlemek, saclari yumusatmak, tirnaklarn giiclendirmek igin kullanilir.

YAN ETKILERI
Dogru sikim ve katkisiz zeytinyaginin higcbir yan etkisi yoktur. Gercek zeytinyagi 15°C sicaklik altinda donmaya baslar.

MUHAFAZA KOSULLARI

-Gunes 1s18Ina ve dogrudan yuksek aydinlatmali ortamlarda tuttulmamalidir.

-Yaklasik 18°C sicaklikda saklanmasi tavsiye edilir. Yiiksek sicaklik, yagdaki olumlu bilesenlerin kaybedilmesine neden olur. 15°C nin altindaki
sicakliklarda donma reaksiyonu géstermesinden dolayi akiskanligini yitirir. (Donan zeytinyagini oda isisinda ¢dziilmesini saglayiniz.)

-Havayla fazla temas etmemeli, sise bosaldikca miimkiinse tizerine eklenmelidir. (Havayla uzun siireli temasi sonunda oksidasyona ugrar.)

-Keskin kokulu diger yiyecek ve malzemelerden uzak tutulmalidir.

KULLANIMI
Her sabah kahvaltidan yarim saat 6nce; hasta iseniz bir corba kasigi, saglik icin ise bir tatli kasigi icilmesi 6nerilir.

Zeytinyagi hakkinda yapilan giincel bilimsel arastirmalara instagram adresimizden ulagabilirsiniz.

@@milonasdoga]urun]er @milonasdogalurun]er



MILONAS

OLIVE OIL

Olive oil, an oil that can be produced as much as approximately 25 kilograms from olive trees grown at high altitudes with a lifespan over a century... Found
in the pharmacy shelves for therapeutic purposes up to a recent date, olive oil has been rediscovered today. Olive oil, which is contained in this small bottle
and is produced only for the purpose of treatment, is highly demanded for use in pharmaceutical production from countries such as America, Japan and
Australia.

Olive oil is produced from olive trees which are grown at high altitudes in Aydin region and collected from papilla type olive trees of 100 years old and over.
Apart from the olive trees being a century old and papilla type, we can list the other factors that have such a healthy crop as follows:

- Air current at the high altitude where it is located.

- Use of completely natural manure and traditional agricultural spraying methods.

- Collection of olives by hand one by one other than classic olive picking methods.

- Special care being paid not to use chemical products (such as shampoo, perfume, cigarette) by the people who harvest the olives.

- We can list the antioxidants contained in the olives collected because they are squeezed without water during the same day.

- The fact that the harvested olives are pressed in the same day without touching water, the antioxidants contained by the product are not lost.

The real scientific studies on olive oil was started in 1889. Although the medicinal properties of the olive oil were not accepted by the scientific world at that
time, its use in medicine in France was formally adopted in 1748.

Olive oil has been rediscovered today; Its benefits have been overshadowed for over 40 years because of the large companies that propagandized margarines
in the 1950s.

NATURAL ANTIBIOTIC

Oleic acid is the most intense substance contained by olive oil is used in the pharmaceutical industry. Significant studies have been started in recent years on
a group of the substances found within the olives, which have not been considered sufficiently until recently. These substances are found in the olive-derived
proteins. Spanish researchers have identified the micro-nutrients in the composition of the olive oil, which is the essential item of the Mediterranean diet.
It is thought by scientists that the “phenol” component of the olive oil is a good preservative for the heart with antioxidant and anticoagulant properties.
Phenol is found mostly in pure olive oil.

A study conducted at Reina Sofia University Hospital in Spain was carried out with 21 participants who suffered from high cholesterol. Dr. Juan Ruano and his
colleagues compared the effects of the olive oil that is rich in phenol with that of the olive oil that contains minimum level of phenol. It was observed that the
participants who consumed foods made of olive oil with a high phenol content were observed to have improved functions of blood vessels in terms of
health.

We can list its benefits according to its compositions as follows:

- Prevention of oxidative damage in the cells and maintaining health, preventing and healing the diseases.

- Reducing the cholesterol level of in the blood.

- Lipid peroxidation inhibitor.

- It has the effects of inhibiting and reducing the oxidation of the low density lipoproteins (LDL).

- Prevention of cardiovascular heart diseases.

- It inhibits occurrence of various cancers (colon, prostate and chest) and thrombotic (coagulation) diseases,

- It prevents central nervous system degeneration and eliminates free radicals, delaying aging (Peroxide alkyl, superoxide and hydroxyl, examples of
cytotoxyl free radicals).

- It shows inhibitor effects against inflammation and bleeding.

- Hydroxytyrosol in the olive oil protects human erythrocytes against oxidative hazards.

- It has antimicrobial and anticarcinogenic activity.

- It as vasodilator, blood pressure and blood sugar lowering effects.

- It eliminates free and superoxide radicals (an oxygen molecule with an electron excess on it is called superoxide radicals).
- It reduces the oxidative damage of erythrocytes.

- It prevents DNA damage and LDL oxidation.

- It helps with tromboxane levels.

- It prevents elevated cholesterol in women after menopause and reduces LDL peroxidation in people with high cholesterol.
- It promotes apoptosis (programmed cell death) and prevents the proliferation of tumor cells.

As the Italian medical scientist professor Publio Viola said, "If it were not for, we would have to invent olive oil". On the other hand, the benefits of olive
oil is officially recognized by the US Food and Drug Administration (FDA). Today, FDA has announced that unsaturated fats from olive oil are suitable for
qualified health care and daily consumption of olive oil reduces the risk of coronary heart disease (CHD). Atthe same time, it does not cause an increase in the
amount of calories consumed daily. This practice is the leading quality health care service that FDA has announced for traditional foods since the introduction
of similar practices last year and the appearance of the effects of the olive oil.

As a result of the researches made on hundreds of people in countries like Spain, Portugal, America, Japan and Australia, we can list the benefits of olive oil as
follows:

ITS BENEFITS:

The most important cancer drug in the world is called squalene, which is found in the cartilage of the sharks. Squalene is found abundantly in organic olive oil
produced with the right techniques. Cancer diseases for which olive oil is recommended are mainly as follows:

- Bowel cancer

- Breast cancer

- Uterine cancer

- Prostate cancer

- Skin cancer.

It is used in the treatment of hypertension, thrombosis, and diabetes.

It is an antioxidant.

- It is used in oxidative stress treatments.

- Its positive effects have been proven to be beneficial thanks to fact that it constitutes the structure of the fatty acids present in the brain cells
during development and prevention of Alzheimer and Osteoporosis.

- It has been proven that it reduces the spread of HIV by 80%, which is the AIDS virus.

- It's a natural laxative agent.

- It protects the inner lining of the stomach, prevents the development of ulcers, strengthens the stomach against epigastric burning, gas
problems and lack of appetite.

- It relieves liver aches.

- It is very useful in jaundice.

- It eliminates health problems like biliary stenosis, gallstone formation and digestive problems.

- It prevents insulin resistance and provides better control of the blood glucose. It has been found that it reduces the amount of sugar in the blood
by 12% in the diabetic patients.

- It is used in obesity treatment.

- It provides estrogen hormone supplementation for menopausal women.

- It reduces the risk of kidney stone formation; thanks to the chlorine it contains, ithelps the kidneys to function and thus makes it easier to purge
the body from wastes.

- It has been proven that it is possible to obtain much more eggs during test-tube baby procedure in the mother candidates consuming the organic
olive oil produced with the right techniques.

- As it rich in E vitamin, it is found to increase the quality of sperm.

- It is an important factor in the formation of the cell and nervous system of the baby during pregnancy.

- It contains fatty acids at an amount equal to that of breast milk.

- It is very beneficial for the development of nerve tissues for babies fed by suckling their mother.

- It protects children from rachitis. A few drops of olive oil a day contribute greatly to the development of the baby.

- As it contains A, D, E and H vitamins, it helps bone development in children and adults.

- It strengthens the skeletal structure of the body.

- It is very useful for adults, especially women, because it inhibits bone loss (osteoporosis).

- It prevents the loss of calcium in the bones.

- It prevents pain, swelling and hardening as a result of inflammation and arthritis in the joints, and also it prevents the occurrence of such

- It is useful muscle cramps and aches.

- It is used in mouth and skin injuries.

- It is used for sunburns.

- It is used in the treatment of ear aches, sore throats and cough.

- It is a source of health and beauty. It nourishes, protects and softens the skin. It contributes to skin repair and has a strong moisturizing feature
that prevents water loss. It is used to tighten the skin, to prevent wear, to soften the hair, and to strengthen the fingernails.

SIDE EFFECTS
Properly pressed olive oil without any additives inside has no side effects at all. Real olive oil begins to freeze below 15°C.

STORAGE CONDITIONS

- Olive oil should not be kept in direct sunlight and directly illuminated environments.

- It is recommended to store it at about 18°C. High temperatures cause loss of positive components in the olive oil. It loses its fluidity due to freezing
reaction at temperatures below 15°C. (Make sure that frozen olive oil is dissolved in the room temperature.)

- Do not allow too much contact with air; and if possible, its bottle should be topped up as it is emptied. (Long-term exposure to air will consequently
cause oxidation)

- It should be kept away from other food and materials that have sharp smells.

USAGE
Every morning half an hour before breakfast; it is recommended to drink a spoonful if you are sick, and a dessert spoon if you are healthy.

You can find up-to-date scientific researches about olive oil on our instagram account.
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