
Title: 
A new yogurt containing an olive oil fraction of natural inhibitors of the inflammatory 
and thrombotic mediator Platelet-Activating-Factor, with anti-inflammatory, anti-
thrombotic and anti-atherogenic actions, is offered for commercial exploitation 

Summary: 
A team of Greek universities and a big Greek dairy company have developed an 
innovative method for obtaining a new yogurt containing an olive oil fraction that inhibits 
inflammation and thrombosis, caused by the potent mediator named Platelet-
Activating Factor (PAF), made from by-products of the olive oil industry. This new 
yogurt  is beneficial in combating cardiovascular disease and other diseases. A license 
agreement or commercial agreement with technical assistance is sought for its 
commercial exploitation. 

Description: 
A team of Greek universities and a big Greek milk and yogurt company, after 3 
decades of research, have developed - with innovative patented technology - a new 
yogurt containing an olive oil fraction that inhibits inflammation and thrombosis, caused 
by the potent mediator named Platelet-Activating Factor (PAF), made from by-products 
of the olive oil industry. PAF is implicated in thromboinflammatory - neuroinflammatory 
diseases and its inhibitors show beneficial effects.  

The team has studied in depth the effect of the olive oil PAF inhibitors on 
cardiovascular disease, with in vitro experiments, with cell culture experiments and 
with in vivo experiments with dietary interventions on experimental animals and 
humans. This fraction, added in dietary interventions on experimental animals, 
indicates (directly) that it inhibits the formation of atherosclerotic plaques and 
regresses (cures) existing atherosclerotic plaques. In cell cultures and humans, its 
beneficial effect is seen indirectly recorded from its effect on risk factors for 
cardiovascular disease. The same results are obtained from the new yogurt containing 
the olive oil PAF inhibitors. 

In addition to cardiovascular disease, the literature shows that PAF inhibitors have a 
beneficial effect on other (thrombo /neuro-) inflammatory diseases (cancer, diabetes, 
kidney disease, liver disease, allergies, autoimmune diseases, periodontitis, ocular 
diseases, AIDS and most recently COVID-19). 

 It should be noted that dietary supplements and especially yogurt with PAF inhibitors 
are not available internationally. 

The team proposes a license agreement or a commercial agreement with technical 
assistance to transfer the rights for producing the above new yogurt as well as for its 
commercial exploitation worldwide, for a lump sum. Alternatively, the transfer of rights 
could involve a reduced lump sum plus a percentage of the commercial gains from its 
exploitation. 

 Advantages & Innovations: 
While today there are dietary supplements with antioxidants, phenolic ingredients with 
anti-inflammatory action, vitamins, minerals, omega-3, etc. there is no foods with a 
specific anti-PAF action (anti-inflammatory, anti-thrombotic) that has a beneficial effect 
on the pathological conditions in which PAF is involved.  
In addition, this new yogurt with the fraction of the olive oil PAF inhibitors consists of 
another type of yogurt containing natural ingredients, namely polar lipids (of the class 



of glycerylether-glycolipids) without creating the well-known problems of phenolic 
compounds usually contained in dietary supplements. 
It is an innovative but simple technology and there is no "know how" to deal with the 
issue nor a competitor since the new yogurt  with PAF inhibitors from natural sources 
as well as  in food supplements and / or in foods is not marketed internationally. 

Stage of 
Development: 

Under development/lab and manufactory tested 

Comments 
Regarding Stage 
Of Development: 

The team members are well-published pioneers in the research 
on the issue, and have patented their methodologies 

LPR status: Patent granted 

Comments 
Regarding 
LPR Status: 

The methodology for PAF inhibitors isolation has been patented 
in Greece from olive oil by products, from winery by-products, 
from fishery by-products, as well as the method of preparing 
yogurt enriched with PAF inhibitors isolated from olive oil by-
products 

Profile Origin: National or Regional R&D programme 

Type and Role of 
Partner Sought: 

In the context of a license agreement or a commercial 
agreement with technical assistance, the Greek team seeks: 

- a partner from the food, food supplement, medical, pharma and
other relevant industries that will undertake (with the
consortium's  know-how) the production of the new yogurt.

- a partner in the above industries that will market the circulation
of the new yogurt internationally.

Type and Size of 
Partner Sought: 

>500
>500 MNE
251-500
SME<10
SME 11-550
SME 51-250

Type of 
partnership 
Considered: 

Commercial agreement with technical assistance 
License agreement 

Client 

Type and Size of Client: Inventor 

Year Established : 2014 

Turnover (euro): <1M 

Already Engaged in 
Trans-national 
Cooperation: 

No 

Languages Spoken: English Greek 

Client Country: Greece 

Client 

Type and Size of Client: Inventor 

Year Established : 2014 

Turnover (euro): <1M 

Already Engaged in 
Trans-national 
Cooperation: 

No 

Languages Spoken: English Greek 

Client Country: Greece 

Patents 
Methodology for isolating PAF inhibitors have been patented, from olive oil by-
products, from winery by-products and from fishery by-products. In addition, the 
method of preparing yogurt enriched with PAF inhibitors, isolated from olive oil by-
products has also been patented. 




