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Abstract: Olive family (Oleaceae) contains several species among which Olea europaea L. is
mostly used for production of olive oils. Various parts of olive tree are rich source of diverse
bioactive compounds such as Apigenin, elenolic acid, Hydroxytyrosol, Ligstroside, Oleoside,
Oleuropein, Oleuropein aglycone, Tyrosol, etc. Among these, oleuropein, a secoiridoid is
predominantly found in olive leaves and young olive fruits of different species of Oleaceae family.
Scientists have adopted numerous extraction methods (conventional & latest) to increase the yield
of oleuropein. Among these techniques, maceration, soxhlet, microwave-assisted, ultrasonication,
and supercritical fluid methods are most commonly employed for extraction of oleuropein.
Evidently, this review emphasizes on various in-vitro and in-vivo studies focusing on nutraceutical
properties of oleuropein. Available literature highlights the pharmaceutical potential of oleuropein
against various diseases such as obesity, diabetes, cardiovascular complications,
neurodegenerative diseases, cancer, inflammation, microbial infections, and oxidation. This
review will benefit the scientific community as it narrates comprehensive literature regarding
absorption, metabolism, bioavailability, extraction techniques, and nutraceutical perspectives
associated with oleuropein.
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