
Olive Feed Nutrient Benefits

Laboratory testing in Japan, and our own testing in ALS Life Sciences Laboratories in 
Ireland & Europe show Olive Fed Beef to have exceptional increases in amino acids 

and nutrients. Below we have compiled studies on the increases in these nutrients and 
the benefits of their consumption, and their effect on flavour and meat tenderness 

1. Oleic Acid

What is Oleic Acid? 

Oleic acid is a fatty acid that occurs naturally in various animal and vegetable fats and 
oils. It is an odorless, colorless oil. In chemical terms, oleic acid is classified as a 
monounsaturated omega-9 fatty acid. The term "oleic" means related to, or derived 
from, olive oil.

In a study published in February 2000 in the medical journal "QJM," researchers in 
Ireland found that diets rich in oleic acid improved the participants' fasting plasma 
glucose, insulin sensitivity and blood circulation. Lower fasting glucose and insulin 
levels, along with enhanced blood flow, suggest better diabetes control and less risk for 
other diseases. For millions of people with diagnosed diabetes and pre-diabetes, 
consuming foods rich in oleic acid may be beneficial in controlling the disease.

Published Studies of the potential benefits of Oleic Acid:

1) Oleic acid reduces blood pressure.
Oleic acid regulates the activity of adrenoreceptor signaling pathways which direct the 
adrenergic receptors (α- and β-adrenoceptors) that help regulate blood pressure. Eating 
a diet high in oleic acid for 4 weeks reduced blood pressure while increasing good HDL 
cholesterol in women.

2) Oleic acid normalizes or increases fat oxidation (burning). found that oleic acid 
increases the expression of genes involved in fat burning. This means that your body is 
more efficient at using fat as fuel. In addition oleic acid accelerated rates of complete fat 
oxidation in muscle cells.
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3) People consuming the highest amounts of oleic acid were 89% less likely to have 
ulcerative colitis than those consuming the least amount of oleic acid

4) Oleic acid reverses the symptoms caused by type 2 diabetes in mice 
Consuming oleic acid inhibited the inflammatory cytokine TNF-α which is produced by 
fat cells in obese people and contributes to metabolic syndrome. A diet high in oleic acid 
may reduce the inflammation seen in obesity and non-insulin dependent obesity.

5) When you consume oleic acid, it replaces other omega fatty acids in cell membranes. 
Since oleic acid is less susceptible to oxidation damage than omega-6 and omega-3 
fatty acids, replacing these fatty acids with oleic acid protects your cell membranes 
from free radicals and other oxidative stressors.

 
6) Sumich et al. (2013) looked at the connection between concentrations of blood fats in 
the brain and personality traits in adolescent boys with attention deficit hyperactivity 
disorder. Boys with a higher concentration of oleic acid had more traits associated 
with plasticity. Plasticity is a positive personality trait associated with extraversion 
(positive emotion, enthusiasm, sociability, assertiveness) and openness (imagination, 
intelligence, curiosity, creativity).

7) Myelin is a protective covering or sheath that twists around nerves (neurons), 
including nerves in the brain. Myelin is made of 70% fat and 30% protein. Oleic acid is 
one of the most common fats in myelin.
Oleic acid doesn't just help synthesize myelin. It can also be used as a cell signaling 
molecule. Natali et al. (2007) reported that oleic acid regulates cholesterol and 
lipogenesis (making fat) in the brain of rats. Another animal study reported that a diet 
high in monounsaturated fats (including oleic acid) reduces age-related changes in 
the brain's mitochondria.

8) People and rats with heart failure are unable to process or store fats for use as fuel. 
This causes the heart to become energy starved and muscles start to break down. 
Lahey et al. (2014) reported that diseased rat's hearts perfused with oleic acid behaved 
more like healthy rat hearts. Oleic acid restored the heart's ability to properly use 
and store fats for fuel. This allowed the heart to function more like a healthy heart.
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2. Glutamic Acid

What is Glutamic Acid? 

Glutamic acid, abbreviated as E or Glu, is an important amino acid for the synthesis of 
proteins. Glutamic acid contributes to the health of the immune and digestive systems, 
as well as energy production. 

Umami, or savory taste, is one of the five basic tastes (together with sweetness, 
sourness, bitterness, and saltiness). People taste umami through taste receptors 
specific to Glutamate. Glutamate is widely present in savory foods, such as meat 
broths and fermented products. Since umami has its own receptors rather than arising 
out of a combination of the traditionally recognized taste receptors, scientists now 
consider umami to be a distinct taste

Glutamic Acid’s role in our health:

1) Glutamine regulates the acid-base balance and makes the skin firm 
A supply of essential micro nutrients promotes the production of skin cells and slows 
aging. This is why a balanced diet is the foundation for healthy skin. An unbalanced, 
unhealthy diet can lead to hyperacidity and the acid-base ratio becoming imbalanced 
with the consequence that cells and tissues become destroyed.
Glutamine plays a decisive role in keeping a balanced acid-base ratio. Thanks to 
glutamine, toxic ammonia is separated off in the kidneys and the basic ammonia 
molecule is connected to acids and is excreted. A further advantage is that bicarbonate 
which is necessary for the neutralization of acids can be saved.

A sufficient supply of glutamine is important for firm and supple skin. If not enough 
glutamine is available, the body takes the necessary protein from muscle mass and 
converts it to glutamine and energy. This leads to muscle proteins being lost, muscle 
strands becoming thinner and the skin becoming generally saggy. This is why glutamine 
has been referred to as an “internal fountain of youth” by scientists

2) Glutamine is essential for hair growth
Glutamine serves as a nitric oxide and carbon supplier and is also an important element 
for building and maintaining muscles. The amino acids are necessary for nucleotide 
synthesis, where cells which divide quickly such as those for the immune system and 
hair follicles are dependent on this energy source.

3) Glutamine is required by the muscles more than any other amino acid. Body 
builders and other athletes that rely on muscle mass, endurance and strength often 
have a higher demand for glutamine. Glutamine is rapidly used by muscles during 
exercise. Consequently, having an adequate supply of glutamine/glutamic acid is 
important to support a healthy, active body.
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4) Glutamine can combat fat storage
Glutamine can be converted to glucose in the kidneys, without effecting glucagon or 
insulin levels. Glutamine can combat the storage of fat from food by bypassing fat 
deposition normally caused by insulin.3 This can be helpful when trying to regulate body 
weight. There are also indications that glutamine can reduce the demand for sugar and 
alcohol.2

5) One of the major roles of glutamic acid is as an excitatory neurotransmitter within 
the central nervous system. It’s the most common neurotransmitter found within the 
spinal cord and brain

6) Glutamic acid is very important in the treatment of conditions such as bipolar, 
schizophrenia, depression, anxiety and other mood related disorders. Studies have 
shown that individuals that suffer from these neuropsychological conditions typically 
have an unbalanced ratio or concentration of neurotransmitters. Low GABA levels are 
frequently associated with severe depression, neuroticism, anxiety and manic mood 
states. There may also be a link between glutamic acid and aggression, with studies 
showing that mice engaged in aggressive behavior have low levels of GABA and 
glutamic acid3.

7) Glutamic acid is essentially a fuel for the brain. In addition to providing a direct 
energy source for the brain to function at a high level, this amino acid simulates mental 
alertness and improved memory function. Because of the important role this amino 
acid has in cognitive function, some medical practitioners recommend supplementation 
to treat conditions such as attention deficit disorder (ADD). The belief is that glutamic 
acid will help children with behavioral problems and make it easier for them to 
concentrate and facilitate a better learning environment.

8) Glutamic acid is essential for detoxifying ammonia. This amino acid bonds to nitrogen 
atoms and in turn, creates glutamine. This conversion from glutamic acid into glutamine 
is the only way to remove this toxic metabolic waste product, making it essential for a 
healthy body. Glutamic acid is also required for the synthesis of glutathione, one of the 
most effective and abundant antioxidants in the body. Glutathione is extremely important 
in the neutralisation of free radicals, helping to protect cells and boost the immune 
system.

9) Research has shown that glutamic acid may play a role in protecting the heart in 
patients with heart disease. Glutamic acid in the form of monosodium glutamate (MSG) 
can increase exercise tolerance and improve heart function when injected 
intravenously in patients with stable angina pectoris 4. This amino acid may also help to 
reduce chest pain commonly associated with coronary heart disease.

10) Glutamic acid plays a very important role in facilitating the normal functioning of 
the prostrate. Consequently, prostate fluid has a high glutamic acid concentration. As 
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men age, the prostate gland begins to enlarge, a condition referred to as benign 
prostatic hyperplasia. Glutamic acid supplementation is often recommended to help 
patients reduce the symptoms of this condition.
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3. Carnosine 

Carnosine, is a dipeptide molecule, made up of the amino acids beta-alanine and 
histidine. It is highly concentrated in muscle and brain tissues.

Health Benefits of Carnosine: 

1) Anti Ageing. In rat studies, Carnosine levels have been shown to decline with age.
A number of experiments carried out in Australia showed that Carnosine 
reinvigorates cells as they approach senescence (the stage just before they die 
when the cell is not functioning). Cells were given Carnosine actually looked and 
behaved younger than untreated cells.
In a Russian study on mice, 44% of the mice given Carnosine had young, healthy 
looking fur into old age, compared to just 5% of the untreated mice. Similarly, 9% of the 
untreated mice behaved youthfully in old age, whereas 58% of the mice treated with 
Carnosine showed youthful vigor
Protein glycation involves the reaction of protein and sugars in the blood stream. This 
reaction damages the proteins involved and is a major factor in aging. Carnosine has 
been shown to protect cellular proteins from damage.
When placed in the connective tissue of rats, Carnosine promoted the production of 
vimentin. It has been suggested that vimentin plays an important role in the elimination 
of oxidized proteins (via oxidized protein hydrolase) that contribute to aging.  
Carnosine prevents lipid, DNA, and protein damage by removing harmful metals via 
chelation.

2) Mitochondria Repair  Italian researchers found that mice given Carnosine had a 
complete reversal of age-related mitochondrial dysfunction. The improvement was so 
dramatic that the treated mice actually had better mitochondrial function than normal, 
healthy mice.

3) Protects against damage to gut lining In a cell study, Zinc Carnosine decreased 
damage to the hair-like structures, called villi, that line the gut 
Zinc Carnosine was able to protect against a drug (indomethacin) that would otherwise 
cause leaky gut.

4) Brain Activity & Memory Function In mice, Carnosine prevents the swelling, cell 
death, and free radical stress that occurs when the brain is starved of blood 
In mice, treatment with Carnosine significantly improved neurological function after a 
stroke-like event. 
Animal studies definitively show that Carnosine can affect brain function & activity
One study found that after 3 months of Carnosine supplementation at 500mg/day, 
patients performed better on verbal episodic memory tests 

5) Regulates the Immune System and is Anti-inflammatory Carnosine was found to 
lower excessive immune responses in patients who have overactive immune systems. 

https://en.wikipedia.org/wiki/Dipeptide
https://en.wikipedia.org/wiki/Amino_acid
https://en.wikipedia.org/wiki/Beta-Alanine
https://en.wikipedia.org/wiki/Histidine
https://en.wikipedia.org/wiki/Muscle
https://en.wikipedia.org/wiki/Brain
https://en.wikipedia.org/wiki/Biological_tissue
https://www.selfdecode.com/disease/gastrointestinal-diseases/
https://www.selfdecode.com/disease/stroke/?utm_source=seo&utm_medium=selfhacked&utm_campaign=id00002


At the same time, Carnosine increases the immune response in those with under-
active immune systems (like the elderly) 
This dual, regulatory ability of Carnosine makes it a vital tool for people with delicate 
immune systems, such as those with allergies and autoimmune conditions.

6) Fighting Cancer Carnosine limits DNA damage that can transform healthy cells into 
cancerous cells (R).
Carnosine inhibits tumor growth and helps prevent the spreading of existing cancers 
(metastasis) to healthy tissue 
Carnosine lowers ATP levels in cancer cells, thereby depriving them of the energy they 
need to develop 
The inclusion of dietary Carnosine in vitamin E-deficient rats increased the time period 
from exposure to a carcinogen to the development of a tumor (R).
By inhibiting MMP-9 gene expression, Carnosine was able to stop the spreading of liver 
cancer cells 
Carnosine decreases AGEs, which are commonly implicated in cancer 
Carnosine increases the efficacy of chemotherapeutic drugs, like 5-FU 
In neck cancer, Carnosine reduced the number of cancer cells (by binding to caspase 3) 
Carnosine, when combined with a protein shell (capsid) of an oncolytic adenovirus, 
caused cell death in lung cancer cells by enhancing viral replication and affecting the 
expression of Hsp27r 
By reducing mitochondrial oxidative stress, Carnosine slows the aging of cells that 
leads to ovarian cancer 

7) Prevention and Treatment of Alzheimers, Parkinson’s & Diabetes Low blood 
levels of Carnosine have been associated with Alzheimer’s 
Carnosine may prevent Alzheimer’s by counteracting the build up of aldehydes and 
amyloid plaques, which are widely considered to be the primary causes of Alzheimer’s 

Carnosine reduces the formation and promotes the breakdown, of abnormal proteins 
that are a cause of Parkinson’s 
It is thought that mitochondrial dysfunction as a result of oxidative damage plays an 
important role in Parkinson’s. Carnosine has been shown to suppress the type of 
oxidative damage linked with Parkinson’s

Studies show that people who are diabetic or pre-diabetic have low concentrations 
(63% below normal) of Carnosine in their muscle and brain cells.
Obese individuals who were given Carnosine had a decrease in their blood sugar levels 
Carnosine strengthens the sympathetic and parasympathetic nerves that communicate 
with the adrenal glands, liver, kidney, pancreas, stomach, and white and brown fat 
tissues; all important regulators of blood sugar levels, not to mention blood pressure, 
appetite, fat cell death, and the burning of fat 

8) Carnosine Makes Wounds Heal Faster One study that treated rodents with 
Carnosine (100mg/kg internally and applied topically) found that Carnosine significantly 
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improved wound healing by increasing the expression of beneficial growth factors and 
cytokines (R).
A cell study found that Carnosine increased the ability of human skin and blood vessel 
cells to function optimally in the presence of high glucose. Therefore, Carnosine may be 
an important tool for encouraging wound healing in groups who typically have high 
blood sugars (e.g. elderly and diabetics) (R).
9) Carnosine Protects Bone Health Carnosine-zinc complexes (Zinc Carnosine) have 
been shown to treat and reverse bone loss in animal and human models by stimulating 
bone growth by osteoblasts. When placed in the connective tissue of rats, Carnosine 
promoted the production of vimentin, a cell protein important for the maintenance of 
bone integrity

10) Carnosine Lowers Blood Pressure Carnosine lowers blood pressure through 
vasodilation (opening blood vessels). One mechanism by which it achieves this is by 
increasing nitric oxide production

Carnosine is also shown to protect against Hearing Loss, Bone Marrow Degeneration 
during chemotherapy, protects the Liver against Alcohol Poisoning, increases Rates 
of Reproduction, and promotes Eye Health
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4. Monounsaturated Fats

What are Monounsaturated Fats? 

From a chemical standpoint, monounsaturated fats are simply fat molecules that have 
one unsaturated carbon bond in the molecule, this is also called a double bond. Oils 
that contain monounsaturated fats are typically liquid at room temperature but start to 
turn solid when chilled.

Monounsaturated fats can help reduce bad cholesterol levels in your blood which can 
lower your risk of heart disease and stroke. They also provide nutrients to help develop 
and maintain your body's cells.

The discovery that monounsaturated fat could be healthful came from the Seven 
Countries Study during the 1960s. It revealed that people in Greece and other parts of 
the Mediterranean region enjoyed a low rate of heart disease despite a high-fat diet. 
The main fat in their diet, though, was not the saturated animal fat common in countries 
with higher rates of heart disease. It was olive oil, which contains mainly 
monounsaturated fat. This finding produced a surge of interest in olive oil and the 
"Mediterranean diet," a style of eating regarded as a healthful choice today.

• Decreased risk for breast cancer. A study of women in Sweden found that 
those with diets higher in monounsaturated fats (as opposed to polyunsaturated 
fats) resulted in less frequent incidence of breast cancer.

• Reduced cholesterol levels. The American Heart Association recommends the 
consumption of MUFAs to improve your blood lipid profile.

• Lower risk for heart disease and stroke. Diets with monounsaturated fats 
correlate with healthy hearts and fewer strokes.

• Weight loss. Studies have found that switching to monounsaturated fat from 
diets with trans fats and polyunsaturated fats results in weight loss.

• Less severe pain and stiffness for sufferers of rheumatoid arthritis. Diet 
plays a role in improving the pain and stiffness of those who already have 
rheumatoid arthritis.
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