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1. ABSTRACT 

This article explores the multifaceted healing potential of olive oil 

through a homeopathic lens, highlighting its pharmacological effects 

and therapeutic applications. The primary objective is to analyze the 

composition of olive oil and its historical significance in traditional 

medicine, particularly within homeopathy. The significance of this 

study lies in bridging the gap between conventional pharmacology and 

homeopathic practices, advocating for a holistic approach to health and 

wellness. Key findings indicate that olive oil possesses notable anti-

inflammatory and antioxidant properties, making it beneficial for 

various ailments such as skin conditions, digestive issues, chronic 

inflammation like cancer and osteoporosis, respiratory ailments. The 

article presents evidence supporting the use of olive oil in homeopathic 

remedies as a vehicle, demonstrating its effectiveness as a natural 

therapeutic agent. By synthesizing existing research and anecdotal 

evidence, this work underscores the potential of olive oil as a valuable  

component in dietary practices, skin health and holistic treatments. 

 

2. KEYWORDS: Olive Oil, Homeopathy, Pharmacological Effects, Toxic Effects, Healing 

properties. 

 

3. INTRODUCTION 

Olive oil has emerged as a significant vehicle for external applications in homeopathic 
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pharmacy. Its long history of use in various medicinal and cosmetic applications underscores 

its potential as an effective medium for delivering homeopathic remedies. In Morden 

cosmetic application Olive oil has been used for skin for thousands of the year. Olive oil is 

popular and versatile oil. The oil is extracted from the fleshy part of the ripe fruits of olives 

through the pressing or crushing them. And there are different methods of extraction, in old 

century traditional stone pressing and Morden mechanical pressing.
[1]

 According to the 

geographic areas that olive tree is an evergreen plant that presents different varieties, called 

“cultivars”. The olive tree is belongs to the Oleaceae family. The first sign of olive tree 

cultivation have been individualized in Palestine and they go back to 3500 BC.
[2]

 

 

 
Figure no. 1: Olive Tree and Oil With Structure & Types of Olive Fruit. 

 

The olive fruit structure can be separated into the following three parts which are as 

following: (a) The skin also labelled as epicarp, (b) the pulp, flesh, or mesocarp, and (c) the 

stone or endocarp.
[3,4]

 

 

4. Preparation of olive oil 

 
Figure no. 2: Preparation of olive oil. 
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A short overview of the olive oil production processes is done in as given in above figure: 

1) Washing olive oil fruits 

2) Crushing the fruits and make a pulp 

3) Mechanical process done with hot water & make a olive cake 

4) Then apply decanting process and remove waste water 

5) Finally product is prepared olive oil. 

 

4.1 Types of olive oil 

There are eight types of olive oil, three of them are virgin, two of them are refined, one is 

chemically prepared and two are a mix of the below. 

1. Extra Virgin Olive Oil 

2. Virgin Olive Oil 

3. Lampante virgin olive oil 

4. Refined Olive Oil 

5. Olive oil 

6. Crude pomace olive oil 

7. Refined Olive Pomace Oil 

8. Olive pomace oil
[3]

 

 

 
Figure no. 3: Types of olive oil during preparation process. 

 

5. Properties of olive Oil and Its Physiological &  Pharmacological action 

Olive oil is widely recognized for its beneficial effects on skin health, owing to its rich 

composition of various bioactive components. Here’s a detailed overview of the properties 

and components of olive oil, their physiological actions on the skin: 
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Table no. 1: Properties of Olive Oil and Its Physiological & Pharmacological Action. 

Component 

Category 
Components Property 

Physiological 

Action on skin 

Pharmacological 

action 

Fatty acid 

Oleic Acid 

Monounsatur 

ated Fatty 

Acid (MUFA) 

Makes up 55- 

83% of olive 

oil 

-Softens skin 

-Enhances 

hydration 

-Improves 

absorption of other 

ingredients
[5]

 

- Antioxidant 

properties 

- Reduces 

inflammation 

Linoleic Acid 

Polyunsaturat ed 

Fatty Acid 

(PUFA) 

Essential for 

maintaining skin 

hydration and 

barrier function; 

deficiency can lead 

to dry, flaky 

skin.
[6]

 

- Essential for skin 

hydration 

- Anti-

inflammatory 

Squalene 

Natural 

Organic 

Compound 

- Maintains skin 

hydration and 

elasticity 

- Protects against 

UV damage
[7]

 

Antioxidant and 

anti-aging effects 

Alpha- 

Linolenic Acid 

Polyunsaturat ed 

Fatty Acid 

(PUFA) 

- Reduces 

inflammation 

- Improves skin 

Texture
[8]

 

 

Palmitic Acid 
Saturated Fatty 

Acid 

- Provides 

structural support to 

the skin barrier 

- Helps maintain 

skin softness
[9]

 

- Supports skin 

barrier function 

Phenolic 

Compound s 

Hydroxytyros ol 
Phenolic 

Compound 

- Reduces 

oxidative damage 

- Protects against 

UV-induced skin 

damage 

- Promotes 

collagen 

Synthesis
[10]

 

Reduces oxidative 

stress 

- Protects skin cells 

Tyrosol 
Phenolic 

Compound 

- Offers protection 

against oxidative 

stress 

- Improves skin 

elasticity 

- Reduces signs of 

aging 
[11]

 

- Protects against 

oxidative damage 

- Anti-

inflammatory 

 Oleuropein 
Phenolic 

Compound 

- Reduces 

oxidative stress and 

inflammation 

- Improves skin 

- Antioxidant 

- Anti-

inflammatory 
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tone 

- Protects against 

premature aging
[12]

 

Vitamins & 

Others 

Vitamin E 
Tocopherol 

(Vitamin E) 

- Acts as an 

antioxidant 

- Protects skin cells 

from oxidative 

damage 

- Reduces 

appearance of fine 

lines and 

wrinkles
[13]

 

- Antioxidant 

- Reduces 

appearance of fine 

lines 

Chlorophyll Pigment 

- Antioxidant 

properties 

- Soothes 

inflammation 

- Improves skin 

Appearance
[14]

 

- Antioxidant 

- Soothes 

inflammation 

Beta- Sitosterol Phytosterol 

- Reduces 

inflammation 

- Improves skin 

hydration 

- Supports skin 

barrier function
[15]

 

- Anti-

inflammatory 

- Improves skin 

hydration 

Vitamin K 
Fat-soluble 

vitamin 

- Supports blood 

clotting 

- Improves 

appearance of dark 

circles and bruising 

- Aids in skin 

healing and 

Regeneration
[16]

 

Supports skin 

healing 

- Improves 

appearance of dark 

circles 

Volatile 

Compound s 

Volatile 

Compounds 

Includes 

aldehydes, 

alcohols, and 

esters 

- Affect aroma and 

mood 

- Indirectly 

influence skin health 

by reducing 

stress
[17]

 

- Antimicrobial 

properties 

Antioxidant effects 

- Potential anti- 

inflammatory 

effects 

- Enhance mood 

and reduce stress 

 

6. Pharmacological effects of components of olive oil 

6.1 Oleic acid 

Oleic Acid is a monounsaturated fatty acid (MUFA) that constitutes a significant portion 

of olive oil. It is known for its numerous health benefits, particularly for skin health. 

 

Oleic Acid, a monounsaturated omega-9 fatty acid and it makes up 55 to 83% of olive 
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oil.
[18]

 Oleic acid (OA), the naturally occurring fatty acid, is a multifunctional pharmaceutical 

excipient with penetration enhancing property for effective skin applications. The present 

review particularly emphasizes the synergy between both approaches for enhanced drug 

penetration, skin retention and therapeutic effectiveness in the treatment of several cutaneous 

diseases. Hence, defining exactly the characteristics of the various OA-based nanosystems; 

composition, viscosity, physicochemical properties, and focusing on their effects on 

enhanced dermal drug delivery are accentuated.
[19]

 

 

 
Figure no. 4: Action of oleic acid. 

 

Pharmacological effects of oleic acid 

1) Anti-Inflammatory properties: Oleic acid helps reduce inflammation in the skin, 

making it beneficial for conditions like eczema and psoriasis. 

2) Moisturizing effects: It acts as an emollient, softening the skin and enhancing hydration, 

which improves skin barrier function. 

3) Antioxidant activity: Oleic acid exhibits antioxidant properties, protecting skin cells 

from oxidative damage caused by free radicals. 

4) Improved absorption: It enhances the absorption of other active ingredients in skincare 

formulations, making it a popular choice in cosmetic products. 

5) Support for heart health: While primarily related to internal health, oleic acid is known 

to lower LDL cholesterol levels, contributing to overall cardiovascular health.
[5,20,21]

 

 

6.2 Linoleic acid 

Linoleic Acid, a polyunsaturated omega-6 fatty acid that makes up about 3.5 to 21% of olive 

oil. Linolenic Acid (specifically alpha-Linolenic Acid), a polyunsaturated omega-3 fatty acid 
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that makes up 0 to 1.5% of olive oil
[22]

 Research points to Linoleic acid's anti- inflammatory, 

acne reductive, skin-lightening and moisture retentive properties when applied topically on 

the skin.
[23]

 and that effect on skin has been given in above figure. 

 

Pharmacological effects of linoleic acid 

Linoleic acid is a polyunsaturated fatty acid (PUFA) that plays a crucial role in skin health 

and overall wellness. 

 

 
Figure no. 5: Action of linoleic acid. 

 

1) Essential Fatty Acid: Linoleic acid is essential for maintaining the skin's barrier function, 

preventing transepidermal water loss and keeping the skin hydrated. 

2) Anti-Inflammatory Properties: It helps reduce inflammation, making it beneficial for 

conditions like acne and eczema. 

3) Skin Repair and Regeneration: Linoleic acid promotes wound healing and supports the 

regeneration of skin cells. 

4) Regulation of Sebum Production: It helps balance sebum production, which can 

prevent clogged pores and reduce acne outbreaks. 

5) Improved Skin Elasticity: Regular use of linoleic acid can enhance skin elasticity and 

overall texture.
[24,25,26]

 

 

6.3 Hydroxytyrosol 

Hydroxytyrosol is discovered in a form of elenolic acid ester oleuropein in olive leaf and oil. 

The anti-carcinogenic, antioxidant, and anti-inflammatory effects of hydroxytyrosol have 

https://en.wikipedia.org/wiki/Human_skin
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been reported in the food, medical, pharmaceutical, and life science fields. The benifical 

effects of hydroxytyrosol on the skin is given below in the figure. During the past few years, 

more efforts have been focused on synthesizing HTyr-derived compounds with enhanced 

biological activities for their potential use in different chronic degenerative diseases. In 

particular, the HT-based formulation was found to stimulate cell proliferation, as evidenced 

by the significant increase in Ki67 expression, which suggests the involvement of repair 

mechanisms, increasing epithelial regeneration and differentiation and improving the 

epidermal barrier effect. 

 

Pharmacological effects of hydroxytyrosol 

Hydroxytyrosol is a phenolic compound found in olive oil, known for its potent antioxidant 

properties and various health benefits. 

 Antioxidant activity: Hydroxytyrosol is one of the most powerful antioxidants, helping 

to neutralize free radicals and protect cells from oxidative stress. 

 Anti-Inflammatory properties: It reduces inflammation by inhibiting pro- inflammatory 

cytokines, making it beneficial for conditions like arthritis and skin inflammation. 

 

 
Figure 6: Action of hydroxytyrosol. 

 

 Cardio protective effects: Hydroxytyrosol has been shown to improve cardiovascular 

health by lowering blood pressure and cholesterol levels. 

 Skin protection: It protects skin cells from UV damage and supports skin repair, making 

it useful in skincare formulations. 

 Neuro protective effects: Research suggests hydroxytyrosol may help protect against 
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neurodegenerative diseases by reducing oxidative stress in brain cells.
[27,28,29]

 

 

6.4 Vitamin- E 

As given in figure of physiological properties & therapeutic use of vitamin E, which gives 

effects on the skin & other disease like antioxidant, antinflamatory, anticancer, anti diabetic, 

bone and joint protection, anti obesity. Vita min e is also used as a therapeutic treatment in 

breast cancer, Parkinson’s disease, Alzheimer’s disease, obesity, Pancreatic & skin cancer, 

osteoarthritis traumatic brain injury and photo protection etc. 

 

 
Figure no. 7: Pharmacological properties of Vitamin E. 

 

6.5 Vitamin - K 

The biological activities of each form of vitamin K differ from each other. Vitamin K1 is 

mainly stored in the liver and has a more prominent role in forming coagulation proteins. On 

the other hand, vitamin K2 is widely dispersed throughout the human body. Here in this 

review, the therapeutic role of vitamin K in different disorders, mainly focusing the 

neurological disorders, including neuroinflammation, Parkinson’s disease, Alzheimer’s 

disease, and multiple sclerosis, is discussed. 
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Figure no. 8: Action of Vitamin K. 

 

6.6 Other bio-active compounds of olive oil gives following physiological action 

 Lipid metabolism: Olive oil can influence lipid metabolism by improving lipid profiles 

and may also help regulate blood sugar levels, which is beneficial for overall metabolic 

health. 

 MUFAs: Olive oil is high in monounsaturated fatty acids (MUFAs), particularly oleic 

acid. MUFAs can help reduce levels of LDL (bad) cholesterol while maintaining or even 

increasing levels of HDL (good) cholesterol. This can lead to a lower risk of heart disease 

 Blood pressure: Consuming olive oil may help lower blood pressure, particularly in 

individuals with high blood pressure. This effect is likely related to both its 

monounsaturated fats and its antioxidant content. 

 Antioxidant phenols: Olive oil contains several antioxidant phenolic compounds, such 

as oleuropein, hydroxytyrosol, and tyrosol. These antioxidants help combat oxidative 

stress by neutralizing free radicals, which can damage cells and contribute to the 

development of cardiovascular diseases. 

 Endothelial function: The compounds in olive oil can improve endothelial function. 

The endothelium is the lining of blood vessels, and its health is crucial for proper vascular 

function. Better endothelial function means improved blood flow and reduced risk of 

cardiovascular events. 

 Inflammation: Chronic inflammation is a key factor in the development of 

cardiovascular diseases. Olive oil's antioxidants and anti-inflammatory compounds can 

help reduce inflammation in the body, which in turn may lower the risk of heart disease. 

 Thrombosis: Olive oil has been shown to have antithrombotic effects, which means it 

may help prevent the formation of blood clots. This is important because blood clots can 
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lead to heart attacks and strokes. (reference Olive Oil in the Mediterranean Diet and Its 

Biochemical and Molecular Effects on Cardiovascular Health through an Analysis of 

Genetics and Epigenetics). 

 

 
Figure No. 9: Olive Oil and Its effects. 

 

 A clinical trial aimed to evaluate the effect of Vegetable oil on cognitive impairment in 

respect to olive oil as a placebo (ClinicalTrials.gov Identifier: NCT02778581 study start 

date March 2016) is now recruiting. The results will help to clarify if olive oil has a 

higher effect in improving cognition compared to other vegetable oils. 

 Compounds of Olive oil has a strong anti- inflammatory property so Chronic 

inflammation is thought to be a leading driver of diseases, such as Cancer, type 2 

diabetes, Alzheimer’s disease, arthritis, obesity. 

 Compounds of Olive oil have a property to give favourable effects on bone calcification 

and bone mineralisation in cases of osteoporosis disease and rickets and marasmas.
[30]

 

 

7. Toxicological action of components of olive oil 

Olive oil is widely regarded as a healthy fat, but it can have some potential toxic effects if not 

used or stored properly. Olive oil can oxidize when exposed to light, heat, or air, leading to 

rancidity. Oxidized oil can contain harmful compounds like aldehydes and ketones, which 

may contribute to inflammation and oxidative stress.
[31]

 When olive oil is heated beyond its 

smoke point (around 375°F or 190°C), it can produce acrolein, a compound that can be 

irritating to the eyes and respiratory system.
[32]

 If olive oil is contaminated with substances 

such as pesticides or mycotoxins, it could pose health risks. Proper processing and storage are 

https://www.healthline.com/health/chronic-inflammation
https://www.healthline.com/health/chronic-inflammation
https://www.healthline.com/health/arthritis
https://www.healthline.com/health/obesity
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essential to minimize this risk.
[33]

 Contents which can be produce toxic effect of olive oil are 

given as below: 

 

7.1 Penitrem-A 

 Toxic effects are as given below 

 Neurotoxicity: Penitrem-A, produced by Penicillium fungi, is known for its neurotoxic 

effects. It can cause tremors, convulsions, and other neurological symptoms. 

 Acute toxicity: Ingesting Penitrem A can lead to severe poisoning, characterized by 

symptoms such as nausea, vomiting, and seizures. 

 Chronic exposure: Long-term exposure to Penitrem A can lead to persistent neurological 

damage and other health issues.
[34]

 

 

7.2 Atrazine 

 Toxic effects are as given below 

 Endocrine disruption: Atrazine is recognized for its potential to disrupt endocrine 

systems, which can affect reproductive health and development in humans and animals. 

 Carcinogenicity: Classified as "possibly carcinogenic to humans" (Group 2B) by the 

International Agency for Research on Cancer (IARC), with studies linking it to an 

increased risk of certain cancers. 

 Developmental and Reproductive toxicity: Exposure to atrazine has been associated with 

developmental defects and reproductive issues in various animal models.
[35]

 

 

7.3 Benzopyrene 

 Toxic effects are as given below 

 Carcinogenicity: Benzopyrene is a well-known polycyclic aromatic hydrocarbon (PAH) 

with strong carcinogenic properties. It is associated with an increased risk of lung, 

bladder, and other cancers. 

 Mutagenicity: Benzopyrene can cause genetic mutations by interacting with DNA, 

leading to cancer development. 

 Environmental Impact: Prolonged exposure to Benzopyrene, especially through 

inhalation or ingestion of contaminated food, can lead to chronic health issues, including 

respiratory problems and cancer.
[36]
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Figure no. 10: Toxic effects of olive Oil and Its component. 

 

8. Olive Oil and Homoeopathic pharmacy 

Olives and olive oil are both food and medicine. The statement "All foods are medicine and 

all medicines are food" is exemplified by olives and olive oil, which serve as both nutritional 

and medicinal staples. Olive oil is highlighted for its health benefits, including its pure fat 

content, antibacterial properties, and its role as a safe cleanser for infants. It is effective in 

preventing constipation and is preferable to alternatives like cod-liver oil for both children and 

adults.
[37] 

 

 
Figure no. 11:  Olive Oil & Homoeopathy. 

 

As given in above image olive oil is used as a vehicle in homoeopathy for preparation of 

external applications. Homoeopathy mainly advocates internal medication alone on symptom 

similarity for the treatment of diseases. As we studied that external applications were strictly 

prohibited in homoeopathy according to the principles 5th edition of Organon of medicine of 
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Master Hahnemann But in aphorisms 284-285 in his Organon of Medicine, 6th edition, 

Hahnemann has given an exceptional allowance for external applications. Hahnemann clearly 

explains the purpose of local manifestations: “The presence of the local affection thus 

silences, for a time, the internal disease, though without being able either to cure it or to 

diminish it materially.”
[38]

 

 

In field of homoeopathic pharmacy, olive oil used in two way externally and as well as orally. 

As given in book of homoeopathic Pharmacy in chapter external application about olive oil, 

is used for applied externally in following condition: 1) it renders the skin smoother, softer & 

more flexible. 2) It is used for burns & some skin disease. And Olive oil applied orally as safe 

purgatives. 

 

Specially, in homoeopathic pharmacy olive oil used in to preparation of liniment for external 

application. And it is use also as laxative and can be taken at bed time. Liniment is prepared 

with one part of homoeopathic drug and 9 part of olive oil as a vehicle. In book of 

homoeopathic pharmacy there is also give olive oil preparation and its purity test to use 

standard substance as a medicinal and as a vehicle in preparation of homoeopathic products. 

In books of homeopathic pharmacy other uses are given as bellow: 

 Olive oil is a bland, unirritating fixed oil which is applied as an emollient especially in 

dry skin disease. 

 Used in cases of superficial ulcer to getting smoothness effect. 

 Olive oil is rubbed after mixing with cod liver oil over the skin of the patients suffering 

from rickets and marasmas. 

 Olive oil is used in internally because olive oil retards the flow of the gastric juice. 

 Olive oil is an excellent food in cases of gastric ulcer, for the acid prevents the healing 

process of the ulcer. 

 In cases of constipation, olive oil is used to prepare special syringe for rectum.
[39,40]

 

 

Now days, most people sought medical information by consulting medical professionals; 

however, due to the development and spread of the Internet, many people now use online 

resources to access medical information. I have also use this medical information by online 

searching so many videos source and found that treatment of gall stone by large dose of olive 

oil. and it’s also stated by By WILLIAM H. STEPHENSON, L.R.C.P., L.R.C.S.EDIN., 

Harpurhey, Manchester, in his book and verified with experiments on his patients. 
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9. CONCLUTION 

As a Nutritional Composition Olive oil is rich in monounsaturated fats, antioxidants, and 

essential vitamins, which contribute to its health benefits and support its role in traditional 

and homeopathic medicine. 

 Pharmacological Properties: The oil exhibits significant anti-inflammatory and 

antioxidant effects, aiding in the management of various health conditions, including skin 

irritations, digestive disorders, and respiratory issues. 

 Therapeutic Applications: Olive oil has been shown to enhance the effectiveness of 

homeopathic remedies, providing synergistic benefits that promote overall health and 

well-being. 

 Historical Significance: Olive oil's use in traditional medicine underscores its long- 

standing reputation as a healing agent, particularly in Mediterranean cultures. 

 

9.1 Implications for future Research and Practical applications in homeopathy 

 Clinical trials: Future research should focus on conducting controlled clinical trials to 

further validate the therapeutic effects of olive oil in homeopathic treatments, assessing 

its efficacy in various health conditions. 

 Standardization of preparations: Developing standardized olive oil preparations for use in 

homeopathy could enhance consistency in treatment outcomes and facilitate broader 

acceptance in clinical practices. 

 Education and Awareness: Increased education on the benefits of olive oil within 

homeopathic circles can promote its use as a foundational component in holistic health 

approaches. 

 Integration into health protocols: Homeopathic practitioners should consider integrating 

olive oil into treatment protocols for patients with specific conditions, utilizing its 

properties to complement other remedies. 

 Exploration of synergies: Future studies could investigate the potential synergies between 

olive oil and other natural substances, expanding the scope of homeopathic treatments 

and improving patient outcomes. 

 External application preparation: olive oil can be used in preparation of so many external 

application and can also used for the preparation of cosmetic products as the part of 

homoeopathic pharmacy research. 

By emphasizing the healing potential of olive oil, this research paves the way for a more 

integrated approach to health care that values both traditional and modern therapeutic 
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practices. 
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