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TITLE: Olive oil and its main phenolic micronutrient (oleuropein) prevent
inflammation-induced bone loss in the ovariectomised rat.

AUTHOR: Puel C, Quintin A, Agalias A, Mathey J, Obled C, Mazur A, Davicco MJ,
Lebecque P, Skaltsounis AL, Coxam V.

INSTITUTE: Unite des Maladies Metaboliques et Micronutriments, INRA Theix, 63122
Saint Genes-Champanelle, France.

SOURCE: Br J Nutr. 2004 Jul;92(1):119-27.

YEAR: 2004

Cancer

Some of the papers listed below focus on olive oil rather than fresh olive leaf
complex but the papers are still listed here as the findings within the studies
report the proven and potential health benefits of polyphenolic antioxidants such
as oleuropein and hydroxytyrosol which are found in both olive oil and fresh olive
leaf complex.

See Media Release :: EnvirOléa® Olive Leaf Extract Shows Further Promise in
Laboratory Testing

TITLE: The inhibitory effects of compounds from olive leaf on tumor necrosis
factor production and on beta-hexosaminidase release.

AUTHOR: Nishibe-Sansei {a}; Han-Yingmei {a}; Noguchi-Yukari {a}; Ueda-Hiroshi;
Yamazaki-Masatoshi; Mizutani-Kenji; Kambara-Toshimitsu; Kishida-Naoko
INSTITUTE: {a} Faculty of Pharmaceutical Sciences, Health Sciences University of
Hokkaido, Ishikari-Tobetsu, Hokkaido, 061-0293, Japan

SOURCE: Natural-Medicines. [print] August, 2001; 55 (4): 205-208.

YEAR: 2001

TITLE: The antioxidant/anticancer potential of phenolic compounds isolated
from olive oil

AUTHOR: Owen-RW; Giacosa-A; Hull-WE; Haubner-R; Spiegelhalder-B; Bartsch-H
INSTITUTE: Division of Toxicology, Cancer Research Centre, Im Neuenheimer Feld 280,
D-69120 Heidelberg

SOURCE: EUR-J-CANCER. European-Journal-of-Cancer. 2000; 36(10): 1235-1247
YEAR: 2000

TITLE: Antiatherogenic components of olive oil.

AUTHOR: Visioli,-F; Galli,-C

INSTITUTE: Institute of Pharmacological Sciences, University of Milan, Via Balzaretti 9,
Milan 20133, Italy. francesco.visioli@unimi.it

SOURCE: Curr-Atheroscler-Rep. 2001 Jan; 3(1): 64-7

YEAR: 2001

TITLE: Cancer chemoprevention by hydroxytyrosol isolated from virgin olive oil through
G1 cell cycle arrest and apoptosis.

AUTHOR: Fabiani, R 1; De Bartolomeo, A 1; Rosignoli, P 1; Servili, M 2; Montedoro, G F
2; Morozzi, G 1

SOURCE: European Journal of Cancer Prevention. 11(4):351-358, August 2002.

YEAR: 2002

TITLE: Tyrosol, the Major Olive Oil Biophenol, Protects Against Oxidized-LDL-
Induced Injury in Caco-2 Cells

AUTHOR: C. Giovanninil, E. Straface*, D. Modesti, E. Coni , A. Cantafora, M. De
Vincenzi , W. Malorni* and R. Masella

INSTITUTE: Department of Metabolism and Pathological Biochemistry, Department of
Food and * Department of Ultrastructures, Istituto Superiore di Sanita, 00161 Rome,
Italy

SOURCE: Journal of Nutrition. 1999; 129:1269-1277.

YEAR: 1999

TITLE: Olive oil, diet and colorectal cancer: an ecological study and a
hypothesis.

AUTHOR: Stoneham M, Goldacre M, Seagroatt V, Gill L

SOURCE: J Epidemiol Community Health 2000 Oct; 54 (10): 756-60


http://www.envirolea.com/docs/SCU%20Media%20Release%20on%20Cancer%20Bioassays%20-%2010%20July%202006%20-%20Website%20Version.pdf
http://www.envirolea.com/docs/SCU%20Media%20Release%20on%20Cancer%20Bioassays%20-%2010%20July%202006%20-%20Website%20Version.pdf

YEAR: 2000

TITLE: Olive oil and colon cancer.

AUTHOR: Stoneham M, Goldacre M, Seagroatt V, Gill L
SOURCE: Health News 2000 Nov;6(11):8.

YEAR: 2000

TITLE: Hydroxytyrosol, a natural molecule occurring in olive oil, induces
cytochrome c-dependent apoptosis.

AUTHOR: Ragione FD, Cucciolla V, Borriello A, Pietra VD, Pontoni G, Racioppi L, Manna
C, Galletti P, Zappia V

SOURCE: J Biochem Biophys Res Commun 2000 Nov 30; 278(3): 733-9

YEAR: 2000

TITLE: Olive oil: suitability for use as a vehicle in the local lymph node assay.
AUTHOR: Basketter DA; Kimberly |

SOURCE: Contact Dermatitis, 35(3): 190-1 1996 Sep.

YEAR: 1996

TITLE: Olive oil, other dietary fats, and the risk of breast cancer (ltaly).
AUTHOR: la Vecchia C, Negri E, Franceschi S, Decarli A, Giacosa A, Lipworth L
SOURCE: Cancer Causes Control, 6(6):545-50 1995 Nov.

YEAR: 1995

TITLE: Consumption of olive oil and specific food groups in relation to breast
cancer risk in Greece.

AUTHOR: Trichopoulou A, Katsouyanni K, Stuver S, Tzala L, Gnardellis C, Rim,
Trichopoulos D

SOURCE: J Natl Cancer Inst 1995 Jan 18;87(2):110-6.

YEAR: 1995

TITLE: Olive oil and breast cancer.

AUTHOR: Trichopoulou A

SOURCE: Cancer Causes Control, 196(6):475-6 1995 Nov
YEAR: 1995

Cholesterol, Coronary & Heart Problems

TITLE: Antihypertensive, antiatherosclerotic and antioxidant activity of
triterpenoids isolated from Olea europaea, subspecies africana leaves.
AUTHOR: Somova,-LI; Shode,-FO; Ramnanan,-P; Nadar,-A

SOURCE: J-Ethnopharmacol. 2003 Feb; 84(2-3): 299-305,

YEAR: 2003

TITLE: HPLC analysis of oleuropein and some flavonoids in leaf and bud of
Olea europaea L.

AUTHOR: Ficarra-P; Ficarra-R; De-Pasquale-A; Monforte-MT; Calabro-ML

INSTITUTE: Dipartimento Farmaco Chimico, Univ. di Messina, Viale Annunziata, 98168
Messina, Italy

SOURCE: Farmaco-Ed-Sci; 1991; 46(Jun); 803-815

YEAR: 1991

TITLE: Protective effect of oleuropein, an olive oil biophenol, on low density
lipoprotein oxidizability in rabbits.

AUTHOR: Coni,-E; Di-Benedetto,-R; Di-Pasquale,-M; Masella,-R; Modesti,-D; Mattei,-R;
Carlini,-E-A

INSTITUTE: Food Department, Istituto Superiore di Sanita, Rome, Italy. e.coni@iss.it
SOURCE: Lipids. 2000 Jan; 35(1): 45-54

YEAR: 2000

TITLE: Simultaneous determination of oleuropein and its metabolites in
plasma by high-performance liquid chromatography.

AUTHOR: Tsarbopoulos,-A; Gikas,-E; Papadopoulos,-N; Aligiannis,-N; Kafatos,
INSTITUTE: GAIA Research Center, Bioanalytical Department, The Goulandris Natural



History Museum, 13 Levidou street, Kifissia, GR-145 62, Greece. atsarbop@gnhm.gr

TITLE: Effect of phenolic compounds of virgin olive oil on LDL oxidation
resistance.

AUTHOR: Moreno-JA; Lopez-Miranda-J; Gomez-P; Fatiha-Benkhalti; El-Boustani-E;
Perez-Jimenez-F

INSTITUTE: Unidad de Lipidos y Arteriosclerosis, Hospital Universitario Reina Sofia,
Avda. Menendez Pidal, s/n. 14004 Cordoba, Spain.

SOURCE: Medicina-Clinica-Barcelona. 2003, 120: 4, 128-131; 41 ref.

YEAR: 2003

TITLE: Oleuropein inhibits LDL oxidation induced by cooking oil frying by-
products and platelet aggregation induced by PAF.

AUTHOR: Andrikopoulos NK, et al.

SOURCE: Lebensmittel-Wissenschaft und-Technologie 2002;35(6):479-84.

YEAR: 2002

TITLE: Investigation on the extraction and concentration of oleuropein and
flavonoids in Olea europaea L. based products.

AUTHOR: De-Laurentis-N {a}; Crescenzo-G; Lai-O-R; Milillo-M-A

INSTITUTE: {a} Dep. Med. Chem., Fac. Pharm., Univ. Bari, Via Orabona 4, 70126 Bari,
Italy

SOURCE: Pharmaceutical-and-Pharmacological-Letters. 1997; 7 (1) 27-30.

YEAR: 1997

TITLE: Oleuropein protects low density lipoprotein from oxidation.

AUTHOR: Visioli,-F; Galli,-C

INSTITUTE: University of Milan, Institute of Pharmacological Sciences, Italy.
SOURCE: Life-Sci. 1994; 55(24): 1965-71

YEAR: 1994

TITLE: Supplementation of Plasma with Olive Oil Phenols and Extracts:
Influence on LDL Oxidation.

AUTHOR: Rianne Leenen, Annet J.C. Roodenburg, Maud N. Vissers, Johan A.E.
Schuurbiers, Karel P.A.M. Van Putte, Sheila A. Wiseman & Frans H.M.M. Van de Put.
INSTITUTE: Division of Human Nutrition and Epidemiology, Wageningen University,
Bomenweg 2, 6703 HD Wageningen, The Netherlands

SOURCE: Journal of Agriculture & Food Chemistry, Vol. 50, No. 5, 2002. pp1290-1297
YEAR: 2002

TITLE: Effect of virgin olive oil phenolic compounds on in vitro oxidation of
human low density lipoproteins.

AUTHOR: Caruso,-D; Berra,-B; Giavarini,-F; Cortesi,-N; Fedeli,-E; Galli,-G
INSTITUTE: Institute of Pharmacological Sciences, University of Milan, Italy.
SOURCE: Nutr-Metab-Cardiovasc-Dis. 1999 Jun; 9(3): 102-7

YEAR: 1999

TITLE: Oleuropein, the bitter principle of olives, enhances nitric oxide
production by mouse macrophages.

AUTHOR: Visioli,-F; Bellosta,-S; Galli,-C

INSTITUTE: Institute of Pharmacological Sciences, Milan, ltaly.
Francesco.Visioli@unimi.it

SOURCE: Life-Sci. 1998; 62(6): 541-6

YEAR: 1998

TITLE: Olive oil and red wine antioxidant polyphenols inhibit endothelial
activation: Antiatherogenic properties of Mediterranean diet phytochemicals
AUTHOR: Carluccio-MA; Siculella-L; Ancora-MA; Massaro-M; Scoditti-E; Storelli-C;
Visioli-F; Distante-A; De-Caterina-R

INSTITUTE: C.N.R. Inst. of Clinical Physiology, Lecce

SOURCE: Arteriosclerosis,-Thrombosis,-and-Vascular-Biology. 2003; 23(4): 622-629
YEAR: 2003

TITLE: Antiatherogenic components of olive oil.
AUTHOR: Visioli,-F; Galli,-C



INSTITUTE: Institute of Pharmacological Sciences, University of Milan, Via Balzaretti 9,
Milan 20133, Italy. francesco.visioli@unimi.it

SOURCE: Curr-Atheroscler-Rep. 2001 Jan; 3(1): 64-7

YEAR: 2001

TITLE: Oleuropein prevents oxidative myocardial injury induced by ischemia
and reperfusion.

AUTHOR: Manna C, Migliardi V, Golino P, Scognamiglio A, Galletti P, Chiariello M,
Zappia V.

INSTITUTE: Department of Biochemistry and Biophysics F. Cedrangolo, Medical School,
Second University of Naples, Naples, Italy. caterina.manna@uninaZ2.it

SOURCE: Journal of Nutritional Biochemistry. 2004 Aug;15(8):461-6.

YEAR: 2004

TITLE: Effects of leaves and shoots of Olea europaea L. and oleuropein on
experimental hypercholesteolemia in rat

AUTHOR: De-Pasquale-R; Monforte-MT; Trozzi-A; Raccuia-A; Tommasini-S; Ragusa-S
INSTITUTE: Pharmaco-Biological Department, School of Pharmacy, Vill. ss. Annunziata,
98168 Messina

SOURCE: PLANT-MED-PHYTOTHER. Plantes-Medicinales-et-Phytotherapie. 1991; 25(2-
3): 134-140

YEAR: 1991

TITLE: Oleuropein Protects Low Density Lipoprotein from Oxidation
AUTHOR: Visoli, F. & Galli, C.

SOURCE: Life Sciences, Vol. 55, No. 24, pp. 1965-1971

YEAR: 1994

TITLE: Pharmacological analysis of the iridoid oleuropein.
AUTHOR: Petkov,-V; Manolov,-P

SOURCE: Arzneimittelforschung. 1972 Sep; 22(9): 1476-86
YEAR: 1972

TITLE: Protective effect of olive oil and its phenolic compounds against low
density lipoprotein oxidation

AUTHOR: Fito M, Covas MI, Lamuela-Raventos RM, Vila J, Torrents L, de la Torre C,
Marrugat J

SOURCE: Lipids 2000 Jun; 35(6): 633-8.

YEAR: 2000

TITLE: Olive oil and inhibition of low density lipoprotein oxidation. Role of
phenolic compounds

AUTHOR: Fito M, Covas MI, Lamuela-Raventos RM, Vila J, de la Torre C, Marrugat J
SOURCE: Med Clin (Barc) 2000 Jul 1; 115(5): 166-9.

YEAR: 2000

TITLE: Antithrombotic potential of olive oil administration in rabbits with
elevated cholesterol

AUTHOR: De La Cruz JP, Villalobos MA, Carmona JA, Martin-Romero M, Smith-Agreda
JM, de la Cuesta FS

SOURCE: Thromb Res 2000 Nov 15;100(4):305-15.

YEAR: 2000

TITLE: Inhibition of human LDL lipid peroxidation by phenol-rich beverages
and their impact on plasma total antioxidant capacity in humans

AUTHOR: Serafini M, Laranjinha JA, Almeida LM, Maiani G

SOURCE: J Nutr Biochem 2000 Nov;11(11-12):585-590.

YEAR: 2000

TITLE: Diet and prevention of coronary heart disease: the potential role of
phytochemicals

AUTHOR: Visioli F, Borsani L, Galli C

SOURCE: Cardiovasc Res 2000 Aug 18;47(3):419-25.



YEAR: 2000

TITLE: Olive Oils Rich in Natural Catecholic Phenols Decrease Isoprostane
Excretion in Humans

AUTHOR: Visioli F, Caruso D, Galli C, Viappiani S, Galli G, Sala A

SOURCE: Biochem Biophys Res Commun 2000 Nov 30;278(3):797-799.

YEAR: 2000

TITLE: The effect of minor constituents of olive oil on cardiovascular disease:
new findings

AUTHOR: Visioli F, Galli C

SOURCE: Nutr Rev 1998 May;56(5 Pt 1):142-7.

YEAR: 1998

TITLE: Inhibition of arachidonate lipoxygenase activities by 2-(3,4-
dihydroxyphenyl) ethanol, a phenolic compound from olives
AUTHOR: Kohyama N, Nagata T, Fujimoto S, Sekiya K

SOURCE: Biosci Biotechnol Biochem 1997 Feb;61(2):347-50.

YEAR: 1997

TITLE: Inhibition of platelet aggregation and eicosanoid production by
phenolic components of olive oil

AUTHOR: Petroni A, Blasevich M, Salami M, Papini N, Montedoro GF, Galli C
SOURCE: Thromb Res 1995 Apr 15;78(2):151-60.

YEAR: 1995

TITLE: Formation of F2-isoprostanes in oxidized low density lipoprotein:
inhibitory effects of hydroxytyrosol

AUTHOR: Salami M, Galli C, De Angelis L, Visioli F

SOURCE: Pharmacol Res 1995 May; 31(5):275-9.

YEAR: 1995

TITLE: Low density lipoprotein oxidation is inhibited in vitro by olive oil
constituents

AUTHOR: Visioli F, Bellomo G, Galli C

SOURCE: Atherosclerosis 1995 Sep;117(1):25-32.

YEAR: 1995

Cosmetic

TITLE: Natural actives for cosmetics

AUTHOR: Ziolkowsky-B

SOURCE: Seifen-Oele-Fette-Wachse (Seifen-Oele-Fette-Wachse); 2002; 128(1-2); 19-
23,

YEAR: 2002

TITLE: Dietetic and/or cosmetic preparation comprising a mixture of lycopene
and fresh olive leaf complex

AUTHOR: Coll,-D; Mathonnet,-J-P; Zannini,-G

YEAR: 2000

Diabetes (Hypoglycemia)

TITLE: Hypoglycemic Activity of Olive Leaf

AUTHOR: Gonzalez, M., Zarzuelo, A., Gomez, M. J., Utrilla, M. P., Jimenez, J., and
Osuna I.

INSTITUTE: Department of Farmacologia, Facultad de Farmacia, Universidad de
Granada, Granada, Spain.

SOURCE: Planta Med. 58 (1992) 513-515

YEAR: 1992

TITLE: Hypotension, hypoglycemia and hypouricemia recorded after repeated
administration of aqueous leaf extract of Olea europaea L.

AUTHOR: Fehri B, Aiache JM, Memmi A, et al.

SOURCE: J Pharm Belg 1994;49(2):101-8.



YEAR: 1994

TITLE: Effects of Olea europaea var. oleaster leaves in hypercholesterolemic
insulin-resistant sand rats

AUTHOR: Bennani-Kabchi N, Fdhil H, Cherrah Y

INSTITUTE: Department of Farmacologia, Facultad de Farmacia, Universidad de
Granada, Granada, Spain.

SOURCE: Therapie. Nov 1999;54(6):717-23

YEAR: 1999

TITLE: The Evaluation of Long-term Effects of Cinnamon Bark and Olive Leaf
on Toxicity Induced by Streptozotocin Administration to Rats.

AUTHOR: Onderoglu, S., Sozer, S., Mine Erbil, K., Ortac, R. & Lermioglu, F.
SOURCE: J. Pharm. Pharmacol. 1999, 51: 1305-1312

YEAR: 1999

TITLE: Essai Clinique D’Un Extrait Titre de Feuilles D’Olivier Dans Le
Traitement De L’Hypertension Arterielle Essentielle [Clinical Assay of Olea
europaea Aqueous Extract in Hypertension Arteria Treatment.]

AUTHOR: Cherif, S., Rahal, N., Haouala, M., Hizaoui, B., Dargouth, F., Gueddiche, M.,
Kallel, Z., Balansard, G., & Boukef, K..

SOURCE: J. Pharm. Belg., 1996, 51, 2, 69-71

YEAR: 1996

TITLE: Quali-quantitative analysis and antioxidant activity of different
polyphenolic extracts from Olea europea L. leaves.

AUTHOR: P. Pinelli, C. Galardi, N. Mulinacci, F.F. Vincieri, M. Tattini, A. Romani
SOURCE: J. Commodity Sci. 2000, 39 (ll)

YEAR: 2000

TITLE: Botanicals: A Phytocosmetic Desk Reference
AUTHOR: D’Amelio, F.S.

SOURCE: CRC Press, Boca Raton

YEAR: 1999

Fever

TITLE: A Modern Herbal

AUTHOR: Grieve, M.

SOURCE: Jonathan Cape Ltd, London

YEAR: 1931, Reprinted 1974, 1975, 1977, 1979.

TITLE: Botanicals: A Phytocosmetic Desk Reference
AUTHOR: D’Amelio, F.S.

SOURCE: CRC Press, Boca Raton

YEAR: 1999

General

TITLE: Olive oil phenols are absorbed in humans.

AUTHOR: Vissers,-M-N; Zock,-P-L; Roodenburg,-A-J; Leenen,-R; Katan,-M-B
INSTITUTE: Division of Human Nutrition and Epidemiology, Wageningen University,
Wageningen, The Netherlands.

SOURCE: J-Nutr. 2002 Mar; 132(3): 409-17,

YEAR: 2002

TITLE: The blessing from the mount of olives

AUTHOR: Hardelius-M

SOURCE: FIP-World-Congress (International-Pharmaceutical-Federation-World-
Congress); 2002; 62, 152,

YEAR: 2002

TITLE: In vitro anti-complementary activity of flavonoids from olive (Olea
europaea L.) leaves

AUTHOR: Pieroni-A; Heimler-D; Pieters-L; Van-Poel-B; Vlietinck-AJ

INSTITUTE: Pharmazeutisches Institut, Rheinische-Friedrich-Wilhelms-Univ.,



Kreuzbergweg 26, D-53115 Bonn
SOURCE: PHARMAZIE. Pharmazie-. 1996; 51(10): 765-768
YEAR: 1996

HIV/AIDS

TITLE: Anti-HI1V activity of fresh olive leaf complex (OLE) and modulation of
host cell gene expression by HIV-1 infection and OLE treatment

AUTHOR: Lee-Huang-S; Zhang-L; Huang-PL; Chang-Y-T; Huang-PL

INSTITUTE: Department of Biochemistry, NY University School of Medicine, New York,
NY 10016

SOURCE: Biochemical-and-Biophysical-Research-Communications. 2003; 307(4):
1029-1037,

YEAR: 2003

TITLE: A new triple combination therapy
AUTHOR: Konlee,-M

SOURCE: Posit-Health-News. 1998 Fall; (No 17): 12-4,
YEAR: 1998

Immune System

TITLE: Replenishing your immune system with nature's antibiotic apothecary
AUTHOR: Wellman-T

SOURCE: Total Health Magazine (TOTALHEALTH-MAG) 2001 Nov-Dec; 23(6): 76-8,
YEAR: 2001

TITLE: Transfer factor.

AUTHOR: Anonymous

SOURCE: Posit-Health-News. 1998 Fall; (No 17): 21,
YEAR: 1998

Radio-Protective

TITLE: Radioprotective effects in vivo of phenolics extracted from Olea
europaea L. leaves against X-ray-induced chromosomal damage: comparative
study versus several flavonoids and sulfur-containing compounds.

AUTHOR: Benavente-Garcia O, Castillo J, Lorente J, Alcaraz M.

INSTITUTE: Research and Development Department, Furfural Espanol S.A., Camino
Viejo de Pliego s/n, 80320 Alcantarilla, Murcia, Spain.

Respiratory (Influenze, Pneumonia etc)

TITLE: In vitro evaluation of secoiridoid glucosides from the fruits of
Ligustrum lucidum as antiviral agents.

AUTHOR: Ma-Shuang-Cheng; He-Zhen-Dan; Deng-Xue-Long; But-Paul-Pui-Hay {a};
Ooi-Vincent-Eng-Choon; Xu-Hong-Xi; Lee-Spencer-Hon-Sun; Lee-Song-Fong
INSTITUTE: {a} Department of Biology and Institute of Chinese Medicine, The Chinese
University of Hong Kong, Shatin, Hong Kong;

SOURCE: Chemical-and-Pharmaceutical-Bulletin-Tokyo. [print] November, 2001; 49
(11): 1471-1473.

YEAR: 2001

TITLE: On the in-vitro antimicrobial activity of oleuropein and hydroxytyrosol.
AUTHOR: Bisignano,-G; Tomaino,-A; Lo-Cascio,-R; Crisafi,-G; Uccella,-N; Saija,-A
INSTITUTE: Department Farmaco-Biologico, University of Messina, Italy.

SOURCE: J-Pharm-Pharmacol. 1999 Aug; 51(8): 971-4

YEAR: 1999

Smoking (Passive)

TITLE: Olive phenol hydroxytyrosol prevent passive smoking induced oxidative
stress.

AUTHOR: Visioli F, Galli C, Plasmati E, Viappiani S, Hernandez A, Colombo C, Sala A;
INSTITUTE:

SOURCE: Circulation 2000 Oct 31; 102(18):2169-71

YEAR: 2000



Ulcers

TITLE: Olea europaea L.: stimulant, anti-ulcer and anti-inflammatory effects
AUTHOR: Fehri-B; Aiache-JM; Mrad-S; Korbi-S; Lamaison-JL

INSTITUTE: Dept. of Pharmacol. and Toxicol., Soc. of Pharm. Industries of Tunisia
Fondouk Choucha, Rades 2040, Tunisia

SOURCE: Boll-Chim-Farm (Bollettino-Chimico-Farmaceutico); 1996; 135(Jan); 42-49,
YEAR: 1996

TITLE: The blessing from the mount of olives (HP-S-004)

AUTHOR: Hardelius-M

SOURCE: FIP-World-Congress (International-Pharmaceutical-Federation-World-
Congress); 2002; 62, 152,

YEAR: 2002



