
FIFTH INTERNATIONAL YALE SYMPOSIUM ON OLIVE OIL & HEALTH 

Statement Adopted in Oliveira do Hospital (Portugal) 

The World Health Organiza�on (WHO) has recently released updated guidelines with the aim of defining 
“healthy diets” (available at: www.who.int/publica�ons/i/item/9789240073654) [1]. Within these guidelines, 
the following ques�onable sentence demands further discussion and consideration: “WHO reaffirms that 
adults should limit total fat intake to 30% of total energy intake or less”. As already pointed out by experts 
from the Department of Nutrition at the Harvard T.H. Chan School of Public Health, most recommendations 
are well-supported, but guidance on total fat intake omits decades of scientific evidence. 

Recognizing  these developments, experts from the scientific community participating in the 5th International 
Yale Symposium on Olive Oil and Health – held in Portugal from December 11th to 13th – felt compelled to 
draft this letter to the World Health Organization, European Commission, European Parliament, European 
Food Security Agency, and all the Euro-mediterranean Governments and Ministries of Agriculture and Health, 
in order to point out that the misguided statement adopted by WHO concerning the total intake of fatty 
acids is detrimental to the Mediterranean Diet, whose benefits for human health have been widely 
documented in medical literature the last  five decades [2,3]. This recently released WHO statement erases 
all the efforts that our scientific community has contributed over the last few decades towards the promotion 
of the evidence-based nutritional model known as the Mediterranean Diet and at the same time ultimately 
can lead to negative consequences for population Health, Economy, Culture and Environment of Euro-
Mediterranenan region. 

In fact, the newly released WHO dietary guidelines have been widely perceived as indica�ng that total fat 
should be reduced. However, the term “total fat” used in WHO guidelines is not a specific term because it 
does not discriminate between olive oil and other fats (both derived from animals and vegetables). Actually, 
fats and oils are dis�nct categories belonging to the same broad group of lipids, and olive oil itself represents a 
dis�nguished class among the oils. For people living in Southern Europe, “fat” means mainly olive oil; for those 
living in Northern and Central Europe, the word “fat” is associated with animal fat. The generic WHO 
recommenda�on concerning fat intake reduc�on may result in the reduc�on of olive-oil consump�on in 
Southern Europe and the concomitant reduc�on of vegetables and legumes weekly intake, while scien�fic 
evidence has repeatedly and overwhelmingly showed that the an�oxidant compounds present in olive oil and 
vegetables are endowed with several beneficial biologic ac�vi�es [2,3]. 

A consensus report carried out in Spain by 8 scien�fic socie�es related to nutri�on, endocrinology, internal 
medicine and other medical branches in year 2015 (available at: 
htps://www.fesnad.org/resources/files/Publicaciones/Consenso_sobre_las_grasas_y_aceites_2015.pdf) has 
demonstrated that a typical Mediterranean diet could present up to 35% of the total energy provided by 
dietary fats, which mainly consists of olive oil, but its consump�on did  not contribute to body weight increase. 

On this basis, we ask for the revision of the above-men�oned statement contained in the newly released 
WHO guidelines, increasing the total fat intake at least up to 35% & to differen�ate the “fats” from “oils” 
and olive oil from other vegetable oils when referring to “type of fat consumed”. 
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