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Abstract 

Statement of the Problem: The advent of SARS- CoV-2 in December 2019 

has immobilized the world. It is an RNA virus able to determine severe acute 

respiratory syndrome. There are no drugs that can cure COVID -19 patients. A 

healthy nutritional status inhibits the start of severe infection and enhancing 

immune function. World Health Organization recommends eating every day 

some unprocessed foods, low portions of fats, oils, sugars, and salt, and 

drinking some water.  A good state of hydration decreases the risk of 

infections allowing efficient transport of ions and metabolites in the body and 

keeping body temperature under control. Some food and nutrients can 

influence systemic markers of immune functions. Phytochemicals in foods can 

help or stop severe reactions in COVID-19 patients. Among these, some 

natural polyphenols have antiviral properties and are hypothetically suitable 

for reducing the acute effects of COVID-19. The resveratrol has shown 

antiviral and immunomodulatory properties. It is a stilbenoid. Red wine, 

apple, red grape, rhubarb, blueberries, peanuts, and olive are food sources of 

resveratrol. Both trans- and cis isomeric forms are in the plants, but the trans 

isomer is the most abundant and biologically active in nature. It acts in a dose-

dependent manner on adaptive and innate immunity. Resveratrol activates 

natural killer, macrophage, and T cell (NK). It inhibits the inflammatory 

response decreasing the cyclooxygenase, and activating Sirtuin-1, a 

deacetylase able to control T cell stimulation and suppress inflammation. In 

silico works have shown that resveratrol inhibits COVID-19 disrupting the 

spike protein. In this study, a new olive nutraceutical product, able to 

supplement the resveratrol it has prepared to enhance the immunity defenses. 

Methodology & Theoretical Orientation: The nutraceutical potential of the 

product was evaluated in terms of the resveratrol content and antioxidant 

activity. Resveratrol content was obtained by Q Exactive Orbitrap LC-MS/MS 

and antioxidant activity by ABTS experiments. Finally, the palatability and 

shelf-life of the new nutraceutical product were tested. The shelf-life stability 

was confirmed by molds, yeast, and total microbial count; water activity and 

pH determinations. Conclusion & Significance: In this study, we tested a new 

nutraceutical product enriched in resveratrol. We obtained a product with 

interesting market perspective with good palatability, and stability.  
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