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Reply to H. Raeisi-Dehkordi et al.

Dear Editor:

We thank Raeisi-Dehkordi et al. (1) for their letter to the
Editor concerning our systematic review of the effects of diets
enriched in monounsaturated oleic acid on the management
and prevention of obesity using data from randomized
controlled trials (2). Raeisi-Dehkordi et al. (1) have raised
some questions that must be addressed. According to their
classification regarding the possible questions, we have
answered those questions in the same order accordingly.

The first concern referred to the inadequate search
strategy and ignoring a number of eligible studies due to
methodological problems. The number of articles in the
initial search was low (821) because the search was restricted
to randomized controlled trials, which we mentioned in our
article. It should be noted that the full text of all articles
that included our main keywords (e.g., oleic acid, olive oil,
MUFA, monounsaturated fatty acid, and Mediterranean diet)
in the title AND obesity-related terms (e.g., overweight,
obesity, obese, body mass index, waist circumference, central
obesity, adiposity, adipose tissue, android fat, gynoid fat,
body composition, energy expenditure, weight control, and
appetite) in the title or abstract was screened. Overall,
∼300 full-text articles were reviewed to extract any pos-
sible data of interest. Therefore, our study also included
articles that presented anthropometric indices as secondary
outcome.

As we mentioned in the Methods section, the reference
lists of eligible articles were also examined to identify
additional and relevant studies. However, 7 studies (3–9)
were missed in the hand searching, and should be considered
in the updated systematic review and meta-analysis. We
should also mention that our final results did not alter after
taking the findings of these studies into consideration.

It should be indicated that only the moderate- to high-
quality articles based on the Cochrane Collaboration tools
were included in our systematic review; unfortunately the
sentence was not mentioned in the article. In fact, our
study did not include low-quality articles with respect to
the Cochrane Collaboration tools. Furthermore, according
to our systematic review, articles with insufficient data were
excluded. Thus, our study did not include studies conducted
by Kris-Etherton et al. (10, 11), Karvonen et al. (12), and
Choudhury et al. (13).

As mentioned in our systematic review, oleic acid is
found not only in olive oil, but also in other vegetable oils
(e.g., high-oleic varieties of soybean and canola), nuts, fruits,
and animal products (e.g., ground beef, pork, and eggs).
However, our study included articles evaluating the effects
of the more common MUFAs in daily nutrition. Therefore,

studies that examined the effects of less popular vegetable
oils, such as hazelnut-enriched diets, were not included in our
review.

Finally, as previously mentioned, quality assessment of the
included studies was performed using the Cochrane Collabo-
ration tools, and only moderate- to high-quality articles were
included in our systematic review, but unfortunately this was
not mentioned in the article.
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