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We assessed if being diabetic or a former or current smoker, hav-
ing hypertension or hypercholesterolemia, or having a family 
history of premature coronary heart disease or a higher waist to 
height ratio were independently associated to a higher mortality 
with Cox regression models.

Results: We identified 348 deaths after a median follow-up of 
4.8 years. Former smoking [HR = 1.57; 95%CI, 1.18–2.08] and 
current smoking (2.06; 1.49–2.85) were associated with a higher 
risk of mortality. In addition, being diabetic increased the risk of 
dying by a 51% (1.18–1.92). Also, having a waist to height ratio 
greater or equal than 0.7 was independently associated with mor-
tality (1.44; 1.01–2.05).

Conclusion: Classic cardiovascular risk factors such as diabe-
tes, smoking and a larger waist to height ratio were independent-
ly associated with total mortality in the PREDIMED trial.
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During the period 2007–2010, the European Project SAFE-
NUT: “Safeguard of almond and hazelnut genetic resources from 
traditional uses to modern agro-industrial opportunities”, has 
been carried out in Europe, by researchers from six European 
countries (France, Greece, Italy, Portugal, Slovenia and Spain), 
and the participation of 11 different partners. The main cultivars 
of almond (Prunus dulcis Mill.) and hazelnut (Corylus avellana L.) 
of each country were evaluated, among other studies, according to 
their nutritional and nutraceutical aspects: fatty acids, oil content; 
tocopherols, phenolic compounds, mineral content (K, Ca, Mg, P) 
and total protein content. More than 70 accessions of each species 
were analyzed for these parameters.A great range of variation was 
found in the germplasmanalysed. Eleven phenolic compounds 
were found in the almond kernel, 6 were well identified. Referring 

to mineral content, the potassium content varied 2.7 times, the 
calcium content varied 4.1 times, the phosphorous content varied 
2.4 times, the magnesium content varied 2.1 times, and finally, the 
protein content varied 3.0 times, ranging from 11.6 to 34.3 mg/kg 
DW. Almond samples from France had high P, Mg and Ca con-
tent and from Greece had high Ca content. In hazelnut cultivars 
the oil content with mean value of 57% varied widely and ranged 
from 46.95% to 65.20%. The ?-tocopherol content varied from 
108.25 to 360.69 mg/kg. Five cultivars presented the highest total 
(13) phenolic compounds (between 200 and 225 mg/kg) and six 
cultivars had less than 60 mg/kg phenolic compounds in their ker-
nels. Potassium content varied 1.9 times, calcium content varied 
2.3 times; phosphorous content varied 2.7 times, magnesium con-
tent varied 1.7 times, and protein content varied 4.1 times. The 
variation found among accessions, almond and hazelnut, indi-
cates the possibility of selecting genotypes for different uses and 
with different technological and nutritional properties.
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Beverages are an important part of dietary patterns. This study 
assessed the impact of beverage pattern on diet quality and an-
thropometric proxy measures for central adiposity in young Span-
iards. Data were obtained from a representative national sample 
of 2513 young Spaniards aged 10 to 24 years. Height, weight, and 
circumferences at the waist and hip were measured. Dietary as-
sessment was performed with a 24 h recall. Beverage patterns were 
identified by cluster analysis. Adherence to the Mediterranean diet 
was measured by the KIDMED index. Four beverage clusters were 
identified – low milk (53.4%), high milk (20.4%), juice/milk 
(12.4%), and soft drink (13.8%) consumption – and accounted for 
5.3%, 13.9%, 14.6%, and 15.8% of total energy intake, respectively. 
Each unit of increase in the KIDMED index was associated with 
an 8% lower (p = 0.019) and 11% higher (p < 0.001) probability of 
membership in the “juice/milk” and “soft drink” cluster, respec-
tively, compared with the “low milk” cluster. Members of the “soft 
drink” cluster had a 2% and 14.0% higher risk of 1 cm increase in 
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