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Biotechnological approaches to produce table olives
with improved safety, nutritional and sensorial traits
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: Fact-sheet of the finished product  Sensory analysis : Nutritional profile and accessibility
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Table olives were described by accredited analyses of the Sensory analyeses by expert panellists and by VOCs Promising profiles of polyphenols and good bioaccessiblity levels of 55-74%
composition assay revealed good profiles were obtained

A new combination of selected microbial starters, defined fermentation conditions and heat treatment were set-up and validated in

industrial enviroment to produce functional table olives
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