
Biotechnological approaches to produce table olives 

with improved safety, nutritional and sensorial traits

What kind of starter can show better 

performances during fermentation?

VALIDATION ON PILOT-SCALE

Is it better to perform fermentation 

process at ambient temperature or at 

constant controlled temperature?

Fact-sheet of the finished product Nutritional profile and accessibility

Table olives are one of the 
most known fruit consumed as 
fermented food, being a 
fundamental component of the 
Mediterranean diet. 

The use of microbial starters from different sources 
was tested considering their technological features 
and potential ability to improve the functional traits 
of fermented black table olives

For each fermentation assay, the effects of 
controlled temperature (kept at 20 °C constantly) 
versus not controlled environmental conditions 
(oscillating between 7 and 17 °C)

Consequences of the  pasteurization 
treatment were tested on the final 
products

Pasteurized product

Unpasteurized 
product

Is it preferable to stabilize the 

product by heat treatment 

(pasteurization) or to store it is?

Environmental 
temperature Controlled constant 

temperature

Specific nutritional profiles were obtained for each 
starter inoculated samples at uncontrolled and 
constant controlled temperature, before and after 
fermentation

Specific nutritional profiles were obtained for each starter 
inoculated samples at uncontrolled and constant controlled 
temperature, before and after fermentation

Most promising strains were identified by combined 
unsupervised multivariate analysis

Fermentation at 
environmental conditions 
is better correlated with 
technological and 
nutritional values than 
one made at constant 
controlled conditions

LAB-SCALE BEST PERFORMING CONDITIONS

SET-UP ON LAB-SCALE

Fermentation with 
selected starters

Pasteurization Table olives 
prototypes

Sensory analysis

Table olives were described by accredited analyses of the 
composition

Sensory analyeses by expert panellists and by VOCs 
assay revealed good profiles

Promising profiles of polyphenols and good bioaccessiblity levels of 55-74% 
were obtained
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CONCLUSIONS
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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