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Fig 1. Total phenol content mean variations (mg GA/kg) of olive samples with alkaline processing method (S: 47 salt, without lactic acid;
Sy: 47 salt, with lactic acid; S;: 87 salt, without lactic acid; S,: 8 salt, with lactic acid; Ss: 107 salt, without lactic acid; Se: 107 salt, with

lactic acid)
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Fig 2. Total phenol content mean variations (mg GA/kg) of brine samples (S;: 47 salt, without lactic acid; S,: 47 salt, with lactic acid; Ss:
87. salt, without lactic acid; S,: 87 salt, with lactic acid; Ss: 107 salt, without lactic acid; Se: 107 salt, with lactic acid)
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Fig 3. pH content mean variations of olive samples with alkaline processing method (S:: 47 salt, without lactic acid; S,: 47 salt, with lactic
acid; Ss: 87 salt, without lactic acid; S4: 87 salt, with lactic acid; Ss: 107 salt, without lactic acid; Ss: 107% salt, with lactic acid)
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Fig 5. reduced sugar (%) content mean variations of brine samples (S;: 47 salt, without lactic acid; S,: 47 salt, with lactic acid; Ss: 87 salt,
without lactic acid; S,: 87 salt, with lactic acid; Ss: 107 salt, without lactic acid; Se: 107 salt, with lactic acid)
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Table 1. Fatty acid content of olive samples with alkaline processing method

PUFA () MUFA() UFA () SFA(%) () 9y Lo
®11.59+0.09 °68.16+0.05 979.75+0.08  °20.21+0.05 418.23+0.03 Si
912.01+0.14 P68.31+0.08 €79.91+0.06 £20.61+0.11 P18.09+0.08 S1
€12.33+0.08 °68.41+0.12 ®80.51+0.10 220.80+0.06 P18.12+0.07 S2
©12.82+0.10 %68.90+0.09 380.81+0.13 €20.40+0.07 P17.99+0.11 S3
©12.98+0.06 %68.80+0.11 €79.99+0.09 €20.41+0.06 P18.02+0.12 S4
#13.20+0.12 967.71+0.14 °80.03+0.09 €20.32+0.05 €17.51+0.13 S5
P12.91+0.07 ®67.31+0.10 °80.44+0.11 ©20.30+0.08 €17.70+0.08 S6

0.000 0.000 0.000 0.000 0.000 P-value
at 0.05
03/0g () 3() PUFA/MUFA PUFA/SFA 2 ylos
30.128+0.003 910.99+0.08 31.411+0.009 91.170+0.001 90.574+0.003 Si
©0.103+0.002 411.80+0.04 ©1.221+0.006 ©0.176+0.002 ©40.583+0.007 S1
b0.120+0.001 P°11.61+0.10 P1.395+0.004 ©0.180+0.002 ©0.593+0.004 S2
©0.104+0.005 €11.54+0.07 91.202+0.008 ®0.186+0.003 ®0.628+0.003 S3
®0.120+0.002 %11.75+0.03 21.408+0.006 ®0.188+0.001 ®0.636+0.005 S4
90.097+0.001 P11.70+0.03 €1.131+0.010 %0.195+0.002 %0.651+0.004 S5
b0.121+0.000 P11.70+0.04 31.412+0.007 %0.192+0.001 ®0.636+0.007 S6
0.000 0.000 0.000 0.000 0.000 P-value
at 0.05

. (S1: 47 salt, without lactic acid; S,: 47 salt, with lactic acid; Ss: 87 salt, without lactic acid; S: 87 salt, with lactic acid; Ss: 107 salt,
without lactic acid; Se: 107 salt, with lactic acid)
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Abstract

The purpose of this research is to investigate the unique properties of Yellow olive harvested from
Tarem (Ghazvin province) using alkaline processing method. We looked at different salt
concentrations (47, 87 and 107) and lactic acid concentrations (0.0% and 0.5%) using alkaline method
for 210 days of processing. For different salt and lactic acid concentrations, we measured the
physicochemical properties such as pH, total phenol, Reducing sugars and fatty acid profiles for both
the olives and the curing liquid. The results shows: Total phenol decreases in the olive and increases
in the curing liquid as the processing time increases. Increasing salt concentration, increases total
phenol in the olive. Lactic acid decreases total phenol in the olive and increases it in the curing fluid.
Longer processing time results in lowering pH in the olive and increasing pH in the curing liquid.
Lowering pH in the olive is an important factor in improving quality by reducing product
contamination during processing. Reducing sugars are consumed by microorganisms during the
processing, thus their concentration decreases as the processing time increases. The highest drop in
concentration was noticed in 87 salt group. Also the reducing sugar concentration was more
drastically reduced in groups that contained lactic acid compare to the groups without any lactic acid.
This is probably due to lactic acid decreasing pH resulting in increased activity of micro-oganisms.
Results of fatty acid profile for both saturated and unsaturated fatty acids show an increase in g
compare to the raw olive. However, the ratio on ms/ws Was reduced in all groups compare to the raw
olive. Our research shows that increasing salt concentration and using lactic acid can reduce pH and
increase the activity levels of desirable micro-organism resulting in cured olives with improved
quality and increased shelf life.

Keywords: Lactic acid bacteria, Reducing sugars, Zard olive cultivar, Total phenolic
compounds, Alkaline processing method.
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