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Limiting Factors on Probiotic Table Olive Production

Abstract

Table olive is thought as promising probiotic food by using probiotic starter cultures which contains nutritional or health advantages 
but there are factors that limit its use for this aim. Appropriate strain selection, salt concentration of brine, production hygiene, 
fermentation temperature, sugar content of olive, phenolic content of olive packaging system, storing time storing temperature and 
sensory acceptance of consumer are some of them. This review is aimed to present shortly these limiting factors for probiotic table 
olive (PTO) production.
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Several researches have emphasized the role of table olives as adequate carriers for delivering probiotic bacteria to humans [1,2]. 
Functional starter cultures contribute to microbial safety and offer organoleptic, technological, nutritional or health advantages of table 
olives [3]. But industry still do not have PTO production because of some limiting factors and scarcity on delivering research results to 
industrial applications. So that this review is aimed to summarize these limiting factors.

Today, pure starter cultures of lactic acid bacteria are available in the market and used in several vegetable fermentations [4] but their 
use in table olive processing is still limited despite the benefits they provide [3] the selection of specific strains displays important dif-
ficulties [5] Olive matrix has an important role in the probiotic development and efficacy [6]. Due to the peculiar characteristics of table 
olives [7], the use of an adapted starter culture could result essential for its implantation [8]. So that probiotic LAB strains were previously 
isolated and characterized from olive microbiota should be advised [9].

Apart from the microbiological aspects of table olive fermentation, olive tree varieties could present different behaviors during brin-
ing because of the different fruit dimensions and physicochemical characteristics that would in turn affect the microbiota responsible for 
olive fermentation and influence the sensory profile of the final product [10]. The conditions during the fermentation process may be 
inhibitory for the growth of the selected strains natural black olive fermentation is taking place into brine containing 8–10% (w/v) NaCl, 

Introduction

Limiting factors on PTO production

https://scientiaricerca.com/nuft.php
https://scientiaricerca.com


Limiting Factors on Probiotic Table Olive Production
711

Citation: Yasin OZDEMIR and Ozge KESKINEL. “Limiting Factors on Probiotic Table Olive Production”. Nutrition and Food Toxicology 3.4 
(2019): 710-712.

Processing of PTO should be advised to industry with results of adaptation researches and solving decision of limiting factor. Com-
mercially available probiotic starter culture, controlled fermentation conditions and hygienic production had vital importance for PTO 
production. Process lines, production parameters, package selections and storing conditions and time should be well defined for indus-
trial production of PTO.
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