Bioprotection of Nocellara del Belice table olives: the effect of

-\/

Tats’ degiatu N ) i
> KA i i . S TIT . . . .
. 3&) 2 degli Studs Candida boidinii LC1 and Candida norvegica OC10 in different ~ SSPCTABLEOLIVES

Background
Olives of the Nocellara del Belice variety, processed using the Castelvetrano method, are highly appreciated for
their sensory characteristics. However, their limited shelf life requires refrigerated storage to prevent the growth
of spoilage and pathogenic microorganisms (Alfonzo et al., 2024). This study investigates the bioprotective
potential of two selected yeast strains, Candida boidinii LC1 and Candida norvegica OC10, to enhance product
safety and quality.
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Results
Yeast inoculation significantly reduced the
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Fig 1. Experimental plan
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Tab 1. Drupe color and pulp hardness of olives after six months of storage
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presence of undesirable microorganisms,
particularly under refrigerated and combined
storage conditions. Inoculated samples also
exhibited improved retention of green colour
and enhanced pulp hardness (Tab 1). Sensory
evaluation confirmed these improvements, with
C. norvegica OC10 demonstrating the most
favorable impact on sensory properties.

Conclusions

The study confirmed the bioprotective efficacy of yeast
inoculation, particularly with  C.  norvegica OC10.
Furthermore, reducing refrigerated storage from 180 to
90 days, when combined with yeast treatment, resulted in
a 50% reduction in energy consumption without
compromising product quality.
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