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MikpopioAoyia EAiac

The UGLY
(spoilage flora)




Table 1 Mean values (log,, cfu/g), range (min/max), of microorganisms to the

microflora of olives, and number of surveyed samples.

1*' Year

Microorganism Number of samples Mean value

Pseudomonads
Yeasts- Fungi
Lactic acid bacteria

Enterobacteriaceae

2" year

Microorganism Number of samples Mean value

Pseudomonads

Enterobacteriaceae




Table 6 The influence of the physiological condition of olives (damaged or healthy,

green or black) and leaves on the microflora in two different years

1* Year

Microorganisms

Yeasts

Lactic acid bacteria

Pseudomonads

5.9" (5%

4.92 (4)
6.57 (10)
6.51 (7)
5.08 (6)

4.92 (4)
4.62 (5)
5.51 (8)
4.92 (2)
4.56 (5)

6.10 (4)
5.46 (3)
6.54 (10)
6.41 (7)
5.27 (6)

ns

ns




Microbial association during different fermentation stages of olives (Vaughn ef al.,
1969, Tassou 1993, Garrido Fernandez ef al., 1997, Panagou 2002)

Lactic acid bacteria Spoilage bacteria

Primary stage

Streptococcus spp.
Pediococcus spp.
Leuconostoc mesenteroides
Leuconostoc dextranicum

Aeromonas spp.
Aerobacter spp.

Enterobacter spp.
Escherichia coli
Pseudomonas spp.
Bacillus polymyxa
Bacillus macerans
Clostridium spp.
Flavobacterium spp.

Intermediate stage

Leuconostoc mesenteroides
Lactobacillus plantarum

Final stage

Lactobacillus plantarum
Lactobacillus brevis
Lactobacillus pentosus
Lactobacillus buchneri

Candida spp.

Pichia spp.

Hansenula spp.
Rhodotorula spp.
Saccharomyces spp.
Debaryomyces spp.
Propionibacterium spp.




IIov varapyovy To Mikpopra cto
kopmo? (MikpoProkn Owkoroyia
TOV KOPTOV)
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AVOTVEVGTIKOG TOPOS 6TO VOTO KUPTTO




AVUTTVEVGTIKOC TOPOS GTO VOTO KAPTTO
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Kotavoun HiKpoyAoploos Katd T COpmon
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Avantoén Cop@y 6TO E6MOTEPLKO TOV UVUTVEVGTIKOV TOPOV
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Kotavoun pikpoyAoploos 6ToVS VITOGTOULATIONS Y MPOVS

Boaktnpuo
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AVATTTUEN LMUKNALOK®OV VOOV 6TO EGOTEPLKO TOV KOPTOV

L= SE1 gm- 10,060 W=16 m | PHOTO= 1089 L= SEL EHT=10.0KV WD-18 mm PHOTO= 1081
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AVATTUEN HUKNALOKOV VOOV GTO, TUPEY YV ULOTIKO
KUTTOPO TOV LEGOKUPTLOV
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AVATTUEN HUKNALOKOV VOOV GTO, TUPEY YV ULOTIKO
KUTTOPO TOV LEGOKUPTLOV
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YOUTEPICUUTO

Owkor0Yl0 TOV VOTOV KOPTOV

e O uikpoopyavicuol PPIoKOVTOL KOTOVEULEVOL GTIV
EMLPAVELD, TOV KOPTOV KO 6TOVS VITOGTOUITIONS YMDPOVS

Koto mn Copmon

e O IKpPoopPyavIGHoL EVTOTICOVTUL 6GTO GTORATLY KOL GTOVS
VTOGTOUOTIONS YMDPOVS



Ilpaociveg eMeg



Enelepyoaocio Tpacivov EAVLOKEPTOV
Iommavikn nEfooog Copmong

Tvihoyi Exnikpion pe NaOH Zvpmon (6-8% NaCl)
(1,3-2,6%)

Exmivon pe vepo



Enelepyoaocio Tpacivov EAVLOKEPTOV
DVGIKES TPAGLVES EMEG GE AAUN

TvAloyn Exrikpion pe NaOH Zypomon (4-6% NaCl)
(1,3 - 2,6%)

Exmhiv € vepo



N QUOGIKES TPUGLVES EMEG ;

DVG1IKO TPOLOV - Z1)TNG| VE@Y TPOLOVTOV (PLorloyiKES
EMEQ)

KoAvTepn ovatpo@ikn oito

BeATiopéva opyovoAITIKA OPOKTIPLGTIKA
(Yevon, von, ocpi)

MuiKpOTEPOS OYKOS VYPOV 0TOPANTOV 6TO TEPLPALLOV
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IIANpo@opieg TNG EPYOUCLUS GYETIKO UE TOVG
TPOOVUPEPOEVTES GTOYOVS

Z0pmon pe KoAMEpyero ekKivnong - Owkoroyia



IepopnoTIKOS 6YE010GIOS

v EMéEG: Kovoeppoira mpacivn
v Aoyeia Copoong: 351t PVC
v Ay 6 % (w/v) NaCl

v OcproKpocio: 25 °C
v Epfoitoocpoc: |_actobacillus pentosus (10°-10% cfu ml1)

Xepiopot
— MapTtopog

— KoAMEpyero EKKIvnoeng

— Koimepyaro ekkiviong & 0.5 % yiokoln



MikpopioAoyia EAiac

The UGLY
(spoilage flora)
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MeTafoin TS mkpofrokng yrompioos otovg 25 °C
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MeTafoin opyovik®@v 0SE®V oTovg 25 °C

I'oAokTIKO OCeiko
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Merapoin Tov PH otovg 25 °C
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L. pentosus, L. pentosus + 0,5 % yAvKoCn



MeTafoin T@V OAMK®OV TOAVQUIVOA®OV 6TOVG 25 °C

ToAlko o0&V (mg/100 ml aipnc)

Xpovog Copmong (MUEPES)
papropos, L. pentosus, L. pentosus + 0.5 % yivkoln



YOUTEPICUUTO

H Copmon 100 EL010KAPTOV UE T1 AP O1 KOAMEPYELOS
ekkivnong Lactobacillus pentosus wAeoveKTED O10TL:

TO GUVOALKO YPOVO CONMONS
TO YPOVO ETPLOONS TOV GALOLOYOVOV PaKTNPLOY
TNV TOOVOTNTO EKTPOTNGS TNS CONMONS

* YvuParirer otn TOV KOPTOV



MikpopioAoyia EAiac

The BAD
(Pathogens)




MeTaPpoAéc oto pH, adidoTtaro yaAakriko ogu,
vyAukoln & wAnBuopo Tou E. coli O157:H7
NCTC12900 ornv diapkeia Tng (Upwong 1oravikou
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Lactobacillus plantarum strain 4 Initial glucose: 0.5%
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EAAHNIKA MIKPOBIA



Candida olivarum sp. nov.
FMCC Y-1T

(a) Vegetative cells grown
In YM broth for 3
days at 25 °C.

(b) Pseudohyphae formed
under the coverglass
of a Dalmau plate
culture on corn meal
agar after 10 days at
25 °C.

Bars, 10 um.



C. cerambycidarum CBS 98797 (AY520299, AY964669, AY520169)
C. michaelii CBS 9878T (AY520329, AY964673, AY520199)

C. gorgasii CBS 9880" (AY520300, AY964670, AY520170)

C. lessepsii CBS 99417 (AY640214, AY964671,AY640211)

C. endomychidarum CBS 98817 (AY520330, AY964672, AY520200)

|__C. amphixiae CBS 98777 (AY520327,EU491501, AY520197)

C. olivarum FMCC Y-1(FJ715430,FJ715432,FJ715434)

C. blattariae CBS 98767 (AY640213, FJ715435, AY640210)

C. friedrichii CBS 41147 (U45781, AY452739,AB013531)

r

100|.c. membranifaciens CBS 19527 (U45792, AY452740, AB013551)

—_C.atlantica NRRL Y-17759T (U45799, AJ539368, AB013527)

|____C. atmosphaerica NRRL Y-17642T (U45779, AJ539369, AB013526)

C.insectorum NRRL Y-77877 (U45791,AB365476, AB013565)

________C.conglobata NRRL Y-1504T (U45789, AJ539370,AB013515)

C. aaseri NRRL YB-3897T (U45802, AY821838, AB013564)

100|C. butyri NRRL Y-17648T (U45780, AY821839, AB013556)

| C.temnochilae CBS 9938T (AY242344,AY964678, AY242232)

C. lignicola NBRC 102564T (AY845350, EF627975, AY845351)

S. cerevisiae NRRL Y-12632T (AY048154,D89886,EU011664)




PROBIOLIVES:

Table olives fermentation with selected strains
of probiotic lactic acid bacteria. Towards a new
functional food

1/04/2010 -30/03/2013
FP7 SME 2008-2
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