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Zonmon emtpomEQLog EMAC

Boo1k0 610010 ETECEPYAOLUS GTN QPUOIKT] HOVPT KoL TPAGLVY
emo Iomavikov Tomov.

Ipaypotomorsiton He T QUOIKI HIKPOYAM®MPIO O TS VOTNG
gEMac.

Me Tqv Tomo0étnon oty aAun, HEPOS TNS HIKPOYAMPLO OGS
UETOVUGTEVEL GTNV VYPT Ao Kol COROVEL TO CAYOpa TOV
EKYVMEOVTUL 0O TN GAPKA TS EMAG.

Ov avoepo Preg ovvOnkeg, To NaCl kot 1 otadiokn ttoon
7oV PH, a6K0VV EMAEKTIKN 0pdoT 6TO HEAN TS PVOIKIG
ULKPOYA®PLOOC.

Kdatm 0o oporiés ovvONKES EMKPOTOUV TO YOAUKTIKA
Boktipro ko or Lopec.

Baowka mpotovra petapfoiopnov: I'oloaktiko o&v, 0Siko 0&Y
Kol a10avoArn.




XOPOKTNPLOTIKAE ETLTVLYOVS COHO®ONS

e Avamton emOBopuntne MKPOYAMPLONS KOl OmTo@UYN
EKTPOTC.

I'pfiyopn oroxkpmon S Cvumons Kot onuovpyla
PUGIKOYNUKOV YOPOUKTIPLOTIKOV TOV GUVTEAOUV GTH
otafgpomoinon Tov TPOLOVTOG.

e Beltidon TV OPYOVOIATTIKOV YOUPUKTNPLGTIKOV TNG
gMac.




2Ta010 TNS CONMONS

Xtaovo I
(48-72 ®peg)

2tdovo Il
(14-15 nuépeg)

Enterobacter cloacae, Citrobacter freudii,
Enterobacter aerogenes, Escherichia coli,
Aeromonas hydrophila, Flavobacterium
diffusum, F. balustinum, Pseudomonas spp.
(Gram -)

Bacillus spp., Micrococcus spp., Clostridium spp.
(Gram +)

- Meioon tov Gram - Baktypiov

-Yradwokn emkpdTnon Pediococcus spp. kat
L euconostoc spp. (kokkor)

- ZvvoMki) owdpkera otadoiov I ko IT péypr 20-
25 NUEPES, OLUPOPETIKA VITAPYEL KIVOUVOG

EKTPOTG TNG COROONG




2Ta010 TNG CONMONS

Yraouo 111
(kOpro 6TAO10
Copwong)

Y1300 VI

(neTd To TéEAOG
NG SOpoNg)

- Emkpatnon tTov YOALOKTIKOV BaKkTnploy ToV
vévovg Lactobacillus kot owitepo Tov L.
plantarum wov amoTeAel THY EMKPATOVGO,
YA@pPLoo

- Alha €ion yoroktoBoxidiov: L. brevis, L.
fermentum, L. cellobiosus, L. casel

- Avdpkewo otaoiov: pépr pH 4,01
YOUNAOTEPO

IHopatnpeitor avamtoEn TPOTIOVIKOV
Baxtnpimv (Propionibacterium acnes, P. acidi-
propioni) ov KataveA®dvVoUY TO YOAUKTIKG 050
KOl TOPAYOVV TPOTLOVIKO Kot 051K0 0E0. O
éheyyog yiverar pe pvOuion rov NaCl o 8%
minimum kot i PH 4,0 § younrotepa.
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Telka mpotovro Copmong

Pyruvic Acid
Streplococcus,  Saccharomyces  Propionibacterium  Closiridium Escherichia, Enterobacter
Organism Lactobacillus,  (yeast) Salmonelia
Bacilius
Lactic acid Ethana Propionic acid,  Butync acid, Ethanal, Ethanol, lactic
Fermentation and COs acalic acid, butanol, acetone,  lactic acid, acid, formic acid,
end-produci(s) CO,, and H, Isopropyl alcohod,  succinic acld,  butanediol, acetoin,
and GO, acelic acid, GO, and Ha
GOy, and Ha

(b}
Coapyright @ 2007 Bardamin Cummings, an impem of Addison Weslay Longrman, Ine.



Eniopaon ™ 0gpuokpociog Ko tng
CUYKEVTPMONS TOV AAUTOS GTNV TOPELD TG

Copmong




Entopaon Tov aAotog 6T OVVOUIKY TNS 0 vTOY00vNg
HLKPOYA®PLoaS KaTd TN {vpomon o€ Bgppokpaciao 25°C

6% NaCl
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Time (days)

-0~ yodoktikd Bokmpia, -O- (opeg, -A- evtepofaktipio -K - YyevdoUovAdeS




Eniopaocn tov GA0T0S 0TI OVVOULKI] THS avTOY00VNC
ULKPOYA®PLOOS KaTd T (vpmon oe Ospuokpacio 18°C

4% NaCl 6% NaC'l 2% NaCl
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-0- yoAoktikd Boktipia, -O- {opec, - A- gviepofaktnpia, - - YeLOOUOVAOEC




Eniopaon tov GAaTOS 6T OLVOULKI] TNS avTOYB0vNg
LK POYA®PLOoS KaTa TN Cvpmon o Ogppokpacio meptfairovtog

4% NaCl 6% NaCl 8% NaCl

ai 8
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-0- yoAoktikd Boktipia, -O- {opec, - A- gviepofaktnpia, - - YeLOOUOVAOEC




Eniopacn ™¢ ocvykévrpmong NaCl etnv Ty tov pH ko v
oyYKopgTpovuevn oEutnTe Kotd T {dpmon o Oegppokpaocio 25°C

10 20 30 40 50 60 70 10 20 30 40 50 60 70

Fermentation time Fermentation fime




Zyopomon KoveegpPoirdg pe 6votTnpo vrostipieng
™m¢s Oeppokpaciog

EMANAKYKAO ®OPIA AAMHZX

AEITMATA
ANMHZ

EAIEZ ZE

[N AAMH

3 ENAANAKTHZ
T ANTAIA OEPMOTHTAZ

20 0OTN HA €T VA KU KAO @O piag GA UNG M €CwW VA AAAKTN Oep HOTN TAG




2 TEYOOUEVES 0EEUUEVES KAELGTOV TUTTOV
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Beitimon g veng pe ) ypnon
YAOPLOVYOV acPecTiov




Métpnon ™ venc pe T Pondewa KvrtTapov soKiuNg
Krammer

Kavnto otéreyoc

Adpec haTpnong

L

" Kaavppo kuttapov

Kvttapo




Entopaon tov XAmprovyov acpfectiov
2TOTIGTIKT] AVAALGT TNG UEYIGTNG OVVOUNC TTOL amaTnONKeE Yo va
komovv 100 yp. ekmupnvouévne emac

Ytovg 25°C Y10 wepifaiiov
Yrot/xn E(+) E(-) E(+) E(-)
avaivon X- X+ X- X+ X- X+ X- X+
N 38 38 3 38 3 38 3 38
' 279 303 77 97 280 309 81 107
SD 148 17 5.0 9.7 158 20.0 6.4 9.7
t-test -2.97* -5.18* -3.28* -6.3*

* LTOTIOTIKA ONUOvTIKI owe@opad o€ eximeoo P=0.05
E(-)= EMég yopic emoepuioa, E(+)= EAéc pe tnv emosppiow
X-, X+= EMég yopig Kot pe yAmprovyo aocPféotio




Behtioon vong — Enidpaon Tov NaCl ko CaCl,

Strength of Conservolea skin Strength of Conservolea flesh
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NaCl concentration / % NaCl concentration / %

Mg 0.5% CaCl,
Xaopic CaCl,

C.C. Tassou, C.Z. Katsaboxakis, D.M.R. Georget, M.L. Parker, K.W. Waldron, A.C. Smith, E.Z. Panagou (2007). Effect of calcium chloride on

mechanical properties and microbiological characteristics of cv. Conservolea naturally black olives fermented at different sodium chloride levels. J.
Sci. Food. Agric., 87:1123-1131. 19




E1KOva amr0 NAEKTPOVIKO HIKPOGKOTTLO GAPMGIS TG EMLOEP UGS KOt
ECOTEPIKOV TUNUOTOS TOV necokKapmiov TS Kovogppfoiag katd
Copwon o€ 4% NaCl pe/yopig 0,5% CacCl,

Xopig CaCl, Me 0.5% CaCl,

C.C. Tassou, C.Z. Katsaboxakis, D.M.R. Georget, M.L. Parker, K.W. Waldron, A.C. Smith, E.Z. Panagou (2007). Effect of calcium chloride on
mechanical properties and microbiological characteristics of cv. Conservolea naturally black olives fermented at different sodium chloride levels. J.
Sci. Food. Agric., 87:1123-1131. 20




‘EAeyyog Tov vueviov (métcoc) otV
EMPAVELD TNS AAUNS
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Mk poproioyikn cvvleon vueviov

Muoknteg
Penicillium spp., Aspergillus spp.,
Paecilomyces spp., Alternaria spp.,
Rhizopus spp., Monascus spp.

Z0ueg
Pichia spp., Hansenula spp.,
Debaryomyces spp., Candida spp.,
Rhodotorula spp., Torulopsis spp.,
Trichosporon spp., Kloeckera spp.

Baxtmpa
Bacillus spp., Micrococcus spp.




E@apnoyn NotopvkKivig 6tov EA£YY0 TOV DUEVIOV

*H vatouvkivn (E 235) eivon  pokntoktovo  BloAoyikng
TpoEAevong amd To Areptomyces natalensis.

e TO tel1kd mpoidv amoteAeiton amwd 50% vatapvkivn kot 50%
AoKTOCN.

* Mikpng to&ucotnrag LD, = 450 mg/kg

e Aev petaforiletar amd Ttov vBpomo Kol mapovotalel
ENMAYIGTN ATTOPPOPNGT OO TOV EVIEPTKO GOANVOL.

e H eAdyiom avaostoltikn cvykévipmon eivar < 0.010 g/lt

Matamycin Surface treatment of:

hard, semi-hard and | s g
et soft hecse > 1 mg/dm* surface (not

_ | present at a depth of
dried. cured sausages 5 mm)




Eo@appoyn NotopvKivig 6tov EA£YY0 TOV DUEVIOV

Maptopag 8% NaCl 8% NaCl + 0,24 g/It natamycin

_ Log CFU/m
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E@appoyn Notopvkivig 6Tov EAEYY0 TOV DUEVIOD

X®pig vatapukivn
—8— Me vatapukivn

20 30 40

Xpovog Qupwong (Npepeg)
OMKY) OYKOUETPOVLEVT OEVTNTAL:
* 0,630 g yoraktikob 0EEme /100 ml dhung ympic vatopokivn
* 0,983 g yohaktikob 0EEme /100 ml dlung pe vatopvkivn







DvoK povpn MO YOUNANS CAXTOTNTOS




NopoOeoia mepl TPOPLUOV YOUNANGS TEPLEKTIKOTNTOS
€ OA0TL

Kavoviouog (EK) No 1924/2006 nepi «Aiatpopikmv 16)opLoudy oo, 1oO0QULo

XoapnAng meplektikoOtTog o€ votpro/oidrtt (Low sodium/salt):
[Tepiektikdtnta o vatpro uéypt 0,12 g/ 100 g tpogpinov 1 16000V GE
aidt (0,305 g /100 g).

[ToAb yoaunAinc mepiektikdotntoc o vatpro/oidtt (Very low sodium/salt):
[Tepiektikdtnta o varpro uéypt 0,04 g/ 100 g tpo@pipnov 1 16000V GE
aidt (0,102 g /100 g).

Xwpic vatpro/ardtt (Sodium/salt free): IlepiektikdTNTo 68 VATPLO
uikpotepn and 0,0059g/100g




EMEC neimpuévng 0 AaTomEPLEKTIKOTNTOS
(reduced salt)

Green

Pitted Olives
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Ynokotastato NaCl -Ilewpapata MeiEng
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Ynokotdotato NaCl

O&dmra: 0,629 % 8% NaCl
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O&dtnra: 0,64 g % 8% KCI

50 60

N W A U1 OO N 0 O

8% CaCl,

O&vmra: 0,789 %

50

N W P U1 O N 00 O

8% I'ohaxtiko acPBécTio

O< ___-0O
IO\O\C)/ O—O——o SO

~

\\C)_—__O

O&d mta: 1,099 %

40 50 60

Xpovog mpépec)




AVTIOCEIOMTIKT OPUGT EMTPATECLOS EALAS




XNUIKN] 6V0TOGT] QUOLKNGS NOVPNS EMAC

(teMko emelepyacuévo mTpoidv)

X0opOoKTNPIOTIKO [Towhia

KovoepPoiid Kolaumv
Y vypacia (%0) 55,32 — 64,77 61,47 — 63,19
Awmopéc ovoieg (%0) 23,62 — 26,57 26,26 — 26,28
Kvttapivn (%0) 0,51 -257 0,32-0,48
[Tpwteivn (%) 1,50-1,62 1,62 —-2,18
Téppa (%) 6,36-7,05 4,30 — 4,46

NaCl (%) 7,01-7,61 4,50 — 4,40

Vamvoukas, D., Stefanoudakis-Katzoulakis, E., Loupasakis-Androulakis, M., Kiritsakis, A., 1980. Results from chemical
analyses and determinations of the main cultivars and styles of Greek table olives. Proceedings of the 37 International
Congress on the Biological Value of Olive Oil, Chania, Crete, 8-12 September. 34




AvVOpyavo oTOLYEL0 OTO UEGOKAPTIO TNG QUOLKNG
HOVPNS EMAS

2TO1YELO [TowiAia

Koveepfoiud Koloauwmv
Phosphorus (P) (%) 0,013 -0,027 0,014 - 0,023
Kaiio (K) (%) 0,075-0,279 0,056 — 0,220
AcBéotio (Ca) (%) 0,025 - 0,036 0,025 - 0,036
Mayvnoio (MQ) (%) 0,115-0,182 0,113 -0,147
Yevddpyvpog (Zn) (ppm) 16 — 48,47 32 -41,50
Mayyavio (Mn) (ppm) 12 —21,95 11-21,50

Xoducde (Cu) (ppm) 28 — 62,74 34— 40,27
T idmpoc (Fe) (ppm) 115 - 183,31 91,50 — 158,11

Vamvoukas, D., Stefanoudakis-Katzoulakis, E., Loupasakis-Androulakis, M., Kiritsakis, A., 1980. Results from chemical
analyses and determinations of the main cultivars and styles of Greek table olives. Proceedings of the 37 International
Congress on the Biological Value of Olive Oil, Chania, Crete, 8-12 September.




IeprekTikoTnTO

PULOIKNG NHOVPNS EMAC GE TOLVPULVOAES

>votatiko (mg/kg)

[Tow iAo

OMKEC pouvOLeC
(wc caffeic acid)

Hydroxytyrosol
Tyrosol

L uteolin

KovoepBoila
210-1074

KoAlaumv
623 —-1718

101 -339
13-41
1-36

254 — 761
53 —-101
32-74

G. Blekas, C., Vassilakis, C., Harizanis, M.
50, 3688-3692.

Tsimidou, D.6. Boskou, 2002. Biophenols in table olives, J. Agric. Food Chem.




Burtapivn E (ng/g pecokoapniov) o Lopmpéves eatég

Y VOTUTIKO

KovoepPoia

Kolaumv

Non Enelepyaopévn

Non Enelepyacuévn

a-tocopherol
B-tocopherol
y-tocopherol

a-tocotrienol

33,15 35,61
5,03 3,90
7,10 9,52
5,42 v

35,05 40,05
5,15 v
7 44 10,04
10,01 v

Chasapidou, M.N., 1991. The nutritional value of table olives based on the tocopherol content. Ph.D. Thesis, Agricultural

University of Athens




IeprekTikéoTnro o€ moAv@oivoreg (mg %)
EMTPOTECLOC EALAS OTTO TNV OYOPd

Phenolic compound Retention Kalamon Amifissa Tsafcistes Throwhes Crete

time (RT) Kernel Flesh Kemel Flesh Kemnel Flesh Kemel Flesh Kermel

Cinnamic acid 16,70 3 ] 0.9 (L6 4 ND ND
Tyrosol 17.40 ] 8 : 12 7 21 ' ne 0n.7
p-Hydroxy-benzoie acid 18,75 l (.6 3 (1.3 (.9 X: l ND
p-Hydroxy-phenyl-acetic acid 19.07 ND 2 ND ND
p-Hydroxy-phenyl-propanoic acid  22.54 ] fi 2 0.4
Vanillic acid 2277 0.2 ; i (.03 0.3 0.1
Hydroxy-tyrosol 23.02 ) 28 ' 2 0.7

R S e

Protocatechuie acid 25.10 _ 3 iC Wi 4 ND
3 4-Dhhydroxy-—phenyl-acetic acid — 25.60) NL 0.8 NL ND
p-Coumaric acid 31.26 0.5 NL L ND
Ferulic acid 38.51 (.05 N N ND
Calleic acid .54 3 : ND
(Meanohe acid 55.93 5 N 1 . : N 5 38 ND

3
f
i
&
g

tad el

Total

Boskou, 6., Salta, F.N., Chrysostomou, S., Mylona, A., Chiou, A., Andrikopoulos, N.K., 2006. Antioxidant capacity and
phenolic profile of table olives from the Greek market. Food Chem. 94, 558-564.




IeprekTikéoTnro o€ moAv@oivoreg (mg %)
EMTPOTECLOC EALAS OTTO TNV OYOPd

Table 4. Commercial Table Olive Samples Studied: Hydroxytyrosol (HT) and Oleuropein (OE) Quantities®

HT OE

flesh wet wt (q)
name process type; characteristics per 1frut — wofgolveflesh  ugfruit gl olive flesh  ugffruit

Mavrolies Greek style; naturally black olives in brine, black color in oil (bags) 3.28 70.0+55 2206  182+19 59.8
Chondrolies Greek style; naturally black olives in brine, black color in oil, vinegar (bags) 5.09 2009+ 164 10225 9+0. 454
Green olives Spanish style; green olives in brine (cans) 2.83 1959+ 140 5544 nd
Megaritiki tsakistes  green olives in brine, ‘tsakistes™ (bulk) 3.70 5051+ 225 18689 hd
Kalamon Kalamata olives in brine black color in oil (bags) 3.70 5551+ 444 20539 nd
Throuba Thassos  naturally black olives in dry salt, wrinkled, in oil (bags) 2.25 80.0+7.0 1800 550.0+396 12375
Megarttiki naturally black olives in dry salt, wiinkled black color (bulk) 1.80 135+15 243 nd nd
Agouromanak| Greek style; green olives in brine (bulk) 1.80 4902+313 8824 nd nd
Amfissa Greek style; naturally black olives in brine, in vinegar (bulk) 5.10 90.1£62 4595  nd nd

“Mean values from 3 samples, except Throuba Thassos in which 20 samples were studied. ®Not defected.

Zoidou, E., Melliou, E., Gikas, E., Tsarbopoulos, A., Magiatis, P., Skaltsounis, A.L., 2010. Identification of Throuba
Thassos, a traditional Greek table olive variety, as a nutritional rich source of oleuropein. J Agric Food Chem 58, 46-50.




AvVTIOEEO OTIKN 0pdon emTpomélloc eAag
(radical scavenging activity by the DPPH method)

: Thrubes crete
Total polyphenol ( PP) content by Folin—Cilocalleau assay, expressed in . i Crete

i : . 3: Amfissas
mg calleic acid per 100 g ol Hesh or kernel f

Type Flesh

Tsakistes
Amifivia

% Remaining DPPH

Ealamon

Crete
Thruhes Crete

4: Kalamon
. ‘ . i . "'y 5: Tsakisies
Quantity of polyphenols (PP) and the respective quantity of olive flesh

needed (o decrease the initial DPPH" concentration by 50% (ECsq)

Type EC:, (ug PP) Quantity of flesh (g)

% Remaining DPPH

Twakivtey 0.02
Amifissa (.04 |
Kalamon 0.02 5 100
Crete (1.0 ug PP
Thrihes Crete 587 0.3

Fig. . The reduction curve ol the % remaining DPPH" as a function of
the containing amount of polyphenols (ug PP) in flesh for the five
different table olive type.

Boskou, 6., Salta, F.N., Chrysostomou, S., Mylona, A., Chiou, A., Andrikopoulos, N.K., 2006. Antioxidant capacity and
phenolic profile of table olives from the Greek market. Food Chem. 94, 558-564.




ENPOrOTES EMES OG60V




Enparotn emelepyacio

25 1
f_‘___.a——ﬁ—'_"—"‘ J r 1.00
20 4 o § 4
g // - - 0.95
= 7 -
3 151 /‘ S0 6 - L0.00 =
. S s £
- & - 085
% 107 / = 44 :
3 = . 2
= 7 34 L L80 =
5 - ) =
B - .75
1 -
L T T T T T T  p— il . . . . | | | 0,70
0 10 20 30 4 50 e 70 80 0 10 20 30 40 50 60 70 80
Dry salting period (days) Dry salting period (days)

E. Z. Panagou (2006) Greek dry-salted olives: Monitoring the dry-salting process and subsequent physicochemical and microbiological profile
during storage at 4 and 20°C, Lebensmittel-Wissenchaft und-Technologie 39:323-330.




Enparotn emelepyacio

Microorganism Dry salting period (days)

0 20 4] 0] 0]
Total viable counts 6.5+07 59+04 4.7+ 10.E S56+0.5 6.0+0.4
Lactic acid bacteria 4.1+03 =1 < =1 =1
Y easts AT+06 5.6+02 4.7+10.5 56+0.4 60O+0.5

Enterobacteria 317+09 | = =] <]
Pseudomonads 4.0+0.5 =10 = 1) =10 =10

® H apyu pixkpoyropioo amotedeiton amd yolokTikd Paktnpia, COUES Ko
apvtnTikd kotd Gram PBoktnpio

® To ahdTl 0GKEL EMAEKTIKT) OPACT] OTN LWKPOYA®PION, LE OTOTEAEGLLOL VO
EMKPATOVV GTO TEAOC TNG EMECEPYAGIOC 01 COUEC OV Elvorl AVOEKTIKEC GTO
aratt (Candida famata)

E. Z. Panagou (2006) Greek dry-salted olives: Monitoring the dry-salting process and subsequent physicochemical and microbiological profile
during storage at 4 and 20°C, Lebensmittel-Wissenchaft und-Technologie 39:323-330.




ENParaTn €Al Oacov 6E€ NAEKTPOVIKO
UIKPOOKOTIO GAP OGNS

Photo: Dr Mary Parker, Institute of Food Research, Norwich, UK




XOopPUKTNPLOTIKA TOV TEMKOV TPOIOVTOS

pH: 4,9-5,2
Alatomepiektikotmra: 8,5-10,0 %

Evepyotnta voartoc: 0,75-0,85
Avayovrta cakyoapa:. ~ 2%

Enikpatovca pikpoyAopioo: aloavOekTikES COMEC




ITIPOBAHMA: MukntoAoyikéES TpocPoreg




AVATTTUEN] HUKNTOV GTO E6MOTEPIKO TNG EALAS

Photos: Dr Mary Parker, Institute of Food Research, Norwich, UK




Eykapoia Topn) vemTov EACLOKAPTOV




AvVAnTTUEN] MVKNTOV GTO ECOTEPLKO TOV KUPTOU

Towt eMéc EMéc mov palevtnkov amd 1o £00p0og

O1 WOKNTEG EIGEPYOVTIUL OTOV KOPTO OTAV CKOUN
Bpioketal o610 0&vTpo, KAOMC TO TPOYDPMNUEVO
OTAO0  OPIUOTNTOC TOL KOPToL  oynuotiCet
LEYOAOLG  HECO-KLTTAPLOVG  YOPOVS MOV
EMTPEMOVY TNV AVATTTLEN TOV HVKNTOV UECH
TV eakdinv (avamvevoTikés oméc) Tov Kapmov.

Photos: Dr Mary Parker, Institute of Food Research, Norwich, UK EMég mov palevmrav omd to
dévdpo




AvVATTUEN HVKNTOV GTO EGMTEPLKO TOV KUPTOV

L~ SE1  EHT=- 10.0 KV WD- 16 mm PHOTO= 1089 L= $E1 Eg{] wﬁﬁﬂw WD= 18 mm PHOTO- 1081
2017 fnb TS A spe y 2017 4 underside nf skin detached CPD

Photos: Dr Mary Parker, Institute of Food Research, Norwich, UK




AvVATTUEN HVKNTOV GTO EGMTEPLKO TOV KUPTOV

L= SE1 %HB- 10.0 KV WD= 17 PHOTO= 1098 L="SE1 EHT- 10.0 KV PHOTO= 1114
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2017 A 2.2mm hegﬂ skin Rk ‘ v o 2 2017 4 skthed CPD

Photos: Dr Mary Parker, Institute of Food Research, Norwich, UK




XEPLonol ywou TNV EA0YLGTOTONGT] TOV PALVOUEVOV

100% C02 100\ 5 Eupdantion oe didouo 1%

(W/v) copPikod koriov yia 10
min

Photos: Dr Mary Parker, Institute of Food Research, Norwich, UK




2V0KELOGTO CNPAAATNG EALAC GE
TPOTTOTTOINUEVEC ATLOCPOLPEC




v EMéc: ENPoroT] A0 TOIKIALOS Od.60V
v LuoKevuoia: IMhaoctikéc éickoc (PP/EVOH/PE)
v Ogppokpucio: 4xor 20 °C

v Xpoévoc covtipnoneg. 180 quépseg

Xepwopot
— Agpofra covripnon (naptopog)

—— 100 % N,

—— 100 % CO,

40 % CO,/ 30% O,/30% N,




Avoreerg

Mkpoprorloyikég <

~ Ol pikpopProxn yAopioa
I'ohoxktika paxtTipra

7O Ec- pOKNTES
Pseudomonas spp.
Evtepofaxktypra

/ AVOAMGELS

Aglyno

\ DvoKoyNMUIKES ¥

AVOAVGELS

OpyovoinmTiKI)
A&loioynon

_ Staphylococcus aureus
- pH

a,

NaCl otn cdpka
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MeTafoin TNS KPOYAMPLOOS TOV COUOV KOTA TN
GUVTI|PNGT TNG ENPAAOTIG EMAS

80 100 120 140 160 180 O

Xpovog cuvrnpnong (Nuépes)

100% N, , 40% CO,/30% O,/30%N,,




MeTafol TOV QUOIKOYNUIKOV YUPUKTPLOTIKOV
KT TN svvTipnon TS ENParlatng EALag

4°C

20 °C

Hpépeg suvrnpnong

45 90 145 180

0 45 90 145 180

5,09 500 511 5,02 5,06

509 497 511 5,02 497

0,761 0,769 0,763 0,743 0,738

0,761 0,762 0,751 0,742 0,740

NaCl 74 72 73 74 76

7,4 /76 75 7.8 8,0




Opyoavoinmtikn aroroynon otovg 20 °C

LVVOAIK] EKTipnoN YUVEKTIKOTI TO GAPKUG

IIikpétnTa ATO6TOGY GAPKOAG

Alpopo
popoTNTO, ——

100 % N, , 40% CO,/30% O,/30%N,,




Emrponélio ema — Emoetpo@n 6to pEgiiov

E@appoyn tng nAgkTpovikig pog ety
ToPUKOA0VON N TNS eCEMENS TS CVNMONS




H NAEKTPOVIKR) JUTN QvaTITUXONKE JE OKOTTO TNV TTPOCOMOIWON TNG avOpwTTIvng
ooppnong, Baoildéyevn  otnv  avAAuon  Twv  TITNTIKWV  OOKTUAIKWV
amroTuTTwPAaTWY (fingerprints) evog Tpogipgou HEow alodnNTAPWYV (sensor arrays)
KOl CUCTANATO avayvwpiong TTPoTUTTWYV (pattern recognition)

Recoanized
as BRAZILIAN

Odour

=) =

Data Comparison of the odour
by the neural system
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Hlektpovucn potn Libra nose quartz microbalance

s\ miB2lojs/i/-n

-] Ipliageni
e ,

F5 - 19921860
F7°igeazs




Tomko onuo ocOnTpoVv

— DF1(Hz)  — DF2(H2) DF3(H2) DF4(Hz2)
— DF5(H2) — DF6(Hz) — DF7(H2) — DF8(Hz)




"EAgyyog TOU pOVOL ETECEPYUOLOS NEGH TTNTIKOV UTOTVTOUOTOS

0
F1(73.31 %)

Zupwon emrpatrediag eAiag (8%, NacCl)




"EAeyyog Tov ypovov emelepyaoiog pEo® TTNTIKOV 0moTVTOROTOS Katdatadn
AYVOGTOV OEYRaTOV

Day 32

0 10
F1(74.39 %)

Zupwon emrpatrediag eAiag (8%, NacCl)




Hiektpovikn potn NST 3320 (Nordic Sensor Technologies) otny
aEL0A0YN 61 TS TOLOTNTOS TNG EMTPUTECLOG EMAC




AloXwpiopnog ATTodekTwV / Mn atrodeKTWYV dEIYHATWY

Principal Components Analysis
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Kartnyoplotroinon og 3 KAGOE€IG TTOIOTNTAG

Principal Components Analysis
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Alaxwpiopédg og 3 KAGoeig Tro1dtnTag — Discriminant Analysis
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AlaXwpIop6g «Mn ATTOOEKTWV» OEIYHATWY HE BACT CUYKEKPIMEVO
OPYAVOANTITIKA XOPOKTNPICTIKA
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