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Patè Olive Cake (POC) is a new by-product derived from recently introduced new decanters in the olive oil production process. POC, is essentially composed of water, olive pulp and olive skin, and is rich in several valuable bioactive compounds. Moreover, it still contains about 8–12% residual olive oil. We characterized the main bioactive compounds in POC from black olives (cv. Leccino and Cellina di Nardò) and also verified the biotechnological aptitude of selected yeast and lactic acid bacteria from different sources, in transforming POC into a new fermented product. The strategy of sequential inoculum of Saccharomyces cerevisiae and Leuconostoc mesenteroides was successful in driving the fermentation process. In fermented POC total levels of phenols were slightly reduced when compared with a non-fermented sample nevertheless the content of the antioxidant hydroxytyrosol showed increased results. The total levels of triterpenic acids, carotenoids, and tocochromanols results were almost unchanged among the samples. Sensory notes were significantly improved after fermentation due to the increase of superior alcohols, esters, and acids. The results reported indicate a possible valorisation of this by-product for the preparation of food products enriched in valuable healthy compounds.
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INTRODUCTION

The olive oil industry has a great global importance and economic impact especially for Mediterranean countries, which contribute to about 92% of the world's olive oil production (about 3 million tons seasons 2017–2018). EU contributes 66% to global olive oil production and Spain, Italy and Greece are the main EU producers contributing to 38, 13, and 10%, respectively (1). The high quantity of olives processed by the milling industry results also in the production of a large amount of various by-products that must be properly managed to limit serious environmental impact. For these reasons at the present time these by-products represent a relevant cost for the milling industry. In particular the two-phase milling process produces a large amount of olive pomace also called olive cake that contains olive pulp, skin, stone, and water and is known to be a phytotoxic and environmental pollutant. Nevertheless, it is also known that olive pomace is a rich source of valuable compounds that can be recovered (2, 3). Olive drupes are indeed very rich in phenolic compounds although most of these compounds (about 98%) are lost in the olive mill by-products (4–6).

The health properties as well as the biological activities of these compounds, particularly polyphenols have been highlighted in several studies (7–9). Many reports are available indicating the protective effects of polyphenols toward atherosclerosis, diabetes, obesity, and many other chronic diseases (10, 11). Moreover, the European Food Safety Authority stated “Olive oil polyphenols contribute to the protection of blood lipids from oxidative stress” (12).

Due to the presence of high valuable compounds, olive mill by-products have attracted a great deal of attention for long time and many attempts have been made to exploit them in various industrial sectors including the feed and food industries (13, 14). Phenolic compounds, pectic polysaccharides and fibers of lignocellulose from olive by-products have been proposed for potential applications as a source of oligo-, di-, and mono-saccharides, as antioxidants, in the development of gelling and stabilizing agents, food packaging and preservation and food fortification.

In particular, olive pomace extracts were added to soy oil for fried potatoes enrichment of several bioactive compounds (15, 16) and for the enrichment of nutritional traits of fermented milk (17).

However, up to now, real successful and commercial production has been very limited. One of the main drawbacks in the use of olive pomace for food and feed applications is the presence of lignin (resulting from crushed stones) that contributes to the poor digestibility. De-stoned olive cake added into a concentrate-based diet for lambs resulted in an improvement of the oxidative stability and the nutritional quality of meat by increasing vitamin E content in muscle (18).

Recently a new technology for olive oil extraction has been proposed that adopts an innovative two-phase decanter (Leopard, Pieralisi, Jesi, Italy). This decanter, besides producing a dehydrated husk, also produces a novel by-product named “patè” or “patè olive cake” (POC) consisting of a semisolid de-stoned olive cake that includes olive pulp, olive skin, olive mill wastewater while it is very poor in lignin. Due to the presence of residual olive oil (8–12%) POC contains fatty acids (palmitic acid, oleic acid, and polyunsaturated fatty acids). Moreover, it contains triterpenic acids (mainly oleanolic acid and maslinic acid) and several phenolics including hydroxytyrosol, tyrosol, secoiridoids derivatives, verbascoside, and many phenolic acids (19, 20). POC also contains carotenoids and lignans. Consequently POC has been suggested for various food and feed applications. Recently Padalino et al. (20) developed a spaghetti enriched with 10% POC which resulted in an increased total of polyphenol content and also showed a PUFA/SFA ratio higher than the control. Moreover, Cecchi et al. (21) reported anti-aging effects of POC on human fibroblast cells, while the preparation of olive pomace-based polyphenol rich extracts encapsulated in cyclodextrins to be used as food antioxidants has been successfully tested by Cepo et al. (22).

Starter driven fermentation has been extensively studied for table olives (23–28), their derived products (29) and for the bioremediation of olive mill wastewaters (30–36). At present, no applications of this approach have been developed for POC.

In this paper, for the first time, a production method of fermented POC, obtained from Cellina di Nardò and Leccino olives, using the Leopard decanter during the production of extra virgin olive oil, was studied. For this purpose, key steps for the selection of microorganisms as possible starters for POC fermentation were determined. Process parameters and the protocol of a sequential inoculum approach using, firstly, a selected strain of Saccharomyces cerevisiae and then a selected strain of Leuconostoc mesenteroides were adopted. Chemical and microbiological characterizations of the fermented products were carried out.

MATERIALS AND METHODS

Patè Olive Cake Samples (POC)

Olives (cv Cellina di Nardò and Leccino) were harvested from organic orchards in Salento Area (South Apulia Region, Italy) during seasons 2014–2015, 2015–2016, and 2016–2017. Five hundred kilo gram olives for each cultivar were manually harvested at a maturity index of about 3–4 (skin turning black or fully black). Olives were immediately transported to the mill, washed twice and selected by caliber and color. Olive were then milled using a Multi-Phase Decanter technology (Leopard, Pieralisi, Jesi, Italy). Aliquots of Patè Olive cake (POC) were sterilized at 121°C for 4 min to reduce/block possible spontaneous fermentations without affecting matrix composition.

Yeast strains used in this study were: a wine yeast Saccharomyces cerevisiae strain ENARTIS FERM SC (ESSECO, Trecate, Italy) (WSC), two brew yeasts [Australian bitter and pale ale malt (YPA), Coopers, Australia] (YAB), a commercial baker's yeast (BY), Candida boidinii ISPA-LE-A5y (A5y) isolated from olive mill wastewaters, Saccharomyces cerevisiae ISPA-LE-KI 30-1 (KI-30-1) isolated from fermented table olives, S. cerevisiae ISPA-LE-LI 60-17 (LI-60-17) from fermented table olives. Lactic acid bacteria strains used in this study were: Lactobacillus plantarum ISPA-LE-C-11 (C-11), L. plantarum ISPA-LE-C-34 (C-34), Leuconostoc mesenteroides ISPA-LE-K-1 (K-1), L. mesenteroides ISPA-LE-B-T3-35 (BC-T3-35). All these bacterial strains were previously isolated from fermented table olives.

Microbiological Analyses

Microorganisms present in fermented POC samples were analyzed by serial dilutions with 0.1% (w/v) peptone water. After dilution, samples were applied to agar plates containing: Man, Rogosa, and Sharpe Agar (MRS, LABM, UK) for LAB isolation and Plate count Agar (PCA, LABM, UK) for total bacterial count in presence of 0.05 g/L of nystatin and incubated at 30°C for 48–72 h; Violet Red Bile Glucose Agar (VRBGA, LABM, UK) for Enterobacteriaceae identification (37°C for 18–24 h); Baird Parker Agar Base (Oxoid) for the enumeration of coagulase positive Staphylococci incubated at 37°C for 24–48 h; Violet Red Bile Agar (VRBA, Oxoid) for the detection and enumeration of coli-aerogenes bacteria incubated at 37°C for 24–48 h; Mannitol Salt Agar (MSA, Oxoid) for the isolation of pathogenic Staphylococci incubated at 37°C for 18–72 h; Sulphite-Polymyxin-Sulphadiazine Agar (SPS, Oxoid) for the detection of Clostridium perfringens incubated at 35–37°C for 18–48 h under anaerobic conditions; Sabouraud Dextrose Agar (LABM, UK) (yeasts identification) in presence of 0.05 g/L of kanamycin and 0.1 g/L of ampicillin by incubation for 2–4 days at 25°C.

LAB and Yeast Selection

As a first step of this work, the highest amount of lyophilized POC in growth medium that can be tolerated by yeast and LAB strains without affecting their growth was determined. To this scope, YPD and MRS media were supplemented with different amounts (0, 10, 25, 50, 75, 80, 90, 100% w/v) of lyophilized POC. The pH of the media was adjusted to 4–4.5 before thermal treatment of 10 min at 110°C. Yeasts and LAB were grown on YPD and MRS broth, respectively and adjusted to 107 CFU mL−1 final concentration (corresponding 600 nm of ≈ 1.0 optical density). Fifteen microliters of each yeast and LAB inoculum were spotted onto YPD and MRS agar media containing the different amounts of POC. The agar plates were incubated for 5–7 days at 28°C. Each assay was carried out in triplicate. Each experiment was performed twice.

In the second step, laboratory-scale fermentations were carried out for the selection of microbial starters able to ferment POC. Yeasts and LAB strains were firstly grown as a pre-adaptation period in ½ strength YPD (yeast extract 0.5% w/v, peptone 1% w/v, glucose 1% w/v) and half strength MRS (27.6 g L−1, VWR, Belgium), respectively, containing 25% w/v POC and subsequently inoculated at a concentration of 5 × 106-107 CFU mL−1 in a liquid medium containing half strength YPD for yeasts, and a liquid medium containing half strength MRS for LAB isolates, both containing 50% w/v OPC. Fermentations were performed using 500 ml glass bottles with 250 ml of YPD-POC and MRS-POC at 28°C for 60 days. The fermentative activities of each yeast and LAB strains were followed by monitoring consumption of main sugars, evolution of most important organic acids, phenols and volatile compounds.

Pilot-Scale Fermentation

Fermentations were performed in plastic vessels (10 kg capacity). Sterilized POC samples of Cellina di Nardò and Leccino were diluted 1:1 with distilled water. After addition of 0.5% (w/v) yeast extract, 0.5% (w/v) peptone, 0.5% (w/v) glucose, vessels were maintained at ambient temperature (18–22°C).

Starter cultures were inoculated by a sequential inoculation strategy: Cellina di Nardò and Leccino POC samples were first inoculated with Saccharomyces cerevisiae ISPA-LE-KI 30-1 and then (after 30 days) with Leuconostoc mesenteroides ISPA-LE-B-T3-35.

About 107 CFU/ml yeast and LAB starter strains were used to inoculate, OPC samples. Yeasts starter firstly drove the fermentation process. Throughout the fermentation pH, sugars consumption and organic acids production were monitored. At the end of the yeast fermentations LAB were added. This time point was determined by the appearance of specific compounds (higher alcohols, terpenes, etc.), the whole process was considered terminated when compounds such as esters and acetate esters were detected (23, 24).

Detection and Quantification of Sugars, Organic Acids, and Alcohols

The soluble sugars were extracted from dried olive paste samples according to Eris et al. (37) with some adjustments. Two mililiter of ethanol: water (80:20 v/v) were added to POC powders (0.05 g). The mix, after stirring, was incubated at 85°C for 1 h in a water bath. The ethanolic phases were collected and evaporated until dry at 55°C. Organic acids were determined according to Ergönül and Nergiz (38), using a mixture of water: methanol solution (75:25 vol/vol) as solvent. The supernatant was recovered by centrifugation at 5,000 × g for 10 min. This extraction was repeated three times and the collected supernatants were evaporated until dry.

Polyphenols Extraction and Analysis

The polyphenol extraction was carried out as reported by Servili et al. (39) with minor changes. Five grams of each sample were homogenized with 50 mL of methanol (80%, v/v) containing 20 mg/L of butylated hydroxytoluene. The methanol was evaporated and the aqueous extract was used for solid-phase extraction (SPE) of phenols. The SPE procedure was performed by loading 1 mL of the aqueous extract into a 1,000 mg Bond Elut Jr-C18 cartridge (Agilent Technologies, USA), using 50 mL of methanol as the eluting solvent. The solvent was evaporated under vacuum at 30°C, the residue was dissolved in 1 mL of methanol. Quali-quantitative analysis of polyphenols was carried out as described by Servili et al. (39) using an HPLC system 1100 Series (Agilent Technologies, California, USA) equipped with a A C18 Spherisorb column ODS-1 250 x 4.6 mm with a particle size of 5 μm (Waters, Milford, MA, USA). Lignans [(+)-pinoresinol] were detected by using the FLD at an excitation wavelength of 280 nm and emission at 339 nm, whereas the other compounds were detected by using the DAD with a wavelength of 278 nm and 360 nm for rutin. The tyrosol (p-HPEA), vanillic acid, p-coumaric acid and rutin were purchased from Fluka (Milan, Italy), while the hydroxytyrosol (3,4-DHPEA) was obtained from Cabru s.a.s. (Arcore, Milan, Italy) (Arcore, Milan, Italy). Verbascoside was purchased from Extrasynthese (France). Oleacein, oleocanthal and (+)-pinoresinol were obtained from PhytoLab GmbH & Co. (Germany). Hydroxytyrosol acetate and isoverbascoside were quantified using the response factors of hydroxytyrosol and verbascoside, respectively.

Volatile Compound Extraction From POC

Volatile compounds were extracted according to Bleve et al. (24) HS-SPME analyses were carried out using a gas chromatograph (Agilent 6890N) coupled to a mass spectrometer (5973, Agilent Technologies, USA). The Separation, identification and quantification of compounds were performed according to Bleve et al. (24).

Triterpenic Acids Extraction and Analysis

Triplicate aliquots (1 g) of each sample were extracted with 4 mL of methanol/ethanol (1:1, v /v) in a Labsonic LBS1-10 ultrasonic bath [Falc Instruments, Treviglio (Bg), Italy] at room temperature for 1 min and centrifuged at 4,000 × g for 10 min, this procedure was repeated for six times (40). The extracts were combined and evaporated to dryness, and the residues were re-dissolved in 1 mL of methanol. Triterpenic acids were analyzed according to Durante et al. (40) using an 1,100 Series HPLC system (Agilent Technologies, California, USA) equipped with a Luna column (5 μm, 250 × 4.6 mm) (Phenomenex, Torrance, CA, USA). Samples were filtered before analysis through a 0.45 μm syringe filter (Millipore Corporation, Billerica, MA, USA).

Isoprenoids Extraction and Analysis

Isoprenoids (tocochromanols and carotenoids) were extracted essentially as reported by Padalino et al. (20). Triplicate aliquots (1 g) of each sample was incubated with 5 mL acetone containing 0.05% (w/v) butylated hydroxytoluene (BHT), 2 mL ethanol (95% v/v), 1 mL sodium chloride (1% w/v) and 2 mL potassium hydroxide (60% w/v) at 60°C for 30 min. After cooling, 15 mL sodium chloride (1% w/v) was added. Samples were then extracted twice with 15 mL n-hexane/ethyl acetate (9:1 v/v), and the upper phases were collected, dried under nitrogen flux, dissolved in 1 mL ethyl acetate, filtered through a 0.45 μm syringe filter (Millipore Corporation, Billerica, MA, USA) and assayed by HPLC according to Durante et al. (41). Absorbance was recorded by DAD at 474 nm and 290 nm for carotenoids and tocochromanols, respectively. Peaks were identified and quantified by comparison to authentic standards.

Lipid Extraction

Triplicate aliquots (1 g) of each sample were mixed with 5 mL of n-hexane and stirred with a mechanical stirrer (300 rpm) at 4°C for 16 h. Samples were centrifuged at 6,000 × g for 5 min. The organic phase was evaporated until dry and stored at −20°C until analysis.

Fatty Acids Analysis

Fatty acids were derivatized according to Durante et al. (42). Dried extracts were solubilized with 3 mL KOH methanolic solution (0.5 M). Samples were incubated at 100°C for 5 min. After cooling, 2 mL boron trifluoride in methanol (12% w/v) were added, and samples were incubated for 30 min at 100°C in a water bath and then cooled in an ice bath before the addition of 1 mL of n-hexane and 1 mL sodium chloride (0.6% w/v). Samples were shaken (30 s) on a vortex-stirring for 5 min and centrifuged at 600 x g for 10 min. The organic upper phase was collected and 3 μL aliquots were directly injected into GC-MS as described by Durante et al. (42) using an Agilent 5977E GC/MS system equipped with a DB-WAX column (60 m, 0.25 mm i.d., 0.25 mm film thickness, Agilent).

Statistical Analysis

The data are shown as mean values of replicate measurements (n = 3) with standard deviation. Student's t-test was applied to the polyphenols, triterpenic acids, isoprenoids, and fatty acids and a one-way analysis of variance (ANOVA) and the Tukey HSD post hoc test were applied to the volatile compounds to establish significant differences between means (p < 0.05). All statistical comparisons were performed using SigmaStat version 11.0 software (Systat Software Inc., Chicago, IL).

Principal component analysis (PCA) was used to compare possible correlated variables, such as volatile and phenolic compound content, of the POC samples during fermentations. All statistical analyses were carried out using the STATISTICA 7.0 software (StatSoft software package, Tulsa, OK, USA).

RESULTS

Selection of Yeasts and LAB Candidates as Starters

In the first step selection, all yeast and LAB isolates, inoculated in YPD and MRS agar media added with different amounts (0, 10, 25, 50, 75, 80, 90, 100% w/v) of lyophilized and sterilized POC, showed the ability to grow in a way similar to the controls when a concentration ≤ 50% (w/v) POC was used (data not shown).

In order to identify yeast and LAB strains as candidate starter for POC fermentation, lab-scale fermentations in media containing 50% (w/v) POC were set up. Metabolic activities of candidate starters were followed by monitoring some key chemical parameters, such as sugars (glucose and fructose), alcohols (ethanol), phenols, organic acids, and volatiles compounds associated with the microbial metabolic activities. All yeast and LAB strains were able to almost completely consume sugars. At the end of fermentation (60–days), the glucose initial content (16.51 ± 0.41 mg/g), was greatly reduced (up to 0.6–5.7% of the initial content) in POC samples inoculated with yeast as well as in POC samples inoculated with LAB isolates (up to 0–12% of the initial content). Concerning fructose, the initial concentration, corresponding to 7.21 ± 0.41 mg/g in both media, was reduced to 0–7.2% initial content in samples containing yeast isolates and to 0–9.8% in samples inoculated with LAB isolates. No substantial differences were observed among samples fermented by yeast and LAB isolates in relation to citric, tartaric, malic, lactic, and acetic acids.

The consumption of sugars and the corresponding increase of organic acid levels revealed the progress of fermentation in all POC samples inoculated with starters.

It is worth noting that, after fermentation, the levels of the important antioxidant compound hydroxytyrosol increased in all POC samples.

Analysis of Volatile Compounds in POC Fermented by Yeasts and LAB

In Figures 1, 2 concentrations (expressed in %) of volatile compounds identified in POC fermented by different yeast and LAB strains, respectively, were reported. The chemical classes of volatiles identified, were: alcohols, esters, terpenes, hydrocarbons, aldehydes, volatile acids, and volatile phenols.
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FIGURE 1. Volatile compound classes associated to YPD-POC fermented by different yeast isolates. Different letters indicate significant differences among stage of fermentation in the same volatile classes (p < 0.05).
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FIGURE 2. Volatile compound classes associated with MRS-POC fermented by different LAB isolates. Different letters indicate significant variations depending on the fermentation stage in the same volatile classes (p < 0.05).



Fermentation process, performed by different yeast and LAB strains, produced significant differences in terms of volatile profiles in POC samples.

Among POC samples fermented by yeasts (Figure 1 and Table S1), as expected, alcohols represented the most representative class of the volatile compounds. The highest value was detected in POC samples inoculated with YPA (89.21%) followed by BY (69.71%), A5y (66.54%), LI-60-17 (43.37%), WSC (42.60%), KI-30-1 (39.83%), and YAB (26.84%). In POC samples fermented by LAB (Figure 2 and Table S2), the highest concentration of alcohols was observed in sample inoculated with BC-T3-35 (58.81%) followed by K-1 (46.35%), C-34 (45.34%), and C-11 (31.27%).

Isoamyl alcohols, benzyl-alcohol and phenyl-ethanol were the most abundant alcohols in almost all samples, with higher concentrations observed in POC samples fermented by yeasts. Phenyl-ethanol (2-PE) ranged from 6.04 to 27.47% (YAB and YPA, respectively) (Table S1). Lower values were observed in POC samples fermented by LAB (Table S2). In these samples the percentage of 2-PE ranged from 7.64% in C-11 to 15.06% in BC-T3-35. Isoamyl-alcohol was present in higher values in A5y (32.96%), and YPA (30.02%) while lower values were revealed in samples fermented by LAB (3.65–16.62%) (Table S2). 1-hexanol and 3-hexen-1-ol were detected in a few samples. In particular, 1-hexanol was identified in yeasts in only WSC and A5y strains, while 3-hexen-1-ol was found in BY, YPA and A5y strains. Alcohols have an important role in the production of esters, responsible for fruity notes. Among esters isoamyl acetate was the most representative in yeast-treated samples whereas ethyl octanoate was present in all LAB-treated ones. We also observed the presence of the sesquiterpene, farnesene, and furaneol. In POC fermented by yeasts, the total content of terpenes ranged from 5% in BY and 26.68% in YAB (Figure 1 and Table S1) while in bacteria fermented samples, we observed values ranging from 3.41% (C-34) to 16.84% (C-11) (Figure 2 and Table S2).

Principal component analysis was applied to main phenolic compounds and to volatile classes produced at the end of the fermentations. In the bi-plot concerning fermented POC with different yeast strains, the total variance of the two main components was 69.68% (Figure 3A). PC2 separates terpens, hydroxycarbons and esters from phenols, alcohols, aldeydes and acids, while PC1 separates tyrosol and OH-tyrosol from the other components. The sample treated with the KI-30-1and YAB yeast isolates were located in the portion of the plane characterized by the presence of esters, terpenes and hydrocarbons (styrene). The sample inoculated with WSC isolate was associated with a greater production of acids (acetic acid) and aldehydes. The other samples treated with BY and LI-60-17 grouped together and volatile phenols and alcohols mainly characterize them. YPA and A5Y grouped in the plane mainly associated with tyrosol and hydroxytyrosol.
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FIGURE 3. PCA of volatile compounds associated with (A) POC inoculated with yeast isolates and (B) POC inoculated with LAB isolates. PCA variables were the data obtained from the concentration and presence of volatile compounds and of main phenols and the different microbial isolates. The figure displays the sample scores and variable loadings in the planes formed by PC1–PC2.



Samples treated with LAB showed a total variance of 83.85%, which is explained by two main components PC1 and PC2 (Figure 3B). The four samples were scattered in three main groups in the plane. The first one was represented by the C-34-inoculated sample which was associated with the presence of higher levels of tyrosol and aldehydes in the final product; the second one (C-11) was mainly characterized by a higher production of volatile acids, hydroxytyrosol and hydrocarbons, while BC-T3-35 and K-1 were positioned in the portion of the plane characterized by terpenes, phenols, alcohols and esters.

On the basis of the above reported results, yeast KI-30-1 and LAB BC-T3-35 isolates were selected as starters for pilot scale fermentations of POC.

Pilot-Scale POC Fermentations

Leccino and Cellina di Nardò sterilized POC were inoculated with Saccharomyces cerevisiae ISPA-LE-KI 30-1 (KI-30-1) and Leuconostoc mesenteroides ISPA-LE-B-T3-35 (BC-T3-35). In both starter-driven fermentations, at the end of the process, yeasts were revealed throughout the process and their count corresponded to 1–3 × 105 CFU/ml. Enterobacteriaceae, Staphylococci, coliforms, Clostridia was undetectable in starter-driven fermentations during the entire process (data not shown). After 30 days of yeast fermentation LAB isolate was inoculated and at the end of the process (50th day) LAB concentration resulted 5–7 × 106 CFU/ml. pH values remained constant (4.8–4.9) within the first 30 days of fermentation and, after the 50th, they resulted 4.14 for POC from Cellina di Nardò and 4.21 for POC from Leccino. Glucose and fructose were almost totally consumed in both Cellina di Nardò and Leccino fermented POC samples, whereas sucrose was not detected in any of the samples. At the end of fermentation of the Cellina di Nardò POC the organic acid results were: lactic acid concentration was 7.51 ± 0.31 mg/g, tartaric acid 3.05 ± 0.13 mg/g, succinic acid 3.5 ± 0.16 mg/g; in Leccino fermented POC lactic acid concentration was 7.00 ± 0.26 mg/g, tartaric acid 2.25 ± 0.23 mg/g, malic acid 3.16 ± 0.14 mg/g, citric acid 4.02 ± 0.20 mg/g.

Analysis of Volatile Compounds in POC Fermented by Selected Yeast and LAB Strains

Volatile compounds were analyzed in Cellina di Nardò and Leccino fermented POC, using the SPME-GC/MS technique (Table 1). When POC samples were fermented, firstly by yeast starter KI-30-1 and then by LAB isolate BC-T3-35, volatile profiles were significantly modified in comparison to non-fermented samples (NF). The volatile profile was characterized by high concentrations of alcohols, esters, terpenes and acids followed by minor compounds such as sulfur compounds, norisoprenoids, hydrocarbons, volatile phenols and aldehydes. Yeast metabolic activities induced a statistically increase of some volatile classes such as alcohols, esters, terpenes, hydrocarbons (p < 0.05). In Cellina di Nardò POC yeast fermented sample, showed a significant increase of volatile acids (p = 0.026) and a decrease of aldehydes (p = 0.013), whereas in Leccino POC samples treated with yeast there was a no significant change in aldehydes content and acids were not detectable. Among alcohols, 2-methyl propanol, isoamyl alcohols, and phenylethanol increased.


Table 1. Volatile compounds associated with Cellina di Nardò and Leccino Patè Olive cake (POC) unfermented (NF), fermented by selected yeast strain KI-30-1 (FY, 30 days) and fermented by yeast (FY, KI-30-1) and LAB (BC-T3-35) selected strains (FYL, 50 days).
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After fermentation by LAB isolate BC-T3-35, Cellina di Nardò POC sample revealed a statistically significant increase in esters (p = 0.039) and acids (p = 0.003) classes in comparison to the same sample fermented only by yeast, whereas aldehydes were further reduced (p = 0.044). In the corresponding sample of Leccino, LAB metabolism was responsible of a significant increase of terpens (p = 0.004) and of the appearance of acids (when compared to the same sample treated with yeast).

Ester production increased during fermentation reaching a total level (at the end of the process) of 26.83 μg/kg in Leccino and 45.39 μg/kg in Cellina di Nardò. In Leccino fermented POC, ethyl acetate, ethyl octanoate and methyl 2 furoate were the major representative species of ester class, while in Cellina di Nardò fermented POC, the most abundant esters were ethyl hexanoate, ethyl octanoate, ethyl decanoate, methyl 2 furoate and methyl salycilate. As far as aldehydes, benzaldehyde was the major compound in fermented Leccino POCs, whereas the Cellina di Nardò sample contained higher a concentration of furfural, non-anal and decanal. Different terpenes were identified in the fermented POC, in particular in Cellina di Nardò. The total amount of terpenes increased from 2.30 μg/kg to 8.86 μg/kg, while in fermented Leccino POC the total amount of terpenes increased from 1.01 to 8.04 μg/kg.

Chemical Characterization of POC Principal Nutritional Profile Constituents

Table 2 shows the chemical characterization of the principal constituents of the unfermented or fermented Leccino and Cellina di Nardò POC samples. The POC is characterized by the presence of several bioactive compounds such as polyphenols, triterpenic acids, tocochromanols, and carotenoids. The fermentation processes modified the bioactive phenols. A reduction of verbascoside and Oleacin (3,4-DHPEA-EDA) and a corresponding increase of hydroxytyrosol, mainly derived from the hydrolytic activities of lactic acid bacteria, were revealed in both the cultivar studied. Maslinic acid was higher than oleanoic acid, in all samples. Maslinic acid content was about 1.16 ± 0.05 mg/g FW, oleanoic acid ranged from 0.32 ± 0.04 mg/g FW (Leccino) to 0.43 ± 0.07 mg/g FW (Cellina di Nardò), these values were not significantly different (p > 0.05) when compared with the corresponding fermented POC samples.


Table 2. Chemical composition of the main bioactive compounds (polyphenols, triterpenic acids, tocochromanols, and carotenoids) and fatty acids profile of Patè olive cake (POC) from the cultivar Leccino and Cellina di Nardò, before and after the fermentation process.
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The content of tocochromanols (tocopherols and tocotrienols) and carotenoids did not change significantly (p > 0.05) after the fermentation process. Among tocochromanols, α-tocopherol (α-T) and ß-tocotrienol (ß-T3) forms were detected. α-T content ranged from 21.10 ± 1.20 μg/g FW to 23.20 ± 0.65 μg/g FW. In turn, ß-T3 showed a minor tocochromanol component ranging from 1.25 ± 0.20 μg/g FW to 1.74 ± 0.11 μg/g FW).

Carotenoids were detected in small quantities, lutein was the most abundant (from 1.97 ± 0.11 μg/g FW to 2.21 ± 0.31 μg/g FW), followed by ß-carotene (from 0.55 ± 0.01 μg/g FW to 0.84 ± 0.04 μg/g FW), α-carotene (from 0.25 ± 0.05 μg/g FW to 0.35 ± 0.06 μg/g FW), 13 cis ß-carotene (from 0.32 ± 0.06 μg/g FW to 0.40 ± 0.07 μg/g FW) and zeaxanthin (from 0.05 ± 0.01 μg/g FW to 0.07 ± 0.01 μg/g FW).

The fatty acid profiles were characterized in both unfermented and fermented POC samples. Results showed that mono-unsaturated fatty acid (MUFA) was about 65% of total fatty acids, saturated fatty acids (SFA) was about 20% and polyunsaturated fatty acids (PUFA) were about 14%. As expected, the most abundant fatty acid was oleic acid followed by palmitic, linoleic and stearic acids. Other fatty acids were found in small quantities. In comparison with the unfermented POCs, the total SFA resulted in higher levels and PUFA showed lower levels, while the level of MUFAs remained unchanged.

The analyses of main nutritional parameters (fibers, fats content, humidity, ashes, total carbohydrates, total nitrogen, etc.) of both non-fermented and fermented POC samples were reported in Table S3.

DISCUSSION

POC, obtained by the two-phase centrifugal system, is thought to be a worthy by-product for further investigation. It offers a valuable resource for the formulation of new food, food supplements and feed considering its interesting compositional traits (19, 21). In order to verify its possible use in human food preparations a wide characterization of chemical composition in terms of main bioactive compounds and fatty acids was carried out. Moreover, in this study fermentation by selected microorganisms was used in order to produce a new valuable product from POC. The idea was to use already characterized yeast and LAB isolates able to survive and grow in hard niches such as wine, beer, olive mill wastewaters, and table brines characterized by the presence of difficult constraints, i.e., polyphenols, salt, alcohols, etc. On yeasts, one commercially available wine starter, two beer starters, one baker's starter together with two selected isolates for table olive preparation and an isolate able to detoxify OMW were tested. LAB isolates were all derived from fermented table olives.

In the first part of this study, the metabolic activity of each yeast and LAB isolates in the presence of 50% lyophilized and sterilized POC were tested. Beside sugar consumption and organic acid evolution during fermentation, the levels of the main and healthy important phenolic compounds were followed. The level of the highly valuable hydroxytyrosol increased in fermented POC samples. This was most likely due to microbial glucosidase and esterase activity (43, 44). Volatile compounds produced after fermentation by each isolate were studied. All compounds were identified in POC samples, i.e., alcohols, esters, hydrocarbons, terpenes, acids, and volatile phenols, were already described as associated with table olives Cellina di Nardò and Leccino (23), Kalamàta and Conservolea (24), Nocellara del Belice (45), Manzanilla, Gordal, and Hojiblanca (46), “alcaparras stone” from Portugal (47).

The PCA analysis, carried out on polyphenols and volatile compounds identified in POC samples inoculated with different yeasts and LAB isolates, gave the possibility to select KI-30-1 and BC-T3-35 isolates as the more promising microorganisms as candidate starters to be used in pilot-scale fermentation. KI-30-1 and BC-T3-35 isolates were able to develop main important volatile classes (i.e., esters and terpens) as well as to produce high levels of tyrosol and hydroxytyrosol in POC fermented samples. For these reasons these two isolates were chosen for pilot-scale experiments.

In pilot-scale fermentations, a sequential inoculation strategy was adopted. Leccino and Cellina di Nardò POC samples were first inoculated with the strain S. cerevisiae KI-30-1 and then with the strain L. mesenteroides BC-T3-35. This strategy has already been described on table olive fermentation, where yeasts were demonstrated to play a substantial role throughout the process and LAB, carried out lactic fermentation in the last part of fermentation (23–25). The trends of sugar consumption and the evolution of organic acids (lactic, citric, tartaric and acetic acid) in all starter-inoculated fermentations were in accordance with results reported for green and black olive fermentations (23–25, 48–50). In this work, the use of starters enabled the decrease of pH value in all fermented samples to about 4.2, which is adequate for fermented products such as black olives (25, 50). Beside the low pH value, the safety of the process and the final products were ensured by the ascertained absence of microbial contaminants. In POC samples yeast metabolic activities induced an increase in some volatile molecules such as alcohols, terpenes, hydrocarbons and volatile acids compared with un-inoculated samples. With regards to alcohols, 2-phenyl-ethanol (2-PE) is the aromatic alcohol, responsible for rose notes, produced from L-phenylalanine (51). Yeast species are responsible for the production of 2-PE and isoamyl-alcohols, the most representative molecules of alcohol class, thus these compounds can be indicative of yeast metabolism (25, 51, 52). The production of higher alcohols (isoamyl alcohols) is linked to microbial catabolism of amino acids (53). Higher alcohols are secondary products of alcoholic fermentation driven by yeasts, and can be influence with positive and negative notes, the aroma and flavor of fermented food. Higher concentrations of higher alcohols can produce a strong, pungent smell and taste whereas optimal levels can be responsible of fruity notes (54, 55). Formation of ethyl esters is mainly ascribable to yeast fermentation and to ethanolysis of acylCoA derived from fatty acid synthesis or degradation (56). Both esters and acetates can positively influence aroma by their characteristic grape-like odor, sweet-fruity and sweet-balsamic notes (52, 57). The key representative species of ester in fermented POCs were ethyl acetate, ethyl decanoate, ethyl hexanoate, ethyl octanoate, and methyl 2 furoate. The presence of these compounds has also been reported in table olives (25, 58) as well as in other fermented products (59, 60). Very interestingly, the methyl salycilate, revealed in yeast and LAB fermented Cellina di Nardò POC, has already been reported as an important volatile flavor compound to differentiate semi- and fully-fermented teas (61, 62). Concerning aldehydes, according to Malheiro et al. (63), these compounds are present in high concentrations in all studied olive cultivars. In green olives aldehyde content can extend to 50% of all volatile classes and even 75% in black olives (64). Terpenes and norisoprenoids are generally present as glycosylated precursors and can be released by enzymatic hydrolysis during fermentation (24, 65). The increase of terpenes and norisoprenoids in fermented POC could be ascribable to glycosidase activities of inoculated microbial starters.

POCs, either fermented or not, represent a good source of triterpenic acids. Several studies have indicated that maslinic and oleanoic acids have anti-inflammatory, antitumoral, antihyperglicemic, hepatoprotective, cardioprotective, and antimicrobial effects (66). These bioactives are also of interest to food and cosmetic industries (14, 67). Maslinic and oleanoic acids are the main triterpenic acids found in table olive, olive oils and olive pomace oils (20, 40, 68). According to Padalino et al. (20), in POCs the content of maslinic acid were higher than oleanoic acid. Also the carotenoid profiles were similar to those obtained by Padalino et al. (20). Within tocochromanols, α-T is known to be the most biologically active, with a role in preventing lipid peroxidation and scavenging of lipid peroxyl radicals (69). α-T content observed in POCs was in agreement with the results found by Nunes et al. (14) in olive pomace from a two-phase extraction process.

The procedure for the production of fermented POC, based on sequential inoculums of a yeast LAB strains, allowed the standardization of the process and, obtaining a final product in a very limited period of time (50 days). The process can also be monitored following specific chemical descriptors suitable to describe the evolution of fermentative activities of yeasts and LAB, as already demonstrated for table olives (24, 25).

Experiments are now in progress to verify the possibility of further exploiting POC in the formulation of enriched food products (i.e., bakery products) as well as to characterize their nutritional and sensorial traits. Large-scale experiments are also now planned to improve and validate the use of these autochthonous starter cultures.

AUTHOR CONTRIBUTIONS

MT, MD, and GV conduction of the experiments, acquisition, and interpretation of the results. GB, MS, AT, and GM work design, data discussion, and manuscript preparation.

ACKNOWLEDGMENTS

This work was supported by Regione Puglia (research project PASSATADOLIVA grant number PRS_065). Acknowledgments are also due to Federazione Coldiretti Lecce, Coopolio Lecce, Olearia Murrone, Gepra srl, and Panificio Donato Caroppo for their valuable help. The authors also thanks Elaine Waites for the English revision of the manuscript.

SUPPLEMENTARY MATERIAL

The Supplementary Material for this article can be found online at: https://www.frontiersin.org/articles/10.3389/fnut.2019.00003/full#supplementary-material

REFERENCES

 1. International Olive Council (IOC). World and European Table Olive Figures (2018). Available online at: http://www.internationaloliveoil.org (Accessed December 17, 2018).

 2. Roig A, Cayuela ML, Sánchez-Monedero MA. An overview on olive mill wastes andtheirvalorisation methods. Waste Manage (2006) 26:960–9. doi: 10.1016/j.wasman.2005.07.024

 3. Roselló-Soto E, Koubaa M, Moubarik A, Lopes RP, Saraiva JA, Boussetta N, et al. Emerging opportunities for the effective valorization of wastes and by- products generated during olive oil production process: non-conventional methods for the recovery of high-added value compounds. Trends Food Sci Tech. (2015) 45:296–310. doi: 10.1016/j.tifs.2015.07.003

 4. Rodis PS, Karathanos VT, Mantzavinou A. Partitioning of olive oil antioxidants between oil and water phases. J Agric Food Chem. (2002) 50:596–601. doi: 10.1021/jf010864j

 5. Cecchi L, Migliorini M, Cherubini C, Innocenti M, Mulinacci N. Whole lyophilized olives as sources of unexpectedly high amounts of secoiridoids: the case of three tuscan cultivars. J Agric Food Chem. (2015) 63:1175–85. doi: 10.1021/jf5051359

 6. Ciriminna R, Meneguzzo F, Fidalgo A, Ilharco LM, Pagliaro M. Extraction, benefits and valorization of olive polyphenols. Eur J Lipid Sci Tech. (2016) 117:503–11. doi: 10.1002/ejlt.201500036

 7. Obied HK, Allen MS, Bedgood DR, Prenzler PD, Robards K, Stockmann R. Bioactivity and analysis of biophenols recovered from olive mill waste. J Agric Food Chem. (2005) 53:823–37. doi: 10.1021/jf048569x

 8. Ahmad Farooqi A, Fayyaz S, Silva AS, Sureda A, Nabavi SF, Mocan A, et al. Oleuropein and cancer chemoprevention: the link is hot. Molecules (2017) 22:705. doi: 10.3390/molecules22050705

 9. Waltenberger B, Mocan A, Šmejkal K, Heiss E, Atanasov A. Natural products to counteract the epidemic of cardiovascular and metabolic disorders. Molecules (2016) 21:807. doi: 10.3390/molecules21060807

 10. Tripoli E, Giammanco M, Tabacchi G, Di Majo D, Giammanco S, La Guardia M. The phenolic compounds of olive oil: structure, biological activity and beneficial effects on human health. Nutr Res Rev. (2005) 18:98–112. doi: 10.1079/NRR200495

 11. Bendini A, Cerretani L, Carrasco-Pancorbo A, Gómez-Caravaca AM, Segura-Carretero A, Fernández-Gutiérrez A., et al. Phenolic molecules in virgin olive oils: a survey of their sensory properties, health effects, antioxidant activity and analytical methods. An overview of the last decade. Molecules (2007) 12:1679–719. doi: 10.3390/12081679

 12. EFSA Panel on Dietetic Products NaA. Scientific opinion on the substantiation of health claims related to polyphenols in olive and protection of LDL particles from oxidative damage (ID 1333, 1638, 1639, 1696, 2865), maintenance of normal blood HDL cholesterol concentrations (ID 1639), maintenance of normal blood pressure (ID 3781), “anti-inflammatory properties” (ID 882), “contributes to the upper respiratory tract health” (ID 3468), “can help to maintain a normal function of gastrointestinal tract” (3779), and “contributes to body defences against external agents” (ID 3467) pursuant to Article 13(1) of Regulation (EC) No 1924/2006. EFSA J. (2011) 9:2033–58. doi: 10.2903/j.efsa.2011.2033

 13. Nunes MA, Pimentel FB, Costa ASG, Alves RC, Oliveira MBPP. Olive by- products for functional and food applications: challenging opportunities to face envi-ronmental constraints. Innov Food Sci Emerg. (2016) 35:139–48. doi: 10.1016/j.ifset.2016.04.016

 14. Nunes MA, Costa ASG, Bessada S, Santos J, Puga H, Alves RC, et al. Olive pomace as a valuable source of bioactive compounds: a study regarding its lipid- and water-soluble components. Sci Total Environ. (2018) 644:229–36. doi: 10.1016/j.scitotenv.2018.06.350

 15. Suárez M, Romero MP, Motilva MJ. Development of a phenol-enriched olive oil with phenoliccompounds from olive cake. J Agric Food Chem. (2010) 58:10396–403. doi: 10.1021/jf102203x

 16. Sánchez de Medina V, Priego-Capote F, Jiménez-Ot C, Luque de Castro MD. Quality and stability of edible oils enriched with hydrophilic antioxidants from the olive tree: the role of enrichment extracts and lipid composition. J Agric Food Chem. (2011) 59:11432–41. doi: 10.1021/jf2020528

 17. Aliakbarian B, Casale M, Paini M, Casazza AB, Lanteri S, Perego P. Production of a novel fermented milk fortified with natural antioxidants and its analysis by NIR spectroscopy. LWT Int J Food Sci Tech. (2015) 62:376–83. doi: 10.1016/j.lwt.2014.07.037

 18. Luciano G, Pauselli M, Servili M, Mourvaki E, Serra A, Monahan FJ, et al. Dietary olive cake reduces the oxidation of lipids, including cholesterol, in lamb meat enriched in polyunsaturated fatty acids. Meat Sci. (2013) 93:703–14. doi: 10.1016/j.meatsci.2012.11.033

 19. Lozano-Sánchez J, Bendini A, Di Lecce G, Valli E, Gallina Toschi T, Segura-Carretero A. Macro and micro functional components of a spreadable olive by-product (pâté) generated by new concept of two-phase decanter. Eur J Lipid Sci Tech. (2017) 119:1600096. doi: 10.1002/ejlt.201600096

 20. Padalino L, D'Antuono I, Durante M, Conte A, Cardinali A, Linsalata V, et al. Use of olive oil industrial by-product for pasta enrichment. Antioxidants (2018) 7:59. doi: 10.3390/antiox7040059

 21. Cecchi L, Bellumori M, Cipriani C, Mocali A, Innocenti M, Mulinacci N, et al. A two-phase olive mill by-product (pâté) as a convenient source of phenolic compounds: content, stability, and antiaging properties in cultured human fibroblasts. J Funct Foods (2018) 40:751–9. doi: 10.1016/j.jff.2017.12.018

 22. Cepo DV, Radíc K, Jurmanovíc S, Jug M, Rajkovíc MG, Pedisíc S, et al. (2018). Valorization of olive pomace-based nutraceuticals as antioxidants in chemical, food, and biological models. Molecules 23:2070. doi: 10.3390/molecules23082070

 23. Bleve G, Tufariello M, Durante M, Perbellini E, Ramires FA, Grieco F, et al. Physico-chemical and microbiological characterization of spontaneous fermentation of Cellina di Nardò and Leccino table olives. Front Microbiol. (2014) 5:570. doi: 10.3389/fmicb.2014.00570

 24. Bleve G, Tufariello M, Durante M, Grieco F, Ramires FA, Mita G, et al. Physico-chemical characterization of natural fermentation process of Conservolea and Kalamàta table olives and developement of a protocol for the pre-selection of fermentation starters. Food Microbiol. (2015) 46:368–82. doi: 10.1016/j.fm.2014.08.021

 25. Tufariello M, Durante M, Ramires FA, Grieco F, Tommasi L, Perbellini E, et al. New process for production of fermented black table olives using selected autochthonous microbial resources. Front Microbiol. (2015) 6:1007. doi: 10.3389/fmicb.2015.01007

 26. Marsilio V, Seghetti L, Iannucci E, Russi F, Lanza B, Felicioni M. Use of a lactic acid bacteria starter culture during green olive (Olea europaea L cv. Ascolana tenera) processing. J Sci Food Agric. (2005) 85:1084–90. doi: 10.1002/jsfa.2066

 27. Bonatsou S, Benítez A, Rodríguez-Gomez F, Panagou EZ, Arroyo-Lopez FN. Selection of yeasts with multifunctional features for application as starters in natural black table olive processing. Food Microbiol. (2015) 46:66–73. doi: 10.1016/j.fm.2014.07.011

 28. Bonatsou S, Karamouza M, Zoumpopoulou G, Mavrogonatou E, Kletsas D, Papadimitriou K, et al. Evaluating the probiotic potential and technological characteristics of yeasts implicated in cv. Kalamata natural black olive fermentation. Int J Food Microbiol. (2018) 271:48–59. doi: 10.1016/j.ijfoodmicro.2018.02.018

 29. Cosmai L, Campanella D, De Angelis M, Summo C, Paradiso VM, Pasqualone A, et al. (2018). Use of starter cultures for table olives fermentation as possibility to improve the quality of thermally stabilized olive-based paste. LWT Food Sci Technol. 90, 381–8. doi: 10.1016/j.lwt.2017.12.061

 30. Rincón B, Raposo F, Borja R, Gonzalez JM, Portillo MC, Saiz-Jimenez C. Performance and microbial communities of a continuous stirred tank anaerobic bioreactor treating two-phases olive mill solid wastes at low organic loading rates. J Biotechnol. (2006) 121:534–43. doi: 10.1016/j.jbiotec.2005.08.013

 31. McNamara CJ, Anastasiou CC, O'Flaherty V, Mitchell R. Bioremediation ofolive mill wastewater. Int Biodeterior Biodegrad. (2008) 61:127–34. doi: 10.1016/j.ibiod.2007.11.003

 32. Bleve G, Lezzi C, Chiriatti MA, D'Ostuni I, Tristezza M, Venere DD, et al. Selection of non-conventional yeasts and their use in immobilized form for the bioremediation of olive oil mill wastewaters. Bioresour Technol. (2011) 102:982–9. doi: 10.1016/j.biortech.2010.09.059

 33. Di Gioia D, Bertin L, Fava F, Marchetti L. Biodegradation of hydroxylated and methoxylated benzoic, phenylacetic and phenylpropenoic acids present in olive mill wastewaters by two bacterial strains. Res J Microbiol. (2001) 152:83–93. doi: 10.1016/S0923-2508(00)01171-2

 34. Paredes C, Bernal MP, Cegarra J, Roig A. Bio-degradation of olive mill wastewater sludge by its co-composting with agricultural wastes. Bioresour Technol. (2002) 85:1–8. doi: 10.1016/S0960-8524(02)00078-0

 35. Ntougias S, Baldrian P, Ehaliotis C, Nerud F, Antoniou T, Merhautov V, et al. Biodegradation and detoxification of olive mill wastewater by selected strains of the mushroom genera ganoderma and pleurotus. Chemosphere (2012) 88:620–6. doi: 10.1016/j.chemosphere.2012.03.042

 36. Servili M, Settanni L, Veneziani G, Esposto S, Massitti O, Taticchi A, et al. The Use of Lactobacillus pentosus 1MO to shorten the debittering process time of black table olives Cv. Itrana and Leccino: a Pilot-Scale application. J Agric Food Chem. (2006) 54:3869–75. doi: 10.1021/jf053206y

 37. Eris A, Gulen H, Barut E, Cansev A. Annual patterns of total soluble sugars and proteins related to cold-hardiness in olive Olea europaea L. “Gemlik”. J Hortic Sci Biotechnol. (2007) 82:597–604. doi: 10.1080/14620316.2007.11512279

 38. Ergönül PG, Nergiz C. Determination of organic acids in olive fruit by HPLC. Czech J Food Sci. (2010) 28:202–5. doi: 10.17221/1379-CJFS

 39. Servili M, Taticchi A, Esposto S, Urbani S, Selvaggini R, Montedoro GF. Effect of olive stoning on the volatile and phenolic composition of virgin olive oil. J Agric Food Chem. (2007) 55:7028–35. doi: 10.1021/jf070600i

 40. Durante M, Tufariello M, Tommasi M, Lenucci MS, Bleve G, Mita G. Evaluation of bioactive compounds in black table olives fermented with selected microbial starters. J. Sci. Food Agr. (2017) 98:96–103. doi: 10.1002/jsfa.8443

 41. Durante M, Montefusco A, Marrese PP, Soccio M, Pastore D, Piro G, et al. Seeds of pomegranate, tomato and grapes: an underestimated source of natural bioactive molecules and antioxidants from agri-food by-products. J Food Compos Anal. (2017) 63:65–72. doi: 10.1016/j.jfca.2017.07.026

 42. Durante M, Lenucci MS, Marrese PP, Rizzi V, De Caroli M, Piro G, et al. α-Cyclodextrin encapsulation of supercritical CO2 extracted oleoresins from different plant matrices: a stability study. Food Chem. (2016) 199:684–93. doi: 10.1016/j.foodchem.2015.12.073

 43. Parinos CS, Stalikas CD, Giannopoulos TS, Pilidis GA. Chemical and physicochemical profile of waste waters produced from the different stages of Spanish-style green olives processing. J Hazard Mater. (2007) 145:339–43. doi: 10.1016/j.jhazmat.2006.12.061

 44. Ben Othman N, Roblain D, Thonart P, Hamdi M. Tunisian table olive phenolic compounds and their antioxidant capacity. J Food Sci. (2008) 73:235–40. doi: 10.1111/j.1750-3841.2008.00711.x

 45. Sabatini N, Marsilio V. Volatile compounds in table olives Olea Europaea L., Nocellara del Belice cultivar. Food Chem. (2008) 107:1522–8. doi: 10.1016/j.foodchem.2007.10.008

 46. Cortés-Delgado A, Sánchez AH, de Castro A, López-López A, Beato VM, Montaño A. Volatile profile of Spanish-style green table olives prepared from different cultivars grown at different locations. Food Res Int. (2016) 83:131–42. doi: 10.1016/j.foodres.2016.03.005

 47. Malheiro R, de Pinho PG, Casal S, Bento A, Pereira JA. Determination of the volatile profile of stoned table olives from different varieties by using HS-SPME and GC/IT-MS. J Sci Food Agr. (2011) 91:1693–701. doi: 10.1002/jsfa.4372

 48. Nychas GJN, Panagou EZ, Parker ML, Waldron KW, Tassou CC. Microbial colonization of naturally black olives during fermentation and associated biochemical activities in the cover brine. Lett Appl Microbiol. (2002) 34:173–7. doi: 10.1046/j.1472-765x.2002.01077.x

 49. Chorianopoulos NG, Boziaris IS, Stamatiou A, Nuchas GJE. Microbial association and acidity development of unheated and pasteurised green table olives fermented using glucose or sucrose supplements at various levels. Food Microbiol. (2005) 22:117–24. doi: 10.1016/j.fm.2004.04.010

 50. Panagou EZ, Schillinger U, Franz CMAP, Nychasa GJE. Microbiological and biochemical profile of cv. Conservolea naturally black olives during controller fermentation with selected strains of lactic acid bacteria. Food Microbiol. (2008) 25:348–58. doi: 10.1016/j.fm.2007.10.005

 51. Eshkol N, Sendovski M, Bahalul M, Katz-Ezov T, Kashi Y, Fishman A. Production of 2-phenylethanol from L-phenylalanine by a stress tolerant Saccharomyces cerevisiae strain. J Appl Microbiol. (2009) 106:534–42. doi: 10.1111/j.1365-2672.2008.04023.x

 52. Swiegers JH, Pretorius IS. Yeast modulation of wine flavor. Adv Appl Microbiol. (2005) 57:131–75. doi: 10.1016/S0065-2164(05)57005-9

 53. McFeeters RF. Fermentation, microorganisms and flavor changes in fermented foods. J Food Sci. (2004) 69:35–6. doi: 10.1111/j.1365-2621.2004.tb17876.x

 54. Nykänen LL, Nykänen I, Suomalainen H. Distribution of esters produced during sugar fermentation between the yeast cell and the medium. J Inst Brewing (1977) 83, 32–4. doi: 10.1002/j.2050-0416.1975.tb03788.x

 55. Lambrechts MG, Pretorius IS. Yeast and its importance to wine aroma. S Afr J Enol Vitic. (2000) 21:97–129.

 56. Tufariello M, Capone S, Siciliano A. Volatile components of Negroamaro red wines produced in Apulian Salento area. Food Chem. (2012) 132:2155–64. doi: 10.1016/j.foodchem.2011.11.122

 57. Rapp A. Natural flavours of wine: correlation between instrumental analysis and sensory perception. J Analyt Chem. (1990) 337:777–85. doi: 10.1007/BF00322252

 58. Montaño A, Sánchez AH, Rejano L. Rapid quantitative analysis of headspace components of green olive brine. J Chromatogr. (1990) 521:153–7. doi: 10.1016/0021-9673(90)85075-7

 59. Soufleros EH, Mygdalia SA, Natskoulis P. Production process and characterisation of the traditional Greek fruit distillate “Koumaro” by aromatic and mineral composition. J Food Composit Anal. (2005) 18:699–716. doi: 10.1016/j.jfca.2004.06.010

 60. Roza C, Laca A, Garcia LA, Díaz M. Ethanol and ethyl acetate production during the cider fermentation from laboratory to industrial scale. Process Biochem. (2003) 38:1451–6. doi: 10.1016/S0032-9592(03)00026-8

 61. Wang LF, Lee JY, Chung JO, Baik JH, So S, Park SK. Discrimination of teas with different degrees of fermentation by SPME-GC analysis of the characteristic volatile flavour compounds. Food Chem. (2008) 109:196–206. doi: 10.1016/j.foodchem.2007.12.054

 62. Morales ML, Fierro-Risco J, Callejón RM, Paneque P. Monitoring volatile compounds production throughout fermentation by Saccharomyces and non-Saccharomyces strains using headspace sorptive extraction. J Food Sci Technol. (2017) 54:538–57. doi: 10.1007/s13197-017-2499-6

 63. Malheiro R, Casal S, Cunha SC, Baptista P, Pereira JA. Olive volatiles from portuguese cultivars cobrançosa, madural and verdeal transmontana: role in oviposition preference of Bactrocera oleae (Rossi) (Diptera: Tephritidae). PLoS ONE (2015) 10:e0125070. doi: 10.1371/journal.pone.0125070

 64. Campeol E, Flamini G, Chericoni S, Catalano S. Volatile compounds from three cultivars of Olea europaea from Italy. J Agric Food Chem. (2001) 49:5409–11. doi: 10.1021/jf010455n

 65. Ribéreau-Gayon P, Glories Y, Maujean A, Dubourdieu D. Handjournal of Enology. Chichester: Wiley (2006).

 66. Rufino-Palomares EE, Pérez-Jiménez A, Reyes-Zurita FJ, García-Salguero L, Mokhtari K, Herrera-Merchán A, et al. Anti-cancer and antiangiogenic properties of various natural pentacyclic tri-terpenoids and some of their chemical derivatives. Curr Org Chem. (2015) 19:919–47. doi: 10.2174/1385272819666150119225952

 67. Rodrigues F, Nunes MA, Oliveira MBPP. Applications of recovered bioactive compounds in cosmetics and health care products. In: Galanakis CM, editor. Olive Mill Waste - Recent Advances for Sustainable Management. London, UK: Academic Press (2017). p. 255–74.

 68. Velasco J, Holgado F, Màrquez-Ruiz G, Ruiz-Méndez MV. Concentrates of triterpenic acids obtained from crude olive pomace oils: characterization and evaluation of their potential antioxidant activity. J Sci Food Agric. (2018) 98:4837–44. doi: 10.1002/jsfa.9012

 69. Montenegro L, Rapisarda L, Ministeri C, Puglisi G. Effects of lipids and emulsifiers on the physicochemical and sensory properties of cosmetic emulsions containing vitamin E. Cosmetics (2015) 2:35–47. doi: 10.3390/cosmetics2010035

Conflict of Interest Statement: The authors declare that the research was conducted in the absence of any commercial or financial relationships that could be construed as a potential conflict of interest.

Copyright © 2019 Tufariello, Durante, Veneziani, Taticchi, Servili, Bleve and Mita. This is an open-access article distributed under the terms of the Creative Commons Attribution License (CC BY). The use, distribution or reproduction in other forums is permitted, provided the original author(s) and the copyright owner(s) are credited and that the original publication in this journal is cited, in accordance with accepted academic practice. No use, distribution or reproduction is permitted which does not comply with these terms.

OPS/images/fnut-06-00003-t002.jpg
Leccino POC

Cellina di Nardo POC

Not fermented

Fermented

P-value?

Not fermented

Fermented

Hydroxytyrosol (3,4-DHPEA)

Tyrosol (p-HPEA)
Vanilic acid

hydroxytyrosol acetate
p-coumaric acid
Verbascoside
Isoverbascoside

Oleacein (3,4-DHPEA-EDA)
Oleochantal P-HPEA-EDA
Rutin

(+)-Pinoresinol

Total

18£0.1°
0.7 +006°
0.8 +0022
07 £0012
030022
07 +003
06004
1.4.£009%
0.15 £ 0012

0.002 + 0.0012

nd
74£04%

25013
06+ 0,042
02 +001°
05 +001°
030012
06 +001°
05 +001°
0.4 £ 0.08°
0.10 £ 0.01°

0.001 + 0.0022

nd
57 +020

0.001
0.074
< 0.001
< 0.001

0.006
0.014
< 0.001
0.004
0.482

0.04

6.2+020
0.8 £ 0.022
0.5+ 0.022

0.5 +0.00012

0.2+ 0012
87 +0.18
0.4 £ 0012
504027
0.4 + 00012
0.06 + 0.0012
034012
181 £0.72

8805
08 + 0,05
0.3 0.02°
050012
0.16 £ 0.01°
1.9 £ 0.05°
0.3 +0.02°
1.9+ 0.4°
0.2 % 0.001°
0.05  0.001>
03012
15.2 % 0.9°

<0.001

0.002
< 0.001
< 0.001
< 0.001

0.012

1.16 +£0.05%
0.32 0040

1.48 £ 0.097

127 £0.122
0.48 + 0.09%
174 £ 0212

0.217
0.048
0.12

116 £0.15%
0.43 + 0077
159 £0.219

1.31 £ 0.09?
0.56 + 0.082
1.87 £0.172

0212
0.102
0.147

23.20 £0.70%

1.74 £0.412
2494 +0812

2110 1202
154 +0.08%
2264 + 1287

0.059
0.084
0.058

21.90 + 0.92%
1.25 + 0.20%
2315+ 1.122

2201+ 0512
1.37 £0.142
23.30 + 0.65%

0.865
0.443
0.851

Lutein
Zeaxanthin

a-Carotene
p-Carotene

13 cis p-Carotene
Total

221+0312

0.06 +0.012
0.26 +0.05%
0.74 +£0.142
0.32 £ 0.06%
3.58 0572

1.89 £ 0.022
0.07 + 0012
0.35 & 0.06%
0.55 £ 0.012
0.40 + 0.072
3.26 + 0172

0.149
0.288
0.091
0.079
0.207
0.404

1.97 £0.412
0.05 + 0012
0.26 +£ 0012
0.84 £ 004
032 +0.022
344 0197

2.20 £ 0.30%
0.07 +0.012
0.28 & 0.10%
0.84 +0.072
0.39 + 0.05%
3.78 + 0532

0.281
0.07
0.748

0.053
0.305

Palmitic (C16:0)
Palmitoleic (C16:1)
Stearic (C18:
Oleic (C18:1 n—9)
Linoleic (C18:2 n—6)
Linolenic (C18:3 n-3)
SFA

MUFA

PUFA

PUFA/SFA

17.94  0.69%
1.82 +0.08°
2.79 £0.02°

63.01 + 0052

13.62 0,028
091 +001

2073 £0.712

64.83 +0.182

14.53 0,032
071

17.28 & 0,657
208 + 0047
5.12 + 0897

6246 + 122

13.11 £ 0.110

nd

2235 + 1,54

64.54 + 1242

13.11 £ 0.11°
059

0.264
0.007
0.011
0.472
0.002

0.173
0.708
< 0.001

16.73 £ 0.59°
1.86 % 0.06°
3.05 £ 0.07°

63.11 &+ 0.44%

14.47 £ 0142
078 + 031

19.78 % 0.66°

64.97 + 050°

15.25 = 0.45°
077

18.40 0,432
233 + 001
378 + 0,05

62.11 £ 1212

13.38 + 0.32°

nd

22.18 £ 0.48%

64.44 + 1222

13.38 + 0.32°
060

0.017
<0.001
<0.001

0.250

0.006

0.007
0.525
0.004
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Data is the mean of 3 replicate measurements - standard deviation. nd, not detected. Within the same cultivar for each compound, different letters indicate significant differences within

the same row (not fermented vs. fermented) (One-Way ANOVA, p < 0.05).
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