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INVITATION & CALL FOR PAPERS
Dear Friends and Colleagues,

The first annual International Olive Conference will take place May 24 - 26, 2018, at
the Krinose Olive Center located on the campus of Perrotis College / American Farm
School, Thessaloniki, Greece. This year’s conference will focus on the table olive.

Keynote speakers from around the world will include experts from both academic
and business sectors. They will provide a holistic overview that includes recent
innovations and future trends in the world of table olives. Farmers, scientists, and
businessmen, representing every stage of table olive production, will have the
opportunity to meet, discuss, and learn from these experts and each other.

We invite you to join us,

Dr. Panos Kanellis,
President, American Farm School and Perrotis College

MPOZKAHZH KAI YINIOBOAH EIZHIHZEQN
Aotipol dpilol kat cuvadeidol,

To npwto AleBvEC ouvédplo el Ba mpayuatornownBei otig 24-26 Maiou 2018 oto Kévtpo
EAwag Kpivog, Tou Perrotis College evidg Twv €yKATAOTACEWY TNG ALEPIKOVIKAG MEWPYLKAG
IXoAnG otn Osocoalovikn. Xto £mikevtpo Tou detvol cuvedpiou PBploketal n emtpamella
elLa.

Metafl Twv TPOOKEKANUEVWV OMIANTWVY Tou ouveSpiou cuykataAéyovtal eldikol Tou
KA@Sou amod OAo TOV KOOHO, TOOO amd Tov oKASNUOIKO 000 Kal omo Tov
ETUXELPNUATIKO TOopEa. Ol opAnTéC Ba mMapAcXouV pict OALOTIKA EMLOKOTMNGHN TIOU
niepAapBavel mpoodPATEC KALVOTOUIEG KOL VEEG TACELG OTOV KOOUO TNG ETUTPATETLAG
€ALAG. AYpOTEC, ETLOTNLOVEG KAl ETIXELPNUATIES, TTOU AVTIUTPOCWTEVOUV KABE otddlo
otnv mapaywyn ertpanéllag eAldg, 6a €xouv tnv gukalpia va ocuvavtnBouv, va
oulntioouy, va avtaAAdéouv amoPelg Kal va pdbouv amod toug L6 LOVEC.

20G TPOOKAAOUE VO CULUETAOYETE,

Ap. Navog KavéAAng,
MNpoedpog, Apepkavikn Frewpykn ZxoAn kat Perrotis College
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Table olives production and management practices
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Table olives: Processing, packaging sensory analysis and waste management
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Climate change mitigation and adaptation practices in cultivation of table olives — a
case study in ‘Kalamon’

Dr. Georgios Koubouris, Researcher, Head Olive Cultivation Lab, Institute of Olive
Tree, Subtropical Crops & Viticulture, Hellenic Agricultural Organization DEMETER,
(NAGREF)

Agrokipio, 73100, Chania — GREECE

E-mail: koubouris@nagref-cha.gr

Abstract

The use of biomass is among the priority actions of European Union to develop a
sustainable rural economy. Olive growing may play a very important role taking into
consideration the huge amounts of biomass byproducts during production —on field-
and during processing —in the olive factories. Results of a 5-year field trial are
presented towards sustainable table olive orchard management for climate change
mitigation and adaptation. Perspectives for the environmental certification of olive
products are also discussed.

Foliar application of Silicon Rich Biostimulant is effective for Silicon accumulation
in leaves and Olive tree benefit

Jean-Claude Yvin

GrouppeRoulier, FRANCE

Abstract

Facing with agronomic and environmental issues, the development of new
generation of biostimulants is one of a privileged way to sustain crop growth while
improving the internal quality of produce. In this context, the development of Silicon
(Si)-Rich Biostimulant, element that confers many beneficial effects to
plants, especially in plants subjected to stress conditions, constitute an innovative
search pathway of particular interest.

Studies conducted within the CMI-Roullier on plants known as silicon accumulators
(rice, Oryza sativa ; maize, Zea mays) or non Si-accumulators (soybean, Glycine max ;
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rapeseed, Brassica napus) clearly demonstrate the effectiveness of Root or Foliar
application of Silicon Rich Biostimulants on growth, photosynthetic activity and
nitrogen uptake by up-regulating genes involved for N-transport.

Exploring those finding on olives tree (Olea europaea) seems to be a promising way
to improve its physiological and agronomic performance. Thus, effect of Silicon Rich
Biostimulant was studied on olives treein order tobetter understand the
mechanism of action of this type of Biostimulants.

Key words: biostimulants, silicon accumulation

ALoAoynon epapoyng TNAEUETPLKNG KOl NAEKTPOVIKAG EVTOpOTIAYidag
TayxomouAog Nikog kat ABavaotog MNképtong

Perrotis College, GREECE

E-mails: nic.tac@gmail.com and agerts@afs.edu.gr

NepiAnyn

Itnv epyaocio autn e€etaletal n Asltoupyia KoL aQvamtuén HLag VEOG TIELPAUATIKNAG
epappoyng tnAepetpikig mayidag (tumou Funnel trap) mapakoAouBnong eviopwy,
HE OKOTO TNV €€ AMOOTACEWC TapakoAouBbnon kat afloAdynon twv mAnbuouwv
Sladpopwv €WV evidpwv Kat TNV eaywyn Oedopévwyv. H mayidba auty Ba
e€unnpetel ™V OAOKANPWHEVN OVTLUETWILON TOU E€VIOMOU OTOXOU OTa TAaiola
epapuoywv lMewpyiag AkplBeiag kol mpoypopudtwy oAokAnpwpévng dlaxeiplong
evtoponpootaciag. MNa tov okomd auto xpnowlomow)Bnkav mayideg tumou Funnel
trap, tpomomnolnuéveg Ue KatdAAnAoug aloBntripeg, €ToL wote va eivatl duvatn) n
kataypadrn toug amd otnv tnAepdetpiky povada kataypadng(data logger) kal n
QUTOMATN O€ MPAYHATIKO Xpovo (real-time) petadopd twv debopévwy oe aochadn
server tng etalpiag Scientact AE, n omoia pog moapaxwpnoe dwpedv XwpPo oTov
server tnG KaBw¢ Kkat tnv povada tnAepetpiag (Data logger and telemetry). Ta
amoteAéopata Twv Sokuwy Kal ermPeBaiwocwv €6eav O6tL n apxn Asttoupyiag
elval owot) kal ol nAektpovikég kataypades emPefawwbdnkav pe  emTonma
KATAUETPNON TwV evTopwy. Mepattépw agloAdynon tng nayidag sival oe €EEAEN ,
nepthappavopevng ebappoyng otov Mepapatiko eAawwva tou Perrotis College
NEEELC KAELOLA: TNAEUETPLA, NAEKTPOVIKN EvTopoTiayiba

Evaluation of a telemetric application and electronic insect trap.
Tachopoulos, N. and Gertsis, A.

Perrotis College, GREECE

E-mails: nic.tac@gmail.com and agerts@afs.edu.gr

Abstract
This study presents the development and function of a new experimental application
of a telemetric insect trap (funnel trap type) for the monitoring of insects, with the
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goal to remotely monitor and evaluate various insect populations and collect data.
Tis trap will serve the integrated pest management of the target insect, in the
framework of Precision agriculture and integrated insect management programs. For
this purpose, we used Funnel trap type, modified to include appropriate sensors, in
order to be possible to record in real-time from the telemetric unit (data logger) and
automated the data transfer in a safe server of the SCIENTACT Company, which
provided free space in their server kai also the telemetry unit. The results from initial
tests verified the principle of operation and the recorded number of insects was
verified by manual counting. Further development of this trap is under way,
including the experimental olive grove at Perrotis College.

Key words: telemetry, electronic insect trap

Novel methods for integrated management of table olive processing waste water.
Patsios S.l., Kontogiannopoulos K.N., Karabelas A.J.

Laboratory of Natural Resources and Renewable Energies (NRRE), Chemical Process
and Energy Resources Institute (CPERI), Centre for Research and Technology Hellas
(CERTH)

P.O Box 6036, 6th km Charilaou-Thermi Road, Thermi-Thessaloniki, GR 57001,
GREECE.

E-mails: patsios@cperi.certh.gr, kkontogiannopoulos@cperi.certh.gr,
karabaj@cperi.certh.gr

*corresponding author

Abstract
Table Olive Processing Wastewater (TOPW) is a seriously polluting and difficult to
treat effluent, characterized by widely fluctuating pH and salinity, as well as high
concentration of organic matter and polyphenols. Various methods, including
physico-chemical, biological, thermal, and advanced oxidation processes have been
proposed for the treatment of TOPW with uncertain results. A systematic study on
TOPW management takes place in the Laboratory of Natural Resources and
Renewable Energies of CERTH during the last eight years. The study comprises:
a. systematic collection and analytical characterization of TOPW streams from
the main table olive processing methods;
b. development of a technology based on Membrane Bioreactor (MBR) as the
primary TOPW treatment step;
c. post-treatment of MBR effluent to render it appropriate for irrigation or
discharge.

Long term, laboratory-scale pilot experiments have demonstrated that MBR
technology, after appropriate acclimatization of the active biomass, is effective in
substantially bio-degrading TOPW, achieving very high removal efficiencies of both
organic matter (approx. 90%) and polyphenolic substances (more than 80%). The
membrane-based process exhibits stable performance at moderate biomass
concentration, whereas membrane fouling (the MBR technology's "Achilles heel")
can be successfully controlled through specific operating and cleaning protocols.



Various MBR effluent post-treatment options have been evaluated including ozone
treatment, coagulation, and nanofiltration. MBR effluent post-treatment with
nanofiltration exhibits the best performance in technical as well as economic terms,
yielding a clear and transparent effluent that meets the requirements of the Greek
legislation (Joint Ministerial Decree - JMD 145116/2011) for restricted irrigation
and/or groundwater recharge. A relevant patent application has been filed and a
full-scale demonstration plant based on this integrated TOPW management process
is under construction in a table olive processing facility in Chalkidiki (northern
Greece). Further R&D efforts are in progress to valorize TOPW through polyphenols
recovery.

Key words: wastewater, Table Olive Processing Wastewater (TOPW)

Toward the sustainable bioremediation of table olive processing wastewaters
coupled with the generation of value-added products

E. Papadaki' and F. Th. Mantzouridou®

! Department of Chemistry, Aristotle University of Thessaloniki, Thessaloniki, GREECE
Emails: epapadaki@chem.auth.gr and fmantz@chem.auth.gr

Abstract

Table olive processing wastewaters (TOPWs), including lye, washing waters and
brine, are generated through the various table olive manufacturing processes.
TOPWs constitute a major environmental problem, mainly in Mediterranean
countries, due to their extreme pH values, high salinity, high organic load and the
presence of antimicrobial and toxic compounds. Moreover, large volumes of the
streams, up to 6 m3/ton of olive, are generated in a short period of time, reflecting
the magnitude of the problem. Currently, there are no specific regulations regarding
TOPW management and the practices applied include storage in evaporation ponds
or disposal into the environmental compartments. However, several studies have
been carried out dealing with the effective treatment of the streams. Among the
proposed approaches toward TOPW detoxification and/or valorization, biological
treatment turns out as the most ecologically and economically sustainable solution.
In this study, the relevant state-of-the-art methods and applications within the
biotechnological research using different microorganisms, operational conditions
and bioreactor design modifications is presented. In particular, the effectiveness of
TOPW detoxification by using activated-sludge, fungi or microalgae is evaluated with
regard to chemical oxygen demand (COD) and toxic phenolic compound content.
Regarding TOPW valorization, special focus is given to the production of methane-
rich biogas by anaerobic sludge digestion and the isolation of potential
microorganisms that can be used as starter cultures in olive fermentation. Also, the
proposed scheme for the simultaneous lactic acid and hydroxytyrosol production
through the treatment of TOPWSs with lactic acid bacteria is discussed. Further
considerations are needed for the implementation of the proposed wastewater
remediation and valorization strategies in industrial scale.
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Keywords: table olive processing wastewaters, detoxification, valorization, biogas
production, starter cultures, lactic acid, hydoxytyrosol

Mpotdoslg yia tn Buwotpn dtaxeipion Twv anofAntwv enefepyaciog emttpanéliog
eEALAG péOow PBLOTEXVOAOYIKWV HEBOSWV Kal tThv mapaywyn mpoioviwv uvPnAng
npootfépuevng aiog

E. Nanaddkn® kat ®. Mavtloupidou®

' TuApa Xnpetac, Aptototéleto Maveniotro Osooadovikng, Osocoovikn, EANAAA
E-mails: epapadaki@chem.auth.gr kat fmantz@chem.auth.gr

NepiAnyn

Ta Sltadopa otadia mapaywyng emrpanellog eAlAg, odnyouv oTo OXNUATIOUO LYPWV
amoBAntwv emnefepyaciog smrpamellag €Aldg (GAUN, omoOvepa eKTiKPAVONG Kol
€kmAuong). Autd ta amoBAnta xapaktnpilovtal amd akpoieg TWeEG pH, udnAn
TIEPLEKTIKOTNTA aAdTwyv, UPNAO opyavikd ¢GOopTIO KAl TIEPLEXOUV EVWOELG HE
ovtipkpofBlakn kot Ttofiky O&pdcn, HE AMOTEAECUA VA OUVIOTOUV UEYAAO
nieptBaAlovtoloyiko kivéuvo, Kupilwg yla TG xwpeg Tig Meooyeiou. To yeyovog OTL Ta
ev Adyw amdPBANTa mapdyovtat oe peydAouc Oykouc (¢we 6 m® avd tdvo eldc) péoa
O£ ULKPO XPOVIKO SLACTNHA, QUEAVEL TNV KPLOLLOTNTA TIoU €XEL N SlaxeipLor touc.
Autn Tn oTyun, 6ev UTAPXEL CUYKEKPLUEVN VOUoBeaia wg mpog TN SLaxelpLlorn Toug
KOl Ol TIPOKTLKEG Tou edapuolovral meplhapBdavouv tnv tomobétnon oe AlUveg
gfatuong N tnv aneubeilag amodppuwpn oto mepBariov. NapdAa auvtd, dddopeg
HEAETEG €xouv TpaypatomolnBel ywa TtV amoteAeopatiky emnefepyacio Twv
amoBAATwy. Metafl Twv MpoTeEWVOUEVWY HEBOSwWYV yla tn pelwon TG To€kOTNTAG
n/kat tnv aglomoinon toug, ot BLOAOYLKEG SLEpYAOIEG ATTOTEAOUV TNV TILO OLKOAOYLKA
KOlL OLKOVOULKA BLWOLUN TIPOCEyYLon. TNV mapoloa epyacia, mapouolalovtal oL TiLo
ouYxXpOoVeC Blotexvoloyikeg ueBodol yla tn dtaxeiplon Twv anoPAntwy enefepyaciag
eTuTpamEag €AAG, HEow TNG aflomoinong OladopeTIKWY  UIKPOOPYOVLIOUWY,
ouvOnkwv Slepyaoiag kal TUMwWV Blroavtidpactripwy. ZUYKEKPLUEVA, afloAoynBnke n
QIMOTEAECUATIKOTNTA PElwONG TNG TOEKOTNTAG TWV AMOBAATWY XPNOLULOTIOLWVTAG
gvepyomolnpévn WU, MUKNTEG 1 MIKPOAAYN Kal €xovtog w¢ OelKTeEC TO XNUIKA
QUITOULTOUHEVO OEUYOVO KOl TNV TEPLEKTIKOTNTA O€ TOEIKEG DALVOALKEG EVWOELG. ZTNV
katevBuvon 1tng aflomoinong twv amoBAftwy, €8k €udaon bSivetal otnv
napaywyn Bloagpiov mMAovuolou o peBAvIo HEOWw avaepPOBLAg XWVEUONG KOL OTNV
QTMOUOVWON UIKPOOPYAVIOUWY TIOU UITOPOoUV va Xpnotpomnotnfolv wg KaAALEPYELEC
€KKlvnong otn {Upwon ¢ eAlds. EmumAéov, oulntnBnke n duvatotnta mapaAAnAng
mapoywyrn YoAaKTIkoU 0&€o¢ kot udpofutupoooAng pEow TNG (UPWONG Twv
amoBAATwWyY pe yohaKTka Baktrpla. EmumAéov, oculntolvtal oL KPIOWUEG TIOPAUETPOL
TNV KALLAKWON TWV TIPOTEWVOUEVWY BloSlepyaolwV og BLopnXavikn KALLOKOL.

NE€elc-KAELOLA: amoPAnTa emefepyaoiog emitpanéllog eAAg, Helwon tofkotntag,
alomoinon, Bloaéplo, KAAALEPYELEG EKKIVNONG, YAAQKTIKO o€V, USpOEUTUPOGOAN
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Insights into the processing of Spanish natural olives

Brenes, M., Romero, C. Garcia, P., De Castro, A. and Medina, E.

Instituto de la Grasa (IG-CSIC), Buiding 46, Ctra.Utrera km 1, 41013-Seville, SPAIN
E-mails: brenes@cica.es, crb@cica.es, pedrog@cica.es, amillan@cica.es,
emedina@ig.csic.es

Abstract

According to the “Trade Standards Applying to Table Olives” (International Olive
Council, 2004), natural olives are those harvested with green, turning colour or black
surface colour which are placed directly in brine without any alkali treatment. In
Spain, this trade preparation represents less than 5% of total production although
consumer’s demand is increasing, particularly for organic olives. Empeltre, Alorefia,
Verdial, Manzanilla, Gordal, Cornezuelo, Cacerefia and Arbequina are the main olive
cultivars processed as natural olives. Green and turning colour olives are currently
fermented in acidified brine to avoid microbial spoilage whereas black olives are put
directly in brine where lactic acid fermentation is not wanted. Many changes occurs
during fermentation of natural olives, in particular colour of green olives darken due
to chemical and enzymatic oxidation of the phenolic compounds, and their firmness
is also affected mainly at low pH and high ambient temperature. One of the main
drawbacks of this type of olives is the slow debittering process needed to make
palatable the product. Debittering is carried out first by an enzymatic hydrolysis of
the oleuropein followed by the chemical hydrolysis of this substance and its
derivatives under the acidic environment of the fermentation brine. The whole
debittering process may last for months although it depends on many factors.
Nevertheless, this process can be accelerated favouring the oxidation of the
oleuropein present in the olive flesh. Despite the colour variability, destoning
problems and high sodium content in natural olives, this product is increasingly
appreciated by consumers because of their high content in bioactive substances,
such as phenolic compounds and triterpenic acids.

Keywords: table olives, debittering, fermentation, phenolic, valorization

Full paper attached
Insights into the processing of Spanish natural olives

Brenes, M., Romero, C. Garcia, P., De Castro, A. and Medina, E.
Instituto de la Grasa (IG-CSIC), Buiding 46, Ctra. Utrera km 1, 41013-Seville, Spain

E-mails: brenes@cica.es; cromero@csic.es; pedrog@cica.es; amillan@cica.es;
emedina@ig.csic.es

Abstract

According to the “Trade Standards Applying to Table Olives” (International Olive
Council, 2004), natural olives are those harvested with green, turning colour or black
surface colour which are placed directly in brine without any alkali treatment. In
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Spain, this trade preparation represents less than 5% of total production although
consumer’s demand is increasing, particularly for organic olives. Empeltre, Alorefia,
Verdial, Manzanilla, Gordal, Cornezuelo, Cacerena and Arbequina are the main olive
cultivars processed as natural olives. Green and turning colour olives are currently
fermented in acidified brine to avoid microbial spoilage whereas black olives are put
directly in brine and lactic acid fermentation is not wanted. Many changes occurs
during fermentation of natural olives, in particular colour of green olives darken due
to chemical and enzymatic oxidation of the phenolic compounds, and their firmness is
also affected mainly at low pH and high ambient temperature. One of the main
drawbacks of this type of olives is the slow debittering process needed to make
palatable the product. Debittering is carried out first by an enzymatic hydrolysis of the
oleuropein followed by the chemical hydrolysis of this substance and its derivatives
under the acidic environment of the fermentation brine. The whole debittering process
may last for months although it depends on many factors. Nevertheless, this process
can be accelerated favouring the oxidation of the oleuropein present in the olive flesh.
Despite the colour variability, destoning problems and high sodium content in natural
olives, this product is increasingly appreciated by consumers because of their high
content in bioactive substances, such as phenolic compounds and triterpenic acids.

Keywords: table olives, debittering, fermentation, phenolic, valorization
Introduction

Spain is the main producer country of table olives with an annual production
of approximately 550000 tons a year, the Spanish-style green olives and the black ripe
olives being the two main types of table olives elaborated in the Spanish factories.
These two alkali debittered olives account for around 95 % of the total production
thereby the elaboration of natural olives, which are not debittered with sodium
hydroxide, is negligible. However, these natural olives are very appreciated for home
consumption and local markets as well as by organic consumers.

The main Spanish natural olives are those prepared with the Empeltre (3000-
6000 tons/year), Alorefia (2000-4000 tons/year), Verdial, Manzanilla, Gordal,
Cornezuelo, Cacerefia and Arbequina cultivars, among others. Most of these olives
are harvested with green/yellow or turning color except the Empeltre olives that are
picked overripe with black color.

These natural olives are rich in bioactive substances and are wanted by
traditional consumers but they are not generally accepted by worldwide consumers
due to their color variability, soft texture and high sodium content. In addition, the
debittering of these olives is a very slow process that lasts for months or even years
that limits their processing in factories.

Fermentation of natural olives

11



After harvesting, green and turning color olives are washed and put into the
fermentation tanks or alternatively they are directly introduced into small drums for
low scale production. In both cases the fruits are covered with a brine of 6-9 % NaCl
content whose strength is continuously increased for months up to 6-8 % at
equilibrium. At the first stages of the fermentation, putrid, butyric and vinegar
malodorous spoilage may occur, mainly if the hygienic conditions are bad, so that the
initial acidification of the brine is recommended with either acetic or lactic acids to
maintain the pH below 4.3.

A rare spoilage defect may also appear in the flesh of green and turning color
olives which is characterized by areas of soft tissue due to pectin degradation caused
by yeast strains (Golomb et al., 2013) although the participation of lactic acid bacteria
must not be ruled out. Less common is the formation of gas pocket in the flesh of
these olives unlike to black olives that are very prone to this spoilage defect.
Consequently, the latter olives are currently fermented under aerobic conditions that
also favor darkening of the fruit and debittering process due to recirculation of brine
(Garcia et al.,, 1984). By contrast, green olives are maintained under anaerobic
conditions to avoid color fading due to polyphenols oxidation (Ramirez et al., 2015).

Yeasts are the prevailing microorganisms during the fermentation stage of
natural green and turning color olives due the presence of anti-lactic acid compounds
in the brines (Medina et al., 2009). Among these compounds, the dialdehydic form of
decarboxymethyl elenolic acid linked to hydroxytyrosol (HyEDA) that results from
the enzymatic hydrolysis of oleuropein and demethyl oleuropein (Figure 1) shows a
very high antimicrobial activity. However, growth of lactic acid bacteria can be
detected in fermentation tanks, particularly in those containing sweet olive cultivars
with low content in the HYEDA precursors, when the ambient temperature is warmer
at the beginning of the fermentation process, and if the strength of the brine is low
(Medina et al., 2010).

12



Oleuropein
Demethyl oleuropein

hydrolysis

Enzymati _ _ _
Brine (Chemical hydrolysis)

HyEDA _
(dialdehydic form of
oleuropein aglycon

Figure 1.- Hydrolysis of oleuropein during processing of natural olives.

On the other hand, natural black olives of the Empeltre cultivar are fermented
in brines without any initial acidification, and therefore the final pH can range
between 4.2 to 4.5 units (Figure 2). In addition, lactic acid fermentation is not
desirable so that pathogenic microorganism could grow.

5,6
5,4
5,2

5

Las
4,6
44 —
42

4 T T T 1 1
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days of fermentation

Figure 2.- Evolution of pH in brine during fermentation of Empeltre black olives in
industrial tanks.

However, it must be noted that a 5-log population reduction of foodborne
pathogenic bacteria (Escherichia coli, Salmonella enterica, Listeria monocytogenes
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and Staphylococcus aureus) is reached between 5 and 10 min in natural olive brines
(Medina et al., 2013).

Debittering

Figure 1 shows the degradation of oleuropein during fermentation of natural
olives. A rapid enzymatic hydrolysis of this glucoside is firstly carried out followed
by a slow chemical degradation. The enzymatic hydrolysis of both oleuropein and
demethyloleuropein gives rise to the bitter substance HyEDA that is chemically
hydrolyzed into the non-bitter hydroxytyrosol (Figure 3).
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Figure 3.- Evolution of HYEDA and hydroxytyrosol in the pulp and brine of olives of
the Empeltre cultivar during their fermentation process.

Therefore, the debittering of natural olives is a very slow process that may be
influenced by many variables such as the olive cultivar, chemical conditions of the
brine and ambient temperature, among others. A soft heat shock (60 °C, 15 min) on
olives can inactivate the [B-glucosidase activity and, consequently, formation of
HyEDA but a very high concentration of the bitter oleuropein remains in the brine and
the olive flesh for months (Ramirez et al., 2017). By contrast, olives submitted to an
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overpressure of oxygen can rapidly lose their bitterness due to oxidation of both
oleuropein and HyEDA (Ramirez et al., 2016).

Nutritional valorization

Table olives constitute an important component of the Mediterranean diet, and
their world consumption has steadily increased during the last decades. Besides their
content in olive oil, fiber, vitamins, minerals and proteins, table olives are rich in
bioactive substances such as phenolic compounds and triterpenic acids. In fact, these
substances have been attributed with many beneficial properties for human health (EC
2012; Lozano-Mena et al., 2014). There are many factors that influence the
concentration of these bioactive substances in table olives, among which the cultivar
and the alkali treatment are very determinant (Romero et al., 2004; 2010; Alexandraki
et al., 2014). An example of this can be observed in Table 1. The concentration of
phenolic compounds, particularly hydroxytyrosol, and triterpenic acids in Spanish
natural olives is much higher than in alkali treated olives (Romero et al., 2004) ,
which must contribute to the nutritional valorization of this product.

Table 1.- Phenolic compounds (mg/kg) and triterpenic acids (mg/kg) in commercial

Spanish natural olives.

Total Maslinic Oleanolic Total
Cultivar Hydroxytyrosol  phenolics acid acid triterpenics
Gordal 389 563 488 131 619
Manzanilla 514 680 1303 417 1720
Hojiblanca 676 836 1785 862 2647
Alorefia® 60 241 938 180 1118
Cuquillo 836 1290 1496 615 2111
Empeltre 739 1003 1841 897 2739
Empeltre” 974 1396 1852 829 2681

3Cracked olives. °Packed without cover brine.
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Recent developments in genomics fields and their application in olive tree
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Abstract

The rapidly advancing discipline of genomics fields, propelled by a veritable
explosion in sequencing efforts and allied technologies, is enabling exquisitely
detailed insights into almost all genomes, including plants. The current
developments in the different fields of plant -omics, including genomics,
transcriptomics, epigenomics, and metagenomics will be mentioned. The main
results concerning Olea genome, architecture, structure and function, its origin and
domestication will be presented. Like all plant lineages Olea’s evolutionary histories
include several whole genome doubling events proving that Olea is a polyploid
species too. Most non-genic DNA (~63 % of the wild genome and ~53% of the
cultivated genome) consist of active, epigenetically silenced and dead-decaying
Transposable Elements. The opportunities offered by application of this knowledge
to Olea genetic material and germplasm resources, to Olea breeding, production and
certification of propagations material, as well as different cultivation schemes will be
discussed. The suit of epigenetic regulatory mechanisms (DNA methylations, Histone
modifications and of small RNAs) involved in regulating genes for olive oil
biosynthesis will also be mentioned. Emphasis will be given to table olives
production and processing, traceability and accuration quantitative of adulterations
of Olea products (table olives and olive oil, among others).

Lastly, time will be devoted to results of metagenomics analysis reviewing of
probiotic Bacteria (~60%) as well as probiotic Archaea (~40%) microorganisms
associated with olive trees, as well as with fermented table olives. Their nutritional
values for human nutrition and human health will be presented.

Mapping the quality characteristics of Greek table olives

Elena Utevska, Styliani Tsipeli, Tamara Kichukova, Tryfon Adamidis, Maria Gougouli,
Kyriaki G. Zinoviadou

Perrotis College, American Farm School, Thessaloniki, GREECE (all authors)

E-mail of corresponding author: kzinov@afs.edu.gr

Abstract

Table olives is the most important fermented vegetable product in the western
world and of great economic importance for Greece where out of the 200.000 tones
that are produced annually more than 50% are exported. A great number of studies
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have demonstrated that consumption of table olives can be beneficial for our health
due to the high levels of functional compounds. Interestingly table olives are one of
the few fermented products of plant origin that can also be carriers of probiotic
bacteria. However, the nutritional value, the physicochemical characteristics as well
as the probiotic potential are highly affected by the variety, the degree of ripeness of
the olive fruit as well as the processing and preservation method applied. The aim of
this study was to evaluate the variability in the physicochemical characteristics such
as colorimetric parameters, hardness, salinity and water activity as well the probiotic
potential of several table olives found in the Greek market. It was found that all the
parameters varied greatly among the samples.

Keywords: quality mapping

Opentiky Kat €dadoAoylky EMOKOTNON EAcLWVWV EMLTPANENAG EALAG (MOWKIALQL
XaAKLSLKNG) oTouG VOpoUG Oeooalovikng Kot XaAKLOLKAG

0. Xatinotddnc , E. Metafd, M. Wwpd, A. Mrouvta, T. Stpikoc, @. NanadonouAoc
Ivotitouto ESadoidatikwv Nopwv Oecoahovikng (O€pun), 57001, Oscoalovikn
"E-mail: chchatzista@gmail.com

NepiAnyn

Itnv mopouoa HeAETN mapouctalovtal Ta AnmoTeEAEoUATA EVOC HEYAAOU aplBuol
Seypatwyv edadwv Kat pUANWYV eAalwvwy BpwolUng €A, Tou SLaXELPLOTNKE TO
Ivotitouto Edadoidatikwy Mopwv Oecoadovikng, kata tnv tptetia 2015-2017. Anod
T anoteAéopata autd npoékupe avendpkela N ota ¢UAAa o€ mocootd amno 49-
70%, yla apdeuOPEVOUG KoL EEPLKOUG EAOLWVEG, avtioTola, evw avemapkela o K
eudaviotnke nepinov oto 30% Twv eAatwvwy. H Bpemtikn katdotaon twv GUAAwY
o€ P Atav yevika koAn, evw ta pakpoBpemtikaCa kat Mg HeTtpiOnkav o €MApPKELG
OUYKEVIPWOEL, HUE TNV OVETAPKELA va Teplopiletal o€ moocoota <10% twv
Seypdtwy. Ano ta yvootoxeia, EAewdn napouciooe to B, oe mocootd anod 48-80%
yla apdeuopevoug kol EeplkolG eAalwveg, avtiotolya, evw oofapn €wg A
avemnapkela Mn gpupdvicav ta ¢uAia, o€ T0c0oTd 80% Twv delypdtwy, Kat otig Suo
katnyopieg elawwvwv. ENewpn Zn mapouciacav ta ¢UAa oto 14-21% Twv
SelyUATWY, E TO HEYAAUTEPO TOCOOTO Va Ttapatnpeitatl otoug Eeplkolg eAatwveg. O
Cu eixe €wg kat 3,5 popég uhnAdtepn ouykévipwon ota GUAAA TwV apPSEVOUEVWV
ehalwvwyv. Avadoplkd e TIG e6adIkEC cUVONKEG TWV EAALWVWY Bpwolung ALAC, Ta
ebadn oe mMooootd 42% sival aAkaAkng avtibpaong (pH> 7,8), evw mtwyn lval n
TIEPLEKTLKOTNTA TWV £6adwv 0€ opyavikn ouaia, adou Tepimou to 60% autwv EXEL
avemapkn €wg oAU xapnAa enineda (<2%). Eniong, To 62% twv edadwv Ppwaotung
eA\LAC mopouolalel avemapKela P, evw yla To evaAAaKTiko K To avtiotolyo mocooto
ehawwvwyv mou eudavilouv €Newpn eival mepimou 30%. AmO TA LYVOOTOLXELQ,
HEYaAUTEPN avemapkela mopouotalouvv ta €dadn os B kot Mn, pe mooooTta Tou
Kupaivovtol anod 75 €wg 85%, avtiotolya. INUOVTLKY OVETIAPKELA TTApouacLlalouV o
Zn, o Fe kal o Cu, o moocoota 52%, 16% kal 17% twv edadwv, avtiotoya. TéEAog, Ta
edadn eival (oe mooootd 94%) HEONC UNXOVIKNG ovotaocnc. To Ivotitouto
ESadoidatikwv Mopwv Oeooalovikng, oflOMoLWVTAC TNV TIOAUETH EUTIELPLO TOU,
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avENMTUEE Kal epapuolel AOYLOULKA CUUPBOUAEUTIKNG Almavong o Sedopéva e6adoug
Kal GUAAWV, KaBwWG KAl 6 cUVSLVAOUO Twv SUo.

Table olives texture in relation to the different processing technologies:
relationship between ultrastructural, rheological and sensory analyses
Lanza B.

Council for agricultural research and economics (CREA)

Research center for engineering and agro-food processing (CREA-IT)

Via Nazionale 38, I-65012 Cepagatti (PE), ITALY

Abstract

A series of transformations occur in olive fruit both during ripening and processing.
In particular, significant changes of the microstructural composition affect the
flavour, texture, nutrients and overall quality of the end product. Texture is one of
the sensory quality attributes of greatest importance to the consumer acceptance.
Information provided by sensory and rheological measurements of olive tissues were
compared with those provided by ultrastructure of fracture surface by scanning
electron microscopy (SEM) to better understand the complex relationships that
contribute to create the texture profile of table olives and to be helpful in the
screening and training the assessors of a sensory panel.

The Table Olives as Functional Food and their Role in Preventing Oxidative Stress
A. Kiritsakisl*, S. KaiIisZ, E.L. Iorio3, D. Gerasopoulos4,

K. Kiritsakis® and N. Sakellaropoylos6

! Greek Observatory of Oxidative Stress, Thessaloniki, GREECE

2 Australian Mediterranean Olive Research Centre, Perth Western AUSTRALIA

3 International Observatory of Oxidative Stress, Salerno, ITALY

4 Department of Agriculture,Aristotle University of Thessaloniki, GREECE

>Ph.D. Candidate, Aristotle University of Thessaloniki, GREECE

6Sakelaropoylos Organic Olives, Sparti, GREECE

*E-mail: kyritsak@gmail.com

Abstract

Oxidative stress (OS) is an abnormal response to exogenous and/or endogenous
stressors, including, among others, cigarette smoke and infectious diseases, causing
a dysfunction of the redox system. Due to this dysfunction, reactive oxidizing species
(ROS) get partially or totally out of the antioxidant control, thus causing an
impairment of cell signaling and defense with potential physical and chemical
changes in the whole body, finally leading to the oxidative stress syndrome (OSS).
Thus, the latter is caused from the unbalance between the antioxidant constituents
of the diet and the presence of free radicals in our body. OSS may lead to more than
one hundred diseases including stroke, myocardial infarction, diabetes, colitis,
neurodegenerative disorders, cancer and early aging. Table olives as well as other
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olive tree products contain phenolic compounds acting as functional compounds in
our body, protecting it from different diseases related to oxidative stress. It is
interesting to note that polyphenols, found in olives, may protect inflammation and
can even exert antimicrobial and antiviral activity. The benefits of table olives as
functional foods have been predominantly based on evidence from studies on its
minor components, especially polyphenols and often in the context of the
Mediterranean diet. Table olive consumption tends to portray a worldwide increase,
due to the beneficial impacts on health of the so called functional products of high
added value. On this base the aim of this paper is to provide the available
evidence why table olives are considered as an important functional product, which
may protect our body from oxidative stress and its related diseases, thus potentially
prolonging our life.

Key words: functional food, oxidative stress

Development of a Sweet Olive Snack

Evi Psounou-Prodromou, Yannis Prodromou

Yanni’s Olive Grove, Nea Tenedos 63200, Chalkidiki, GREECE
Kyriaki Zinoviadou, Nikos Chatzilias

Perrotis College kzinov@afs.edu.gr

Abstract

Table olives are the products prepared from sound fruits of the cultivated olive tree
(Olea europaea L.) and are a common and well-known food commodity in the whole
Mediterranean area. Interestingly, there is an increasing trend regarding the
consumption of table olives and just in the EU approximately 600.000 tonnes are
consumed annually. However, despite the presence of various bioactive compounds
in table olives they have not been considered as an alternative health snack due to
the relatively high salt content. The aim of this work was to develop a convenient
ready to eat and totally liquid free olive snack with low salt content. For his reason
naturally fermented Chalkidiki olives were used and were dehydrated after the salt
reduction. The final olive product was mixed with various dried fruits and packed
into convenient and light stand-up pouches. The preservative free final product has a
shelf-life of 12 months and the most important is that it has a deliciously sweet and
savory taste, giving the Chalkidiki table olives a different and new market
perspective. The development of this one-of-a-kind product was done at the
premises of the company Yanni’s Olive Grove, under the care of the Perrotis College,
Krinos Olive Center, AFS.

Biological Cultivation of Olive Tree in Fthiotida

Giorgos Doutsias

Chairman of the Board of Directors of D.O.E.P.E.L.,, Agronomist, former General
Manager of “Elaiourgiki”, cultivates a variety of organic table olives, mainly
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“Konservolia” and “Kalamata” in the region of Agios Konstantinos and Stylida
Fthiotida

Abstract
The experience, the difficulties and the prospects of olive cultivation, when
cultivated in a biological way, will be shown in the presentation.
The presentation will move around three axes:
1. The factors of fertilization, plant protection and other cultivation care
2. The certification process
3. The added value that the product takes on when certified organic
The presentation will conclude whether the cost and expenses are efficient.

Evaluation of a biological foliar fertilization system, in the production and quality
of olives

Gertsis, A. and K. Zoukidis

Perrotis College/ American Farm School, Thessaloniki, GREECE

E-mails: agerts@afs.edu.gr and kzouki@afs.edu.gr

Abstract

Long term studies are needed to evaluate fertility management practices and
products in perennial species. Olive represents one of the most important tree
species in Greece and the impact to the economy and the culture is of paramount
value. Studies were established in the Perrotis College and at a collaborative Olive
grove, in Halkidiki, Greece (Yannis olive grove). Both olive oil (var. Arbequina and
Koroneiki) and table olives for mixed production (var. Halkidiki), are produced in the
specified groves. The management practices compare conventional treatments with
trees treated with a special foliar fertilizer system (SANOVITA Concept) The objective
of this study, is to evaluate the possible effects of an innovative foliar fertilizer
system, composed of three parts: a mineral fertilizer in a micronized formulation, a
biostimulant and an amino acid compound. Half of the grove is sprayed with the
system at three growth stages (one application before flowering and two
applications aftermath), while the growers apply conventional management to the
entire grove. Results from the last three years, have shown that the additional
application of the foliar system has resulted to statistical significant yield increases
and an improvement of the overall quality of the table olives and olive oil, and it has
also reduced insect and disease problems. The study will be continued for additional
years comparison.

Key words: foliar fertilizer, SANOVITA, table olives, Halkidiki, Arbequina, Koroneiki
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Arthropod Biodiversity in Olive Orchards under Organic and Conventional
Agricultural Farming

CHAHINE ISSA (CHAHINE ISSA)
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(ELGO), Heraklion, GREECE.

A. Economopoulos, Laboratory of Applied Entomology, Department of Biology,
University of Crete, Heraklion, GREECE.

E-mail: economop@uoc.gr

Abstract

Oliviculture is of great socio-cultural and economic significance for Greece, and, for
decades, it has been conventionally managed. It was only in the 80s that conversion
of olive cultivation to organic farming started to evolve. The olive quality is
improved under organic farming, because this agricultural system, aiming to achieve
sustainability, relies on ecological processes and biodiversity rather than the use of
chemical inputs. For example arthropods provide a variety of ecological services
within organic agriculture, such as biological control of olive pests, and nutrient
recycling. Arthropods are commonly used in sustainability assessment as
bioindicators of the impact of agricultural systems.

In the current study, the impact of different agricultural systems on the arthropod
fauna was examined in two regions on Crete island, one of the main producers of
olive in Greece: one humid near the sea coast (Kalyves, Apokoronas, Western Crete),
and one less humid in Messara plain (Petrokefali). Arthropod Diversity was
compared under organic, abandoned and conventional agricultural management
systems. Arthropod specimens were sampled from both the soil and the canopy
using a novel approach combining three different trap types, over two consecutive
years. The region of Kalyves showed a higher diversity in term of species richness,
while among studied taxa, Coleoptera and Araneae were identified as promising
bioindicator candidates for further testing. Overall, this study provided useful
indications on the responses of the major arthropod taxa present in the Cretan olive
agroecosystem to organic farming.

Key words: arthropods, diversity, bioindicator
This work was conducted in the framework of a PhD study at the Department of
Biology, University of Crete.

Challenges and Opportunities in the Table Olives Sector: The case study of the USA
specialty retail sector
Constantinos Constantinidis

Abstract

Within the context of a changing US retail environment, the table olive sector is
faced with some particular challenges. The overall consumption of table olives is
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declining, though imports are remaining stable. Overall household penetration of
table olives is low, which is particularly pronounced across certain demographics.
The growing fragmentation of shopper loyalty across channels increases the
complexity of distribution and access to market. At the same time, there are
significant changes in US eating culture that both drive and result from the before
mentioned changes.

Despite these challenges — or perhaps because of them — there are unprecedented
opportunities, if we are able to unlock them. Table olives are aligned with many
long-term trends, including a growing Specialty Foods sector and continued growing
interest in exciting and international foods as well as better-for-you foods. To exploit
the opportunities that are arising, the Table Olive Industry needs to focus more on
the needs of underpenetrated segments and channels including:

e Millennials: the dominant buyers of Specialty Foods

e Underrepresented demographics

e Growing alternative channels (online, convenience)

Table Olives already have all the characteristics required to attract these consumers.
What we need is a change in mindset from producing a commodity to creating a
product offering that is engaging, relevant and accessible.

TELEOLIVA: Traceability and Big Data in the smart monitoring of the value chain to
improve the overall competitiveness of the Agri-food Table Olive sector

Rafael Pleite Gutierrez, Global Olive Consulting S.L., Seville, SPAIN

E-mail: info@global-olive.es

Abstract

TELEOLIVA is an easy to use, fast and efficient system that is getting to improve
guantitatively and qualitatively the process of elaboration of table olives. The
system consists of an interactive online platform and mobile app that will allow the
companies to obtain objective, specific and in real time data about the different
steps of their production process. Moreover, the application of business
intelligence technologies will result in the parameterization of the different stages,
creating process patterns throughout the time that will allow implementing
predictive process management, which will lead to significant economic,
operational, environmental and social improvements.

For green Spanish style olives, the main benefits are:

e The optimal timing of collection of the fruit and the optimal timing of soda
treatment it can be objectively defined.

e The companies can monitor the fermentation process,

e The companies parameterize the most critical aspects of packaging, such as
color and texture and predicted the duration of the process, ahead of in the
decision-making.

For natural black olives, the main benefits are:
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e During ripening on the tree, the system measures the exterior color and
interior of the olives, which allows registering the rate of maturity before
reaching the olives factory and along all the collection.

e During the natural fermentation, the system measures the exterior color of
the olives which allows predicting the final moment of the fermentation
process, and plan for packaging and subsequent sale.

e During the packaging process, TELEOLIVA allows you to objectively measure
the color of the finished product and define an extra so far non-existent
quality parameter.

e Monitoring these parameters allows defining more clearly and objectively,
the standard of particular quality of each company, compare between
different years and places of origin of the olives as well as separating the
olives in different batches, according to the requirements of different
customers.

e Finally, the information recorded by the system TELEOLIVA, will bring value
to the current system of traceability of each company, positioning it better
with respect to the rest of its competitors.

Key words: TELEOLIVA, big data, traceability

Application of compositional data analysis to table olive fat

Garrido-Fernandez, A. and A. Lépez-Lépez

Instituto de la Grasa, Campus Universitario Pablo de Olavide, Building 46, Ctra.
Sevilla-Utrera, km 141013. Sevilla, SPAIN.

E-mails: garfer@cica.es and all@cica.es

Abstract

The analysis of foods relates to the determination of a series of components in a
certain amount of product (e.g. mg, g, or kg). Besides, not all the compounds present
in them are of interest or can be determined. These circumstances provide such data
of specific characteristics. Aitchison (1986) in his book “The statistical analysis of
compositional data” established that this type of figures belong to the Simplex and
requires specific tools for their study. In this case, the interest is focussed not on the
individual values but the relationships among them; however, such information has
been traditionally, and unproperly, analysed as belonging to the Euclidean space.
Over the last decades, numerous exploratory techniques have been developed for
the new statistic. Among them, variance arrays, compositional biplot or dendrogram
should be mentioned. When studying the transformations during table olive
processing, it was evident that the data collected from their fat analyses agree with
the Aitchison definition and should be treated using the new methodology. The
usefulness of these techniques for the study of the fatty acid and minor component
changes in table olives will be illustrated with various examples. The compositional
data analysis would be satisfactorily applied to them, at least, with similar results
than the conventional statistics. Particularly noteworthy is the ilrtransformation of
compositions, which changes the original data in the Simplex into coordinates in the
Euclidean space where the new data set can then be submitted and adequately
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studied with to the battery of the conventional multivariate techniques, all of them
developed for this space. To notice, that the new statistic could also be applied to
the diverse categories of olive oil.

Key words: Table olive, olive fat composition, multivariate analysis, compositional
data analysis, Alorefia de Mdlaga DOP.

Social Media Strategy in Brand Formation — Case Study: “5”

T. Spyropoulos®
! Department of International Business, Perrotis College, Thessaloniki, GREECE

Abstract
This paper presents the role of Social Media Strategy in Brand Formation and the
case study of “5”, a dynamic Olive QOil Startup Brand.

Background

A wide number of Olive Qil Brands appeared in Greece the last 10 years. However
few of them met long term success in the international market. The most notable
examples in have been the establishment of “Ultra Premium” Brands, mainly “A” and
“5”. Both brands designed and implemented an effective marketing strategy, and
especially in the case of “5”, the use of social media & digital marketing was a
determining factor for the success of the brand.

Implementation

An analysis of the marketing strategy and the role of social media and digital
marketing behind “5” were developed based on the review of the relevant
bibliography on e-Commerce, Digital marketing and Startups. Campaign Goals,
Results and integration with overall marketing and branding strategy is analyzed.

Outcomes and impact

The comparison between “5” case study and academic frameworks on Digital
marketing and social media will be presented and discussed. The results will provide
useful and practical guidance to Agricultural and Olive Oil Startup ecosystem,
including entrepreneurs, business angels, venture capital companies and
government policy planners. The study will highlight key success factors at different
areas related to digital marketing and social media planning (targeting, segmentation
integration with overall strategy) through different stages of development and
provide a better understanding for Olive QOil and Agricultural Startup
evaluation. Furthermore, a set of best-practices conclusions will be presented.

Lessons learned

The lessons learned from this analysis will have an impact on various stakeholders
involved in Olive Oil and agricultural Startups establishment and development
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(producers, business angels, entrepreneurs, venture capital companies, etc). In
addition, the study will highlight key factors for further research.

Keywords: Social Media, Digital Marketing, Business Model Innovation, Branding,
Extra Premium

Increasing Market Share for Chalkidiki Table Olives in the US Table Olive Market
Alvestegui, A.!, DeRosier, A}, Dale, C.}, Kounininis, A.Y, Hersh, R.}, Elmes, M.%, and
Rotsios, K.2

! Worcester Polytechnic Institute, Worcester, MA, USA.

2 Perrotis College, Thessaloniki, GREECE

Abstract

The objectives of this study are to a) identify and understand the factors that
influence consumption of table olives in Massachusetts US, b) assist the ability of
Chalkidiki olive producers/processors to meet Massachusetts Consumer preferences,
and c) identify the challenges faced by Chalkidiki table olive producers/processors
both domestically and abroad. To accomplish the above, mixed research methods
approach was used. Based on the findings, the ideal taste of table olives is presented
and new consumer segments are identified. Furthermore, the product
characteristics processors can change in order to better meet the consumers’
preferences are discussed. Finally, the challenges currently faced by
producers/processors are presented and analyzed.

Keywords: Chalkidiki variety, Consumer purchasing habits

Analysis of fatty acids, phenols and processing residues of California-style ripe
olives

Selina Wang
PhD, Research Director, UC Davis Olive Center

E-mail: scwang@ucdavis.edu

California-style ripe table olives are the most common type of table olive produced
in the US. However, concentrations of fatty acids, phenolics, processing residues
such as sodium benzoate and ferrous gluconate, and potential toxins such as styrene
and acrylamide have been poorly studied. Styrene and acrylamide are neurotoxic
compounds found in CA-style black olives as by-products of processing, although the
mechanisms of formation are unclear. The goal of this project was to quantify fatty
acids, antioxidant compounds, residues and toxins in commercial California-style
olives and identify strategies to improve the safety and quality of these products.
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Fatty acid profile was not affected processing method, as domestic black and green
ripe Manzanilla olives showed no difference in their fatty acid profiles. Oleic acid was
the primary fatty acid present in all the studies samples. Green ripe olives contained
higher phenolics and a-toocpherol than black ripe olives, possibly due to elimination
of air bubbling and reduced oxidation during processing. All commercial samples
except one imported product were below legal limits for processing aids. Imported
products had significantly higher levels of styrene compared with domestic products.
Green ripe olives had no detectable styrene and lower acrylamide concentrations
compared with black products. The results of this study not only showed the
potential health benefits of California-style ripe table olives from fatty acids and
phenolics and but guided future research into eliminating mechanisms for these
neurotoxins.

Keywords: California-style ripe olives, phenolics, fatty acids
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The olive fruit fly microbiome: Advantage or Achilles’ heel?

Maria Kavaal, Frances Blow?, loannis IIiopoqus1 and Anastasia Gioti“>.

! Department of Medicine, University of Crete, Heraklion, GREECE.

2 Department of Entomology, Cornell University, Ithaca, NY, USA.

3 Bioinformatics Lab, Perrotis College, American Farm School, Thessaloniki, GREECE.

Abstract

Olives represent the most important Greek agricultural product, accounting for over
USS700 million in export value. The fruit fly Bactrocera oleae is a major olive pest,
infesting up to 40% of Greek olive trees. The insect’s larvae feed within the fruit and
render it vulnerable to secondary infections, leading to a severe deterioration of the
final product. Currently, US$35 million p.a. is spent on pesticides that only
temporarily limit the B. oleae populations. Most importantly, the insect’s larvae have
the unique ability to develop within unripe olives, resulting in fully damaged annual
crops.

The ability to survive and develop in the hostile environment of the unripe olive,
where nutrient availability is poor, can be achieved through adaptations of metabolic
behavior. The latter is directly affected by bacteria residing in the insect gut, which
can be difficult to study due to our inability to grow them outside of the insect host.
Next Generation Sequencing (NGS) technologies now allow studying the metabolic
interactions between host and bacteria in situ.

In this study, we examine the native gut microbiota of B. oleae, focusing on the most
abundant bacterium: Erwiniadacicolais an unculturable, co-evolved symbiont of the
olive fruit fly, without which the pest is unable to develop within the unripe olives.
The genome of E. dacicola was previously reconstructed from NGS sequencing and
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bioinformatic analyses of gut samples. Here, transcriptomic data and phylogenetic
analyses were used to study the bacterial pathway of nitrogen breakdown, based on
the hypothesis that this pathway may provide B. oleae with a selective advantage:
Recycling of the pest’s waste products into essential amino acids can support larval
development. This work will lead to a better understanding of the symbiosis and
potentially provide avenues for specific targeting of the olive pest at the early stages
of infestation.

Keywords: microbiome, olive fruit fly, NGS, symbiosis, metabolic interactions

NepiAnyn

OL eALEC QVTLTPOOWTEVOUV £va ATIO TO TILO CNUOVTIKA EAANVIKA YEWPYLKA TTpoiovTa,
HE e€aywyEg dvw Twv $S700 skatoppupiwv. O 8dkog, ) Bactrocera oleae, anote)eil to
mo emiBAaBEg mapaotto NG eAdg, mpooBaAlovtog éwg Kal 40% Twv eAaLOSeVTpwVY
otnv EANGSa. Ot mpovUudeG TOUu €VvTOHOU BAATMTOUV AUECO TOV KAPMO, KaBwc
OVONTUOOOVTAL HECO OE OUTOV, EVW TOV KOOLOTOUV €EUAAWTO Ot OEUTEPOYEVEIC
HOAUVOELC, 0dnywvtag €tol o coBaprn umoBaduion Tou TeAkoU mpoiovtog. Méxpl
oTYHAC Sev €xeL BpeOei amoteAeopaTIKOC TPOMOC KATATOAEUNONG: $35 ekaToppUpLa
Samavouvtal €TNCIWC O €VTOMOKTOVA, TO omola meplopilouv MPOowWPLVA TOUC
MANBuopoU¢ Tou apaacitou.

OL mpovUudeg tou dakou €xouv TN HOVASIKN LKAVOTNTA VO QVANTUCOOVTOL OE
AYOUPEG EALEG, KOTAOTPEPOVTAC TTPWLHA KAl TTARPWG TNV tapaywyr. H emuPiwon oto
eXOpwo autd meplBallov, Omou n SlaBecluoTnTO OPEMTKWY OUCLWV Elval
TLEPLOPLOUEVN, UMOpel va emiteuxBel Héow TPOCAPUOYWV OTOV HETAPBOALOUO TOU
EVTOMOU. H pikpoBLakr KowoTnTa TOU EVIEPOU CUUHETEXEL EVEPYA OTO UETABOALOUO,
oA yvwpiloupe eAdylota yio autiv: H KOAALEPYELD TWV ULKPOPBLWV AUTWV EKTOC
TOU evtopou-Eeviotn elvatl dUuokoAn/aduvartn. Ot texvohoyieg¢ alAnAolxlong véag
veviag (NGS), emupémouv mAéov tnv insitu Slepevvnon Twv  UETOBOAKWV
oAANAeTudpdcewyv UIKPORBLlwv-eVTOUOU O€ HOPLAKO eTtimtedo.

Ze autn tn JeEAETN, e€eTtdloupe TO HIKpoBiwpa Tou eviépou Tou SAkou, eotlaloviag
OTOV UTIOXPEWTIKO oupBuwwtn Erwiniadacicola: Mpokewtal ywa to mo dadpBovo
Baktplo TOU €VTIEPOU, XWPLG TO omoio oL TpovUuudeg Sev avamtuooovtal OTLG
Aayoupeg eALEC. Mponyouuévwg, avacuotnoape, ue BlomAnpodopikég pebddoug, to
TANpPeG yovidiwpa tou PBaktnpiou amod Seiypata eviépou mou aAAnAouyicape pe
texvoloyiec NGS. ESw, mopoucldloupe TO XOPAKTINPLWOUO TOU YOVISLWHATOG:
Xpnotuornotoope GUAOYEVETIKEG avalUoelg Kot dedopeva Ekppaong yovidiwv waote
va HEAETOOUPE TO PBaktnplako povomatt Sidomaocng tou alwtou. H umdbeon
gpyaciag poc eival OTL TO MOVOMATL auTo Tpoodidel otov SAKO QPUOOTIKO
TIAEOVEKTN MO, ETITPEMOVIAC TNV AVOKUKAWGN TIPOIOVIWV TOU KATaBOALOUOU TOU OE
amopaitnTa apvogea yiol TV avamtuén tTwy mpovupudpwv. H peAétn pog Ba odnynost
oTNV Katavonon t¢ ocuppiwong kat Ba mapdoyel epyaAsia ylo TNV KATAMoAEUnon
TOU SAKOU Ao Ta MPWTA oTAdLa TNG TPOSBoANC.
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Are Wastewaters Generated from Table Olive Factories of Agronomic Interest?
Romero, C. 1, B. de los Santos? ,A. de Castrol, E. Medina® , A Aguado2 , P. Garcial, A.
Exp6sito’ and M. Brenes®

! Instituto de la Grasa (IG-CSIC), Building 46, Ctra.Utrera km1, 41013 Seville, SPAIN

2 Centro IFAPA Las Torres-Tomejil (CAP-JA). Apartado de Correos Oficial.41200-
Alcal3 del Rio (Seville), SPAIN

E-mails: c.romero@csic.es, berta.santos@juntadeandalucia.es, amillan@cica.es,
emedina@ig.csic.es, ana.aguado@juntadeandalucia.es, pedrog@cica.es,
aexposito@ig.csic.es and brenes@cica.es

Abstract

Table olive factories generate a large amount of wastewaters with a very different
chemical composition. In the last decades, an enormous economic and technological
effort has been employed, but this problem remains unresolved. Among all these
solutions, the wash waters from Spanish-style green olive processing and the
acidified storage solutions from black ripe olives contain a high organic
contamination. However, their use as bactericidal or fungicidal solution against plant
pathogens and as growth promoting substance in tomato plants has recently been
demonstrated. The objective of this study is the utilization of those table olive
solutions for agriculture purposes. It was evaluated the biofortifying and
biofungicide capacity of these table olive solutions on four Mediterranean cultivars:
strawberry, tomato, cucumber and pepper. The solutions were concentrated by
vacuum evaporation and their chemical composition was analyzed. Also, the
antimicrobial capacity against “Phytophthora spp., Botrytis cinerea, Fusarium solani
and Macrophominaphaseolina” was evaluated “in vitro”. The concentrates were
tested in greenhouse and in the field during three years. Results have shown that
these solutions contain a high concentration of sugars (17-85 mM), polyphenolic
compounds (10-22 mM), antimicrobial compounds (0.29-3.44 mM) and minerals of
interest (C, N, K, P). The concentrates have large antimicrobial capacity against
Phythophthora and a more limited effect was found against Botrytis cinerea. No
phytotoxic effect was detected on any of the tested plants. In addition, there was a
large biofortifying effect on tomato plants. Strawberry data indicated that the
flowers and fruits per plant and the early production were better in the treated than
in the control plants. There were not conclusions with cucumber and pepper results.
In resume, the washwater solution of the Spanish-style green olives and the acidified
storage liquids of black ripe olives processing could be employed as natural
biostimulant and fungicide in substitution of synthetic products.

Keywords: table olives, wastewaters, Mediterranean cultivar, biofertilizer, natural
fungicide, chemical stability Acknowledgements: This work was supported by grant
P12-AGR-1123 from Junta de Andalucia and the European Union FEDER funds.

"Kothreiki" an underutilized olive tree cultivar with risen nutrition value
Georgios Zakynthinos**and Alexandros Papachatzs®
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Abstract

The olive tree cultivar "Kothreiki" having various names around of olive culturing
areas in Greece is grown to produce good quality oil and to produce black canned
olives. It is estimated to produce edible black olives in areas where Conservolia
cultivar does not thrive. It is a variety resistant to drought, winds and cold, and can
be grown at an altitude of 900 m. In a three years study were estimated the oil
containing, total phenols and the profile of fatty acids. Fruits samples were received
from olive orchards at definite timely periods of fruits growth. According to results
were noted the important level of total phenols reaching the 575mgGAE/L at harvest
time in the middle of December every year of three years study. Also, we were found
a high and unusual level of palmitoleic acid (w-7). The amount of 3,5% (per 100gr of
total fatty acids) of this unsaturated fatty acid is a serious case for production olive
oil for health protection aim. In bibliography palmitoleic acid has been shown to
have important metabolic activities that improve whole-body glucose homeostasis
and insulin sensitivity. Our investigation, of the profile of fatty acids by combination
of total phenols level in this variety, where is basically existed as population around
of Greece is continuing and we are concerning the production of one olive oil for the
diabetes patients.

"KoOp€ikn" M AlyOTEPO XPNOLUOTOLOUMEVN TOWKIALQ €ALAG HE au§nuévn
Swatpodikn agio

MewpyLog ZOLKUVGLVéCl* kol AAEEavdpog I'IOLTLOL)(OLtZr']q2

! Tuipa Texvoloyiag Tpodipwv, Sxohfi Texvoloyiag Mewmoviag kat Texvoloyiog
Tpodipwv kot Awtpodng, Avwrtato Exkmadeuvtikd 16pupa MeAomovvioou.
AvtikaAdapou KaAapdtag, 24100 EAAAAA.

2 Turiua Texvoloyiog Mewmoviac, Txoh Texvoloyiag Mewmoviag kat Texvohoyiac
Tpodipwv kat Awattodoyiag & Awatpodng,  Avwrtato Exkmadeutikd 16pupa
Oeooaliag. Adaploa, 41110 EAAAAA.

“ouyypadéac oe enkovwvia

NepiAnyn

H mowkAia «KoBp£ikn» mou £xet Stadopa ovopaTa OTLG TIEPLOXEG EAALOKAAALEPYELAG
otnv EAAaSa kaAAiepyeitatl yla tnv mopaywyn eEAaoAadou KoANC moLloTNTAG KoL yia
TNV mapaywyrn HoUpwv KovoepBomolnUEVWY eAlwV. H TTOWKIALO EKTIMATAL YLoL TO OTL
TIOPAYEL HOUPEC ETUTPATEIIEG EALEC O€E TIEPLOXEC OTOU N TowkAia «KovospBoAa»
6ev evbokipel. Elval pla mowkidia avOektiky otnv Enpacia, Toug avEUoug Kol TO
KpLO, KoL prmopel va KaAAlepynOel oe uPpopetpo 900 W. I& MO HLEAETN TPLWV ETWV
EKTIUAONKE TO £€AALO TIOU TIEPLEXEL, OL OALKEC POLVOAEG Kal TO TIPODIA Twv AUTapwv
ofewv. Acslypata kapnmwv eAnddnoav amd eAalwveG o0 KOOOPLOUEVEC XPOVLIKEG
TEPLOSOUC KaTA TNV Meplodo avanTtuéng Twv Kapmwv. ZUUPWVA LE TO ATMOTEAECU AT
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ONUELWONKE €va ONUAVTIKO €mimedo OUVOALKWV ¢awvoAwv Tou £€dpBacav ot
575mgGAE / L katd 1o XpOvVo OUYKOULONG ota péoa AskepPpiou kaBe £Toug NG
TpleETOUC MeA€tng. Emiong, Ppnkape éva uvPnAo kol aocuvnbloto emninedo
naAptteAaikol o€éwg (w-7). H moootnta 3,5% (ava 100gr oAlkwv Autapwv ofEwv)
autol TOU QAKOPECTOU AutapoU 0f€oG amoteAel cofapr mepimtwon mapaywyng
elaloAadou yla tnv mpootacia tng vyeiag. Itn BiBAloypadia, To moAuteAaiko ofv
€xel davel OTL €XEL ONUAVIIKEG METOPOAKEC OpAocEL TOU BeATWVOUV TNV
opolootacn TNG YAUKOING OAOKANPOU TOU OWMOTOC KAl TNV gvalobnoia otnv
LvoouAivn H €peuva pag yia 1o mpodil twv Autapwv of€wv o auTH TNV TMOLKIALL
OTIOU, UTIAPXEL OUCLOOTLIKA WG TTANBUOUOC, o€ OAn tnv EAAGSa kol o€ cuvduAOUO PE
TNV  TEPLEKTIKOTNTAC TNG O OAKEC ¢awvoleg ouveyiletal kal adopd otnv
apoywyn evog eAatoAadou yla acBeveic pe Stapntn.
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