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Study on processing technology of fermented olive can
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Abstract: Taking the olive( Olea europaea) from Longnan city in Gansu province as raw material color- protecting
and de- astringency processes of fermented olive can were studied. The results indicated that optimal color-
protecting conditions were as following: 0.002% ( CH,COO) , Cu 0.030% MgCl, 0.030% ( CH,COQO), Zn 03% V.
0.10% kojic. Meanwhile the best de - astringency process parameters were NaOH 3% soaking time 11h and
soaking temperature 22°C.Under the condition the fermented olives were yellow— green color with good taste
strong aroma odor and mellow olibanum and fermented flavor.
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A( CH,C00) ,Cu

C( CH,C00) ,Zn

(o) B MgClL,( %) (%) D V(%) E (%)
1 0.001 0.010 0.010 0.10 0.02
2 0.002 0.015 0.015 0.15 0.04
3 0.003 0.020 0.020 0.20 0.06
4 0.004 0.025 0.025 0.25 0.08
5 0.005 0.030 0.030 0.30 0.10
3
(2 ) (2 ) (r )
1.5~2 1.5~2 0.8~1
1~1.4 1~1.4 0.5~0.7
0.6~0.9 0.6~0.9 0.3~0.4
<0.6 <0.6 <0.3
1.2.2.5 : =1:1. 5
10.5% 25% 0.4% CaCl,
0.03% V. 0.015% . A B C D E
1226 1 2.33 1.33 2.33 2.33 1.67
15~20min. 2 2.33 2.67 4.00 2.33 2.33
1207 0 3 3.33 3.67 433 2.00 3.33
153 4 4.00 3.67 4.00 3.67 433
5 433 433 4.00 4.67 4.00
1.2.3.1 . .
V. 2.1.2 6
) L MegCl, > ( CH,CO0) ,Cu > ( CH,CO0) ,Zn = V,
1.2.3.2 > 0.002%
] ) 3. ( CH,CO0) ,Cu 0.030% MgCl, 0.030% ( CH,COO) ,Zn
2 L(4x2%) 0.3%V, 0.10%
15h .
.
A(%)  B(%) C(%) D(%) E(%) 6 Li(4x2)
1 0.002 0.025 0.020 0.25 0.08
2 0.003 0.030 0.030 0.30 0.10 A B C D E
3 0.004 1 1 1 1 1 1 3.44
4 0.005 2 1 2 2 2 2 4.44
124 3 2 1 1 2 2 2.78
1.2.4.1 1% 2% 4 2 2 2 ! ! 3.89
3% 4% 5% 20.25.30.35.40°C > 3 ! 2 ! 2 333
6 3 2 1 2 1 3.89
8.10.12.14.16h 7 p | ) 5 | 32
o 8 4 2 1 1 2 422
1.2.4.2 K, 788 1277 1433 14.88 14.44
. 4, K, 6.67 1644 1488 1433 14.77
4 Ly(3%) K, 7.22
K, 7.44
A B C . R 121 433 055 055 033
(%) () (h) 2.2
1 25 22 9 1 2.2.1 1 .
2 3.0 25 10 2 i
3 3.5 28 1 3 25~35°C 25°C
1.2.5 : ° 0.0528%
2 10h
2.1 0.0537% -
2.1.1 5 ( CH,COO0) ,Cu- NaOH 3%
MgCl, .( CH,COO0) ,Zn. V. 0.0627% »
0.005% ~0.030% 0.020% 0.30% 0.08% 222 7
( CH,COO) ,Cu o :A>C>B > >

254 )
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~0.085
= 0.08
13 0.075
41 0.07
1= 0.065
# 0.06
0.055
1 2 3 & .5
NaOH# & (%)
1
A,B,C; .
7 Lo(3%)
A B C D (%)
1 1 1 1 1 0.070
2 1 2 2 2 0.076
3 1 3 3 3 0.069
4 2 1 2 3 0.049
5 2 2 3 1 0.035
6 2 3 1 2 0.042
7 3 1 3 2 0.037
8 3 2 1 3 0.051
9 3 3 2 1 0.044
K, 0.072  0.052  0.054  0.050
K, 0.042 0054 0.056  0.052
K, 0.044  0.052 0.047  0.056
R 0.030  0.002  0.009  0.006
8. O,
8
Ss df MS F Sig
A 1.65x107° 2 8248 x10°* 23.491 0.041
B 9556 x107° 2 4778 x10°° 0.136 0.880
C 1449 x10™* 2 7244 x107° 2.063 0.326
7.022x107° 2 3511x10°°
2673 x1072 9
9
A
N 1 2
2 3 42 %x107?
3 3 42 %x107?
1 3 7.17 x10?
sig 0.719 1.000
8 A
B .C
A .
9 A, A, LA, A,
A, A, LA,
A, A
. B.C
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