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PIGMENT CHANGES DURING PRESERVATION OF GREEN TABLE OLIVE 

SPECIALITIES TREATED WITH ALKALI AND WITHOUT FERMENTATION: 

EFFECT OF THERMAL TREATMENTS AND STORAGE CONDITIONS 
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Abbreviations: 

FPTO: freshly processed table olives 

B: brine 

CR: storage in a cold room 

RT: storage at room temperature 

S: sterilized fruits 

P: pasteurized fruits 
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