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Evaluating the effect of salt percentage, pH and storage temperature on
survival of Lactobacillus plantarum and Lactobacillus brevis probiotic bacteria
and qualitative properties of fermented olive by response surface methodology

Abbas Abedfar!, Maryam Ebrahimi?, Alireza Sadeghi™, Aliakbar Gholamhosseinpour?

1. Regearch Institute of Food Science and Technology, Mashhad, Iran
2. Department of Food Science and Technology, Gorgan University of Agricultural Sciences and
Natural Regsoutces, Gorgan, Iran
3. Department of Food Science and Technology, Gorgan University of Agricultural Sciences and
Natural Rerources, Gorgan, Iran (*Corresponding author)
4_ Department of Food Science and Technology, Jahrom University, Jahrom, Iran

Abstract

The aim of this study was to evaluate the survival of Lactobacillus plantarum and Lactobacilfus brevis probiotic
bacteria and also investigating the qualitative characteristics of fermented olive, under influence of salt percentage (2-
1), pH (3-4.5} and preservation temperature (4-37 °C), by response surface methodology for determination the
optimom level of mentioned treatments in processing of probiotic fermented olive with high acceptability, After
implementation of these treatments, sipnificant effect (P<0.05) of salt percentage on survivel of L. plantarum by
increaging of pregervation temperature and pH was clarified. Interaction of pregervation temperature increaging by sali
perventage decreasing on survival of L brevis was also gignificant (P<0.05) in second order model. Interaction of =alt
percentage increaging by prescrvation temperature decreaging on color properties of fermented olive was significant
{(P<0.05) in gecond order model, too. By considering the resulis of this study, correlation between survival of probiotic
bacteria and processing variables was obzerved Furthermere, qualitative propertiez of fermented olive was correlated
with srvival of imeculated probiotic bacteria inder influence of processing parameters and so on, for production high
quality probiotic fermemted olive, control of imteraction of these variables during of processing is necessary.

Keywords: Fermented olive, Probictic bactetia, Response surface methodology.
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