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Introduction

It has been observed that the size, weight and type
and content of chloroplastic pigments of the Gordal
olive fruits harvested for industrial processing are
heterogeneous. Also, it has been observed that during
industrial processing for table olive, some fruits of
Gordal variety are affected by an alteration visually
detectable as a green spot caused by an abnormal
copper chlorophyll derivatives accumulation in the
external zone of the fruit (Gallardo-Guerrero et
al.,1999). Latest studies established the nature and
structure of the pigment involved in the alteration
(Gandul-Rojas et al., 1999), although still remain
unknown the causes inducing their formation. The own
variability of the fruit could be the reason of different
pigment transformation patterns when all the fruits are
simultaneously treated under identical conditions. The
aim of this study was to study the |nC|denge of the
alkaline treatment previous to f@.’omtatlon on

processing.
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Materials and Methods

Sampling and Raw material

Fresh fruit of Gordal olive variety and their corresponding processed fruit by alkaline and neutralization treatment were
used. Samples of fresh fruits were collected in the industry from the set daily received for processing. Processed samples
of this same set of fruit were collected at the end of alkaline industrial treatment.. For both fresh and treated fruits, 25 kg
of fruits were taken. Fruits were sorted by size and from the resultant groups, 10% of the fruits were taken for their later
analysis. For the industrially treated fruits, after sorted, fruits were introduced in phosphate buffer 0.2 M, pH 7 in order to
keep the conditions until analysis. Each individual fruit was weight before and after de-stoned. The raw material for
pigment analysis in each individual fruit was obtained by cutting the pulp into small pieces. Random sampling guarantees
the presence of all sizes of fruits harvested. To consider all possible variability introduced by the fruit during harvest, the
study was repeated during three industrial alkaline treatments coinciding with the beginning, middle and end of harvest.

Pigment analysis

Pigment extraction was performed with N,N-dimethylformamide according to the method described by Minguez-Mosquera

and Garrido-Fernandez (1989). Following the method described by Minguez-Mosquera et al. (1991), pigments were

separated by reversed-phase high-pressure I|qu|d chromatography, and identified and quantified by detecting the
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Results and Discussion
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Figure 1. Percentage of alomericed chlorophylis in fresh
fruit of Gordal olive variety.
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