48 CHINA OILS AND FATS 2023 Vol. 48 No. 1

HAE L F

DOI: 10. 19902/]. enki. zgyz. 1003 —7969. 210460

9 1% TS O R Y G A ) R R D R 4R e o BT Y 2 )

s A Ve AR AT, e F LR
(1. BT KR A5, 20 730070; 2. b @ B b A 2 A 1R8], H5k B 746010)

FHEE A M MOHE o 2 75 ERBEAR S TF A, M A i 69 AT ERBE B A b 09 B AR M BE AR T AR BE N
AEHAL W, xF i g S R A . A A AR A AL W P B W B VA RO A B A R A AR
AL S T, AR SR A AR AAA R TR PSR AR ERA ST M AEYD
BE, 5N T WAHLACT R S AR ROHL b P 09 SR R M BT IR S R G H R, A B T RE G
ML R 52 B Ak B 2 69 A VRO o o R 5 AR M BFZ R 0 K A IRIT T xR E R A B A A AE A
ML S R0 By AR R A . BT S0 A BEEE A AT AT AR AR e 4k A A ) 6 Se R AL £ B0 em AR . Bt
S, R AB AR B AR b AL R IR AR IR e LA AR P i vk B K A iR R0 R R A R
JE OB Fe B A B E I, T OAH R A E A SO R T8 R @R

KR A AR BEAL e B B OB W SR T s AR X A rAALE)

I E 42 E . TS201. 3;TS207. 4 SERFRIDAD A XEHE:1003 —7969(2023)01 - 0048 - 05

Microbiota in virgin olive oil and their effects on oil quality
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Abstract : The production environment of virgin olive oil (VOO) is relatively open, and the microbiota in
the raw materials, environment and equipment of extracting olive oil may enter VOO, which may have
effects on the quality of VOO. In order to fully understand the microbiota in VOO and control the quality of
VOO at the microbial level, the main microbial species in VOO, including yeasts, bacteria and moulds
were reviewed from the perspective of food microbiology research. The influence of microbiota in olive
branches, leaves, fruits and VOO on the quality of VOO was analyzed. The relationship between the VOO
microbiota and the quality of postharvest olive fruits and oil products during storage was introduced, and the
measures to prevent harmful microbiota affecting VOO quality were discussed. Overall, yeasts play a major
role in the quality of VOO during storage. The negative effects of harmful microbiota on the quality of VOO
can be prevented and controlled by avoiding the damage of the olive fruit during pickings and storage, by
ensuring the clean of the water used to wash the olive fruit and processing equipment, and by controlling

external factors such as temperature, light and oxygen content of the storage environment.
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