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Incorporation of ash during traditional black olive processing:
Effects on bioactive compounds and antioxidant activity
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Fig 1 and 2 :Total phenolics and orthodiphenols

100

90
W process 80
1

20000 4 @ Process 70

2 60
5 15000 b 5 50
= 40

[
10000 c 30
5000 20
10
0 0

z
OFresh Mprocessl D Process 2

Fig 3 and 4: Reducing power and antiradical activity

Table: Studied olive samples
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Fig 5: Iron ferrous activity
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