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Abstract Effects of different treatment technologies, before

freezing, on thawed olive fruits were studied in this
paper. Soaking olive fruits in 0.2% sodium
bicarbonate solution had a little effect on
prevention of color change in thawed fruit,
however, blanching in 0.2% sodium bicarbonate
solution gave better result than blanching in water.
The best result was observed when blanched at
90°C for 5 seconds and in this treatment the
green color of fruit was retained significantly for 5
hours. In another method called microwave
treatment, the best result was observed when the
fruits were treated for 5 seconds in 314W
microwave oven. The negative pressure treatment
of fruits in the presence of protection solution,
combined with vacuum sealing or immersion in
concentrated sugar solution for 30min, gave the
best results among the aforementioned methods.
By this method, chlorophyll content of the fruit was
not affected and was found almost equal to that
of original fruit.
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