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. and proteins. These changes not only enhance the digestibility and

Introduction P ¢ g Bes

bioavailability of the pomace but also create new opportunities for its use in
) o o food, feed, and biotechnological applications. While further research is needed

Olive pomace, a by-product of olive oil production, is composed of the g optimize fermentation conditions and fully understand the range of benefits,
solid remains of the olive fruit after the extraction of oil. This by-product the preliminary findings indicate that olive pomace fermentation has great
includes olive skins, pulp, and pits, and typically represents a significant  hotential as a sustainable solution to reduce waste and produce value-added
amount of waste in the olive oil industry. Given the global production of olive  roqycts. As the demand for sustainable, functional ingredients continues to

oil, which reaches millions of tons annually, the disposal of olive pomace ige, fermented olive pomace may emerge as a key player in the development
has become a critical environmental issue. As a result, there is increasing  of new, environmentally friendly products.

interest in finding sustainable ways to valorize this material. One promising
approach is the fermentation of olive pomace, a process that can alter its
composition and potentially enhance its value. Fermentation is a metaholic ACknOWIGdgement
process where microorganisms, such as bacteria, yeasts, and fungi, break

down organic compounds in the absence of oxygen. This process can yield None.

a range of beneficial products such as organic acids, alcohols, and bioactive
compounds, making it a potential method for improving the properties of olive H

pomace. In this article, we will explore the preliminary analysis of changes in Conﬂmt Of IntereSt
the composition of olive pomace following fermentation, examining its potential
benefits, challenges, and implications for sustainable development [1-3].

None.
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Conclusion

The fermentation of olive pomace represents a promising approach to
valorize this waste material by enhancing its composition and creating products
with improved nutritional and functional properties. Preliminary studies suggest
that fermentation can lead to significant changes in the composition of olive
pomace, including a reduction in residual oil content, an increase in organic
acids and phenolic compounds, and a breakdown of complex carbohydrates
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