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Supplementary Figure S1. Flow diagram of the olive pitting process from which the olive oil and brine by-products 
that are the object of study of the present experiment are obtained. 



 

Supplementary Figure S2. Flow diagram of the development of three oil-emulsified pastes (anchovy, pepper, and 
lemon). 



 

Supplementary Figure S3. Flow diagram of the development of three pickled vegetables (carrot, onion, and cauliflower) 
with the brine by-product. 

Supplementary Table S1. Microbiological characteristics of brine by-product. 

Aerobic 
mesophilic 

Molds and 
yeasts Enterobacteria▼  E. coli▼  

Salmonella 
spp.ł 

Listeria 
spp.¥ 

Listeria 
monocytogenes¥ 

2 · 103 5 · 103 Absence Absence Absence + - 

Incubation count (CFU g-1) at 30 °C for 48 h. CFU: Colony Forming Unit. 
Incubation count (CFU g-1) at 25 °C for 72 h. CFU: Colony Forming Unit. 
▼Incubation count (absence or presence) at 37 °C for 24 h.  
łCount (absence or presence) performed by an outside laboratory.  
¥Incubation count (positive or negative) at 37 °C for 24 h. 


