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[Mavemompiov Kbmpov dev vTodnAGVEL amapotTtT®MS Kot 0mrodoy TV AmTOYEDV TOV

ouyypaeén ek pEpovg Tov Tunuortog.



Evyoapiotieg

Me 10 TéAOG TNG TOPOVCAG TTLUYLOKNG OlTpIPng Ba NBela va eKPpac® Tig BepUEC LoV
evyoplotieg otov emPAémovro TG HEAETNG pov, Ap. TNopyo Mmdtoapn ywo v
EUMIGTOGVVT] TOL £0€1E€ GTO TPOGMTO OV AVOOETOVTAG WOV QVTAV TNV HEAETY, Y10 TV
KkaBodnynon tov Kab’ OAN TN d1dpKeLd TG KO KUPIMG Yo TV €vKopic TOV LoV £dMGE
va aoXoAN0® pe €va 1060 eVOlaPEPOV, emikalpo GAAa Kot peAloviikd Béua. H Ponbeid
TOVL NTOV TOAVTIUY Kol YU 0VTO TOV EVYOPIOTM YLOL TOV YPOVO TTOV OPIEPMCE YLl TNV

emiPreyn g TTUYLOKNAG SLOTPLPNS.

Eniong, o 0eha va guyoapiomom tontépmg v ddaxktoptkry eottntpro [oavayidta
ZvMd, n omola pe TV Kafod1ynon Kot VITOUOVN TNG KATAPEPO, Vo, SIEEAY® APLOTA TIG
TEPOUATIKEG O100IKAGIES Kot VoL eEQY® GMGTH OmOTELEGULATOL.

EmumAéov, viobo  guyvopov mpog O0A0 TO OKAOMUOIKO TPOCOTIKO TOV TUNLOTOG
I'eoteyvikov Emommuov, Bloteyvoloyiag kot Emotiung Tpoeipwv yio tig¢ moAdtipeg
YVOGELS, oTNPEN OAAG Kol EVKOPIES TOV OMOKOUIGO KATO TN SIUPKELL TV TEGGAPWOV
xPOVoOV eoitnong pov oto Teyvoroykd [Mavemoto Korpov.

Téhog, Eexmpiotéc evyapiotiec Bo NOeAa Vo EKEPAC® GTNV OIKOYEVELD LOL YloL TNV
VTOMOVY], KOTAVONGT KOl GUUTAPACTOCT TOVG GE OAN TNV SLAPKELD TV TPOTTUYLOK®DV
OV GTTOVOMV.



IHHEPIAHYH

Xmv mopodoa mruylokn HeAETN, e TiTAo KMikpoBloAoyikny ToldTNTa Kol TO0TIKA
YOPAKTNPIOTIKA ETOYLMV TPOG KATAVAA®GT COAATOV>>, LEAETNONKAV GTO TPADTO HUEPOG
10 pKkpoProroyikd eoptio twv EKXE kot 610 d0TEPO HEPOG TOL TOLOTIKA YOPAKTIPIOTIKG
TOVG MG TPOG TN CLYKEVTIPMOT OVTIOEEWDMTIKAOV KOl OMKOV Qatvolmv. A&loonueimto
glval To yeyovog Ot yio Tpdtn eopd 01edydnke t€totov €1dovg pikpofroroyikn perémn
ommv Kompo. Ta Odeiypota to omoion mwhpOnkav oavoAdvOnkav yio Tic akOAovOEG
napopétpoug: OAkn MikpoPlokn Mikpoyrwpidoa (OMX), pkpoopyavicpoi g
owoyévelog Enterobacteriaceae, Coliforms, Escherichia coli, Listeria spp., Salmonella
spp. kou pétpnom eoawvoradv kot ovtiotewotikov (DPPH, FRAP, ABTS). And ta
aroteAéopato damotddnke o0t av kKot ot EKY eivar étowa yevuata ta omoia dev
xpNCovv meportépm eneEepyacio, AOY® NG TOPAYMOYIKNG TOVS dladtkaciog, ypetdletal
vo emeEepyacTolV OO TOV KOTOVOAMTY HEPIKMOG €ite pe vepd eglte pe KAmolo
amolvpovtikd (001, Aepdvy) mpog v e€uyiavon tov mpoidvroc. Ta amotedécpara
€deiay Vv mapovcsic. vymAov pikpoPlakov  @optiov, Omwg Ko waboyoOvev
pkpoopyavioudv (Escherichia coli, Listeria spp., Salmonella spp.). Emmrpoctétmg,
petpnnkay VYNAEG GULYKEVIPMGES OAKAOV QOIVOADV KOl OVTIOEEWMTIKOV OTo

delypota GOAATAOV, TOV GUVETAYETOL GE DYNAY] GUYKEVIPOGT QLTOYNUK®V.

AEEEIS KAEWOA: [ETO1UEG TTPOG KATOVAA®DGT COAATES, TaHOYOHVOL UIKPOOPYOVIGHOL,

QLTOYM K]



ABSTRACT

In this present study entitled "Microbiological quality and quality characteristics of
salads ready for consumption”, the microbiological loads of the RBCs was studied in
the first part and in the second part their qualitative characteristics regarding the
concentration of antioxidants and total phenols. It is noteworthy that for the first time
such microbiological study was conducted in Cyprus. The samples obtained were
analyzed for the following parameters: total viable microflora (TVC), microorganisms
of the Enterobacteriaceae family, Coliforms, Escherichia coli, Listeria spp., Salmonella
spp. and measurement of phenols and antioxidants (DPPH, FRAP, ABTS). The results
found that, although the RTEs are ready meals which do not need to be further
processed because of their production process, they need to be processed by the
consumer in part either with water or with a disinfectant (vinegar, lemon) to cleanse the
product. The results showed the presence of high microbial load, as well as pathogenic
microorganisms (Escherichia coli, Listeria spp., Salmonella spp.). In addition, high
concentrations of total phenols and antioxidants were measured in salad samples,

resulting in a high concentration of phytochemicals.
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