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Xmv mapovca epyacio peretOnke N enidpacn e Beplokpaciog oty dTNPNoN TOV
YWOVPTIOV LETA TNV NUepOUNVia ANENG Tovg. Zuykekpytéva peremOnkoy 10 topadociokd
Kot Bropmnyavomomuéve - GTpayyloTd Y1ovpTio omd T0 EUTOPI0 GE 3 SOPOPETIKES
nuepopnviec/raptideg. Katd myv didpketo ovtg mg LeAEng mporyLoromomOniay

QUG TKOYMKEG OVOADGELS, Ko Tpocdlopictnke to PH ko n o&onta. Emimpdobeta, Eywvav
Kot pikpoPloroyikég avordoels. Ot pikpoPloloyikés avoAlVCELS TPy LOTOTOMONKAY Y10 TOV
éLeyyo mapovsiog pukntov 1 LupdV, KoAoBaktnpdiov Kot o§uyolaktik®v Bakmpiov. To
OTOTELECLLOLTOL TOV TTEPAOTOG NTAV TAPOLOLN LE OMOTEAEG LLATA TPOTYOOUEVOV Epyacidv. H
TANPOPOPIa TOV AVTAOVUE Omd AVTA TO OTOTEAEGLATO EIVOL TOAD YPACULN YO TOV EAEYYO EGV
01 ETAPEIEG TAPOACKELNG YIOLPTIOV EPAPUOLOVY TOVE KOVOVIGLOVS DYIEWNG Kol 0KOAOLOOHV
OVYKEKPIUEVOVS KAVOVES AGPUAEING KOTO TNV TOPACKELN TOV Y10oLPTIOV. Kot 10 tehevtaio
mov glye eleyBeinrav n VIaPEn Oyt dS1PopdV peTahd evOg maPad0G1oKoD Kot EVOG
Bropnyovomompévou yovptod HeTd amd v nuepounvio ANEng oe Bepprokpacieg vog
O1K10KOV Yuyeiov, KoM KoL T0  ¥pOVO UETA TN NUEpOUN VIO ANENS TTOV avVOYPAPETOL GTN

6LOKELOGI0 GTOV 0Toio dev Tmapatnpeite Kdmow aAdoimon.

ABSTRACT

This study investigated the effect of temperature on the preservation of yogurt after its expiry
date. Specifically, 10 commercial traditional and strained yoghurts were collected on 3
separate occasions. During this study, we performed physicochemical. pH and acidity.
Additionally, except for this analyses, were microbiological analyses were performed in order
to determine the presence of yeasts/moulds, coliforms and lactic acid bacteria. The results of

the experiment were similar to the results of previous studies. These results are very useful to



see if companies are implementing hygiene and food safety regulations And finally, we
checked if there was or not any difference between traditional and strained yoghurts after the
expiration date at the temperatures of fridge of a household as well as maximum time after

the expiration date where the characters of yoghurts’ deterioration on the package.
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