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IHEPIAHYH

H moapovoa epyacio £xel ¢ 6TdY0 TN TOPACKELT] Y1OL0VPTION HE KOAMEPYELD KEPIP avTl Yol
™ YVOOTH KOAMEPYEW YIOOLPTIOL. XN HEAETN £yve ol oVYkplon pHeTald Tov dvo
OLLPOPETIKMOV KOAMEPYEIDV TTOVL YPTCLOTOMONKOV Yol TNV TAPUCKELT] TOL YLLOLPTIOV-
KePip. Apyikd ypnoomomdnke ayelodvd YdAo Tto omoio eUPOAIGOTNKE UE TOLG
TOPAO0GLOKOVS KOKKOVS KEQIP OAAG Kot pe gumopikn kaAlépyeta kepip. H {opwon €ywve og
Bepurokpacio 37°C yuo 8 ®peg kot petd cuvinpnonkay yua 3 efdopddeg oe Beppokpacio 6 °C.
IMa va yiver n ovykpion avt) e€etdotke o pH, n o&btnta, n vypascia, 1 GVGTACN TOL KEPIP
Kabmg emiong ko 1 pkpoProroykny dpaotnprotnto (Lactobacillus spp. ,Lactococcus spp.,
Yeast) 0mwc Kot To. OpYOVOANTTIKE YOPAKTNPIGTIKA TOVL TeEAMK0V Tpoidvtog. TéNog pe Pdon ta
ATOTEAEGUATO TOV OV0 TEMKAOV TPOTOVTIMV UE OOPOPETIKT] KOAAEPYELD KOl TN GVYKPLOT TOV
£ywve HETOED TOVG KOTOANEE GTO GUUTEPUGLLO Y10l TO KOADTEPO cLVIVAGUO (Beppokpaciag,

TOTO KOAMEPYELOG, TOCOGTO KOAMEPYELNG) Y10, TV TAPUYMYT| YILOVPTIOV-KEPIP.

A&Ee1g KAeWOWa: [KEPIP, Y1000PTL, Jupmpéva Tpoidvta, KaAMEPYELD KEPIP, OyEAAOVO YAAQ,
ANUIKA  YOPOKTNPIOTIKA, HWKPOPLOAOYIKY] dpacTnploTNTaA, VEN, GVCTUCT, GLVINPNON,

ouyKpion]



ABSTRACT

The following research has as its purpose the production of yogurt with the use of kefir
culture instead of the common production of yoghurt, and it includes a comparison between
two types of processes of making yogurt. The first process includes cow’s milk infused with
traditional grains form kefir, and in the second one, the cow’s milk was vaccinated with
artificially manufactured kefir. The fermentation was done in 37°C for 8 hours, and the
yogurts were preserved for 3 weeks in 4 °C. Furthermore, for the contrast to be made, the pH,
the acidity, the moisture, the formulation of the kefir, the microbiological activity
(Lactobacillus spp., Lactococcus spp., Yeast), and the organoleptic properties of the final
products were taken into consideration. Finally, according to the results of the two yogurts
from the different cultivations, and the comparing procedure they underwent, we concluded
to the best combination of temperature, type and percentage of the harvest that should be used

for the production of kefir yogurt.
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