INEPIAHYH

H ynyevig ukpoyropido amotedel onuoviikd oLOTATIKO  TOV  TOTIKOV
OIKOCVOTAUOTOG Kol TPOCGOETEL OTOVG TAPOUYOUEVOVS OIVOLG  TLTIKOTNTO KO
noivmiokotnta. H mapadociokn {Opmon tov kpaciov €xet oelaybel amd Bayeveic
{hpeg mov Ppiokovtal oV oTAPLA TOL cvykopilovtal 1 €1GAyovVTOL KOTO TN
dwdwacio g owvomoinong. H xovpavdopia eivor évag otvoc tng Kovmpov mov
TOPAYETOL LLE TN LIKPOYA®PIdA TV TOKIAM®Y TTov ypnoiponotovviotl. H Kovpoavoapio
TOPAYETAL OTOKAEICTIKA GTNV TEPLOY] TOV 14 Topaywy®dv yopiodv Kot VOpodeTikd
etvar TAéov katoyvpouévn pe to dtdtaypo KAII41/90 kot v eyypaon g oty EE.
O oxomdg ¢ epyociog eivar n perétn g {dpmong g Kovpavoapiog amd Tig
nowideg Mavpo kot EvvicTépt EEYMPIOTA Y10 TOVLTOTOINGT TV HKPOOPYOVIGUDV
¢ {Opmong g Kovpavdapiog amd v kdbe mowkidio. Xt cuvéxela, N amoudvmon)
KOl TOVTOTTOIN G| LIKPOOPYOVIGUAOV GTO GTAPOALN TV 0V0 TOKIAIDV KOTé TO AAGLLO
amo TS dvo opevég meproyég g IIitoidg Agpecol, Zoommyn kot I'epdoa. Axoun,
OKOTOG NG UEAETNG NTav 1 cVYKPLoN Betopémv Kot un Oetopévey YAELKOV KOTA TN
{bpmon tv 9o ToKIM®Y aAAG Kol 1 aviyvevon oypatoéivng A 6to povoTo Ko
petd tic 3 Poouddeg amd v £kBiyn g Kovpavdapiog. Katd m obprea g
OOpwong deEdryovtav Kot Ot TO OTUOVTIKES YNUKEG avaAdoels (aAkoolkdg Paduog,
baume, pH) og dieg Tig paoelg [mpmdt edon = povortog (0 pépa), devtepn edon = 1
Booudoa petd v EkOAy, Tpitn @domn = 2 Boopdadeg petd v KOy Kot téTopTn
@aon = 3 PBoopadeg petd v EkOAyn (téhog QOpwong)]. e avt) Vv €pgvva, GTIG
JEYLATOANYIEG TOV TTPAYLLATOTOMONKOV GTIG TOKIMES, paiveTal vo Kuplapyohv £idn
tov yévovg Aspergillus kot oe apketd pkpotepo Pobud tavtomombnkav €idn tov
yévoug Penicillium. Xt mowiia Mavpo tavtoromnke n {oun Metschnikowia spp.
oe avtifeon pe ™ mowiMo Evviotéptl. Emiong, dev tovtomombnkov Paktmplokd
oteAéyn Katd v ddpkel ¢ {Opmong otig edoelg dvo, Tpia Kot Técoepa. XTn
TPpOT @aon &iyape Kvpiopyn mopovcio. veopvkntov (Aspergillus spp.) xoi ot
deutepn eiyav pewwbel katd moAd ot apiBuol TOV PUKNTOV GE OYECT WE TOL
lopopokmreg  evd  oTig  emOuevec  @Aoelg  Kupuapynoav ot COHOUOKNTEG
(H.guilliermondii, C. zemplinina, K.thermotolerans kot S. Cerevisiae). Evd mwéil dev
nopanpeitanl dtoeopd ot Tovtomoinon petald Beltopévev Kot pun. ZyETKO Yo Tig

ANMIKEG OVOADGELS TO Oetypata LETaED TOVG 0V €0€1E0V PEYAAES OLOLPOPES EVD Y10l



v aviyvevon OTA Bynkoav apvntikd. Télog, ta dedopéva mov TpoOEKLYAY OTd VTN
N HEAETN, ¥pNoM HKpoopyovicpmy, Bo Bondnoovv ce mepetaipw peréteg mov Oa
cuupdriovy oto va mopaybel évo TPoidv vVYNANG modTNTAG HE 1WTEPOHTNTO KO
TOALTAOKOTNTO KOl TNV €101 YNoN Yo Tvronoinon ¢ Kovpavdapiog. Me tov 1pomo
avtd umopel va emtevyfel n mopaywyn oiveov UE YEOYPOEIKN TOVTOTNTA, OUMG
VILAPYEL TAVTOTE O KIVOLVOG EKTPOTNG TNG COUMONG HE TNV ETKPATNOTN OAAOI0YOV®DV
otedeydV KaBmG Kol TG dpopomoinong g mtotdtnToc. 26TdG60, T ATOTEAEGLOTO
OV TPOKVTTOLV MO EPYUSTNPLOKES JOKIHOGIEG dev €lvar amapaitnTa 10 1010 pe

peyoAutepng kAMpoakag Copmoets Kot ereyyopeveg LopdGELS.



ABSTRACT

Endogenous microflora is an important component of the local ecosystem of the vines
and gives formality and complexity to the wines. The traditional fermentation of wine
was conducted by indigenous yeasts, which found during the winemaking process
from harvested or imported grapes. A wine of Cyprus produced by the microflora of
the varieties that used is Commandaria. Commandaria produced only in the 14
producers villages and legislation is now patented by Decree KAII41/90 and the
recording to the EU. The aim of this work is to monitor the fermentation of
Koumandaria from the variety Mauro and Xynisteri separately for identification of
microorganisms of Koumandaria from each variety. Then, the isolation and
identification of microorganisms from the sun-dried grapes of the two varieties from
the mountainous regions of Pitsilias Limassol, Zoopigi and Gerasa. For the
identification of microorganisms are used the 16S and ITS 1/4 for bacteria and yeast
respectively. Furthermore, the purpose of the study was to compare sulfated and non
sulfated musts during the fermentation of the two varieties and detect OTA in the
must and after 3 weeks from grape pressing of Commandaria. During the
fermentation is carried out and the most important chemical analyzes (alcoholic
strength, baume, pH). In this research, the samples which taken from varieties, seems
to dominate species of the genus Aspergillus and more less species of the genus
Penicillium. The variety Mauro identified the yeast Metschnikowia spp. in contrast to
the variety Xynisteri. Also, did not identified bacterial strains during the fermentation
to the phases two, three and four. In the first phase we had a dominant presence of
fungi (Aspergillus spp.) and to the second phase had reduced the numbers of fungi
compared with the yeast and to the three and four phases dominated by yeast
(H.guilliermondii, C. zemplinina, K.thermotolerans and S. Cerevisiae). While, there
was not observed any difference between the identification of sulfated and non
sulfated. About chemical analyzes between samples did not show differences and the
result for OTA was negative. Finally, the data which obtained from this study will
help in further studies to produce a high quality product with particularity and
complexity and to propose a standardization of Commandaria. In this way it can be a
production of wines with a geographical identity, but there is the risk of diversion of

fermentation with the prevalence of spoilage strains and it will be modulation of



quality. However, results from laboratory tests are not necessarily the same with a

large scale and controlled fermentations.



