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H mapovoa mruyokn epyasio mpoypatomomdnke oto Teyvoloywd Ilavemompo
Kompov, xatd 10 axadnuaikd €rog 2022-23. Ilpotictwe, Ba nOela va gvyaploticm
Beppd tov emPArénovia kabnynm pov Ap. I'opyo Mrodtsapn, Exikovpo kabnynt tov
tuquatoc  eomovikav emotuov, Biloteyvoloyiag, xor Emotiung tpoeipwv tov
Teyvoroywod IMavemotnuiov Kdmpov. Tov guyapiotd yi ) ovveyn ompién kot
KkaBodnynon tov, OA0VS AVTOVS TOVG UNVEG EKTOVIONG TNG MTLYWOKNG LOV £PYOGIOGC.
Axopa, evyapot® kot v ko. DPotewvp NikoAdidov, Bifiodnkovopo tov
Teyvoroyikov TMavemommuiov Kdnpov yio v Ponbeio mov pov mpocépepe KoTd TV
cvyypaopn g Piproypapioc. Emiong, Ba n0sia va guyapiotiom waitepa Tovg yoveig
pov, INmpyo kot Bovda Mavpoptiyorov yio v apépiotn evBappuvon kot 6ThipEn Toug
Kka®’ OAN TV ddpKeld TOV aKAONUOTKOV LoV ¥poOvev kol Oyt povo. Télog, svyaplotd
TOVG AOIMOVG GLYYEVEIC KO PIAOVG LoV Yoo TV CLVEYN Kol auEPLoTn evBdppuvon Ko

ompien.



HEPIAHYH

Tic tedevtaieg dekaeTieg, avEAveTal cuVEXMG N AVAYKN EEEDPECTIC KOVOTOLMY PUGIKMV
puefddwv ot omoieg vo otoyeblovv oTNV PLOAOYIKN OVIWETOMION TOV ToHOYOVEOV
TapoyovIev ota TpoQua. Ta tpoeipoyev Taboydva amoteAodv onuavtikd TpopAnue
Y Tic Propnyovieg agov aveEdptnto Tov €dv Tnpovvial ot Pacikol kavoveg opOng
VYIEWNG TPOKTIKNG, TO {ftnuo avtd d0ev e€adeipetanl eviehdc. ApPKETOL EMGTAIOVES
peAéTNoaV Tovg Poaknproeayovg cov mihoviy TO QUOIKY AVCT O GYEOM UE TIG
veplotdpeveg peBddovg kol devépynoav TOALAPIOUO TEPAUATO [E OGKOTO VO
TPOGOLOPLOTEL 1] OPACTIKOTNTA TOV PAYOV EVOVTL TOV TPOPILOYEVDV Tafoyovmv. XTnv
TapovGO TTLYLOKY epyacio pedetnOnkav apketd dpBpa ta omoio avapépoviav oTnv
oeEayoyn mepapdtov 0mov e polvopévo pe maboyova tpogua, epapudlovrav
Bakmnploedyolr pe okomd va @avel M oAAnAemidpaocn tovg pe ta moboydvo. Ta
OTOTEAECLOTO TOV TEPOUATOV HEAETNONKAY, cuyKkpiOnKay kot avaAlvdnkov €161 MoTE
va agodoynBel kotd mOGo ot Paxtnplo@dyor UmopoldVv va YPNGLULOTOLOVVTOL GTIC
Bounyavieg tpoeinmv Yo TV AVTIHETOTION ovToL Tov cofapov {nmuoatos. Ta
aroteAéopata KatédelEov T 0eTikn GUUPOAN TOV PAYWV -TIG TEPIGGOTEPES POPEG- GTOV
TEPLOPICUO TOV TaBoYOVOV TapayovIiov oto Tpoeie ympis kdmoto aéloonueiomto
apvnTIKd avtiktomo ot1o B 10 TPOPo 1 Tov KotavoAoti. Ot Boaktnpoedyot
aglohoyndnkav wg wavoli va teplopicovv ta taboydéva ot Tpoidvta tpoeipmy. BéBora,
vyiotng onuavtikdttog Bempeitar  devépyela emmpdshetmV epgLVAV £TCL MOTE VOl
VILAPYEL TO COOIPIKT EKOVO GYETIKA LE TNV OMOTEAECUOTIKOTNTO KO ACQAAELD TWV

Baknpoedymv.
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ABSTRACT

In the last decades, there has been an increasing need to find innovative natural methods
aimed at the biological treatment of pathogens in food. Foodborne pathogens are a
major problem for industries since regardless of whether the basic rules of good hygiene
practice are observed, this issue is not completely eliminated. Several scientists have
studied bacteriophages as a possible more natural solution than existing methods and
have conducted numerous experiments in order to determine the activity of phages
against foodborne pathogens. In this thesis, several articles were studied that referred to
the conduct of experiments where bacteriophages were applied to foods contaminated
with pathogens in order to show their interaction with pathogens. The results of the
experiments were studied, compared, and analysed to assess whether bacteriophages can
be used in food industries to address this serious issue. The findings indicated that
phages contribute positively to limiting factors in food most of the time without any
noticeable negative impact on the food itself or the consumer. Bacteriophages have been
examined as capable of restricting pathogens in food products, but further research is
needed to provide a more comprehensive picture of the efficacy and safety of
bacteriophages.
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