HHEPIAHYH

To kpéag kotdmoviov givar Eva 11aitepa ONUOPILES £100G KPEATOS, TOV LLE TNV TTAPOSO TOL
YPOVOL KEPIILEL OAOEVA TNV TTPOTIUNOT TEPIGCOTEPOV KATAVOADTAOV LE TNV KOTOVAAMGCT Vo
AVEAVETOL CUVEYXMDG. XTNV TTapovoa £pevva dlevepyeitarl BIPMOYPAPIKT OVOGKOTNGT], TOV apPOpPd
TOLG CNUAVTIKOTEPOLS TADOYOVOLG LIKPOOPYUVICLLOVG TOV EVTOTILOVTOL GTO KPEOS KOTOTOVAOL,
KaOMC Kol EPYacTPLOKT £PELVA, TOL LECH TG LEBOOOV KOAAIEPYELNG GE VTTOCTPM LOTA,
KoToypaeovtat ot aplfpol g oAKNG HikpoPlokmg yAmpidag, Tov Kolofaktnpdioy kot Tov
wikpoopyavicpov Eschericia coli, amd deiypata mov ANednkoy and ceayeio Toviepikdv. And
T0L OMOTEAEGLATOL TPOKVTTEL OTL, KATA TNV OPKELD TOL TAVGILOTOG Kot TG Toyelag youéng, To
GUVOAO TV LIKPOOPYAVIGU®V HEWDVETAL AvTifeTa [LE TOVG VTOAOUTOVG LLIKPOOPYAVIG LOVG, TO E.
coli Bpébnie vo aw&aveton katd v ddpketa g Toxeiog yoéng. To eoavopevo avtd pmopel va
amotehécel TV Pdom, 6to vo dlevepynBel pedhovtikn épgvva LeyoADTEPNS KMULOKOG YioL TV
enegNynom g awénong auTrg.
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ABSTRACT

Chicken meat is a particularly popular type of meat, which over time gains the preference of
more consumers with consumption increasing continuously. In the present study a literature
review of the most important pathogenic microorganisms found in chicken meat is carried out, as
well as laboratory research which, by means of the substrate culture method, records the numbers
of total bacterial flora, coliforms and microorganism Escherichia coli from samples obtained in a
poultry slaughterhouse. The results show that, during washing and rapid cooling, the total of
micro-organisms decreases. Unlike the other microorganisms, E. coli was found to increase
during rapid cooling. This phenomenon may be the basis for carrying out a larger scale future

research to explain this increase.
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