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IHEPIAHYH

v ev AOyo gpyacio peretdton 1 mepintwon mpochnkng kot Tuydv emPimong tov TpoPloTikov
Lactobacillus casei 431 oe tuopi amd mooteplOUéVO aryvd YAAo, TOL KOTOOKELAGTNKE
EPYOOTNPOKG KOU GOUOOVE UE TIC TPOSYPUPES YOAMKOL poiakoD Ttuptod tomov Chevre.
MereOnkav OAeg OL 0AAQYEC TOV TPOEKLYOV HETO OmO TIC UIKPOPLOAOYIKES KO YMUKES
AVOADGELS, OALA KO TIG OPYAVOANTITIKEG EEETAGELS TOV £TVYOV GTO TVPL, LETA TNV TPOGHNKN TOV
mo mhveo mpoProtikov. Téhog, pe Pdon ta amoteléopata, 1 €pyacio oVTH KATUANYEL GTO
CLUTEPAGHO. OTL TO YOAAIKO Tupi TOMOL Chévre mov ETIAYTNKE €PYOOTNPLOKE UTOpPEl va
ypnoonomel og katdAiniog gopéag Tov mpofrotikod pkpoopyavicpob Lactobacillus casei

431, AMyo wavomomtikny emPiwon kotd ) ddpkelo 16 nuepov.

Aé€arg khawa: [mpoProtiko, Lactobacillus casei 431, poaiakd topi tomov Chévre, arywvo ydAa,
ANUIKA  YOPOKTNPIOTIKE, OPYOUVOANTTIKG YOPOKTNPIOTIKA, HikpoPloloyikd Oyoapaktnplotikd,
ovotoon|



ABSTRACT

In this project the addition and possible survival of probiotic Lactobacillus casei 431 in cheese
made from pasteurized goat milk made in laboratory and according to the specifications of French
soft cheese Chévre, was investigated. All the changes that occurred after the microbiological and
chemical analysis, as well as the organoleptic tests conducted, after the addition of the above
mentioned probiotic, were studied. At the end, according the results, the conclusion of this paper
is that the French cheese type Chévre which was made in the laboratorie it can be used as
appropriate of the probiotic microorganism Lactobacillus casei 431 due to the satisfactory survival
during the 16 days.
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