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H éyxpion g mruyrokng epyaciog and 1o Tuiua N'eomovikov Emotudv, Bloteyvoioyiog kot
Emomung Tpoopipnwv tov Teyvoroykot [oavemomuiov Kbmpov dev vmodnAmdvel amapaltitog

KOl 0T0d0YN TV ATOYEDV TOV CLYYPUPEN EK LEPOLS TOL TunHaTOG.



EYXAPIETIEZ

H mapodco perétn ekmoviOnke oto mAGICIO TOL TTLYIOKOD TPOYPGAUUATOS TOV TUNUOTOG
lsomovikov Emomudv , Biloteyvoroylag kot Emotiung Tpoeipwv tov Teyvoloyucod
[Movemotpiov Kdmpov. Qg v eddyiot dvvatn pveia, pe v napohoo mapdypopo oeeiim vo
ELYOPIOTHCO  OAOVG  Ocovg  ouvéfoiav otV ekmOvnon TG Kol dodtepa
Tov emPAénovta kKabnynm pov k. I'wpyo Mrdtoapn yoo Ty mOAVTIUN VTOGTHPIEN TOV, TIG
TOPAYOYIKES VITOOEIEELS TOV KO TO TTOAD KOAD KA GLVEPYAGING TTOV JAUUOPPWSE GVUPAAAOVTOG
TO HEYIOTO Y10 TV KOTAPTION TNG TTLUYLOKNG LoV gpyaciag. Oa ko vo guyoploTHom oK,
o6Aovg tov keBnyntéc tov Tpnquotog I'eomovikdv Emommumv, Bioteyvoroyiag kot Emotiung
Tpooipmv i TI¢ TOATYHES YVAOGCELS TOV HOL TPOGEPEPAV OAA OVTA TO. TEGGEPAU YPOVIOQL.
Emiong , 6o 0eha va evyoptoticm v Pounyovio aApLP@V GVOK TOV HOL £0MGE TNV gvKopio
VO TPOYLOTOTOMGM TO CUOVTIKOTEPO WEPOG TNG MEPOUATIKNAG OAdIKOGIOG TG HEAETNG Lov.
AxoAoVBwg , 0EA® Vo EKEPACH £VO TEPAGTIO ELYOPICTM GTOVG YOVEIG LoV, TNV OIKOYEVELDL OV,
Yo v oTpEn, TV ayomn Kol TNV EUTIGTOCLVN OV Hov €0e&ov OAa avutd T Ypdvie TV

OTOVOMV LoV, LLE TOV O1KO TOVG TPOTO.



IHEPIAHYH

[ToAlol TOmOL aAAO10YOVEDVY Kol TABOYOVOV UIKPOOPYOUVIGUAOV LITAPYOVV GE PPECKES, EA(IOTA
eneepyacpéves kol TANPOS petomomuéveg motdtes. Ot Totdteg UETOMOOVVIOL GE TOALN
TPOIOVTA, OTMG KOTEYLYUEVO, OmoEnpapéva, £Totua ylo. Kotavaimon k.o. H pukpoflodoyikn
TOLOTNTO TOV TEAKAOV TPOTOVI®V TATATAG EMNPEALETOL OO TN PLOIKT UIKPOYAMPIda, TO GTAOL0
ene&epyaciag, To XEPIoUO Kot Tov avOpomvo tapdyovia. O okondg TS Tapovcas Epyaciog etval
1 a&lodAdynon ™ UikpoProdoyikng TotdtnTog o€ matatdkio (chips), oALE Kot TN ATHOCPUIPOS GE
€PYOCTACIO TAPOYWYNS OApVPpOV ovak oty Kompo ota didgopo oTador Topoy®yns.
ZuyKekpléva, yio v a&lohdynon g HIKpoBloloyikng TotdTnTos ToL aépa YPNCLOToOnKay
Opentcd vrootpopato PCA, RBDA yw v amapiBunon g oAkng pikpofrokng yAwpioog
(OMX), Copec ko poknteg, avtiotorya. o ta chips éywve avdivon yio o mopoamdve, Kot EVOg
emmAéov Opentikov vrootpopatoc, 1o VRBLA, yia tov mpocdiopicpd tov Enterobacteriaceae.
Ta amoteAéopato TG LEAETNG OELYVOLV OMOOEKTA G TTPOG TO LKPOPLAKO QOPTiO, KoL dEV PEPOLV
Kamolo kpoPloroyikd kivouvo yo Tovg KoatavoAwotés. Tlapdia avtd, vmdpyer dvvordtmra

BeAtimong.



ABSTRACT

Many types of alien and pathogenic microorganisms are found in fresh, minimally processed and
fully processed potatoes. Potatoes are processed into many products, such as frozen, dried, ready-
to-eat etc. The microbiological quality of the finished potato products is influenced by the natural
microflora, the processing stage, the handling and the human factor. The purpose of this study is
to evaluate the microbiological quality of potato chips and the atmosphere in a salty snack factory
in Cyprus at the various stages of production. Specifically, for the assessment of the
microbiological quality of the air, PCA, RBDA nutrient substrates for total microbial flora (DMX),
yeasts and fungi were used, respectively. The potato chips analyzed for the above, and an
additional nutrient substrate, VRBLA, for the determination of Enterobacteriaceae. The results of
the study show acceptable microbial load, and do not pose a microbiological risk to consumers.

However, there is possibility of further improvement.






