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IHNEPIAHYH

Ta televtaio xpovia Exel mapatnpnOel OTL Ta TPOPYLO ETOO TPOS KATAVAAWDGOT
€YoV KePOIGEL TOVG KATAVOAWTEG. ATTOTEAEL L Yp1yOopN Kol EDKOAT AVOT) Y10l TOVG
KATOVOAWOTEG. QQ6TOGO T TPOPI ALTE KO 1) U1 6ot eneéepyacio Tovg Thavov va

AmOTELEGOLV KIVOLVO Y10 TOVG KOTAVOAMTEC.

Ext6¢ amd to popLa £TO0 TPOS KATAVAAWDGT WO10HTEPO EVOAPEPOV ATOTEAEL KO TO
YEYOVOG OTL Kol S1ApOPa AALD TPOPILOL TTOTEAOVV KIVOLVO Y10 TNV VYElQ TV
KATOVOIA®TOV KaODS aviyvehOnkav ce avtd ESBL pukpoopyaviouoi. Atdpopeg
€PEVVEG TTOV TOPOVGLALOVTOL TTO KATW KAVOLV avapopEg 0 O1POpa TETO TPOPIULOL
ota onoia Bpédnkav Oetikd. EmmnpocsOeta mapovsialovion kot GALES EpEVVEG TOV
KAVOLV avOPOpd Kol € TEPIGTATIKE OOV Voo AevTnKay 0c0eveig og vocokopeio

OV 1] EMPUOAVVON TOVG UTOPEL VoL OPEILETE GE TPOPLAL.

2KomOG NG TapovGag S TPIPNG EIvaL 1) TOPOVGIN TOV ATOTEAEGUATOV amd O18POoPES
UEAETEC TTOL E£YVOV GE TPOPULAL ETOLO TPOG KATOVAAMOT), GAAL KO 0€ GAAEC LEAETEC
oL APOPOVV d1apopa GAAa TpOPLN. Ot LEAETEG OVTEG AITOGKOTOVGOV GTNV
aviyvevon tov pikpoopyavicpmv ESBL g owkoyévelag Enterobacteriaceae kot kotd

OGO OVTA UTOPOVV VO ETIKPATGOVY £TGL DOTE VO, TPOKAAEGOVY TaBOYEVELD.

210 TPOTO UEPOC TNG epyaciag Ba yivel pia yevikn avaeopd oto eviepofaktnpla 6Go
APOPE T YEVIKA YOPAKTNPIGTNKA TOVG. XT1 cLVEXELD Ba Yivel avapopd 6Tovg
pikpoopyavicpovg ESBL kot ot onpaviikomra avtov. Kot oto téAog Oa yiver pia
ov{ntnomn Kot ovaAVGN TOV GUUTEPACUATOV OV Bydlovpe péoa amd to

OTOTEAEGLLOTOL TOV EPEVVAOV.



ABSTRACT

In recent years, it has been observed that ready-to-eat foods have earned consumers. It
is a quick and easy solution for consumers. However, these foods and inappropriate

treatment may pose a risk to consumers.

In addition to ready-to-eat foods, the fact that several other foods also pose a risk to
the health of consumers as ESBL micro-organisms are detected in them. Several
researches presented below make references to various such foods found positive.
Additionally, other investigations are also reported to refer to incidents in which

patients have been hospitalized in hospitals that can be contaminated by food.

The purpose of this project is to present the results of various studies on ready-to-eat
foods, as well as other studies on various other foods. These studies aimed at the
detection of ESBL microorganisms of the Enterobacteriaceae family and whether they

can prevail in order to cause pathogenesis.

In the first part of the work, a general reference will be made to the Enterobacteriaceae
in terms of their general characterization. Then reference will be made to the ESBL
microorganisms and their significance. And in the end, we will discuss and analyze the

conclusions we make through the results of the investigations.



