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IHEPIAHYH

211G LEPEG LG VITAPYEL LEYOAN TPOKANOT Y10 TV TOPAYWOYT AGPOADY TPOPILOV AL Kot
VYNNG TOLOTNTOS TPOTOVTOV KPENTOG. AVTO OUM®G OV TTPEMEL VoL onpetmbet elvat Twg ota
TPOPULO. EMEPYOVTAL SLAPOpES aAlayég ol omoieg vmofaduilovv v moOWOTNTO CAAG
UTOPOVV VO, TPOKAAEGOVY Kot O18.popeS avTOpAcelS oty avlpaomivn vyeio. Kvpiwg dcov
apopd, to TPoidvTa KpEatog ivar gvaicOnta oe 0&eld®TIKEG LETAPOAEG TPOAYOVTOS TN
dtdkacion 0 To0EEIdWONG 0AAG 0OoTEAOVV Kot TO TAOVG1O VTOGTPMLLA Y10 TNV AVATTVUEN
LUIKPOOPYOVIGLLOV. Ta obépla €hono Exovv  Oeifel  oNUOVTIKY  OVTYUKPOPLOKY
dpacTiKOTTA £vavTl TOV ToBoydvemv oAl Kol 0AAOI0YOVOV UIKPOOPYOVIGU®VY , OTMG
emiong Kot aEoonUei®TN avTIOEEMTIKN dpdon 610 KPEag Kot 6To Tpoidvia Tov. [evikd
T afépto EAata AmoTEAOVVTOL OTTd SLAPOPO PVTOYT LKA GUGTOUTIKA TO OTTOL0L EVEPYOLV MG
AVTIOEEWMTIKG, OVTIUIKPOPLOKA, OVTIHVKNTIOKA TPOCTOTEVOVING TO TPOPULO  Omd
OALOIDGELS, £TGL TOV VO LTOPOVV VO EMUNKVVOLV TNV S1ATPNGOTNTO TOV TPOIOVTOG ,

B£T0VTOG TO Kol MG AGPAAEG TPOG KATAVAAWDGT).

H oavtogedotikny kot aviyukpoPlokn Opdon tov albépiov eiaiov oyivov Kot
OeVIPOMPBOVOL OTOTEAEGE TO OVTIKEILEVO UEAETNG GTNV TOPOVGO EPEVVNTIKN EPYOACIOL.
[Mopackevdomkay cuvolikd 40 delypoto AOVKAVIK®OV ayYAIKOD TUTOL HE TIG SLAPOPES
npooOnkes aBéplwv elaiov OmMOL KOl cvokevdoTnkay oe ocvvOnkeg MAP ko
amoOnkevtnkav oe Beppokpacieg 4° C.  AvaddOnkov 7y TG HKPOPLOAOYIKESG
napapéTpovs: Ohkn Meoogpiln Ximpido, Enterobacteriaceae, Salmonella spp., Listeria
Spp., kot Moknteg-Zopeg koS TPOGOIOPIGTIKE TO PO, 1| VON-CVVEKTIKOTNTO KOl 1|
oeidmon tov Aimovg petd ) drdpketa (ong tove. Ta amotedéopata £6e1&av OTL 1 Xpron
1OV oyivov umopel ot TEMKE GTAdI VO 0TOOEPOTOMGEL T HkpoPlokd TANBLoUO, EVD
otov TANBLG IO MuknTOV- ZUUOV TO ATOTEAEGHATO gV £0E15AV O10POPE GE GYECT LLE TOV
pdpropa. Emiong, pumopel va dotnpnoet to epubpd ypdH 6TO AOLKAVIKO, Kot ETOPA
Oeticd Kou otV ovvektikoONTo. Ta amotedécpota omd v o&eldwon £dei&av v
avToEEWMTIKN dpdon TOL GYivov, KOl TNV TOPEUTOOIOT) TNG OELTEPOYEVOVS 0EEIdMONG TV

AOVKAVIK®V PETA TN YPNOT HETYLOTOG GYivov Kot deVTpOoAifavou.



ABSTRACT

Nowadays there is an increasing demand for production of safe and high quality products
especially for meat and meat products. This has rendered a challenging task for industries.
Nevertheless these food products go through changes that decrease their quality and can
produce negative reactions to human health. Meat products are sensitive to oxidative
reaction and they have rich substrate for growing microorganisms. Essential oils have
shown significant antimicrobial activity against pathogenic and aliogenic microorganisms,
as well as a remarkable antioxidant effect on meat and meat products. EOS consist of
different phytochemicals which act ass antioxidative, antimicrobial, antifungal producting
from food spoilage. In this way they can increase the sustainability of the products

simultaneously rending it safe for consumption.

The antioxidative and antimicrobial effect of schinus and rosemary EOs are the subjects of
research of this study. For the purposes of this study forty samples of English type sausages
were produced, EOs were added and the were packaged under MAP system and stored at
4 °C. The samples were analyzed for Total Aerobic Count (TAC), Listeria spp, Salmonella
spp, Molds and yeast, color, texture analysis and oxidation of lipids. At the end of their
life spun it was proven that the use of schinus EO can stabilize microbiological population
load, whereas was no change in relation to the blind sample. Furthermore, schinus
demonstrated intense antioxidant effect contrary of rosemary EO which had no such effect.



