NepiAnyn

H unupa eival (owg 1o apxalotepo aAkooAoUxo Totd mou Snuwoupynbnke amod €va tuyaio
TEPLOTATIKO. MioteveTal mwe n dSnuoupyia tng mpoékuPe amod pia vmotunwdn VUwon amno
AypLeG CUHEG KOLL LE TO TEPACHA TWV XPOVWYV, amo Aad og Aao, eEEALXTNKE OTNV ONUEPLVN YVWOTH
umupa.

H onueplvn umbpa yla va otlaxtel xpelaletal T€ooepa Bacikd CUCTATIKA, VEPO, AUKIOKO, LUMEG
Kal KplBapt 1 aAAa dSnuntplakad. Mevika, ot pmupeg xwpilovral oe SUo katnyopieg pe Baon tov
TPOMO 6pACNC TNG HLAYLAG TTOU XpnoLuomoleitatl yla vo Jupwoel To uBoyAeuKOG Kal va apaxOet
n unopa. Ot Vo auTég Katnyopieg eival ol AppolUUWTEG UMUPEG Kal ol BuBolupwTeg. Itnv
OUVEXELN, KATW amd OUTEC TIC KOTNYOPIEG OL UMUPEC UMOPOUV VA XOPAKTNPLOTOUV KOl TILO
OUYKEKPLUEVA LE BAON TO XPWHA TOUG, TNV YEUON TOUG AAAQ KOl AAAQ XQPOAKTNPLOTLKA.

H mapaywyn unupag otig Blopnxavieg yla va yivel xpetaletal cuvoAka dekatéooepa otadia. Ta
otadla autd, aAAa os PeyaAUTEPO Kal GAAQ O UIKPOTEPO BABOUO UMOPOUV va UTOOTOUV TIG
OPVNTIKEG OUVETIELEG TNG OQVEEEAEYKTNG MIKpOPLaKNG avamtuéng amd aAloloyovoug 1 Kal
WHEALLOUG O ANAEC TIEPUTTWOELG HLKPOOPYAVIOUOUC. ApXLKA, yiveTal n mapalafn Twv MpwIwv
VAWV Tou TtpoavadEpBnkav kat apxilel n dtadikaocia mapaywyng. 2tnv apxn Oa mpEnel va
TIPOETOLUOOTEL TO KPLOAPL KOL VO HETATPATIEL 0 YAEUKOC KATW OO KATOLEG SLadIKaoleg Kal
ETELTO TIPOOTIOETOL N HAYLA O AUTO yLla va (UMWOEL Kal va TtapaxBel n unvpa. Etol n pmvpa
Slaxwpliletal and tnv payld, mepvad o de€aueveg malaiwong Kal PETA amd KATIOLO XPOVIKO
Staotnua pAtpapetal kot TAEOV lval £Tolun ya epdlalwon yla va pnmopécel va odnynBet to
TEAKO TIPOTIOV OTA XEPLO TOU KOTOVOAWTH).

JKOTOC TNE MapoUoaC MTUXLAKAS AoKnong ATtav va peAetnBolv ol miBavol autoo EMIHOAUVTEC
KOTAL TNV TTOpaywyn WUpoG O€ TPAYUATIKES BLOUNXAVIKEG oUVONKEG. Mo va eniteuxBel autog o
OKOTIOG XpNOLUoToLOnkav KAAOOLKEG HIKPOBLOAOYIKEG HEBOSOL avixveuonC ULKPOOPYAVIOUWV.
Apxkad peAetnOnke n OAwn Meoodln MikpoxAwpida kat n avixvevon daypwv {UPwV O€
Selypata and (uboyAevkog, Se€apeveg LUuwong kKat madaiwong tng uupag. Eniong, peAetibnke
n mBavn vmapén ofuyalakTikwy Baktnplwy Kat eldikdtepa Baktnpiwv Tou yévoug Lactobacillus
kal Pediococcus. Asiypota yla autég Tig SUo SOKIUEG Xpnoldomolnkav amno T de€aueveg
{Upwon¢ kal talaiwong tng unupac povo. H tedsutaia pEBodog mou cupumnepAndOnke os autn
TN KEAETN ATAV N SOKLUN ETILITAXUVONG KAl EMwaonG o€ delypata amod yAeUKOGC.

Me BAon aUTEG TG SOKIUEC TTAPOoUCLAoVTaL TO ATTOTEAECUATA O CUVOUAOUO LLE TNV EMLOKOTNGN
™G oxetkn BLBAoypadiag kal kataypddovtol Kamolo cuunepdopata. TEAog, avadEépovtal
HEAAOVTIKEG TIPOKTLKEG OL OTOLEG WTOpOUV va XpnolpomolnBolv ota €MOUEVO XPOVLIA TIPOG
BeAtiwon Tng mapakoAolONONG TNG TAPOYWYNE KAl AVTLULETWITLONG TUXOV TPORANUATWV.



Abstract



Beer is probably one of the oldest alcoholic beverages that was created by accident. It is believed
that it occurred from the fermentation process from wild yeasts and was transformed over the
years in different countries, in its current form.

Modern beer needs four main ingredients in order to be produced. The main elements are water,
hop, yeast, barley and other types of cereal. In general, beers are divided in two categories
according to the way the yeast operates, that is used to ferment the brew and to create finally
the beer. These two categories are the top-ferment beers and bottom-fermented beers.
Afterwards, under those categories, beers can be categorized more specifically according to their
color or their taste.

The production of beers in industrial factories is done by following fourteen steps. These stages
can suffer the negative consequences of uncontrolled microbial growth from spoilage or even
beneficial microorganisms.

The purpose of this dissertation is to study the possible contaminants during the production of
beer. So as to complete this purpose, different classic microbiology methods were used for
culturable microbes. The five different methods used were General Aerobic Count and the
detection of wild yeast on samples of brew, in lagers and fermenters of beer. Moreover, the
study of possible existence of lactic acid bacteria and in particular Lactobacillus and Pediococcus
were examined. Samples were taken from lagers and fermenters of beer only. The last method
that was included in this study was the forcing test in samples of wort.

Based on these tests, results are presented which in conjunction with the review of the relevant
literature, some conclusions are made. Finally, future practices are listed that can be used to
improve production.



