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H 61e€aymyn kot 1 vAomoinon pog S10akToptkng datpiPng amontel okAnpn dovAELd, emipovn
npoonadela, yoAOPOVN BEANoN, kabmg kol avBpodmovg mov Oa eivon dimAo Gov, va og
ompilovv kat va o€ KaBodNyoHv. Ze aVTOLG TOLG avOp®TOVS 0Peihm Kot Bo Beda va T Eva

LEYAAO EVYAPIOTA YiATL XOPIg TN O1KN TOVG Tapovaia Timota o Ba fTav ePIKTO.

[Ipwrtictowe, gvyopiotd® pe OAn pov v Kapdd tov Ermitypo Kabnynm Baoiin I'kéxa, o
omoiog mioteye o€ PEVOL OMO TNV TPAOTN OTIYUY, TAPEYOVTOC MOV TNV &uKalpio, Tnv

KaBodynon Kot  opién yuo TNV TPayRaTomoinon evog LeydAov oveipov.

Evyopiotod Oepud, tov peténerta emPrénovia kadnynti pov Ap. N'wpyo Mmotsopn yuo ™
ovveyn otpién, kabodnynon, evBappLVON Kol EUTIGTOCVVT] GTNV TPOSTAOELD TOV KATEPAAQ.
Eniong evyopiotd nhpa moAd toug Ap. Bhdon [N'ovda kot ™ Ap. Avtpn [Havayidtov yuo v

moAOTIUN Ponbeta, TIC YVOGELS Kat TIC GUUPBOVAES TOVS GTIV OAOKANP®GN NG dtaTpiPnc.

Oa MPeha emmiéov va evyopiotnow tov Kobnynm lodvvn T'epobavdon tov tunpotog
Xnuetog oto TMavemomuo Ioavviveov, o omoiog pe O&ytnke pe yopd OTO E€PYOCTIPLO
HOYVNTIKNG (POCUOTOOKOTIOG OOV HE TIG YVMOOELS Kol TNV eumelpios Tov cuvEPare otV
EMIAVON OVOCTIKOV EPOTNUATOV OVOPOPIKE HE TN AEITOVPYIKOTNTA TOV YILOVPTIDV.
Emiong etukpveic evyapiotieg otn dwdaktopikn eortrtpioe EAévn AleEavopn yia m (eom
vTodoyN Kol avektipunn Ponbeta.

[TapdAAnia, evyoploTd® OAOVE TOVS POITNTEG TOV TUNUOTOG Yo TV OLOPPT CLVEPYACIO GTO
EPYAOTNPLO KOl PVGIKE OGOVS SOKIHLOGOV TO YIOVPTAKLAL.

Tehewdvovtag, oe pia Tpaén evyvopoovving, de Ba pumopohoo va pnv €vyoploTHCH TNV

OIKOYEVELL IOV Y10 TNV OUEPIOTY] KO OVIOLOTEAT VTTOGTNPIEN TOVG KOO OAN TN SLAPKELN VTOV

7oV T0£10100.



HEPIAHYH

H apyn g evniikioong amotedel oNUOVTIKY] CTIYUN YloL TNV EQOPUOYY  TPOYPUUUATOV
mopépPaong Ko eykabidopvong paxpompodfecuwv coumepipopmv vysiog. H onpovpyio evog
VEOU TPOPILOV TOV KOTOVOADVETOL €VPEMS OMO TOLG VEAPOVG EVNAIKEC Ba pmopovoe
EVOEYOUEVMG VO, YpNOLLoToMOel WG TPOPOPAPLLOKO, TPOGPEPOVTOS EVAV EVOALIKTIKO TPOTO
TPOAYNG TOV acHeVEI®V Kot Tpoaywyng TG KoANg vyeiag. H mapodoa epyacia agloloyel Tig
dwtpoeikéc ovvibeleg 193 Kumpiov @oumtov kol meptypdoet T onuovpyio evog
KOLVOTOHOV  AEITOVPYIKOD  YOAOKTOKOUIKOD 7POIOVTOG, YPTOLUOTOIDVTOS EKYVAGHATO
pntveov Pistacia atlantica kau Saccharomyces boulardii, oe po mpoorddeia cuvévacuod
TOV EVEPYETIKAOV EMOPACE®V TOL YOAOKTOG, TOV €KYLAIGHOTOG KOl TOV TPOPLOTIKAOV
pikpoopyoviop®v. Ilévie S10popeTiKd YLO00PTI TOPACKEVACTNKOV Kol aEloAoynOnKay.
‘Eywvav petprioeig tov fakmnpiov tov yoraktikoh o&€og kbe tpelg nuépeg, yia 25 nuépes. H
otafepoTnTa TOV EKYLMOUATOV pnTvedv  Pistacia kot tov Mmopodv o&éwv eEetdotnke pe
avdivon NMR. Téhog, ta Osiypota a&oroyndnkav opyavoinntikd. To amoteléouarto
VTOOEIKVOOLV TN HETAPaoT amd TNV ToPOdOCIOKY VYIEWVY STtpopr] o€ Mo avivyiewvd
OYNUOTO OTPOPNG. XVYKEKPUEVO, Ol CLUUETEXOVTEG KOTUVOADVOLV UIKPES TOCOTNTES
QPOVTMV KOl AOYOVIKDV, ETICKETTOVIOL GUYVA TAXLPAYEID Kol KOTOVIADVOLY YAVKA TOAAEG
eopéc v Nuépa. Emiong, mepinov ot ool véotl evijlikeg dev aoKoLVTOL Kol TO VO TETOPTO
amd ovtovg Komvilovv. Avagopikd pe To YyoOpTl, To ekyvAicpata pntivov Pistacia
mpomOncav Vv avantuén Tov oSLYOAUKTIKOV Baktnpiov Kot To KOADTEPO ATOTEAECUATO
Moebnoav ce cuvdévacud pe ™ {oun Saccharomyces boulardii. H ¢acpotockonioco NMR
ATOKAALYE OTL T AEITOVPYIKG AMmopd Kot ot BlodpacTikéG EVOGELS dlatnpnonkay pUéyxpt 10
téhog (oNng Tov Yaovptoh. Me Bdorn v opyavoinmtikn e€taon oev vINPEAV CNUOVTIKES
SlPOPEG OTN YEVOT], TNV VPN KOl TNV EUEAVIOT] LETAED TOV SOPOPETIKMOV YIoVpTI®OV. To
Vo avTO TPoidv Ba pumopovoe va mpowbnbel oy ayopd g THUVO KovoTtOHOo AEITOLPYIKO

TPOPLUO.

AEelg Khewdd: veopol evihkes, Olatpo@ikéc ovvhbeleg, ywoovpty, pnriveg Pistacia

atlantica, Saccharomyces boulardii
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ABSTRACT

Young adulthood may be an important time for intervening and establishing long-term health
behaviors. The development of a novel food product widely consumed by young adults could
potentially used as nutraceutical, offering an alternative way of disease prevention and
wellbeing. The present study assess the dietary habits of 193 Cypriot students and describes
the development of a novel functional goats’ milk yoghurt, using Pistacia atlantica resin
extracts and Saccharomyces boulardii, in an attempt to combine and expose the beneficial
effects of the milk, extract and probiotic microorganisms. Five different yoghurt formulations
were prepared and assessed. Enumerations of total lactic acid bacteria (LAB) were performed
every three days for 25 days. Stability of Pistacia resin extracts and fatty acids was examined
by NMR spectroscopy. Finally, the samples were also assessed organoleptically. Results
support a shift from traditional healthy diets to more unhealthy eating patterns. Specifically
study participants consume low quantities of fruits and vegetables, visit fast-food restaurant
often, and consume sweets several times a day. Also about half of the young adults don’t
exercise and one quarter of them smoke. Regarding yoghurt, Pistacia atlantica resin extracts
promoted the survival of lactic acid bacteria (LAB). However best results in viability of LAB
were obtained in combination with Saccharomyces boulardii. NMR spectroscopy revealed
that the functional fatty acids can be retained during the shelf-life of the yoghurts, alongside
with the other bioactive compounds. The organoleptic assessment revealed that there were no
significant differences in flavour, body, texture and appearance between the different

yoghurts. This new product could be marked as potential innovative functional yoghurt.
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