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®a MOk KoTapyag va gvyoploTom Bepud tov Kabnynm pov kot emPAETOVIO TNG
TTUYLOKNG OV peAETNG , K. Dot Tamadnpa yio v moAvtiun Bondeia Tov Kab’0An
olapkeln OleEaymyne g MEAETNG MOV, Yo TIG GULUPOVLAEG TOVL KOl TIG EVOTOYEC

TOPOTNPNGELS TOV, KAHMG Kol TOV YPOVO TOL APELOMS LOL OPLEPWGE.

®a M0eha emiong va ekEpPAo® TIG VYaPLoTieg Lov otov dddktopa [Tavayidtn Movoikd
Y10 T GUUPOAY] TOL GTNV EMLTLYY OAOKANP®GT TNG TTVYLOKNG OV €PYAGiag, KaOdS Kot
Yo TV KoBodyno Tov 0oV aQOopd TO TEPOUOTIKO HEPOG GTO EPYUCTHPLO TNG

IN'oAaxktokopioc-Tvpokopiag.

Téhog, Ba NBera v vYaPIOTNCE® TN GLUEOITATPLE LoV NikoAéTTo XPLGOGTOUOL Kot
tovg yoveig pov Iavayiwtn kot AOnvé ot omoiot Ntav dimAa pov kad’ OAN ™ dibprela
NG UEAETNG LoV 0AAd Kat Tov Bgio pov Anuntpn, Omov ExEl TPOGPEPEL OPKETN TOCHTNTO

aLyvoL YOAOKTOG, Y10 VO LTOPEGM VO TPOLYLALTOTIOUGM TNV TEPALOTIKY LoV AGKNOT).



ITEPIAHYH

O 610%0G NG epyaciag NTOV 1 TOPACKELT YILOLPTION UE KOAALEPYELD KEPIP avTi Yo TN
YVOOTH KOAMEPYELD YIOOVPTIOV. XTN GUVEXEWD YIVETOL U0, GUYKPIOT HETAED TV VO
OLPOPETIKMY  KOAALEPYEIDY TIOV €YOLV  Ypnotpomombel ywo TNV TOPOCKELY] TOV
YloLpTIoV-Kepip. XpnotpomomOnke orywvd ydAo, to omoio euPoAAGTNKE HE TOVG
TOPOO0GLOKOVG KOKKOVS KEPIP OAAG Ko [LE TNV EUITOPIKN KaAMEPYELD Kepip. Ta apyd
OOKIUOOTIKG Oglypato, OEQepoy ¢ TPOG ToV TOMO NG KOAMEPYEWS (EUmOPIKN N
TAPOOOGLOKY), OTNV GLYKEVIPWON NG KaAMEpyelog (4% kot 6% kot pe S10POPETIKES
Beppokpoaoieg endaong (25 °C ko 37 °C). Metd and avtéc Tig SoKIES , KaToANEaE o8
dvo mpoidvta pe ta emBountd yopaktmpotikd. H {opwon €ywve oe Beppoxpacio 37°C
Yo 8 MPEG Kot AUECHS HETA cLVTNPNGT TOVG o€ Beppokpacia 4 °C ywa 3 efdopddes. '
va yivel ) 60yKplon avty|, e£eTdotnke 1 GVGTACN TOL KEPip, TO PH, N 0EVLTNTO, N VYPOGIia,
kaOdg emiong kol M UIKPOPLOAOYIKY dpAGTNPLOTNTO VIO TOVG UIKPOOPYOVIGHOVS
Lactobacillus spp. ,Lactococcus spp. kot Yeasts, Om®g kol TO OPYOVOANTTIKG
YOPOKTNPIOTIKE TOV TeEAMKOD TPoidvtog. Téhog pe Pdomn tn chykpion mov €yve Kot To
amoteAéopaTo TV 000 TEMK®OV TPOIOVI®OV LE SPOPETIKN KOAALEPYELD PTAGAUE GTO
CLUTEPOGO. [LE TOV KOADTEPO cuvdvaoud (Beppokpaciog, TOTO KOAMEPYELNS, TOGOGTO
KOAMEPYELOG) Y10 TV TOPAYDYN YILOVPTIOV-KEPIP.

AéEeic Khewdrd: [kepip, yiovptt, upopéva tpoidvta, KaAlépyelo Kepip, atyvo yaa,
ANUIKA XOPAKTNPIOTIKA, HKPOPLOAOYIKT] dpacTnplOTNTA, VET, GVGTUGT, GLVINPNGON,

oVyKplon]|



ABSTRACT

The current study aimed at the production of yogurt using kefir as a starting culture rather
than the typical starting culture used in industry. A comparison of two different starting
culture, both used to produce yogurt-kefir, was performed. Initially goat’s milk was
spiked with both traditional kefir grains and commercially available kefir culture.
Fermentation was performed at 37°C for 8 hours and was subsequently preserved at 4°C
for 3 weeks. In order to compare both cultures used, the composition, pH, acidity,
moisture as well as the microbial activity of Lactobacillus spp., Lactococcus spp. and
Yeasts were examined. The organoleptic properties of the final product were also taken
into consideration. Finally, using the results obtained from both final products and their
comparison, the study led to the conclusion for the best combination of starting culture,

dosage and temperature conditions needed for the production of this yogurt-kefir.

Key words: [kefir, yoghurt, kneaded products, kefir harvest, goat’s milk, chemical

properties, microbiology activity, texture, fermentation, comparison]
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