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Me v olokApworn TG mapodcos UETOTTUYOKNG dwtprg pov, Ba nbera va
guyoplotnom Wiaitepa tov Ap. @otn [amadnpa, Tov emPAEnovia Kabnyn Hov, yio tnv
BonBeia mov pov Tpdoeepe kKaBMG Kot T 6MOTN KABOINYNON LE TIC OVGUDOELS GLUPOVAES
TOV, TOL POV Tapeiye kaB’ OAN T SdpKew TG HETOEL pag cuvepyaciag. Akoua, Ha
Nnbeka va evyopotnow tovg: Ilavayuwtn Movowkd, Alva Kotodkn xor lodvva
NeoxkAiéovg yio v apépiomn Pondeia kot kabodynon Tovg, yio. TNV LAOTOINCN TOV
EPYOCTNPLOKDV OGKNCEWDV TOL TPAYHOTOTOONKay 6To pyactnplo ¢ ['aAaktokopiog.
Téhog, B NBela va T Eva LEYAAO EVYAPIGTA GTNV OIKOYEVELD LLOV, OAAGL KOl GTO QIAIKO
pov mepPAAAov, Tov NTav SimAa pHov oe OAN avuty TV EexwPloTn SdpouUn HE TV
a010KOT cLUTOPAoTOoN Kol EVOGPPLVOTN TOVG, GE OAO OVTO TO XPOVIKO OAoTNUO TNG

GLYYPOPNG TNG LETUTTVYIOKNG LOL EPYOACIAG.



HEPIAHYH

YK0omdG NG TOPOVCOS UETATTUYIOKNG LEAETNC, NTav 1 BEATI®OT TOL O VPIGTAUEVOL
poeNUoTOS aipoviod. Avtd emitevydnke, pe v opywkn peAét 13 Qopovuevov
poonuaTeV (aipavia, ke@ip Kot ALV YioovpTonotdVv) and v Kumplakn ayopd, yio va
KOTOYPOQOUY SLAPOPO. TOLOTIKA YOPOKINPIOTIKA TOLG Kol Vo oLykplBovv pe v
onuovpyia Tov BEATIOUEVOL POoE|LaTOG TOUTOL «aipaviov». Ta (upoduevo mpoidvia
avaAlvOnkay pe dtpopeg euotkoynuikés avoivoelc (pH, oykoperpoduevn o&vtnta,
TEPLEKTIKOTNTO AITOLG KOl oAATION, SY®PIoUOS 0pov, 1EMOEG)  UIKpoPloAoyikég
(o&uyahaktikd Baktiplo, SOk KataAdong kot 0Eeddong, ypoorn Gram, TpewTeolVTIKN
KOl AOADTIKY dpaotnplotnta) Kabdg kot opyavoinmtiky e&étaon. To amotedéouara,
éoe1&av Ot 1 TPoGHNKN WOVAIVIIG LELDVEL TO JOXOPIGUO 0pPOV Kot OLEAVEL KATA TOAD
tov oplud oéuyoroktikewv Paktnpiov. Katd mmv dwtnpnopdmra tov aipoviov,

peidveton to PH kot avédveton | oykopeTpodevn o&vna.

Aappdavovtag voyn ta amoteAéopato tov online gpomtmuatoioyiov, yio to Tt Oa
dALalav o1 KATOVOA®MTEG GTO OiPAVL, AALA KO TIG YELGLYVMOGIES TOV TPy LATOTOWONKAY
G€ UETAYEVESTEPO GTAO0, TO TEAMKO-PEATIOUEVO TPOIOGV TOTTOL «ATIPAVIOV» TPOTEIVETL
va mepthapfavel. 60% yaovpt, 40% vepd, 1.0% oardrt, 0.5% wovAivn kot 0.59

amo&npapéva eUAAL SLOGLOV.

AéEerg KAedd: aipdvt, Qupodpeva mpoiovta YEANKTOG, tVOLAIVN



ABSTRACT

The purpose of this postgraduate study was to improve the existing ayran. This was
achieved, with the initial study of 13 fermented beverages (ayran, kefir and other yogurt
drinks) from the Cypriot market, to record their various quality characteristics and to
compare them with the creation of the improved "ayran” type beverage. The fermented
products were analyzed by examination of various physicochemical analyzes (pH,
volumetric acidity, fat and salt content, serum separation, viscosity) microbiological
(lactic acid bacteria, catalase and oxidase test, Gram staining, proteolytic activity and
lipolytic activity). The results showed that the addition of inulin reduces serum separation
and greatly increases the number of lactic acid bacteria. During the shelf life of ayran, the

pH decreases and the volumetric acidity decreases.

Considering the results of the online questionnaire, about what consumers would like to
change in ayran, and considering the tastings that were made at a later stage. The final-
improved "ayran" product is proposed to include: 60% yogurt, 40% water, 1.0% salt,

0.5% inulin and 0.5 g of dried mint leaves.

Keywords: ayran, fermented milk products, inulin



