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HNEPIAHYH

Avéxabev 1 avaTTLEN LKPOOPYOVICU®V 6T TPOPLULA AToTEAOVGE PeIloV TPOPAN L TOGO
YL TOVG KOTAvaA®TEG 0G0 Kot Yo 11§ Prounyavieg mopaywyns. Kvptotepn katnyopia
EVOALOTOTOV TPOPIH®V amoTeELEl TO VOTO KPEAS KOl TOL TPOTOVTO TOV. ZNUOVTIKO HEPOG
TOV otiov ™G aAdoimong avtng araptiletal and TNV Kok dlayeiplon Tov KpEaTog omd
TOV XEPIGTI-KOTAVOAMTY KATA TNV 0lyopd amd To GNUEIR TOANGNG TOV £MG KOL TNV TEAIKN
dwyeipion, mpoeroyasio 1 arodnkevon Tov kKpéatog 6Tov oKlakd ywpo. H pikpoPioxn
aAdoiwon tov kaBopiletor kupimg amd TNV GVCTOCN TOV KPEATOS Kol TIG GLVONKEG
VYIEWVNG TPOAKTIKNG OV ol EPOPUOGTOVV. XTO VOTO KPENG GLVIGTOTOL QVGTNP®G 0pn
dlayeipion, EPOCOV 1 LYNAN TEPLEKTIKOTNTO TOV GE OPENTIKA GLGTATIKA KOl O1 EVVOTKES
TIEG EvePYOTNTOC VEPOL Kot PH , Tom0BeTOVV TO KPEUG TNV KOPLOT TOV ELOALOTOTWV
tpo@ipwv. H paydaio avantuén g texvoroyiag, n peiwon tov eAevBepov ypovou Kot 1
TAo™ TOL AVOPOTOL VO GLUTTVLEEL TIG VTOYPEMGELS TOL LE TNV KAALYN TOV AVAYK®OV TOV,
odnynoov oty SPOPOTOiNCT TOV OUTPOPIKAOV TPOTUNCED®V TOL KOTOVOAMTIKOD
KO1vOU Kot Kuplotepa otV AavBacsuévn dayeipion TV Tpoeitmv. XtV Tapodoa HeAETN
EPUNVEVOVTOL O1 EMKPOTOVGES cLuVNBElEg Kot avTiMyels tov Komplov kotavalotodv
OYETIKO pHe TIG OopBEg TMPOKTIKEG VLYIEWNG TOL KPEATOog oto omitt. MéEow &vog
epOTNUOTOAOYIOV TAPONKE piot GLVOMKN €KOVA GYETIKO He TNV Jwiyelpion mov
€QapUOLOVV 01 KATOVOAMTEG GTOV OTKIOKO YDPO OTMG EMIONG Y10 TIS YEVIKES YVAOGELS KO

TIC TPOTIUNGELS TOVG YUP® OO TO KPENGS.

AL KAEWOWA: KpEac, opBEg TPOKTIKEG VYIEWVIG. doeipton kpéatog, Kvmpog,

OTKLOKOG YMDPOGC, KATUVOAWMTEG



ABSTRACT

The growth of microorganisms in food has always been a major problem for both
consumers and the manufacturing industry. The main category of perishable foods is raw
meat and its products. A significant part of the causes of this deterioration consists of the
poor management of the meat by the operator-consumer from purchase to the final
management, preparation or storage of the meat at home. Its microbial deterioration is
mainly determined by the composition of the meat and the conditions of hygienic practice
that will be applied. For this reason, fresh meat should be properly managed, as its high
nutrient content and favorable water and pH activity values place it at the top of perishable
foods. The rapid development of technology, the reduction of leisure time and the
tendency of consumers to shorten their obligations, led to the differentiation of the
nutritional preferences of the consumer public and mainly to the mismanagement of food.
The present study audits the prevailing habits and perceptions of Cypriot consumers
regarding good meat hygiene practices at home. A questionnaire provided an overview
of the management that consumers apply in the home as well as their general knowledge

and preferences about meat.

Keywords: meat, good hygiene practices, meat management, Cyprus, home space,

consumers
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