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Ba Nndera va evyopiotom Wiaitepa tov Ap. dotn [Horadnua, yio tnv moAdTiun fonbeia
oV otV €£gbpeon BEUATOG Yo GLYYPAPT TTLYLOKTG KOL GTI GLVEXEW GE OTL TOV glyal
ypewotel. Emiong, Ba Mbeha va egvyopiomom v ddaktopikn @ortitpio lodvva
NeokAiéovg, yoo v moAdTiun Ponbela ¢ oy deoywyn TOV EPYASTNPLOIKOV
avaAvcewv. Evyapiotd eniong v etaipeio Tvpoxopeio Aderpot [Taviliapov ATA Yo
TNV TOPOYMPNCT LEPOLS TOL VITOGTATIKOV TOVG Y10 TNV TOPUCKEVT] XAAAOVIOD Yidl TIG

avaykeg g [Truyaxng pov Epyaciog.



HEPIAHYH

To yolhoOu amotehel 10 2° onuovtikdtepo eEaywywkd mpoiov g Kodmpov. Xnv
Tapovoo PeAET, dlevepyndnKav SoKIHEG Kot avaADGElS 6€ XOAAOVUL e TOGOGTMOON
yorloktog 80% oayeladwwd yorko wor 20% oryompofeio  ydAa. Avtd eivar 1O
«Propnyovorompévoy Xailov, To omoio mapackevaletor onuepa amd Tig Blopnyovieg
[ohaxtokopkav [Ipoidoviov. AALG Kot e XaAhoOptl pe mTocOoT®MON YOAakTog 51%
aryompofeto yaha kot 49% ayehadvd yora. Avtd eivar to yohloOut mov mpémel va
nmopackevdletar, copemva pe to [podTumo 10 omoio KatoyvpdOnke OV ATpiAlo TOL
2021, ywo v mapaymyn Xoiiovpov oc Ilpoidv Ilpoctatevduevng Ovopaociog
[Ipoérevong (IIOID). ‘Etor, yw v &&étaom  opodtmrag Tev  OelypdTov
npaypatonomOnkay dokiuég. Apykd, owevepyndnke Triangle test, oto omoio ot
dokiaotég Enpene va Eeyopicovv 10 XaArodut 51:49 mov ftov éva amd to Tpia
detyparta. Xtn cvvéyela, dtevepynoniav dvotkoynuikés Aokiuég, 6Tmg Avaivon Yeng,
Avdivon Xpopatog, Yypacio, O&0tmra, pH, [Tocootd Alatdtnrag Kot Avaivon yuo )
Awtpogikny A&lo tov ovo detypdtov XoAAovpiov. AmO 10 ATOTEAECUATO TOV
eEhyOnkav, pdvnke 6t1 10 XaAAoOt pe mocodoT®on YoAaktog 51:49 Ntav To GuVEKTIKO,
glye peyaAvtepn avrtiotaomn Kot Nrav mo eAactikd and 1o Xaiiovut 80:20. Evo, otig
vrorowmeg dokpég, omwg Yypoaoia, OZvmra, pH, Aldty, Aimog, Aimog emi Enpov,
[Tpwteivn, [pwteivn ent ENpov, dev VIAPYOLV GTATICTIKE CNUOVTIKEG SLOPOPES, EKTOG

amd Toug Y oatdvOpoaKkeg, Oov VILAPYEL CTATICTIKA CNUOVTIKT O10pOPd.

Aé&Earg kKhewowa: Xoaroop 51:49, Xorrovu 80:20, Xairiovu [TOII, Opyoavornmtikég
Aoxkipég, Duotkoynuikég AoKIeg



ABSTRACT

Halloumi is the 2nd most important export product of Cyprus. In the present study, tests
and analysis were carried out on Halloumi with milk quota 80% cow's milk and 20%
sheep and goat milk. This is the "industrialized™ Halloumi, which is made today by the
Dairy Industries. Also, in Halloumi with milk quota 51% sheep's and goat's milk and
49% cow's milk. This is the halloumi that must be prepared, according to the Standard,
which was established in April 2021, for the production of Halloumi as Product of
Protected Designation of Origin (PDO). Thus, tests were carried out to examine the
similarity of the samples. Initially, a Triangle test was conducted, in which the testers
had to distinguish Halloumi 51:49 which was one of the three samples. Then,
Physicochemical Tests were performed, such as Texture Analysis, Colour Analysis,
Humidity, Acidity, pH, Salt Percentage and Analysis for the Nutritional Value of the
two Halloumi samples. From the results obtained, it appeared that Halloumi with a milk
quota 51:49 was more cohesive, had more resistance and was more elastic than
Halloumi 80:20. While, in the rest of the trials, such as Moisture, Acidity, pH, Salt, Fat,
Fat in Dry Matter, Protein, Protein in Dry Matter, where there are no statistically
significant differences, except from Carbohydrates, where there is a statistically

significant difference.

Keywords: Halloumi 51:49, Halloumi 80:20, PDO Halloumi, Organoleptic tests,
Physicochemical tests
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