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HEPIAHYH

Ot 6pot Ppécko, LYIEWVO KO PUOIKO YIvOvTal OA0 KOt TTO ONUOPIANG OO TOTE GTNV TEXVOAOYiN
ocuvInPNoNG TOV TPoPipmy. 'l 10 Adyo avtd, Nmieg TeEXVIKEG cuvtnpnoNg Tov eEaceaiilovv
EAGYIOTN OMOAEW TTOLOTNTOC, YOPIS Vo OKVPEVETAL N ACPAAEID TOV TPOPIL®V &ival GTO
TPooKNVo. Oeplikég eneéepyocieg o€ oLVOLAGUO He pEYEAOLS xpOvoug emelepyaciog Kot
TpocONKN cuVINPNTIK®OV divovv T BEom Tovg oe véeg neBodovg, pe v vynin mieon (HPP) va

elval pia amod TIg Mo AmOTEAECUATIKEG.

O oxomdg avtnc g peAétng Mrav va aflohoynBel n oamoteleopotikotnra g HPP oe
SPOPETIKOVS XPOVOVS EQAPUOYNG, OTNV TOOTNTO TOV oAAavTiov Ppavkeovptns. Eva
oLVOLo amd déka detypata eEANEONcay amd TN ddikacio Tapay®yng Kot AEYYONKay Yo Tig
akoAovBeg kpofroroyikég mapapétpovg: (1) olkng pikpoPraxng yrwpidoag (TVC), (i)
KoAoPaxtnpida, (iil) E. coli xou (iv) Bacillus cereus. Olo ta detypota omodnKedTnNKoV GTOLG
4°C péypig 6tov avarvdnkav. To amoteréopata dev amokdAvyav tapovoia Bacillus cereus o
omolodnmote amd ta delypata wov eAEyyOnkay. Xta mepdpota Tov deEnydnoav TapoTnpnoue
mv mopovcio koroPaxtnpwiov kot E.coli (apBupoi mov wovpaivovtar amd 2,52 émg 5,54
logocfu/g ko 1,74 ém¢ 2,63 log;o cfu/g avtictorya), Wiaitepa oto apykd detypoata Tpv and
omotadnmote enefepyasio. Metd v gpapuoyn ™ HPP, ta xolofaktnpidia katactpdonkav
kot 1 OMX pewwbnke. Agv mapotnpndnkav onuovtikég dtopopés petald tov detypdtov HPP og
SLPOPETIKOVG YPOVOLS €QapUOYNS. Avtd ta omoteléopota osiyvouv o0tt 1 HPP pmopet
OMOTEAECUOTIKO VO KATOOTPEYEL TO. KOAoPBoktnpidi kot vo peE®oel onupoavtikd v OMX,
e€aoparifovtag €Tl KaADTEPT UIKPOPLOAOYIKT TOLOTNTA TOV TPOIOVTOV LE LYNAITEPT dldpKELN

Cong.



ABSTRACT

The terms fresh, healthy and natural are becoming more popular now than ever in food
preservation technology. For this reason, mild preservation techniques that ensure minimum
quality loss without compromising food safety are in the spotlight. Heat treatments combined
with long processing times and addition of preservatives are giving way into new methods with
High Pressure Processing (HPP) being one of the most effective.

The purpose of this study was to assess the effectiveness of HPP at different times of application,
on the quality of frankfurters. A total of ten samples were taken from the production process and
were tested for the following microbiological parameters: (i) Total Viable Count (TVC), (ii)
coliforms, (iii) E. coli and (iv) Bacillus cereus. All samples were stored at 4 °C until they were
analysed. The results revealed no presence of Bacillus cereus in any of the samples tested. In
experiments carried out we observed the presence coliforms and E.coli (numbers ranging from
2.52-5.54 logocfu/g and 1.74-2.63 logio cfu/g respectively), particularly in the initial samples
prior to any treatment. Following the application of HPP coliforms were destroyed and the TVC
was scientifically decreased. No significant differences were observed between HPP processed
samples at different times. These results show that HPP can effective destroy coliforms and
significantly reduce the TVC thus ensuring better microbiological quality products with a higher

shelf-life.

Title: The effect of High Pressure Processing on the microbial quality of Frankfurt sausages:

Effect of application time, raw material quality and processing.



