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Ba M0l va guyoploTNom Waitepa TNV OKOYEVELD LoV, Yo TNV oTNPEN Kot T SVVOU
mov pov mpdoeepav, v kKadnyntpu Kvpia Mapia Aompn kot v cuvodomdpo —

ovpeortntpia pov EAévn Tatpoxiov.



HEPIAHYH

Ta Boaxmpra yoroktikov oféoc (LAB) ypnowomoovvior cuvilBmg otn Prounyavio
TPOPIL®Y Y10 TIC EVEPYETIKEG TOVG EMOPACELS OTNV TOLOTNTO, TNV OGOAAE KOl TN
duapketa LoNg TV Tpoeipmy. Ze avth ™ HeEAET, otedéyn LAB mov éyovv amopovmdel
and vomd YyaAo youudovpag vmoPAnOnkov apywkd o€  OOKWWES  TAVTOMOINOMC,
oLUTEPIAOUPAVOUEVIC TNG XPDONG KOTd gram, TNng SOKIUNG KOTAAACNS, OVATTUEN OF
dapopeg Beppokpacieg kat cvykevimoelg NaCl. tn ocvvéyeia peketdnkav ot Pacikéc
TOVG TEYVOLOYIKEG 1010TNTEG OmM®G 1 doKun o&iviong, MPWOTEOAVTIKNG OpACNC,
MIOAVTIKNG OpACNC, TOPAYM®YNG OLKETVAIOL Kot KATOPBOMGUO TOL KITpKoD 0&E0G.
Téhog T 6TEAEYM VIOPANONKOY GE doKUES Yo TOav| TPoPloTikn dpdiom OTWS avToyng
oe younAo pH, avoymg oe yohkd drata. Ta amoteléopata £dei&av 0Tt ta oteréyn LAB
eupavicay mowkilovg Pabuovg dpactikdOtnTag 0&iviong, HE Oplouéva GTEAEYT Vva.
Tapovctalovy VYNAQ enineda mapaymyns o&éog. Kavéva amd otedéyn dev mapovcioce
MmolvTiky] dpdion evdd HOVO VO amd OVTA TOPOVGIOGAV TPOTEOAVTIKY KAVOTNTO.
Emiong apxetd oteléym enédei&ov avtoyn o€ xaunAid pH, avoyn oto yoiwd dhota kot
avtyukpoflokn opdomn evavtio otovg mafoyodvous pukpoopyavicpovs. Me Baon, ta
OTOTEAECUOTO OLTNG TNG HEAETNG KAMOW Oomd TO OTEAEYN €XOVV TOPOVLGLAGEL
TEYVOLOYIKEG | TPOPLoTIKES O10TNTEG, £TGL Umopel va €xovv mbovr €papuoyn o
Brounyavia tpoeipmv gite mg KOAMEPYELES EKKIVIONG 1| COUTANPOUOTIKEG OAAG ETioNC
o pmopovoav va ypnowomombodv kol ¢ mOavEG TPOPlOTIKEG KOAMEPYELES.
Amonteiton TEpOITEP® £PELVA YO TN OEPELVNOT TOV UNYOVIGUAOV TOL OETOLV TIG
mapotnpovpeveg mopoAlayés ota otedéyn LAB koi yio Tov €VTOmIGUO T®V MO
VTOGYOUEVOV GTEAEXDV Y0 YPN|ON OE GVYKEKPUYEVEG EQUPLOYEG TPOPIL®V KAODS Kot

UEAETN OGOV ALPOPA TNV OGPOAT YPNOT TOLG GTO TPOPLLLAL.



ABSTRACT

Lactic acid bacteria (LAB) are commonly used in the food industry because of their
beneficial effects on food quality, safety, and shelf life. In this study, LAB strains
isolated from raw donkey milk were first subjected to identification tests, including
gram staining, catalase test, growth at different tempreatures and NaCl concetration.
Then their basic technological properties were studied such as acidification, proteolytic
activity, lipolytic activity, diacetyl production and citric acid catabolism. Finally, the
strains were tested for possible probiotic activity such as resistance to low pH, tolerance
to bile salts and antimicrobial activity against foodborne pathogens. The results showed
that LAB strains exhibited varying degrees of acidifying activity, with some strains
exhibiting high levels of acid production. None of the strains showed lipolytic activity
while only 2 of them showed proteolytic activity. Also, several strains showed
resistance to low pH and tolerance to bile salts. Based on the results of this study some
of the strains have shown technological or probiotic properties, so may have potential
application in the food industry either as starter or supplemental cultures but could also
be used as potential probiotic cultures. Further research is needed to investigate the
mechanisms underlying the observed variations in LAB strains and to identify the most
promising strains for use in specific food applications as well as study their safe use in
food..

Vi



