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®a N0ela va gvyaploTom Wiaitepa v kadnynTpla ko Mapia Acmpr|, 1 omoia fTav 1
emPAETOV KabnynTpro pov. Omov kaBoOAN TV S1dPKELD TG TTVYLOKNG OV EPYACTOG LE
KaBodnyoboe Kol oL TPOGPEPE amO TOV TOAVTILO TNG YPOVO Y10 TNV OAOKAP®OT| TNG
TTUYL0KNG Lov epyacioc. [TapdAinia BEA® vo ELYOPICTHO® TOVG YOVELG LoV KO TO arydpL
LoV 7oL MTav JimAa LoV 6€ OAN TNV SLAPKELD TOV AKOINUATK®OV Hov ypovev. Télog, Ba
nbeia va evyoplotiom TIG ovykotoikovg pov EAévn Kovtooilovka kot Avrpea
[TomavikoAdov Tov NTav dimia Lov KaBOAN TV S1pKELD TG VAOTOINGNG TNG TapovGag

TTUYLOKNG EPYOCLOG.
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HEPIAHYH

To ke@ip elvar £va mopadoctakd Tpoidv To omoio £xel vTootel O MO Kot 1) KATOVAA®GON
Tov yivetor 0o kot mo meptn. O mapadooctokds TPOTOg Ue TOV omoio yivetol
TOPOCKELY] TOL KePip elvar pe kOkKovg kePip evd otov Propumyovikd tpdmo dev
YPNOLOTOLOVVTOL 01 KOKKOL KEPIP, apoD OV avamTOGGOVTAL YPNYOPa GAAL £xovV Kot
ynAd KéoTog otnv mopaywyn tovs. Emopéveg, ommv Popnyovia epopuodlovio
ovyKekplpéva petypota fakmmpiov tov YorokTikov 0&£0g oAAd Kot CUHOHVKITOV €10t
®oTe vo yivetar aAdayr g yehong Katl TG AEITOVPYING GLYKPITIKA e TNV EQAPLOYN
KOKK®V KEPIp. AVTIKEILEVO TNG TTUYOKNG OWTNG €PYACIAG NTOV 1 OTOUOVOCT] TOV
o&uyolokTiKOV Boaktnpiov amd dsiypoto Kepip mov ayopdomkay amd TNV KLTPLOKN
ayopd. O 6TtdY0G NG TOPOVCAG EPELVOG TV VO LeEAeTNOEL 1) YMUUKT Kol LkpOPLOAOYIKT
60U0TOON TOV KEPIP KOL GTNV GLVEYEWD VO YIVEL OTOUOVMOOT TV OELYOAUKTIKMOV
Baxmpiov xor vo peiemBel m aviyuxkpoflokn tovg Opdorm. Apyikd €yve
pKpoProroykodg €Aeyyog TV Ostypdtov kegip yu Oépata ac@dAelag TOovg Ko
akoloVONce MUIKOS €heyyoc pe TPOocOopopd TG 0ELTNTOS T®V JelyUdTtov pe
oykopétpnon kot pétpnomn tov pH tov derypdtov pe v yprion pH pértpov. Xy
GUVEXELD, £YIVE ATOUOVMOOT] KOl OVOKAAMEPYELD TOV 0EVYOAOKTIKGOV PakTnpiov yio TNV
HEAET NG avTYKPOPlokng Opdong evaviia o€ S5 ouykekpiévoug mafoyovoug

HKPOOPYOVIGLOVE.

Aé&Earg kKhewona: Keopip, oSuyaloktikd Pakthplo, AmopovmoT|, oVTIUIKPOPLoKES

W0OL0TNTECS
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ABSTRACT

Kefir is a traditional fermented product, and its consumption is becoming more and more
popular. The traditional way in which kefir is made is with kefir grains, while in the
industrial way, kefir grains are not used, since they don’t grow quickly but also have a
high cost in their production. Therefore, specific mixtures of lactic acid bacteria and
yeasts are applied in the industry so that the taste and function are changed compared to
the application of kefir grains. The subject of this thesis was the isolation of lactic acid
bacteria from kefir samples purchased from the Cypriot market. The aim of the present
research was to study the chemical and microbiological composition of kefir samples and
then to isolate the lactic acid bacteria and to study their antimicrobial activity. Initially, a
microbiological analysis of the kefir samples was carried out for safety issues, followed
by chemical analysis including pH and acidity. Subsequently, the lactic acid bacteria were
isolated and recultured to study the antimicrobial activity against 5 specific pathogenic

microorganisms.
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