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Evyoaprotieg

H mapovca ntuylokn perétn npaypatoromdnke and v Kvprakn Kamidda, portintpio Tov
tuqpotog M'eomovikdv Emommuov, Bloteyvoloyiag kot Emomung Tpoeipmv tov Teyvoloyucoh
Movemotpiov Kompov, pe Bépa “amopdvmon o&uyalakTtik®v BokTtnpiov amd opiuo xoAAovo

ITOIT ko perétn o¢ Tpog TV avTuKpoPlokn Tovg opdon’

e autd 10 onueio Ba Bl a va evyaploTiom Beppud v emPAEnovca KabnynTpLa Lov
Ap. Mopia Aomtpn , mov pe TIC KATdAANAeg GLUPOVAES Kat e TNV 6OGTH KaBodynomn g,
KATAQEPQ VoL AoXOANO® Kot va peEAeTo® €va TG0 1taitepa evotapépov Bépa . Xwpig v

TOAVTIUN GUVELCPOPA TNG, T CLYYPOPT] TNG TTVYLOKNG LoV HEAETNG deV Ba TV EQIKTY] .

Inuavtikés evyopiotieg Ba 10ela emiong va ddcw otV EiAn kot cvpeottiTplo pov Eieva
Kovotavtivov pe v onoia eiyope Koo KOUPATL HEAETNG Y10 TNV TTUYLOKY] HOG Epyacioc. Oa
Ndela va TNV gvxapIeTIo® Yoo TNV otNPgn, evBappuvon kot Porbeia Tov pov TpoOSPePE GTaL
TEGGEPO ALTE AKOONUOTKA LoV ¥pdVia, KABMG Kot 6TV HEAETN TNG TTUYLOKNIG,.

Téhog, Ba NBela va EKPPAG® TIG EVYOPLOTIEG LOV GE OAOVS TOVG KON YNTES Kol TIC KAOM Y TpLeg

NG GYOANG Ol OTTO101 OV £0MCAV TIG ATOPUITTES YVAGELS, EPOA Kol 0e&10TNTES, £TGL MOTE VOl

elpan £Toun oTIg TPOKANGELS TNG Kovviog yio avalntnon epyaciog.



INEPIAHYH

Xy mapovoa epyacio, LeEAETHONKOV To 0EVYOANKTIKA BAKT PO TOV VITAPYOVY GTO OPLO
YOAAOV UL KOBMG Eytve PEAETN OG TPOG TNV avTIKPOoPiaky) Tovug dpdomn. To dpiud yolhovp
etvar moAv{n™T0 0o TOVS AVOPOTOVS APOD AVATTHGGEL o TAOVGLO YEVOT) KOl DO LETA TNV
dwdkacio g wpipoavone. H dadikacia e opipavong dtadpopatilel onpaviikd poro yo To
OYNUOTIGUO TOV TEAMKOV TPOIGVTOG POV LEGM QTG TNG O1KAGTAS TO YOUAAOVLL OTTOKTA TNV
TELELDL 10OPPOTiL LETAED YELONG KOl VONG, KOl ONLLOVPYOVVTOL VEES YEVGELS KOl OPDLLOTOL TTOV

avadvovToL amd To 0ELYOANKTIKG BOKTNPLO Kol GAAOVG PUGIKOVG TTOPAEYOVTES TOV TVUPLOV.

Ta o&uyoraktikd Baxtipia givor pio Katnyopio LIKPOOPYOVIGUAOV TOV GLVOVTMOVTIOL GTO MPULO
YOALOO LU Kol ToUlOoVV KPIoHO POLO GTNV TOPOAGKELT] TOV YOAAOVULOD apoV POAOG TOLG lval va
petatpémovy ) Aoktoln og yoroktikd 0&0. Méowm avtng g dtadkasiog To Tupt amoKTd o)
TNV YOPOKTNPLOTIKY] YEVLON Kot dpopa. Emmiéov, ta o&uyoraktikd faktiplo coppdiiovy otnv
avENon g STNPNGATNTOS TOV YAAAOVULOD 0POV TPOKAAOVY CUUMDGCELS, MG ATOTEAEGIA VO
Unv uropovv vo, avamtuyfodv pikpoopyavicpol mov B mpokariovoay aAloimor). Aniadn Exovv
NV IKavOTNTO VO 0VAGTEAAOVY TV avATTTLEY S1dpOopV aALO0YOVOV Kot Tafoyovmv
LIKPOOPYOUVIG UMV OTt®G ot Listeria monocytogenes, Clostridium botulinum, xou Staphylococcus
aureus. Eivar onupovtikd va ovaeepbel g péEcm Tmv 0EuyolakTikK®V PakTiplomVv TopdyovTol Kot
aVTYUKPOPLaKEG EVOGELS 01 0Ttoieg Tailovy KaBoploTikd pOAO GTNV LYIEWVN Kol AGPAAELN TOV

TVP10Y.

2KOTOC TNG TOPOVGOG LEAETNG TAV VO YIVEL ATOUOVMOGT] OPICUEVOV CTELEXDV 0EVYUAAKTIKAOV
Baxtpiov , va yivel n TovTomoinon Toug HEC® HKPOBLOAOYIKOV OVOADGEMY KOl LETETELTO VO,

peren Ol edv vIAPYEL AVTILIKPOPLOKY] OpACT GE VT TOL GTEAEYN.

A€Eerg khedrd: Qpo yodrovpt, ouyorlaktikd faktipio, avtipikpoflokn dpdon



ABSTRACT

The lactic acid bacteria present in mature halloumi were studied as a study was made regarding
their antimicrobial activity. Ripe halloumi is sought after by people since it develops a rich flavor
and texture after the ripening process. The ripening process plays an important role in the
formation of the final product since through this process halloumi acquires the perfect balance
between taste and texture, and new flavors and aromas emerge from the lactic acid bacteria and

other natural factors of the cheese.

Lactic acid bacteria are a class of microorganisms found in mature halloumi and play a critical
role in the preparation of halloumi since their roles are not to convert lactose into lactic acid.
Through this process the cheese acquires its characteristic taste and aroma. In addition, lactic
acid bacteria contribute to increasing the shelf life of halloumi after they cause fermentation, as a
result of which microorganisms that would cause spoilage cannot grow. That is, they have the
ability to inhibit the growth of various pathogenic and pathogenic microorganisms such as
Listeria monocytogenes, Clostridium botulinum, and Staphylococcus aureus. It is important to
mention that through the lactic acid bacteria, antimicrobial compounds of the games are also

produced, which play a decisive role in the hygiene and safety of the cheese.

The purpose of the present study was to isolate certain strains of lactic acid bacteria, to identify
them through microbiological analyzes and to study whether there is antimicrobial activity in

these strains.

Key words: Ripe halloumi, lactic acid bacteria, antimicrobial activity
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