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EYXAPIXTIEX

Me 1o TéA0G TNG TOPOVCAG TTVYLOKNG dtaTPIPng Ba NBeha va exppdom Tig BEpEG pLov
evyaplotieg otov emPAEmovta TG peAétng pov, Ap. Ndpyo Mrdtoapn yio v EUmIGTOGHV
OV LoV £3€1EE aVODETOVTOG LLOV TV GUYKEKPIUEVT] LEAETN, Y10 TOV YPOVO OV APLEPMOCE GE
eUEVO 0ALG Kot TOV oL £dmae TNV evkarpia va £pBw e emaen pe v Propnyovia
aAlovTIK®OV eEac@aiilovtog pov TpiPr] He Tov KAAdo TS Proteyvoroyiag Kot EMGTAUNG
Tpoipmv. Idaitepeg evyapiotieg Aowdv oty Propmyavia n omoia pov mapeiye delyporta
7oV ypnopomomdnkay yia va mpaypatoromBei n peAétn. Emniéov vimbw svyvouwv yio tov
Teyvoldyo tpoeipwv g Bropnyaviog koplo Eévn Eevop®v 0 0moiog Tov TPOGPEPE TNV

BonBeta Tov amd TV TPAOTN oTLYUN oL EEKivnoo TNV HEAETT OV Kol TAV 6TO TAGL Loy Ko’

OAN TNV dladpopn).



IHEPIAHYH

H mopovoa mrtoylokn pedétn eotidletor ommv  aviyvevorn Vmopéng SlacToupovUEVNS
EMPUOAVUVONG E YAOVTEVH GE MPOIOVTO KPEATOG OV KOVOVIKG OV TPEMEL VAL TEPLEYOLV TO
OLYKEKPIUEVO OAAEPYL0YOVO. Ot TElpapaTIKEG dladtkacieg Eapav ywpd og yvoot fropnyovio
aAlavtikov oty Kompo. H epyacia EeKva pe pio GUVOTTTIKY E160YMYN GYETIKA LLE TOV OPIGLO
OALG Kot TN cofapoTnTo TV OAAEPYIOYOVOV Kol TIC OVTIOPAGEIS OV glval duvatd vo
TPOKOAEGOVV GE U0 PEPTIdO KATAVOAMTMOV, divovTag 1dtaitepn EUPOOT OTNV ACPAAELD TNG
TPOPIKNG aAvcidag aAld kol otnv opboroyikn Slayeipion TV oAAEPYLOYOVOV HECOH GTNV

Brounyavia, £yovtag mavta veoyn dAa o KpicyLo onpeio EAEYYOV.

21 ovvéyela, mapovataletal ) pebodoroyio tng LEAETNG, TEPIAAUPAVOUEVOY TV S1OOTKOGLDY
detypatoAnyiog kot avoivoewv. H dwadwkacio aviyvevong yAoutévng mpoyLoTOnolEIToL UE
YPNOT OAVOGOYPOUATOYPOUPIKOD TECT TOL OVIKEL GTNV KOTNyopio. TV 0vocsoeViLHIK®OV

puefodwV.

To anoteAéopata ovadElKVOOVY TNV TOPOLGIa YAOLTEVNG GE HIKPT TocdTTa omtd Ta delypotal
TPOIOVTOV KpEatog, AAA avayvopilovtal ol yevikoh mapdyovieg empudivvong. Me Baon avtd
TO. OTOTEAEGLLOTO, TPOTEIVOVTOL GTPATNYIKEG Yo TN UEI®ON TOV KvOHVOL S10GTAVPOVEVNG

EMPOAVVONG KOL TV AGOAAY] TAPUY®YN TPOIOVIMV KPEATOG TOL JEV TEPLEYOVY YAOVTEVT.

Télog, Ta cupmepdopato TG LEAETNG EMoNUOivOVY TN onuacio TG opBoroyikng dlayeiptong
TOV OAAEPYLOYOVAOV GE Lo, Bropmyavio Kot ovaeépel TOavEG TPOTOTOMGEL GTOVG HEXPL TOPOL

YEPLOUOVG,.



ABSTRACT

The detection of cross-contamination with gluten in meat products that normally should not
contain the specific allergen is a major problem that food industries must manage. The
experimental procedures took place in well-known industry in Cyprus. The work begins with
a brief introduction on the definition and severity of allergens and the reactions they can cause
in a portion of consumers. Particular emphasis is given on the safety of the food chain and on
the rational management of allergens within the industry, having always keep all critical control

points in mind.

Next, the methodology of the study is presented, including the sampling and analysis
procedures. The gluten detection process is carried out using an immunochromatographic test

that belongs to the category of immunoenzymatically methods.

The results highlight the presence of gluten in a small amount of the meat product samples, but
the general contamination factors are recognized. Based on these results, strategies are
suggested to reduce the risk of cross-contamination and safely produce gluten-free meat

products.

Finally, the conclusions of the study point out the importance of the rational management of

allergens in an industry and indicate possible modifications to the current handling.
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