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Evyopwotieg

Me 10 T6A0G TNG TOPOVGOS TNG TOPOVCAC TTVYLKNG EpYaciag Oa NOeAa vo vyaploTHo® TOV
emPAETOVTO aKadNUATKO pov Ap. T'idpyo MmoTGapm Yo TNV EUTIGTOCHVN TOL £JE1EE MG TTPOG
10 TPOGMOTO LoV HE TNV avabeon avtg g epevvdg . H emonteio kot kabodynon mov pov
£€0mae NTaV TOADTIUN YO TV EMLTLYYT] OAOKANP®OT avTtig TG HeAétne . Kabopiotikd pord
vp&av ot GLUPOLAES kal 0dnyieg Tov vootnpilovtag 6A0 10 €pyo ko Ponbdvtag pe vo

AvamTOE® KOVOVPYIEG IKOVOTITES KoL VO TETVUY® TOVG GTOYOVG LOV.

Eniong 6a 10eha va evyapiotiom 1o Texyvoroykod Tavemotpio Kompov yo tnv mapaydpnon
YDOPOL KoL VAKADV GTO EPYACTIPLA TOL KAOOAN TNV O18pKELD TNG EPYUSTNPLOKNG LOV EPEVVAS .
Onwg emiong kot 6A0 TO OKAONUOIKO TPOcOTIKO TOL TUNHATOG [ewteyvikdv Emotiuov,
Bioteyvoroyiag kot Emotung Tpogipmv yioo OAeg TIG YVAOGEIS TOV OTOKOUICO KATO TNV

dupKeLa TV oToVddV pov oto [avemaotnpio.

Téhog B O va EVYOPIGTIC® TNV OIKOYEVELDL LOV TTOV TAVTO GTEKETOL OUTAGQ LLOV, Y10 TNV
VITOUOVY], KOTOVONOT KOl CUUTAPACTOCT TOLG KOOOAO TNV SLAPKELN TV TPOTTLYLOK®DV LOV

GTOVOMV.
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Iepiinyn

Me v mapodoo mToylokn epyocio pe titho «MikpoBloloyikry moldtnta vemov ¥oiptvol
KPEATOG » YIVETOL aVAALOT TNG MKPOPLOKNG KATAGTAONS oD Yoipvod kpéatog. To yoipvo
KPEOG eUmMEPLEYETOL GE Uio. 1I0OPPOTMNUEVT] OATPOPN, OVTIOGC TNYN amoapaitnTteV OpenTiK®dV
OLOTOTIKMOV Y10 0VTO KOl 1 LIKPOPLOAOYIKNY KOTAGTOGT 0WTOV EIVOIL 0L CTIUOVTIKT TTUYN Y10l
TNV VYEWN Kol AGPAAELD TOV Tpoipwy. Ot maboydvol pikpoopyavicpol eivat n peyaldtepn
amel og OAN Vv Propnyovio TPOPIPOV Kot TPOKOAEL TEPACTIEG AMMAELES GE VTV OTWG
EMIONG VO EMPEPOVY SVOUEVEIC GLVETELEG GTOV AVOPOTO HeTd TV KaTavAA®on Tovs. o v
SloPaAon ™G acpareiog TV TpoPinmy givor onuaviikd vo dlevepyovvtor EAeyyol Kot
evépyeleg mov va e£ac@aiilovv 0Tt avTol ot pkpoopyavicuol Bpickovtal ot eTITPENTA Opla
Yoo KotaviAmon Tto omoiot TPOKVTTOUV HOVO HEGH CMOTMOV TPUKTIKOV VYIEWNG OTIG
Bounyavies. Me t ypnon piKpoProroywkev teYVIKOV, efetdleTon 1 TOGOTNTA TOV
ppoopyavicpmv E.coli, Enterobacteria kot Staphylococcus aureus kot 1 mapovcio Listeria
kot Salmonella mpoxepévov va a&loroynei n vyewn twv derypdtov. Oia to deiypoto wov
cLAAExONKav Mtav 40 ex TV omoiwv Ta 20 ftav and xoipvd covPAdkt Kot o aAld 20 omd
yopvo manddxt. Ta amotedéopata £de1&ov Eva delypa to omoio NTav eKTOG opiwv OGOV apopd
10 E.coli kot Ta Enterobacteria. Eniong avadeiyOnkav 14 detypoata ota omoio vanipée oyetikd
VYNAO PIKpoPlokd eoptio woTtdco Oyt ektdc Oprwv. Oco apopd to Staphylococcus aureus dev
vpe kavéva delypa mov va aviyveddnke Ommg kot yw tnv Listeria avtiotoyya. o 1o
nafoyovo Salmonella vipEe éva Hmontd detypa To omoio dev emPeParmOnke. Méca and ta
OTOTEAEGUATO, TPOEKVYE 10 OAOKANP®UEVN KOV NG WKPOPLOKNG KOTACTACNG TMV
derypatav kot a&lohoynonke N GLUUOPP®OT TOV SEYUAT®V LE Ta TPOTLTTO, acPaAeiag. Emiong
dwrtvmomOnKav TANPoEopieg GYETIKA He TNV KATOAANAN Oloxeipion kol amofrjkevon Tov
Kp£ATOG OMmG Kol mMOAVEG PEATIOOELS OTIC TPUKTIKEG emeepyaciog TOv YOpvoy AOGTE Vo

pewmdel o Kivouvog TaBoyoveov HIKPOOPYUVIGL®V Kot Vo BEATI®mOEL 1] TO1OTNTA TOV.
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ABSTRACT

This dissertation aims to analyze the microbiological quality of fresh pork, recognizing it’s
significance as a source of essential nutrients within a balanced diet and emphasizing the
critical aspect of its microbiological condition for food safety and hygiene. Pathogenic
microorganisms pose the most substantial threat to the entire food industry, causing significant
losses and adverse health consequences upon consumption. Ensuring food safety requires
rigorous monitoring and actions to ensure that these microorganisms are within permissible
limits, achievable only through proper hygiene practices in food industries. Microbiological
techniques were employed to examine the quantity of microorganisms such as E. coli,
Enterobacteria, and Staphylococcus aureus, as well as the presence of Listeria and Salmonella,
aiming to evaluate the hygiene of the samples. A total of 40 samples were collected, with 20
from pork skewers and another 20 from pork chops. Results indicated that one sample exceeded
the limits for E. coli and Enterobacteria. Moreover, 14 samples exhibited relatively high
microbial loads, albeit within acceptable limits. Interestingly, no samples tested positive for
Staphylococcus aureus or Listeria. Although one sample showed suspicion of Salmonella, it
was not confirmed. The findings provided a comprehensive insight into the microbiological
status of the samples, evaluating their compliance with safety standards. Furthermore,
recommendations were made regarding the appropriate handling and storage of pork meat,
along with potential improvements in processing practices to reduce the risk of pathogenic

microorganisms and enhance product quality.



