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Oa Mo va guyoplotnon Wwitepa tov emiPAémovto KaOnynt g tapovoag perétng Ap.
[Mopyo Mndtoapn, yu TIg TOAOTIUEG YVOOELS TOL WOV UETEQPEPE Kol e Ponnoav va
eufabive oty mruylokn pov dwtpiPn. Emiong Ba n0ela va guyapiomom tov kiplo Bidon
Tovla yuo v Pondeta 6to gpyactnplakd pépog g peiétng. Téhog dev Ba pmopovoa va
TopoAElY® TNV OWKOYEVEIL LOV Yoo TNV ovveyn otpiEn kot Kotovonon kad’ OAn v

SLAPKELN TOV GTOVODV OV, TOVG ELYOPIGTAO OAOYLYOL.



INEPIAHYH

H Listeria monocytogenes &ivat o oitioA0yKOg Topayovtag g Aloteptdong oto (ho. Kot
otov avOpomo. Mia cofapn AoipumEn mov TpokaAeitol omd TNV KOTAVAAMGY] LOAVGUEVOV
tpogipwv pe L. monocytogenes. Xtnv mopovco epyacio, HEAETHONKE 1 KOVOTNTO
QMOTEAEGUOTIKOTNTOC TOV VaEPNYov pe ovyvomra 20KHz ¢ mpog v dvvatdmra
Bavatwong g Alotéprag, Kabdg emiong Kot yio TV EMOPAGELS TOV UTOPEL VO TPOKAAECEL
OTNV oVOTACN TOV YOAOKTOC OAAG KOl GTOV EMNPEACUO OLOLYMOPIGHOL TOV AITOLG TOL
YOAOKTOG. XT1 (ACN TNG TEWPAUATIKNG SLOdIKAGIOG ¥PNOLOTOONKE o £VTOGT VITEPNYOL
Kot TEVTE YPpOvol £KBeong TV SEIYUATOV GTOVG LIEPNYOVE. ZVYKEKPIUEVO OOKIUAGTNKE GE
UHT ydla 6mov mpootébnke Listeria grayi n éviaon vaépnyov tov 500W ota ypovikd
dwotiuota tov 5, 15, 20, 30 kor 40 Aemtdv yu Tov piKpoPlokd €Aeyxo Kol Yo TNV
euooynuiky avdivon. o v emPefaioon ¢ emidpacng TOL VIEPNYOL GTNV
adPOVOTOINGCT TOL KPOOPYOVICUOV Kol OTIC HETAPOAEG TNG OLGTOONG TOV YAAGKTOG
e€etdotnrov dAla 6vo delyparta, ot paptupeg, Omov dev eiyav vrootel kKopio enesepyocio
OTOV VEPNYO. XTO éva Ogtypo €ytve mTPOGHNKN TOVL WKPOOPYAVIGHOD KOl 0KOAOVONGE 1
endaon otovg 37°C yio 72 dPeC KOl GTNV GLVEXELD, ) KOTOUETPNOT TV OTOKIDV, 6T0 GALO
delypa €yve QUGIKOYNUIKY avOALOT TOL YOAOKTOG Yo Tov KaBoploGUd TOL AMmovg, TV
TPOTEIVAOV, ™G AOKTOING, TOV OTEPE®V Avev Aimovg kot tov pPH. Zoppova pe to
aroteAéopato Tov ANEONKav amd To HIKPOPloAoyIKO €Aeyyo, onuewwdnke peioon g
Listeria grayi, aAAd 1 peimon dev Nrav tkovomomtikr. Avtd o pmopovoe vo opeiletal o€
YOUNAR VTOOoT LIEPNXOV GE GCLVOLOCUO pHE TEPOPOUEVO Y¥povo €kbBeong. Amod Ta
OTOTEAECUOTO TNG QUOGIKOYNIKNG OVAALONG TOL YAAMKTOG, TopatnpnOnKoyv ehdyloteg
OAAOYEG OTOL GUOTATIKG TOL YAAOKTOG UETAED TOV SPOPETIKOV YpOVOV €kBeonc Kol g
aPYIKNG TTapaTNPNoNG ToL YoAoktoc Ywpic enelepyacio otov vépnyo. Télog 66OV apopd
ToV  J®popd Tov Almovg Tov YAAaKTOg MOV emeEePYAOTNKE OTOV  VIEPNYKO, OLV

nopaTnpnOnKe Kopio oAloyr.
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ABSTRACT

L. monocytogenes is the causative agent of listeriosis in animals and humans. A severe
infection caused by consumption of contaminated food by Listeria monocytogenes. In this
dissertation, we studied the ability of ultrasound at a frequency of 20 kHz in killing Listeria
grayi, and the physicochemical effects in ultrasound treated milk. During the experimental
procedures used ultrasound intensity and five samples to ultrasound exposure times. It was
tested on UHT milk spiked with Listeria gray at an ultrasound intensity of 500W between
intervals of 5, 15, 20, 30 and 40 minutes for the microbial control and the physicochemical
analysis. To verify the effect of ultrasound on the inactivation of the microorganism and
changes the composition of milk two other samples were examined which had not undergone
any processing on ultrasound and served as controls. The first test sample included the added
microorganism, followed by incubation at 37°C for 72 hours and the other sample was
analysed prior treatment for the determination of fat, protein, lactose, solids non-fat and pH.
According to the results obtained from the microbiological part, there was a minor decrease
of Listeria gray, but this reduction was not satisfactory. This could have been due to low
intensity ultrasound in conjunction with limited exposure time. From the results of
physicochemical analysis of milk, minimal changes were observed in milk components
among different exposure times and the initial observation of milk without processing on
ultrasound. Finally regarding the separation of the fat of the milk treated in ultrasound, no

change was observed.
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