TEXNOAOI'IKO ITANEIIIZTHMIO KYIIPOY

2XOAH I'EQTEXNIKQN EINIXTHMQN KAI AIAXEIPIXHX
[IEPIBAAAONTOX

Itopokn epyooia

H EINIAPAXH THX EIIEEEPTAXIAY ME YWHAH
YAPOXTATIKH INEXH XTH MIKPOBIOAOI'TKH
[IOIOTHTA AIT'OITPOBEIOY XAAAOYMIOY

Moaopia Mdaprov

Aegpecoc 2016






TEXNOAOI'IKO ITANEIIIZTHMIO KYIIPOY

2XOAH I'EQTEXNIKQN EINIEXTHMQN KAI AIAXEIPIXHX
[IEPIBAAAONTOX

TMHMA I'EQITONIKQN EINETHMON, BIOTEXNOAOI'TAY KAI
EINIXTHMHX TPOOIMQN

IHTunexn epyocia

H EIIIAPAXH THX EIIEZEEPTAXIAY ME YWHAH
YAPOXTATIKH IIIEXZH XTH MIKPOBIOAOI'TKH
[IOIOTHTA AIT'OITPOBEIOY XAAAOYMIOY

MAPIA MAPIOY

2Opupoviog kadnynmg 1 kadnyntpa
Ap. Tuwpyoc Mmotcapng

Aegpecoc 2016



Ivevpotikd skoropaTo
Copyright © Mapia Mapiov, 2016

Me emeOroén mavtog dikampotog. All rights reserved.

H éyxpion g mruylokng epyasiog and 1o Tunua IN'eorovikdv Emotuov, Bloteyvoroyiog
kot Emomung Tpoeipwv tov Teyvoroywov Ilavemotnuiov Kompov dev vmodnimvet

OTTOPOLTHTMS KO OITOO0YT] TV OTOYEMY TOV GLYYPAPEN EK LEPOVS TOVL TuUAUATOC.



EYXAPIXTIEX

®a NBeia va gvyaplotTHom Waitepa Tov EMPAET®V Kadnyn pov kopo ['owpyo Mrotcapn,
Y TIG XPNoeS GVUPOLALS Ko TIG VITOOEIEELS TOV, KabBmG Kot TNV €V Yével KaBodnynomn mov
pov mapeiye. Eniong, Ba n0eha va gvyaptotiom v Propunyovio YOAUKTOKOUK®OV TPOTOVI®V
«AEYKONOITZIATH», yio T 8140€6M TOL ¥®POL TOV €PYAGTNPIOL Y10l TN TPOYUATOTOINOT
TOV TEPAUATIKOD PEPOLG TNG Epevvag pov, kabmg emiong kol v EAeva [N'empyiov yu ™
moAVTIUN PonBeta TG KATA TN JIIPKELD TOV TEPAUATIKNG Oladtkaciag. EmmAéov, Ba f0ela
va guyopiotio® ™V Propunyovio aAloviikov «PHIOPIOY» ywo v amodoyn g ot
xpnowonoinon tov pnyovipatog HPP mov dwabéter n etaupeia, €tol wote va umopei va
npoypatoronel n ev Aoyw épevva. TéLog, evyapiotd Bepud GAovg 6covg e fondncav katd
TNV OAOKANP®GCT TNG TTLYLOKNG LoV STPIPNS Kol KUPImG TOLG YOVELG Kot T 0dEPPLOL LLOV Y1

M otp1&n Tovg OA0 AVTO TOV Kopo.



INEPIAHYH

Adappopfnmre, 1o XoAiodur omoterel To  mapadoctoukd Tvpl g Kdmpov mov
napoackevaletat enl awdvec oto vnoi. Elval evpémg dtadedopévo oyt poévo otn Kompo kot otig
YOPES TG Avatolkng Mecsoyeiov aAld, Kot 6e TOAAEG YDpeg TOv eEMTEPIKOV. Avaupifoia,
10 XoAAoOUL amoTeLel TPOTOV VYIoTNG onuaciog Yo To vnoi, pog Kot Kotahoppdver peydro
T0GOGTO OTIC EUMOPIKEG eEaywYES. Ommg OAa T Tupld, £Tol Kot To XaAlov Ul TEPIAapPaver
VYNAO pkpofrokd poptio. Apketég givar ol Epgvuveg mov oyetiloviot e To LKPOPLoloyikd
YOPOKTNPIOTIKA TOV TUPLDV, TEPLOPICUEVEG OUMG OLTEG OV OVOPEPOVTOL EOIKE GTO
XoAloOp. XtOx0og g v AOY® €pevvag, elval va egetdogl v emiopacn ™ Yyning
Ydpootartikng Ilieong (HPP) ot pikpoPioroyikny modtnta aryompdfeiov Xailovpmy. H
ocvykekplpévn enelepyacio amotelel (o ohoéva Kot mo OMUOEIA péBodo pe QOpUOYN
VYNAOV TEGEMV GTO TPOIOV. LVYKEKPUEVO, PeAeTnONKOV Ol piKpoPloloykés peTaforéc oe
Tpia €10M aryompoPerwv Xariovmv, o) Non-treatment, B) Heated ko y) HPP. Ta tpia €idn
XoAlovov avaivdnkay yo tic €Eng mapapétpovs: OAK Mikpofiakn Ximpida (OMX),
wikpoopyaviopoi g owoyévelng Enterobacteriaceae, Escherichia coli kot OAikd
KoAoBaktnpidia (Coliforms). Ipokeévov va oAokAnpwbel n €pgvva, Tpoarypotomoonkay
TEVTE  €PYACTNPLOKEG OOKIMEG Yoo SoTNUHO TEVIE UNVOV OTNV  yolokTtoBlounyovio
«AEYKONITZIATH». Zmv &v AMdyo épgova eavnke 0Tt 10 pukpofiaxd goptio twv HPP
XoAAOVUIDV NTOV GYEOOV GE OAEC TIG EPYUCTNPLOKES SOKIUES WKPOTEPO amd T LILOAOITA
detypata. ‘Etot, gaivetan 011 1 ene€epyacia pe Yynin Ydpoortatikn [Tlieon (HPP) exnpedlet
fetikd v pkpofroroyiky] mordtnTa. Tov XoAAovpov. Qotdco, AdY® TOL avénuévou
KOGTOUG OyOpds TOL GLYKEKPUYEVOL pnyavhuatog, n eneéepyosio pe HPP {cwg va eivan

OLKOVOLLKE aGVLPOPN V1o Lo YoAakToBopnyovio tapaymyng XoAlovoo.



ABSTRACT

Halloumi is arguably the traditional Cyprus cheese produced for centuries on the island. It is
widespread not only in Cyprus and the Eastern Mediterranean countries, but also in many
countries abroad. There is no doubt that Halloumi cheese is a product of highest importance
for the island, as it occupies a large proportion in commercial exports. Same as any kind of
cheese, it contains high microbial load. There exist quite a few surveys regarding the
microbiological characteristics of cheeses, however those mentioned specifically in Halloumi
cheese are limited. The aim of this study is to examine the effect of High Hydrostatic
Pressure (HPP) on the microbiological quality of sheep-goat Halloumi cheese. This particular
treatment is an increasingly popular method of applying high pressures on the product.
Specifically, the microbiological changes of three types of sheep-goat Halloumi cheese were
studied, namely: a) Non-treatment b) Heated and c) HPP. The three types of Halloumi cheese
have been analyzed under the following parameters: Total Viable Count (TVC) of
microorganisms, family Enterobacteriaceae, Escherichia coli and Total Coliforms. In order to
complete the research, five laboratory tests have been accomplished during a period of five
months that took place in the dairy industry «LEFKONITZIATI». The said investigation
proved that the microbial load of HPP of Halloumi cheese was lower in almost every
laboratory test comparing with any other sample of cheese. So it seems that treatment with
High Hydrostatic Pressure (HPP) positively influences the microbiological quality of
Halloumi cheese. However, due to the high purchase cost of this machine, the processing
with HPP probably will not be profitable for a dairy industry that produces Halloumi cheese.



