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HEPIAHYH

2T1C UEPES UaG, M POpMYOVIKY] TOPAY®OYH TOV TEPLGGOTEPMOV YOAUKTOKOUK®OV TPOIOVI®V
Boaciletar ot ypnom EUMOPIKOV evapkNPlOV KoAAepyelidv. [opdia avtd, otic HiKpég
EMYEPNOELS Ol TAPUYM®YOL EKUETAAAEDOVTIOL TNV TAPOLGIN TNG Ayploc HKPOYA®PIdS TOv
YOAOKTOG 7YlOL TNV TOPOCKELY] TMOV YOAUKTOKOUKAOV 7poloviwv. To mpoidvia ovtd
yopaktnpifovior and to Wiaitepa, o £VIOVa Kot EVYAPLOTE OPYOVOANTTIKA YOPOKTNPIOTIKA,
QOTEAMVTOG TOVTOXPOVO ot TYN aveepedvnTeV OKOUN HIKPOOPYOVICU®Y HE 13100TEPN
teXVOAOYIKN dvvopkn. Eival cagéc Aowmdv, 6t avtoi ot "dyprot” pikpoopyavicpoi propodv va
amopovwBov Kot vo xpnolpormomBodv wg EVOPKTIPLEG | COUTANPOUATIKES KaAMEPYEleS. Ex
HEPOVS TOL KOTAVOAMTIKOD KOWOU OU®G, LIAPYEL Lol ovnovyic, TPog Tn YpHom Kot tnv
enintmon otV vyeio oAAG Kot omd T Propnyavic TV TPoPit®V dyvola Yio TiG SVVATOTITEG
QLTOV TOV OPYOVICLAOV KOODS Kol OPOC Yoo TUYOV OPVNTIKEG EMMTMOCELS GTO TOPAYOUEVO
npoiov. Tavtdypova N moyKOGHO TAOM NG EMOCTAUNG KOl TEXVOAOYIOG TMV TPOPIL®V, TNG
Bounyavioag tToV TPOEIH®V OAAL KOl TOV OTOLTHCE®V TOL KOTOVOAMT YO TOPOY®YN
Myotepo emelepyacuévov Tpo@inmv mECEL Yo TN HEAETN] TOV QOIVOUEVOV TOV «IYPLOVY
Oopooewv. Emilnteiton o akpifnig yopaktnpiopods tov Tpoeipmv avtdv 1060 Yyl TNV
emintovuevn PeAticTonoinon TG TOPAY®YNS TOVG OGO Kol Yoo TNV KAToypagn TNng
Aemtopepolg €KOVOG TOVS Yol GKOTTOVS OlGPAAIOTG TOLOTNTOS KOl KOADTEPNG TPODONOoNG

TOVG,.

YKomdg TG epyosiog avtng NTov va peletndel n pkpoyAopida tov Kumprakov tpayavd, £tot
(MOTE VO YOPAKTNPIOTEL LI EMOTNUOVIKY akpifeia 1 depyasio TG o&iviong Tov YOAOKTOG TOV
yopoaktnpilel awtd to Topadostokd Tpoidv. Eyive mocoTikdg Kot HoploKds Tpocdlopioids e
«ayplag» pikpofrokng yAmpidag tov mapadosiakod Kumpakod tpayavd, mTopocKeELAGUEVOL
YOPIG TV TPOGHNKT EUTOPIKMV EVAPKTIPI®OV KOAMEPYEIDV. ATOHOVAOOINKAY HIKPOOPYOVIGHOL
amd to 01Popa GTANIN TAPUCKELNG TOV TPAXAVE KOl TOLTOTOWONKAY LE QUIVOTLTIKES Ko
poplaxég pefodovs. Lto amoteAéopato mopovotdlovror Oha Ta €10M kot ot TAnbvopol twv
UIKPOOPYOVIGL®Y, OOV TOPATPOVUE OTL TAL OEVYOANKTIKA PAKTAPLO TOV 1 EMKPATESTEPN
HiKpoyAmpidoa Katd TN owdpkel ™G COHmong. XvykeKpuyévo ot AaKTOPAKIAAOL Kot
AOKTOKOKKOL ELPAVICAY TTOAD VYNAOVG TANOVGLOVE G OAN TN JLIPKELDL TNG LEAETNG EVD OTIC

vrolomeg PIKPOPLoKES opades mov pedethOniay, mapatnpinke oe OAeg (o téon peimong
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oV TANBLG oY ToVg Katd TV e£EMEN TG Lopwong, exTdc and Tig {Oeg o1 omoieg avénonkay.
To pH 6Awv TV detypdtov peiddnke ypryopa, eviog 3 émg 5 nuepov, ota emountd eninedo
(4 - 4,5). Ta amoteléopata cvykpivovtol Kot cu{nTodviol pe dedopuEva and AAAEC TOPOUOLEG

EPYNCIES AVTIOTOLY®OV YOAUKTOKOUIKAOV TPOTOVIMV.
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ABSTRACT

Nowadays, the industrial production of most dairy products based on the use of commercial
starter cultures. However, at small businesses, the producers exploit the presence of wild
microflora of milk for the manufacture of dairy products. These products are characterized by
particularly more intense and pleasant organoleptic characteristics. Simultaneously they
represent an unexplored source of microorganisms with particular technological dynamics. It is
clear, therefore, that these “wild microorganisms” can be isolated and used as starter cultures or
complementary. However, on behalf of the general public, however, there is a concern regarding
the use of these organisms and the impact on human health and also by the food industry about
any negative effects in the resulting product. Meanwhile, the global trend of science and food
technology, and the requirements of the consumer, for the production of less processed foods,
seeking an accurate characterization of these foods in order to optimize production and
specifically document all production details for quality assure purposes. Last but not least the

producer will use all data to better promote these products.

The purpose of this project explores the microbial microflora of Cyprus trahana in order to
precisely describe the acidification of milk through its natively induced fermentation. At the
same time it is a preliminary attempt to investigate the safety of the product examining the
presence of pathogenic microorganisms in the final product. Five different selective growth
media, were used for microorganisms isolation from the different stages of traditional Trahana
production. The isolates were grouped and identified using a combination of pheno- and
genotypic methods. The results presented all types and populations of microorganisms, where the
predominant microflora during fermentation. The Lactobacillus and the Lactococcus had shown
very high populations during the study. As for the rest of the microbial groups which were
studied, a trend of reduction was observed during the course of fermentation, except for the
yeasts where populations increased. The pH of all samples decreased in 3 to 5 days, at the
desired levels (4 — 4, 5). Finally, we compare and discuss the microorganisms identified in other
similar studies of similar dairy fermented products.

AyaBoxAéovs Mapia 3



	ΠΕΡΙΛΗΨΗ
	ABSTRACT

