H emiopaon g emeepyoocioc pe Yyniq Yopootatiki) Ilicon ot pikpoProroykn
OLOTNTO TOV COPUTOV Kol TOV AOVKAVIKOV Ppavk@ovptns Katd T ddpkero Comge

TOVG

Ot mopdyovteg mOL OMELOLY TNV SLOTNPNCIULOTNTO GTO PAPL KOl TN (QPECKAdN TMV
TpoldvT®V Kpéatog eivar moAloi kou mowkidovv. H Beppokpacio, to o&uydvo, n vypacia
KOl T TOPOLGI TV UIKPOOPYAVICU®V €ivol HEPKOl OO TOVG GNUOVIIKOTEPOLS
napayoviec. H enelepyaocia pe vynin mieon (HPP), otoyedel va aviikataotnoel Tig
nmapadoctokég Bepuikéc pebodovg emelepyacioc, emTPEMOVTIAG TNV TOCTEPIOOY TOV
TPOoPinwV Kovid og Beppoxpaciec dmpatiov, dTNPOVTIOG TN YELON, TIC OpemTikég
WOTNTEG Kat TN YeEVIKTN moldtnta TV tpoidvteov. H amodotucotnta g HPP og gpmopuca
poidvta, OmmG t0 Xop Kot To Aovkavika PpavkeoOptng, AmOTEAECE TO OVTIKEILEVO
peAétng og avt v gpyacio. To cuVOAKO TOGO TOV JEYHAT®OV NTOV GOPAVIQ, EK TMV
omoi®mV To IKOGL NTAV CLCKEVAGUEVEA VIO KEVO omd TV 1010 moptida mapaymyns Xop
Kot AOVKAVIK®V DpavKeohpng, o omoia oev enelepydotnkayv Kot to dAia 20 deiypota
emelepydotrav pe tnv HPP o¢ migon 6000 bar yio 3 Aemtd. AxoAovBwg Kot ta 000 €10m
npoiovimv, arodnkevtnkav otovg 4 °C, yua ypoviky nepiodo 2 unvav, kot avolboviay
efdopadiaia ya T akdrovdeg mapapéTpovg : Total Aerobic Count (TAC), Coliforms, E.
coli, Staphylococci, Zbueg kar MOokntec, Salmonella spp. ko Listeria monocytogenes.
10 1€h0g NG drapkelog Cmng Tovg, ta Tpoidvta Xoap mov enelepydomkay pe HPP giyav
oMkd pikpoPraxd goptio 100 cfu/g, evod ta un emeepyacuéva pe HPP Xap eiyov
OMX >10" cfu/g. Meimon 610 oAk kpofLakd Goptio Tapovsiosay Kot Ta AOVKEVIKa
Dpavkeovptne pe amotéheopa OMX 6,15 x 10 cfu/g oe obykpion pe ta un
enetepyaopévo pe HPP va eiyov OMX 3,3 x 10° cfu/g, yeyovdg mov amodetkviet
onuavtikn anodotikotnto g HPP wg mpog ™ dammpnopdmra 610 paet ko oto 600

TpoidvTa Tov eEETAGTNKAY.



Effect of High Pressure Processing on the microbial quality throughout the shelf-life

of ham and Frankfurt sausages

Several factors threaten the shelf-life and freshness of meat products. Among these
factors are temperature, oxygen, humidity and presence of microorganisms. High
Pressure Processing (HPP) is aiming to replace traditional thermal processing methods,
allowing pasteurisation of food near or at room temperatures, enabling them to better
maintain flavour, nutritional properties and overall product quality. In this study we have
evaluated the efficiency of HPP on commercial ham and Frankfurt sausages. Twenty
vacuum packed samples from the same batches of ham and Frankfurt sausages were
taken; ten samples of each product were processed with HPP at 6000 bar for three
minutes, whilst the remaining ten were not. Both sets of samples were then stored at 4 °C
for a period of two months and weekly analysed for the following parameters: Total
Aerobic Count (TAC), Coliforms, E. coli, Staphylococci, Yeasts and Moulds, Salmonella
spp. and Listeria monocytogenes. At the end of their shelf life the HPP ham had a TAC
count of 100 cfu/g whereas the non-HPP had a TAC >10"' cfu/g and the HPP Frankfurt
sausages 6,15 x 10” cfu/g with the non-HPP 3,3 x 10° cfu/g demonstrating the significant
efficiency of HPP on the shelf-life of both products tested.



