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EYXAPIXTIEX

®a nBela va evyaplotnom Wiaitepa tov Kabnyntm @ot [omadnpa yio v avabeon tov
0£UATOG TG LETATTLYLOKTG LoV dtaTtpiPng KaBdS Kot Yo TV kKafodrynon Tov Kotd tnv

nepiodo exkmOHVNONG TNG.

Evyopiot® Oepud emiong, tovg O100KTOPIKOVG @OITNTEG, WEAN TOL €pyacTnpiov
Emotmung kot Teyvoroyiag INodaxtoxopkov [Ipoidovimv, yo tnv cupufovAn kot tnv

omp1E TOVG OMOLOONTOTE GTIYUN AVETPEED GE VTOVG,.
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HEPIAHYH

H peAétm ovt) omookomel oty onpovpylo €vOC KOvOTOHOV, AELTOLPYLKOV,
GOKOAOTOVYOVL’ YAAOKTOC, Le TOOVEG Ae1ToVpYIKEG 1010TNTEG TO 0Toio Ba £yl wg Pdon
TO YOPOVTL TOV AEITOLPYEL MG VIOKOTAGTATO TOL Kakdo. EmimAéov okomdg sivar va
depegvvn et katd moco N Copuwon petafaiiel aueca TG PLOAEITOVPYIKEG 1O1OTNTES TOV
CLYKEKPIUEVOL pOPN|LOTOG GE oxéon pe éva un Copovpevo poenue. tTov idtov TOHToL
KaOdG KoL €6V 1 GLYKEVIP®GT TOL YOPOVTLOV, O XPOVOG Ynoipatog Tov kat to shelf-life

emnpealovv eniong Tig W10TNTEG TOL TPOIHVTOG,.

Apyikd, vioromOnke n wapoywyn TopTidwv TV COHOVUEVOV KOl U1 TPOIOVI®V. XN
GULVEYELD TTPAYLLOTOTOMONKOY Ol IKPOPLOAOYIKES AVOADGELS TV POPNUAT®V, HETPNON,
Kot 0E0AOYNON TOV OAKAOV S0AVTAV CaKYAPMV, TNG OVTIOEEWMTIKNG OpAcNS Kol TOV

(QOIVOAMK®OV CUGTATIKOV.

Bdon tov onoteAecpdtov mov mpoékvuyov Kol HEGHO TNG OTOTIOTIKNG OvAAvong
dlmotoinke 0 TPpOTUPYIKOG pOA0G Tov €xel M (OU®OT €POGOV GYEdOV OAEC TIG
TEPIMTOGELS, Ol HOVOo emmpedlel, aAld, avEdvel TG mopamdve W10TTEG TOV £XOVV
peretnOel. Katomyv ta amotedéopato €3€iav Mg o ypdvoc kofovpdicpatog, 1
OLYKEVTIPMOOT] TOV YOPOVLTIOV KOl 1 TAPOSOG TOV YPOVOL KOTA TN dtdpkele (NG Tov

TPO1OVTOG elvart Kot v Tol Tapdyovtes mov ennpedlovv Tig froAeltovpyés 1O1OTNTEG TOVG.

Ooco apopd ta telkd mpoidvta, LEG® TG 0PYOVOANTTIKNG ALOAGYNONG SLOPAVIKE TG
VILAPYOVV SLPOPES HETAED TV dVO0 KUPL®V OUAd®V UE TA OEYLOTA TOV TPOTIUDOVTOL
etvar F Al (20min xoPovpdicuévo pe 4% ovykévipwon yopovmod) kot 1o NF A2
(xoPovpdicpévo 40min Kafovpdicpévo 2% cuykEVTIp®ONG Yopovmiov), delyvovtag €16t
ot o1 BéATioteg cuvOnkeg ynoipatog sivat ta 20 Aentd, otovg 150°C evd 660 apopd To

un Sopodpevo poéoenpa gival yio 40 Aemtd oty 101 Oeppokpacia.

A&Ea1g KAEWOA: JOpmoT), Yada, xopolTL, Kafobpdioua

Vil



ABSTRACT

This study aims to create an innovative, functional, carob-based (as a substitute for cocoa)
'chocolate' milk-drink, with possible functional properties. In addition, the aim is to
investigate whether fermentation directly changes the bio-functional properties of the
specific beverage compared to a non-fermented one of the same type, as well as whether
the concentration of carob, it’s roasting time and shelf-life also affect the properties of

the final product.

Initially, batch production of fermented and non-fermented products was implemented.
Subsequently, the microbiological analysis of the beverages, evaluation of total soluble

sugars, antioxidant activity and phenolic components were measured.

Based on the results obtained and through the statistical analysis, the primary role of
fermentation was illustrated as it increases almost all the bio-functional properties that
have been studied. According to the statistical analysis, it has been shown that roasting
time, concentration of carob and the shelf-life of the product are also factors that affect

the bio-functional properties.

Regarding the final products, through the organoleptic evaluation it became clear that
there are differences between the two main groups. The final products with the greatest
preference are F Al (20min roasted with 4% carob concentration) and NF A2 (roasted 40
min roasted 2% carob concentration). It was shown that the optimal roasting conditions
are 20 minutes, at 150°C, while for the non-fermented drink it is 40 minutes at the same

temperature.
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