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®a Mbeha va evyoplomom Wwitepa Tov emPAénov kobnynty pov, Ap. Dot
[Momadnquo, Avaminpot| Koabnynt oto Tugua Teorovikov  Emoetmuov,
Bioteyvoroyiag ko Emiotnung Tpoeipwv tov Teyvoloyikov Ilavemotnuiov Kompov,
Yo TV peydAn Ponbeta mov pov £0mce HECH TV KOTELOLVTHPLOY 0INYUDY TOV Yo TNV
ghpeon Tov BEUATOG TNG TTVYLOKNG LoV epyaciog oA Kot Emiong Yo T V0 pabTpoto
OV JWAKTNKA OO avTOV , TNG EMOTAUNG Kol TEXVOAOYIOG TOL YOAOKTOG KOl TNG
EMOTNUNG KOl TEXVOAOYIOG TUPOKOMK®Y TPOIOVI®OV Tov otddnkav coav Bdon ywo v
EKTTANPMOT TNG TTLUYLOKNG Hov epyaciag. Emiong, Oa n0eia va vyopltotiom Tovg YOVEIG
Kot TNV 00EAP] LoV TTOL LoV oTAONKOV G OAN TNV TAVETICTNUIOKY LOV GTAS100pOopio

Kot whvto pe evhappuvay kat pe Bonbovoav oe 0Tt ypetaldpouv.



HEPIAHYH

To TvpokoUKE TPOIOVTO £XOVV YOPOKTNPIOTEL OC TOL MO TOALLNTNTO TPOPIUN TNV
ayopd. H tepdotia mowkihopoppior ce €i0n KOAOTTEL PEYPL KOL TO TO OTOLTNTNKE
Y0UOTA Kol OOIEGONTOTE AAAEG aVAYKES £XEL O KATAVOA®TG. Ta tupld mapdyoviol oe
OL0 TOV KOOUO Kol 1 KOOE ydpa €xel TO O1KO NG TPOTO MOPACKEVNG AKOAOVOMDVTOG
TOTA TNV TAPUOOGLOKY] GLVTAYY] TOV TOTOL TNG KOl HAAIGTO KATOYLPMVOVTOS TO
nmpoidovta tovg ¢ Ilpootatevduevne Ovopaciag Ilpoéhevong (IIOII) 71 ¢
[Tpootatevopevne ewypapikng ‘Evoeiéne (IITE). TToAlég ydpeg xpnoonotodv vord
yYoro Bdomn ¢ TapddooNg TOVG EVED GALEG XPTOLLOTOIOVV UOVO TAGTEPLOUEVO YaAa. O
Abyog elvar yuoti to vomd yaha Bempeitor VYNANG ETIKIVOLVOTNTOS LE TEPIOCOTEPES
mBovotnteg vo eméABOVV EMPOAOVGELS amd TaBOYOVOLG HIKPOOPYOVIGHLOVS OTMG 1
Listeria monocytogenes kot 1o E. coli O157:H7 o6mnwg amodewvietor Kot omd
KOTOYEYPAUEVO  TEPIOTATIKA  EMPOADVGE®V  TVpldV  oamd  vond vydio. 'Etot
onpovpynnkav vopoBecieg yioo amaydpevon Tov VOTOL YOAOKTOS GE KATOLES XDPES
kot Evpomnaikor Kovoviopoi amdé v Evponaikn Emutpony yu vo axolovBodv
VROYPEOTIKA Oca Kpatn LéEAN g Evponaikng ‘Evoong 0éAovv va ypnoyonolovy to

vOTO YAAL.

A&Earg khewdud: Tovpud, Amooctepioto/vomd, macteplopévo, vopobesieg, Kavoviouol,

HKPOOPYOVIGHLOL



ABSTRACT

Cheese products have been described as the most sought after foods on the market. The
huge variety covers even the most demanding tastes and any other consumer needs.
Cheese is produced all over the world and each country has its own way of manufacture,
following the traditional recipe of its place and even registering their products as a
Protected Designation of Origin (PDO) or Protected Geographical Indication (PGI).
Many countries use non-pasteurized milk based on their tradition while others use only
pasteurized milk. The reason is that non-pasteurized milk is considered as a high risk
raw material with more chances of infection from pathogenic microorganisms such as
Listeria monocytogenes and E. coli O157: H7 as evidenced by recorded food poising
cases. Thus, laws have been created to ban raw milk in some countries and European
Regulations by the European Commission in order to obligatorily follow all the Member
States of the European Union that want to use raw milk.
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