NEPINHWH

Itnv mapoloa UEAETN epeuvnBnke n Suvatotnta moapaywyns U0 VEwV {UPOUUEVWY
TPoPLoTIKWY podnuATtwyv amod yaidoupwvd yaAa, XpnOLLOTIOLWVTAC Ta TIPOPLOTIKA OTEAEXN
Lactobacillus fermentum ME-3 kau Lactobacillus acidophilus (ATCC 4356). Ot pULKpOBLOAOYIKEG
KOLL XNMLKEG LOLOTNTEC TOU yaiSouplvol yAAAKTOG améSel€av OTL To yaha tn¢ yaidoupag mepLEXEL
XapnAo pkpoplakd doptio (10* cfu/ml), xapnAn meplektikdtnta o mpwrteivec (0.8%) kat Aimoc

(0.5%) kot uPnAO Tteplexopevo og Aucolupn (60372 U/mil).

Ma tnv dnuouvpyla Twv UHOUUEVWY POGNUATWY, TO TOOTEPLWHUEVO Yaldouplvo yaia
euBoAlaotnke pe 5% evodOaApopa Twv SUO KAAALEPYELWY, AVTIOTOLXO KAl EMWACTNKE OTOUG
37°C uéxpL TNV Twon tou pH mepinou oto 4.6. Ta Baktnplakd oTeAEXN TIOU XPNOLUOToLROnkav
yla t Opwon elxav LKavomolnTky avantuén oto yaidoupvo yaika. Me tnv oAokAnpwaon tng
Opwonc, T poidvta mepleixav ofuyahaktikd Baktipia repimouv 108-10° cfu/ml, pe 0.31 éwc
0.35% oykopetpoULpevn ofutnta kot pH 4.6. Katd tnv anobrikeuon oto Yuyeio ta Vo oteAéxn
napouvcoiacav KaAn emPBiwon, pe Tov aplBpd tTwv PLWOLHWY ULKPOOPYAVIOUWY VA TIOPAUEVEL
oUOCLAOTIKA o0TaBepdg katad tn Oldpkela twv 14 nuepwv NG amobrnkeuong. Opoiwg, n
SpaotikdtnTa TG AucolUUNG ATV OXESOV QUETABANTN OE OXEON UE TG APXLKEG TLUEC Ko Hev

ennpedotnke amnd tnv Bepuikn enefepyaocia (63°C yia 30 Aermttd).

Méow TNG MEAETNC TNG AVTLULIKPOPLAKAG Kal avTloEeldwTiknG dpaong Twv {UHOUUEVWV
podnNUATWY, Ta TeAeuTala XOpPAKTNPLOTNKAV OO OXETIKA UPNAN CUVOALKH aVTLOEEWOWTLIKN
LKavOTNTO KaBWG Kal amd onUaVIIK avilpdikpoflakn dpacn €VOVTl CUYKEKPLUEVWY OTEAEXWV
naBoyovwy pkpoopyavicpwy (Salmonella kau E. coli). OL Mo mAvw AELTOUPYLKEG LOLOTNTEG
mbavotata va oxetiovral pe TV auEoVOUEVN TIPWTEOAUTIKA LKAVOTNTA TwV SU0 TPOBLOTIKWY
oteAexwv. NapdAAnAa, n opyavoAnmrikr avaAluon enétpede tnv e€atopikevon tTwv dladopwv
HETAELD Twv OU0 PaKINPLOKWY OTEAEXWV TOU Xpnotwgorowdnkav yia tn JUpwon yua

XOPOKTNPLOTIKA TIOU OXETITOVTAL PLE TIG APWLATIKEG, 00DPNTIKEG KOLL YEUOTLKEG LOLOTNTEG.



Ta eupruata avtd, Ba emtpéPouv tnv mapaywyrn SUo Véwv (UPOUUEVWY TIPORLOTIKWV
podnUATWV amo €va un aysAadvo yaha ta onoia Ba xapaktnpilovral anod bLoTNTEG OL OMOLEC
Ba mpodyouv TNV vyeia kot Ba eival amodektd and avOpwroug oL onoiot lval aAAepykol oTo

ayeAadivo yaa.



ABSTRACT

This study investigated the possibility of producing two new probiotic fermented
beverages from donkey’s milk using the probiotic strains Lactobacillus fermentum ME- 3 and
Lactobacillus acidophilus (ATCC 4356). The microbiological and chemical properties of ass's milk
showed that it contains a low microbiological load (10* cfu/ml), a low protein (0.8 %) and fat

(0.5 %) content and an elevated content of lysozyme (60372 U/ml).

For the creation of the fermented beverages, the pasteurized ass's milk was inoculated
with 5% inoculum of the two cultures respectively and incubated at 37°C until the pH fall
approximately to 4.6. The bacterial strains used for fermentation had a good growth capacity in
ass’s milk. Upon completion of the fermentation, the products contained lactic acid bacteria of
about 10%-10° cfu/ml, with 0.31 to 0.35% titratable acidity and pH 4.6. During storage in the
refrigerator both strains showed good survival and the number of viable microorganisms
remain substantially stable during 14 days of storage. Similarly, the activity of lysozyme was
almost unchanged compared with the initial values and was not affected by heat treatment

(63°C for 30 minutes).

Through the study of antimicrobial and antioxidant activity of fermented beverages, the
latter characterized by a relatively high total antioxidant capacity and a significant antimicrobial
activity against specific strains of pathogens (Salmonella and E. coli). The above functional
properties probably related to the increased proteolytic ability of both probiotic strains.
Moreover, the sensory analysis allowed the identification of differences between the two
bacterial strains used for the fermentation for characteristics which were associated with the

aromatic, olfactory and gustatory properties.

These findings will allow the production of two new probiotic fermented beverages
made from a non-cow's milk characterized by properties which will promote health and be

accepted by people who are allergic to cow's milk.



