m_—  TexVOAOYLKO > XOAf] FEWTTOVIKWV
][ ITavemotnpio ‘ EmoTtnuwy,
Kumpovu BioTexvoAoyiag, Kal
Emotiung Tpo@ipwv

IItoyexn epyocia
Yvoykprrikn perétn UV-C gnelepyacpévov Kot ayeAaotvov
YOAOKTOS VYN G Taotepimong: Ilowdtntao Kot

pkpofroroyiki) ao@dielo Katd TV amodnkevon vao Yoén

Ocoqavn I'pnyopn

Agpeoog, Mang 2026






TEXNOAOTIKO ITANEITIXTHMIO KYTIPOY
YXOAH I'EQITONIAX
TMHMA T'sonovikov Emotuov, Broteyvoioyiag

ko Emotmunc Tpoeipmv

[Truyoxn epyacia

Xvykprrikn perétn UV-C erneepyacuévou kot ayelodivod YOAUKTOC
VYNNG Taotepioong: TTodtnta Kot pKpoPloAoyikn aceaiEln KaTd TV

arofnkevon vtd YHén
mg

Ocopdvn I'pnyopn

Emprénwv/ovca Kabnynmc/tpla

Ap. Mapio Acmpn|

Agpecoc, Mang 2026

1



IIvevpotTika olKa1OpOTO.
Copyright © Ovopa enifeto portnTH/TPlag, £T0C OAOKANPMONG TTUYIOKNG

Me empOracn moavtog dikaidpatog. All rights reserved.

H éyxpion g mruytaxng epyocioc amd to Tpnqua [...] Tov Teyvoroyikoh
[Movemotpiov Kdmpov dev vTodnAdVEL amapattiTds Kol amrodoyn TV andyemv

TOV/ING GLYYPOEEN €K LEPOVS TOV TUNUATOG.

111



EYXAPIZTIEZ

®a NBeha va ekpplowm Tig Oepués pov gvyapiotieg e GAOVE ekelvovg TOL GLVEPaAAY
GTIV OAOKAP®OT] TG TTUYLOKNG LOL O TPIP1G. ZVYKEKPIUEVA EVXAPIGT® TNV Ap.
Mopia Aompn, ekmadevtikd tpocwnikd oto Tunpa F'eonovikdv Emetnuov
Bioteyvoloyiag kot Emotiung Tpoeipwy tov TETTAK, yio tnv kaBodnynon kot Tig
TOAVTILES GLUUPOVAEG TTOV EYEL TPOGPEPEL KATA TN SLAPKELN TNG TTUYLOKNG SLOTPPC.
Evyoplotd eniong 10 TAVETIGTAUIO KO TO TULLO OV Y10 TNV EVKALPI0 VO OVOTTOED TIG
YVOGELS L0V KoL Y10 TNV EEQPETIKN EKTAOEVTIKT LTOSOUN TTOL oL Ttapeiye. Evyopiotd
v K. lodvva NeokAéovg yia tnv moAlvtun Bondeta kat tnv enifAeyn mov pov wapeiye
UEXPL TNV OAOKANP®OT] TNG TTVYLOKNG Lov. Evyapiotd tv otkoyéveld pov yuo v
aydmn, v vrootNPEN Ko TV vOEppLVGT TOL oL £dmOaV KATH TN S1APKELN TWV
axadnpoikov eTdv. Xopig tn Pondetd tovg, To €pyo avtd Ha Nrav advvato va

TpaypoTonomei.
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INEPIAHYH

2V Tapovod HEAETN dtepeuviOnke 1 epappoyn un Bepuikng enegepyaciog vepldon
axtivoPoiic UVC 610 vord ayehadivd yéAo, G COUTANPOUATIKE LEB0S0G TG
SLUPOTIKNAG TOOTEPIMONG. XKOTOC TNG LEAETNG NTAV 1 0ELOAOYNON TNG EMLOPAOTC TNG
UV-C axtivoBoriag 610 voro ayeAadvo Yoo LEC® TOV TPOGIHOPICUOD TOV
LIKPOPBLOAOYIKMV Kot TOLOTIKMV TAPAUETPOV, Onwc 1 Ok MukpoBiakn Xiwpida
(OMX), ta. Poypotpoea, ot Pevdopovdodeg, 1 Maiovotaddehon (deiktng O&eidwon
Mmovg), N Adkaiikny Pwceatdon kot Aaktobmepolelddon, n Listeria spp KobmG Kot
o1l puotkoynukég mapapetpol pH /o&vmrac. EmimAéov otdyog, rav n agloAdynon g
OTOTEAECUATIKOTNTAG TNG VIEPLOOOVS AKTIVOPOAING, G TPOG TN TV EXUAKVVGT TNG

duapretag Cong Tov Vool ayehadivoy yalakToc. g

Ta detypoto vorol ayehadivod yahoktog amonkedtray vro yoén (4-6 °C) yia 48
wpeg 10 3% kat 72 dpeg 10 1.5% AMmonepiektikoOnTag YOAo. Xe Tpokabopiopéveg
ypoviKeG mep1doovg (0-21 nuépeg) Aappdvovtav detypata Kot amodnkevovioy 6TV

katdyovén (-80 °C) péypt va yivouv ot ovaADCELS.

Ta anoteAéopata tng HeAETNG 0150V VYNAGTEPEG TYEG PIKPOPBLoKoD GoPTiov 6TO
yYaha ov giye vwootel UV-C enelepyacio oe oxéon e 10 YOAO DYNANG TOCTEPIOONG

(extended shelf life, ESL).

Zvumepacpatikd pe faon to aroteléopata g peréc, n UV-C aktivoPoria amoteiet
pio oOyypovn, o kot un Beppukn pébodo emelepyaciag, n omoia mapovstalet
aLEAVOLEVO EPELVNTIKO EVOLOPEPOV Y10 EQAPLOYES GTOV TOUEN TOV TPOPiUwV. 26TOCO,
amoUTOVVTOL TEPALTEP® UEAETEG Yol TNV TANPT AElOAGYNON TG AMOTEAECUATIKOTNTOG

Kot TG duvatdHTNTOS 0E0TOINGNG TG OTNV TEYVOAOYIN TOL YOAUKTOG.



ABSTRACT

In the present study, the application of a non-thermal processing treatment, specifically
ultraviolet (UV-C) radiation was investigated in raw cow’s milk as a supplementary

method to conventional pasteurization.

The aim of the study was to evaluate the effect of UV-C through the determination of
microbiological and quality parameters including total microbial count, psychrotrophic
bacteria, Pseudomonas spp, malondialdehyde (indicator of lipid oxidation), alkaline
phosphatase and lactoperoxidase, Listeria spp as well as physicochemical parameters
such as pH and acidity. An additional objective was to assess the effectiveness of UV-C

radiation in potentially extending the shelf life of raw cow’s milk.

Samples of raw cow’s milk were stored under refrigerated conditions (4—6 °C) milk
with a fat content of 3% for 48 hours, and milk with a fat content of 1.5% for 72 hours.
At predetermined time intervals (0-21), samples were collected and stored at —80 °C

until further analysis.

The results of the study showed higher microbial counts in UV-C treated milk compared

to extended shelf life (ESL) milk.

In conclusion, UV-C radiation represents a modern, mild, and non-thermal processing
method with growing research interest in the food sector. Nevertheless, further studies
are necessary to comprehensively assess its effectiveness and its potential use in milk

technology.
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