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EYXAPIXTIEX

Oa NBera va exkepdom Tic Bepués ov gvyapilotieg otovg kadnyntég @o [amadnpa Kot
BAdon T'ovra yro v avdBeom tov BEHOTOC TG HETOMTUYLOKNG OV OlaTpPne, oAAd Kot

Yo TNV KaBodnynomn tovg Katd to S14oTnpo EKTOVNoNG QVTNC.

®a Ntav mapdrenyn pov vo punv evyopiotcm tv Golden Donkeys Farm yio tnv

moAOTIUN PonBeta TOVG KATA TNV AVOPIMMON TOV EKYVAIGUATOV.

Evyapioto, emiong, Oeppd ta péAn tov epyactmpiov Emomung xor Teyxvoroyiag
I'dhoxtog ko I'ohaxtoxopikav IIpoidvimv, petantuylakois Kot SdoKToptkovs POITNTES,
vy v Tpoboupia Tovg var pe GLUPOLVAEYOLV Kot Vo e GTNPIEOLY OTOONTTOTE GTIYUN

anevfuvinka ce avtovc.
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IHHEPIAHYH

H pelémm omookomel omv emioyn tov PEATIOTOV ouvONKOV ekyvAong 600
VIOYPTCILOTOIOVUEVOV AYPLOV PPOVTOV TNG 0KoYEVeELag Rosaceae (Mespilus germanica
ka1 Crataegus azarolus), TPOKEWEVOL vo dlepgvvn el 1 duvatodOTNTa 0EOTOINONG TOV
BlOAEITOLPYIKOV 1OOTATOV TOVG, ONUIOLPYADVTOS VEN YOAOKTOKOUIKE PO@NLOTO

EUTAOVTICUEVO LLE EKYVAICHATO AYPLOV PPOVTOV, E TOAVES AEITOVPYIKEG 1O1OTITEC.

Apyid, agloroynOnke 10 OMKO TEPIEYOUEVO TOV EKYLAICUATOV GE POIVOAMKO KOl
QAOPOVOELDN, KOOMDS KoL 1] AVTIOEEIOMTIKT, 1 OVTIUIKPOPLaKn Kot 1 avTidtaPntikn dpdon
ToV¢. Bdon 1oV amoteAecATOV TOL TPOEKLYOV Y10l TO OALKO QPUIVOMKO TEPIEXOUEVO KO
™V avTdapnTikn dpdomn, emA&ydnkav Kot ot BérTioteg cuvOnkeg exyvAlong. Katomy,
TPOYUATOTOONKAV €K VEOV 01 EKYVAIGELS TV 000 PPOVT®V, e TIS BEATIOTEG GLVONKEG,
OOV GTI GLVEYELD TO EKYVAICHLATO AVOPIMAOONKAY, TPOKELLEVOL va. dnptovpyndovv ta
véa Qopodpueva poonuota (tehkd mpoidvta). o va emrevyBel avtd, peretdnke n
TPOGONKN VOLAMVYG KOl KOAMEPYELNG EKKIVIONG, GE SLOPOPETIKEG CUYKEVIPMOELS, MG
pog 10 puOud Trwong tov pH. Bdon tov anotelespdtov, emAiéyOnkay ot KotdAAnAieg
OLYKEVIPAOGELS Kot mpaypotonomnke Copmon oe 40 °C, péxpt n tun tov pH tov
detypdrov va givar petagd 5.0 — 5.2, Téhog, a&oroyndnke 10 olkd mepleyOUEVO TMV
TEMKOV  TTPOIOVTOV  (SLPOPETIKEG TOGOTNTEG EKYVAMGUAT®V) O©E  (QOIVOMKE Kol

QAaPovoEldn, 1 avtidPnTiKny OpAcn Kot To OPYOVOANTTIKA YOPOKTPLOTIKE TOVG,.

Ao Vv a&loAdYNoN TOV ATOTEAECUATOV KOl COUPOVO LE TN OTATICTIKY AVAALGT), O
Bértioteg ovvOnkeg ekybAong mov mpokvmrovv eivar 80 °C, 60 min, ovoioyia
@povTov:vepod 1:10 Ko yia tar 500 PpovTa, evd 1 LOU®MOT TPAYUOTOTOLEITON PE TPOTONKN
2.0% w/v wovAivn kot 1.5% v/v kodAiépyela exkivnong.

2V TEPITTOON TOV TEAK®OV TPOIOVI®V, T OELYHOTO S10LPEPOVY CNUOVTIKA MG TPOS TO
(PPOVTMOEG TOVG, TNV OUOLOTNTO TOV CPMUOTOS TOVS LLE TO YIOOVPTL, TO EDOES TOVG, TO
PO TOVS Kot TNV VIopén oBorov oe avtd, pe 1o A3 (3% w/v FDE M. germanica) xou

A4 (1.5% w/v FDE C.azarolus) vo. £xovv m peyaldTtepn tpotipunon.

A&Eerg Krewowd: Qupodueva mpoidvta yaAaktog, COUw®oT, PloAeltovpyikés 1010TNTEG,

dyplo ppovTa, eKyvAicpaTo

vil



ABSTRACT

This study aims on selecting the optimal extraction conditions for two underutilized wild
fruits of the Rosaceae family (Mespilus germanica and Crataegus azarolus), in order to
investigate the possibility of utilizing their bio-functional properties by formulating novel
fermented milk beverages, enriched with wild fruit extracts, with potential functional

properties.

Initially, the total phenolic and flavonoid content of the extracts, as well as their
antioxidant, antimicrobial and antidiabetic activity are evaluated. Based on the results
obtained for the total phenolic content and the antidiabetic activity, the optimal extraction
conditions are selected. The extracts of the two fruits are performed again, with the
optimal conditions, where then the extracts are lyophilized, in order to create the novel
fermented beverages (final products). To accomplish this, the addition of inulin and starter
culture, in different concentrations, is studied in terms of the rate of pH drop. Based on
the results, the appropriate concentrations are selected and fermentation is performed at
40 °C, until pH of the samples reaches the value 5.0 — 5.2. Finally, the total content of the
final products (different amounts of extracts) in phenolics and flavonoids, their

antidiabetic activity and their organoleptic characteristics are evaluated.

From the evaluation of the results and according to the statistical analysis, the optimal
extraction conditions are 80 °C, 60 min, ratio fruit:water 1:10 for both fruits, while the

fermentation is carried out by adding 2.0% w/v inulin and 1.5% v/v starter culture.

The samples of finished products differ significantly in their fruity, similarity of their
aroma to yogurt, their viscosity, their color and the presence of lumps in them, with third
sample (3% w/v FDE M. germanica) and fourth sample (1.5% w/v FDE C.azarolus)

having the greatest preference.

Key words: fermented milk products, fermentation, biofunctional properties, wild

fruits, extracts
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