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Oa MBera va egvyaploTiom daitepa tov emiPAémovta KaOnynt| pov k. [odpyo
Mnotoapn yuo tnv moAdTun forbeta, v kKabodnynon kat v enilvon dipopwv Oepdtmv
kot tnv gtapeioc ELAN Foodlab mov pov €dmaoe tnv gukoupio vo TpoyHoTtonomom Ty

TEPAUATIKY dtadkacio TG HEAETNG LOV.

Oa Nfela emiong va amevBive TIG ELYOPIOTIEC LLOL GTOVS YOVEIG [OVL, Ol Omoiol e
ompPEaV OTIS OTOVOEG HOVL HE OLAPOPOVG TPOTOVG, @povtilovtag Yoo TV KoADTEPT

duvatn LoOpe®ON Lov.

v



HNEPIAHYH

Ta tpdea {okng TpoEhevong amoTeEAOVV £vo TOAVTAOKO VITOGTPM®LLA, TO 0010 EVVOEL
™V ovamTuén pog HeEYaAng motkidiog pikpoopyavicuav. "Eyxovv epumhoakel moALEC POpEg
010 mapeABOV, o TOAAG amd Ta TekpunpLopéva Eeomdopata Ady® TG Tapovsiog 6 avTd
naboyovav pkpoopyovioudv.  Eival, emopévog, ovaykaio vo mpoypotomoleitot
HKPOPLoAOYIKOG  €AEYXOG TV  TPOPIU®YV, npokeévoy  vo  eEaceaiileToar 1
LKPOPLOAOYIKT] TOVG OGQAAELN KOl 1) TPOCTAGia TOV KOTovOA®T). O okomdg g
TapovoOS HEAETNG Tav 1 a&loddynon g UIKPOoBLoAoyIk)G ToldTNTaS TPOPit®V {OKNG
npoéievong otnv Kumplakn ayopd. ZvvoAikd efetdomrav 833 delypota to omoio
Mednkav Katevbeioy amd Tovg YOPOVE TAPAYWYNS TOVG, GLUTEPIAaUPavOUEVEOY TVPLY /
YOAAOVULOL, YIO0VPTIO, VOO KPEATOTOPACKEVAGUATO, TOACTEPIOUEVO YOAN, GANOVTIKA,
KOTVIGTA Yaple, ovyd, GAVTOUITS, £TOL0 TPOG KATOVAAMGN TPOQLN, YAVKIGHOTO Kot
Ao owdpopa. Ta deiypato avorlvOnkov yio Tig akOAovOeg TOPAUETPOLS: OAIKN
kpofraxn yAwpida, Enterobacteriaceae, E. coli, Staphylococcus aureus, Salmonella
spp., Listeria monocytogenes, Bacillus cereus, {0peg ko poknrteg. Ta amoteAéopata g
peAétng oeiyvouv 0Tt 6Aa Ta €idN TPOPit®mV {MIKNG TPOEAEVOTG TOV YPNGLLOTOLONKV
omv mapovoo UHEAETN Katd v mepiodo 6 eBdopadmv dev eiyav dsiypato pe un
IKOVOTOMTIKY HKPOPLOAOYIKY] TTotdtnTo — Kovéva amd ta dglypato oev MTav eKTOG
LKPOPLOAOYIKOV Oplv. ZVUTEPAGUOTIKA, TO ATOTEAECUATO OEiyvoUV OTL GE YEVIKEG
YPOUUES Ta €101 TPOPIL®V TOL ANEONKaV Kot £ETAGTNKAY KATA TNV TEPIOJ0 VTR eV

EVEYOLV KOVEVO LIKPOPBLOA0YIKO KIVOLVO Y10 TOVS KATOVAAMTES.



ABSTRACT

Food of animal origin are a complex substrate, which promotes the development of a
wide variety of microorganisms. They have been repeatedly involved in the past, in
several of the substantiated outbreaks due to the presence of these pathogens. It is
therefore necessary to perform microbiological control of food, in order to ensure
microbiological safety and consumer protection. The objective of the current study was
to evaluate the microbiological quality of animal origin food in Cyprus. A total of 833
samples were collected directly from the production areas, including cheeses / halloumi
cheeses, yoghurts, fresh meat products, unpasteurized milks, deli meats, smoked fish,
eggs, sandwiches, ready-to-eat foods, pastries and other miscellaneous. The samples
were analyzed for the following parameters: total viable counts, Enterobacteriaceae, E.
coli, Staphylococcus aureus, Salmonella spp., Listeria monocytogenes, Bacillus cereus,
yeasts and molds. The results of the study indicate that all types of animal origin food
used in the current study during six weeks had no samples with unsatisfactory
microbiological quality — none of the samples were found off microbiological limits. In
conclusion, the results indicate that, in general terms, the food types sampled and

examined in this period posed no bacterial hazard to consumers.
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