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Ba NBela Vo eEKQPACH TIG EVYOPIOTIEG OV GE OAOVG OGOV cLVEAPAY Kal LE GTHPLEQV
LE OTOLOONTOTE TPOTO MOTE VA PEP® €1 TEPOG TNV TAPOVCH UETOTTUYLOKY] StoTpipn.
[dwaitepa B Beha va evyaproTiom Tov emPAEnovta kadnynt pov Ap. Anuntpn Todita
Yoo TV evkapio Tov pov €dmoe va aoyoAndd pe 1o Bépa avtd, kabmg Kot TV
EUTIOTOGVVI TTOV LoV £0€1&e Katd v avabeon tov. Emiong, Oa n0eha va angvbive Tic
evyoplotieg pov otnv EAévn Eevoemviog, vmoynela owdktopo Tov Tunuotog
l'somovikov Emomudv, Bloteyvoloylag kot Emotung Tpoeipwv, yio ™ Ponbeto kot
TIG YVOGELS TOL potpdotnke pali pov kab  OAn 1 ddpkeln OAOKANp®ONG TNG EPYACIag
avtnc. Téhog, Ba MBela va gvyaplotnow OAoVG 6GOVG Ppickoviay GTo EPYOCTHPLO TOV

Tunuatog, yo tnv Ayoyn cuvepyoascio Tov elyapie.



HEPIAHYH

H gpappoyn avtdéybovov {opdv yuoo v mopoymynq TOTIKOV KPaclov pHe EEXmPoTd
YOPOKTNPIOTIKA €€l OOKIUAOTEL OC [l GTPOTNYIKY Yoo vo. Eemepaotel T0 TPOPANLQ
EMhenyng awBevTiKOTNTOG GTOV 01vo, TOL TPOKOAEITAL ATO TN PropnyOVIKY Olvomoino.
Xy mapovoa epyacia eEetaotnKay 35 1on ynyevov {updv, Tov aropovadnkoy omd
avBopunteg Loumoelg Kpaoidv Tov owvomotleiov «Baciukovy oty mepoyn Aadva-
Axapoc g Kompov, dote vo TpocdlopioTovy T TEXVOAOYIKA TOVG YOPUKTNPICTIKA.
Metd omd SoKéEG avAmTUENG TV OTEAEXDV OE JAPOpeS cLvONkes: Beppokpacio
enmaong (15, 18, 20, 30, 33 ko 35°C), pH Opentikod vrootpopatog (3, 4 kot 5) kot
neplekTikOTNTa abBavoing (8, 10, 12, 13 kot 14%) , aAld Ko e€taom TOVG G TPOG TNV
KavOTNTO TOPAy®YNS Ployevav apivov, emA&ydnkay tévte oteAéyn Ta omoia elyav v
KaAVTEPN amddoor oe OAo To mepdpata. Ot amopOVAOGCES OVTEG SOKIUAGTNKAY GTO
TEAKO TEIPOLLO Y10 TNV IKAVOTNTO TOVG VO, LETATPETOLY TO CAKYapa o€ aBavOAn KaTd
v oepyacio TS aAKooAKNG COUmoNG o€ SlopopeTikég Beppokpacies. XKomdg Nrav N
EMAOYN €VOC amd OVTA MG KATAAANAOTEPOL, ®OOTE VO SpopPmBel pio KoAMEpyela
exkkivnong ywo tnv aAkookn {opmon tov kpaotoV. To otéheyog To omoio mapovotdlet
™V KaAvtepn amddoon egivor to P1-3 apov Oyt pévo oAokAnpdvel mo ypryopa tnv
Cbumon aAld mopdysl Kol IKOVOTOMTIKY] GVYKEVIP®ON oBavOANG o€ OYEom LE TO

VTOAOITO GTEAEYT).

AgEerg Khewona: avtdyboveg {opeg, kpaot, alkoolkn {Opmon
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ABSTRACT

The application of indigenous yeasts to produce local wine with distinctive characteristics
has recently emerged as a strategy to overcome the lack of authenticity in wine, caused
by industrial vinification. In the present study, 35 strains of indigenous yeasts, which
isolated from spontaneous fermentations of wines of the "Vasilikon" winery in the Laona-
Akamas area of Cyprus, were examined to determine their technological characteristics.
After growth tests of the yeasts under different conditions: incubation temperature (15,
18, 20, 30, 33 and 35 °C), pH of nutrient substrate (3, 4 and 5) and ethanol content (8, 10,
12, 13 and 14 %), but also an examination of their ability to produce biogenic amines,
five strains were selected which had the best performance in all experiments. These five
native yeasts were tested in the final experiment for their ability to convert sugars to
ethanol during the alcoholic fermentation process at different temperatures. The yeast
with the best results is P1-3, which completes the fermentation faster and produces

satisfactory amount of ethanol, compared to the other strains.

Keywords: indigenous yeasts, wine, alcoholic fermentation

vii



