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Mnloyoraktikn {Opmon kpaotod pe avtdydoves BakTnplokés amopovVOGELS.

I[TEPIAHYH

H mapovca petamtuylokn epyacio emikevtpmdnke ot Helétn avtoyfovov Baktnplov Tpoepyduevov
amd T unAoyoraktikn {Opmon otvov pe okomd T diepedvion TG SuvaTdTNTOS KEIOTOINCNE TOVE MG
KOAMEPYELEG eKKivonNG Yo TNV evioyvon 1 TNV akpiPn kabodrynon g dtadikaciog. Zuvolikd
amopovanKav Kot eEetactnkay 67 dyvaota foKTnplokd oTeAEYN HECH HOG GEIPAS POIVOTVTIKMV
KO LOPLOK®DV OVOADCEDV.

Ta oteréyn a&loloynnkay ®G TPOg CNUAVTIKES TEYVOLOYIKEG TOPAUETPOVG OTMOG 1) TOPOUYWYN
Bloyevav apivov, n ypoon Gram, 1 avtoyr| 6TIG SUPOPETIKEG CLYKEVTPMOGELS abavoing, pH,
Oeppokpaciog kot mopovsiog Tovivav. apdiinia, TpaypatonomOnkay avaAdcELg Yo TV
TOPAKOA0VON G TNG LETOTPOTNG UNALKOV GE YOAUKTIKO 0ED, TPOKELEVOL Vo dtepevvnBel ) mBavn
GUUETOYN] TOV GTEAEYDV GTNV UNAOYOAOKTIKY pETOTponr). TEAOG, TpayuaTomomOnke poptokn
TOVTOTOINOT EMAEYUEVOV OTOUOVACE®Y HECH AAANAOVYIoNG TOL pifocmuikod DNA (16S rDNA).
H epyacio avédeiée ) PlOTOKIAOTITO TOV LUKPOOPYOVIGUAOV TOV EUTAEKOVTOL GT] PUCIKY|
unAoyoroktikr LOU®oT Kol KOTESEIEE TNV AVAYKT TEPALTEP® YEVETIKNG SIEPEVVNONG TMV GTEAEYDV,
UEAAOVTIKA, péom TeYVIK®MY 0mtmg 1 nested PCR. H pedétn avti coufdiiel oty katavonor tov
01VOA0YIKOD LKkpoPidpotog kot B€tel T1g Pacel yio v mhoavn ovamTuén vémv, avtoyBovaov
OWVOLOYIKMV KOAMEPYEIDV EKKIVIONG LE TEYVOAOYIKT] KOLVOTOUIC.

ABSTRACT

This postgraduate thesis focused on the study of indigenous bacteria derived from the malolactic
fermentation of wine (ML), aiming to investigate their potential use as starter cultures for accurately
driving or enhancing the process. A total of 67 unknown bacteria were examined through a
combination of phenotypic and molecular analysis.

The isolates were evaluated based on key technological parameters including biogenic amine
production, gram staining, and tolerance to various concentrations of ethanol, pH, temperature and the
presence of the tannins. High- Performance Liquid Chromatography (HPLC) analyses were conducted
to monitor the transformation of malic acid to lactic acid, providing insight into the possible
involvement of the bacteria in malolactic conversion. Additionally molecular identification of selected
isolates was performed through ribosomal DNA sequencing.

The study highlighted the microbial diversity associated with spontaneous ML and emphasized the
need for further genetic characterization of the isolates, potentially through advanced techniques

such as nested PCR. This work contributes to the understanding of the oenological microbiota, and it
sets the foundation for the development of novel, indigenous starter cultures with technological
potential in winemaking.
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Mnloyoraktikn {Opmon kpaotod pe avtdydoves BakTnplokés amopovVOGELS.

EYXAPIXTIEX

Oeppég evyapiotieg amodidovtal oTov LIEVBVVO KABNYNTH TNG LETOTTVYIOKNG EpYAciag, K. AnunTen
TodAta, Yo TV emoTnHovikn kafodynomn, Tnv vrootpi&n Kot TG EDGTOYEG TOPATIPNOELS Ko’ OAn
T dwdpkeln TG peAétng. Emiong, dwaitepn avayvaopion a&ilel otnyv vwoyn oo d1daktopa EAévn
EEVOQMVTOG Y100 TN CLVEYN TEXVIKN GLUPOAN Kot TN forfeila TG 0T TEWPAUATIKA GTASIN KAl GTNV
EMIAVOT TPUKTIKOV SOVGKOAMYV.

H ovpPoin 6Awv 6cmv otipi&ay v gpyocia, eite o€ eMOTNUOVIKO £ite G€ TPOKTIKO EMINESO,
vmp&e KaBoploTiKN Yo TV OAOKANPWOGT TNG.

TTapéd T1¢ TPOKANGELS KO TOL EUTOILO TOV TPOEKLYOV KATH TN OLAPKELN TNG EPEVVNTIKNG OLAOIKAGIAG,
1N EVOOYOANOT LE TO GUYKEKPIUEVO B0 amoTéELETE Lia 1010ATEPOL EVILOPEPOVTO, KOl OVGLUGTIKN
euneipio. H epyacia avtn mapeiye v evkaipia va diepevvnOel Eva avtikeilevo kovovupylo, vo
amokTNO0VV véeg yvaoelg Kot 0e&lotnreg Kot vo avadelyBel 1 a&io TG GLGTNUOTIKNAG TEPALATIKNG
gpyoaoiag oto medio g Proteyvoroyiog TV TPOPIU®V.



