IHNEPIAHYH

Ta Copodpevo YOAOKTOKOUKE TPOiOVTO OTMG Y10, TOPASEYHO TO YOOVPTL €ivon
TPOTOVTO, L€ CTLLOVTIKO OIKOVOUIKO EVOLOPEPOV. ZVYKEKPIUEVA, TO YIOVPTL OTOTEAET
éva amd T PactkdTePa TPOIOVTA SUTPOPNG OTIG GVYYPOVES KOWVMVIES, apoD TEPIEXEL
TAN0Dpa OPENTIKOV GLOTATIKOV YL TOV AVOPOTIVO OPYAVICUO OTWG TPWOTEIVES
acPEoTIo, POCEOpo Kot Prrapives, amotelmvtog £Ttol €va TPOIOV HE OMUOVTIKNA
Boioywn a&io, dpmdvTag 1060 TPOANTTIKA, OO Kot dvvnTikd Oepamevtikd cTOV
avBpomvo opyavioud. H cuviipnon tov yuwovption, n evdoegyopevn avénom g
dwtmpnowodmrog Ko 1 emPpdovvon tov puvBuod avdmruéng M dpdong TV
avemBOLNTOV HKPOOPYAVICU®V €lval por TpodKAnom ywo v Propnyovio yEAQKTOC.
Ye avtd 1o mAaiclo, &yovv avamtvybel amd Vv Popnyoavie PlOTPOCTATELTIKEG
KOAMEPYEEG Ol omoieg €yovv TNV KavOTNTO Vo €AEYYOLV TNV avamtuén Tov

HUIKPOOPYOVIGUAOV GAAOIOOTC.

2KOTOG TNG TOPOVGOG HEAETNG NTAV M EKTIUNGT TNG TOPEUTOOIONG TNG AAAOI®YOVOL
UIKPOYA®PIOAG GE OEYIATO YIHOVPTION MG OMOTEAECLO TOV EUPOAIICUOD TOVS UE TN

Bompootorevtiky koAMépysta HOLDBAC™

YM Plus. AoxkipdoOnkav d1dpopeg
OVYKEVTPMOOELS TNG TPOCTATEVTIKNG KOAMEPYELNG doTte vo dlepevuvnbel n PEATIoT
OLYKEVTPMOT TOV OMOLTEITOL MOTE VO 0moPeLYDel  aAloiwon Tov YLovpTIon, EVE T
detypoto mopatnpnOnkav o€ S14popeg YPOVIKEG TEPLOOVE Yoo va dlepevvnbel 1
avamTuEn TG WKPOYA®PIdaS T®V OEYUAT®OV Kot 1 0pdoTn TNG MPOGTOTEVTIKNG
KOAMEPYEWG GE GLVAPTNON HE TO ¥POVO. ATO avTd TNV UEAETN TPOKVTTEL OTL O
gupoloopdg pe v kalépyei. HOLDBAC™ YM Plus omotehel évav
OTOTEAEGLOTIKO TPOTTO TOPEUTOIONG TS AALOIOYOVOL HKpoyAmpidag yiaovpTtiov. H
TOPEUTOdIGTIKY Spdon g mpootatevtikhc Kaihépysiag HOLDBAC™ YM Plus
anévavtt o oteléyn tov moboydvev pkpoopyavicpdv Geotrichum candidum,
Debaryomyces hansenii kot Rhodotorula mucilaginosa amodsiytnke o1t givan

emtuyng Kot Ponbaer oty  kabvotépnon g avdmrtvéng tev  maboydovov

LKPOOPYOVIGHMV Kot £TGL TNV EXUKLVGT TOL ¥pdvov (NG TOL TPOPILOV.
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ABSTRACT

Dairy products such as yoghurt and fermented milks are products of high economic
interest. Specifically, yoghurt is one of the most important nutritional products in
modern societies, since it contains a plethora of nutrients important for the human
body such as calcium, phosphorus and vitamins, thus making it a product of
significant biological value, acting both proactively and potentially therapeutically in

human health.

However, there are microbial risks that may make yogurt inappropriate for
consumption. The industry’s target is to preserve yoghurt and to increase the shelf life
by slowing down or prohibiting the growth of undesired spoilage microflora. To that
end, protective microbial cultures have been commercially developed, which have the

ability to control the growth of undesired microorganisms (i.e. yeasts and moulds).

The purpose of this study was to evaluate the inhibition of spoilage microflora in
yoghurt samples as a result of their inoculation with the commercial protective culture
HOLDBAC™YM Plus. Various concentrations of the protective culture were tested
in order to investigate the optimal concentration required to avoid yoghurt spoilage.
The samples were tested for the development of undesired microflora and the effect of
the protective culture over storage time. This study shows that inoculation with the
HOLDBAC™ YM Plus culture is an effective way to prevent the perturbing yoghurt
microflora. The inhibitory effect of HOLDBAC™ YM Plus protective culture against
strains of the pathogenic microorganisms Geotrichum candidum, Debaryomyces
hansenii and Rhodotorula mucilaginosa has been shown to be successful and helps to
delay the growth of pathogenic microorganisms and thereby prolong the shelf life of
the food.
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