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Ba 10 va evyoplotom wWiaitepa tov emPAETOVTO Kadnynt) pov Ap. Mmodtoapn
[Mopyo yio v ompi&n, epmotocivn kot Kabodnynon tov. Erniong 6a nbela va
EVYOPLOTHC® OAN TNV opdda Tov eMPAETOVTO KaONYNTH LoV Kot Wdlaitepa TOV
ddakTopkd ottt Miyyond XpiotddovAo yia Ty cvveyn apéptot Bonbeta Kot
EKTTAIOEVOT OTIS EPYASTNPLOKES avOADoELS. TELOC Ba NBela va evYOPIGTNC® TOVG

O1Kovg oL avBpdmovg Tov gival Tavta dimia Hov.



HEPIAHYH

Mo 16oppOTNUEVT SLATPOPT| TEPLEYEL OMAPAITITO TO KPEOS MG GVOTATIKO, 0OV TEIVEL
va glvat Ty OPENTIKOV GLGTATIKMV OTAPOiTNTOV Yo TV aviamTuén Tov avBpomov. 'V
avTd Kot 1 Propnyovio Tapaywyng Tpoeinmy KaAeital va mapadidel Tpoidvta KpETog
elevbepa amd 0mo100MTOTE KivOuVo TOL UTTOPEL VO EXNPEAGEL TNV VYELX TOV
Katavoloth (dnuoocia vygia). o TV S100QAMGT TOV TPOIOVTOV KPENTOG Eivoil
avayKoio vo SIEVEPYOVVTOL Ol ATOPAiTNTOL TPOANTTIKOTL EAEYYOL Kol EVEPYELEG TTOV Oal

€EACPAAICOVV TNV AGPAAELN TPOPIUOV KOl TTOLOTNTOL.

Ot TaBoy6vol PIKpoopYavIGHOL Etvat 1) LEYOADTEPT OTTEIAT Y10 TN Propnyavic Tpoeitmy,
AoV Umopet vo TPOKAAEGOVY TEPAGTIES UMMAEIEG TNV TOPAYWOYT LE TOAD LEYOAO
KOGTOG OGS, TO KLPLOTEPO £ival Ol GLVETELES TOV UTOPEL VAL EMPEPOLY GTOV GvBpmTO,
avéloya pe to mahoyovo HKpoopyaviopo, OTov Umopel va etvor pua tpo@ikn Aoipnmén

Kot OnAntnpiacn émg to Bdvaro.

Ola ta detypota mov cLALEXONKAY TV GuVOALKE 86 Kot avaldOnKav yio TG
pikpoproroyikéc mapapétpovg TVC, Salmonella spp., Listeria spp., E. coli, S. aureus.
[Moapdpetpoi mov AeOnKay vVToyN ival To £100G: yoipouépt, AovVTLa, YO, YO
YOAOTOVAG, TAPOUOOGLOKE AOVKAVIKA) KOl OV TO TPOIOVTA NTAV TPO GLGKEVAGUEVA N
komng. KéBe mepapatikdg kokAog dapkovoe o fdopdda. Oha ta deiypoto mov
Ntav vronta yo Listeria spp. & Salmonella spp. vrofAnOnkav ce popoxn

Tavtomoinomn Kot opobétnon.

Ta aroteAéopata £de1&av 2 Oetikd delypata amd Topadoctokd AOVKAVIKO Y10,
Salmonella spp. ka1 E.coli, 1 deiypo and yorpouépt & 1 detypo amnd yop yoAomovlog yio
Listeria spp. Kavéva delypa dev Ppédnke porlvopévo amd S.aureus. Tlave amod ta opla
Bpédnkav detypata yio tnv oAKY| pukpofrokm yAmpida kot yio too LAB. Téhog, ehdyiom
NTav 1 010POPA OVALESO GTO TPOIOVTA TTOL NTAV TPO GLGKEVAGUEVO GE GYEOT) LE TA

TPOIOVTA KOTNG,.
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ABSTRACT

A balanced diet necessarily contains meat as an ingredient, since it tends to be a source
of nutrients necessary for human development. That is why the food production industry
iIs required to deliver meat products free from any risk that may affect the health of the
consumer (public health). In order to ensure meat products, it is necessary to carry out

the necessary preventive controls and actions that will ensure food safety and quality.

Pathogenic microorganisms are the biggest threat to the food industry, since they can
cause huge losses in production at a very high cost, however, the main thing is the
consequences they can bring to humans, depending on the pathogenic microorganism,

where it can be a food infection and poisoning to death.

All samples collected in total were 86 and were analysed for the microbiological
parameters TVC, Salmonella spp., Listeria spp., E. coli, S. aureus. Parameters that were
taken into account are the type: ham, lountza, ham, turkey ham, traditional sausages)
and whether the products were pre-packed or cut. Each experimental cycle lasted one
week. All samples suspected of Listeria spp. & Salmonella spp. were subjected to

molecular identification and delineation.

The results showed 2 positive samples from traditional sausages for Salmonella spp. and
E.coli, 1 sample from pork & 1 sample from turkey ham for Listeria spp. No sample
was found to be contaminated with S.aureus. Samples for total microbial flora and LAB
were found above the limits. Finally, there was little difference between the products
that were pre-packed compared to cold cut products.

vii



