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Me v 0AOKANp®ON TG TOPOVGAS TTVYLKNG Epyacios, Ba Nfeia va exppdcm T Pabid
LoV ELYVOUOGLVN PO TNV EMPAETOVGO TNG SUTAMUATIKNG pov gpyaciog Ap. Mapia
Aompn, Awdokovcso tov Tunuatog ewmovikdv Emommuov, Bloteyvoloyiog kot
Emomung Tpogipwv tov Teyvoroywot Iavemotnuiov Konpov (TEITAK), | onoia pe
KaBodMyNoE WE VLWOWOVI] KOl EKTIUNGT, YL TNV VAOTOINGN KOl OAOKANPMOTN TNg
TTU kNG pov gpyaciag. Evyoapiotd Oepud 1o dropo ta omoio cvppeteiyov ot
dwdkacio g épevvag mov de&nyon v avty TV epyacio, kabmg ympic T cvUPoAn
TOVG, 0V B UITOPOVCO VO TPOYMPNG® GTNV EMLTLYN] OAOKANPMOT TNG TTUYLOKNG OV
épevvag. Téhog, BEA® va vyapIoTAG® TV OKOYEVELL LLOV KoL TOL TTOAD OYOTNIEVOL LOV
TPOCMOTO, Y10l T CLUTOAPAGTACT Kol TN GTHPEN KABOAN TV TtePiodo TG GLYYPAPNS TG

OUTAMUOTIKNG OV €pYOGiog, 0ALA Kot KOTE TN S1OPKELL TOV GTOVOMV.



HEPIAHYH

To ke@ip yohloktog eivart £va Tapadoctokd TPoidv YAAAKTOS Tov £yl btootel {Omon, N
KOTOVAA®GN TOL 0010V YiveTan OAO Kot T SNUOPIANG. O PUOTKOS TPOTOC TUPAUCKEVTG
Kepip elvar o1 KOKKOL KEQip, ot omoiotl amotehovvtal and didpopa idn Paxtnpiov Kot
Qopopvkntov. e Propmyovikn KApoko, wotdco, ot KOKKOL KEQIP YPTNOULOTOI0VVTOL
ondvia. AOy® TOG0 TS apyNG aVATTUENS TOVG OGO Kol TNG TOADTAOKNG EQPOPLOYNG TOVG
0AAGL Kot TOL VYNAOD KOGTOLG TopaymyNs. Avtifeta, epappodlovior petypoto
kaBopiopévav Bakpiov yolaktikob 0&Eoc Kot HePKES popEG COUOUDKNT®V, TOL OTToln
aAAGLOVV TIG YEVLOTIKEG KOl AELTOVPYIKES WOLOTNTEG GE GUYKPLON LLE TOV PLGIKO TPOTO
TOPOYOYNG KEPIP YOAOKTOG LLE TOVS KOKKOLG KEPIP. LKOTOG TNG TAPOVGAG LEAETNG T TOV
N OTOUOVAOOT] VEOV GTEAEYMV KOl 1 UEAETN TOV PLOYNUK®OV, TOV TEYVOLOYIKOV KOl
TPOPLOTIKOY TOVG 1WOOTNTOV TOV OYETICOVIOL HE TO SUVOUIKO EPOPUOYNG TOVG MG
EVOPKTNPLES 1| CUUTANPOUATIKEG KOAMEPYELEG TPOPIL®Y OAAL emiong Kot ¢ mBavég
poProTikég KaAMépyeleg. Zuvolkd amopovalnkoay 20 otedéym and 6 delypata Kepip.
Apywcd £ytve Tovtomoinon tov 20 otedey@V Kot 0KoAOVOWS EETAGTNKOY 01 TEYVOAOYIKES
TOVG W0TNTEG, OMMG eivor 1 Tapaymyn o&HTNTOG 6TO YOAN, N TPMOTEOAVTIKY KOl
MTOAVTIKY]  dpacTIKOTNTA, O KOTABOAMGUOG TOL KITPIKOL 0&E0G KOl 1 Topoymyn
otakeTvAMov. Télog peretnOnkov o1 TPoPloTiKES TOVG IOIOTNTEG OTTWG 1) AVTOYY| GE YOUNAO
pH, o yohkd dAato KaOOG Kot M avIyukpoPlokn opdacn evavtia ce maboyovoug
pHiKpoopyovicpovg. Télog pe Paon to amoTeAEGHATO £YIVE 1) ETIAOYT TOV O IKOVOV
otehey®v mov Ba pmopovcoav va ypnoyonomfodv eite mg KOAAMEPYELES ekKiviiong 1)

GUUTANPOUOTIKES OALA Kot ¢ TOaVEG TPOPLOTIKEG KOAMEPYELES.
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ABSTRACT

Milk kefir is a traditional fermented milk product, the consumption of which is becoming
more and more popular. The traditional way to make kefir is with kefir grains, which are
made up of different types of bacteria and yeast. On an industrial scale, however, kefir
grains are rarely used because of their slow growth as well as their complex production.
Instead, combinations of defined lactic acid bacteria and sometimes yeasts are applied,
which change the taste and functional values compared to the traditional kefir.

The aim of the present study was to isolate new strains from kefir products and study their
biochemical, technological and probiotic properties related to their potential application
as starter or complementary cultures but also as potential probiotic cultures. A total of 20
strains were isolated from 6 kefir samples. Initially, the 20 strains were identified based
on their phenotypic and biochemical characteristics and then their technological
properties were examined, such as acidity production in milk, proteolytic and lipolytic
activity, citric acid catabolism, and diacetyl production. Finally, their probiotic properties
were studied, such as the resistance to low pH, resistance to bile salts as well as their
antimicrobial activity against food borne pathogens. Finally, based on the results, the
selection of the most competent strains was made that could be used either as starter or

complementary cultures, but also as possible probiotic cultures.

Keywords: kefir, lactic acid bacteria, technological properties , probiotic action,

biochemical properties
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