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MaOnoiakoi 2100l
S

® O yabnaolakoi oTOXO0I TS EVOTNTAC
TePIAAPBAvouV TNV avaTTuen Baoikwyv
OECIOTATWY KAl KPITIKNG OKEWYNC TWV POITNTWV
OXETIKA JE TOUC MIKPOOPYAVIOUOUC TTOU
TTapoucialouv evdiagEPoV TN HIKPOoBIoAoyia
TPOYIUWYV, TIC EVVOIEC TNG ACPAAEIAC KAl
aAAoiwaong Twv TPOPINWYV, TOV TTPOCOIOPICHO TWV
BACIKWY KIVNTIKWYV TTOPAMETPWYV UIKPORIOKNAC
augnong.
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Aegeic KAs1dia
A

® aAAoiwaon TPOPINWV
® ao@PAAEIa TPOPIPWY
® KIVNTIKA BakTnpiwv
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TUTTIKA KautruAn Augnong
Bakntpiakou KuTttapou
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Ala@QOPOTTOINaN TWV
BakTnplakwyv Kuttapwyv
S

UE BAON TN OUVOEON TOU KUTTAPIKOU TOIXWHATOG.

GRAM- negative cell wall  Differences in GRAM- positive cell wall
cell wall structure
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Clostridium botulinum sporulation



gﬁ TEQTTONIKO TTANETTIZ THMIO AOHNON | AGRICULTURAL UNIVERSITY OF ATHENS

[MaBoyovol Mikpoopyaviopuoi 1/2
S

mou lNapouaialouv Evolagepov ota Tpopiua

Can be deadly meat milk poultry eggs fish Veg & Fruits

Salmonella . . . oo .

Pathogenic E. coli

Campylobacter . .

Y. enterolytica

C. perfringens . .
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[MaBoyovol Mikpoopyaviouoi 2/2
S

mou [Napouaialouv Evolagepov ota Tpopiua

vy

Can be deadly meat milk poultry eggs fish Veg & Fruits
C. botulinum . . .

L. monocytogenes . . . . .
Vibrio sp. . .
S.aureus . . .

Some can produce toxins when they grow (ie:
Botulinum, 500 g is enough to kill the human race)
— Bacillus cereus
— Clostridium botulinum
— Staphylococcus aureus
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Tpo@ikEC ANANTNPIACEIG
S

High numbers of L. monocytogenes
reported for various food products:
(per g or ml)

Chocolate milk (USA, 1994) 10°
Goat s milk cheese (England, 1989) > 107
Cheese outbreak

(Switzerland, 1983-1987) 10% - 10°
Roast beef (USA, 1991) 3.6 x10%

Since 1986, 12 studies (3379 market samples)

Soft cheese
Acid curd cheese

Goat / sheep cheese

Pasta have shown Listeria occurrence
around 7.8% in Dairy products in Europe
Smoked fish (ranging from 1.1% to 22%)

Bologna type sausages

Cooked ham

Prevalence of Listeria monocytogenes in different
categories of food (Germany, 1999)
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: \' "‘;‘L gk,
. Red Meat Safety

™t L flﬁ.'l-’) -




gﬁ TEQTTONIKO TTANETTIZ THMIO AOHNON | AGRICULTURAL UNIVERSITY OF ATHENS

Otwpia Twv Eptrodiwy 2/6
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® AiatuttwBOnke atrd Tov Leistner (1978) yia Tov
TTEPIOPIOUO TNG AULNONG TWV UIKPOOPYAVIOUWY O€
LN ATTOOTEIPWHEVA (DEPUIKA ETTECEPYATUEVQ)
TPOPIuA.

® AvagEpel OTI ....n ouvduaaoTIKN ETTIdPACH TWV
UEBOOWYV OUVTNPENONC EXEI KAAUTEDO ATTOTEAEOUA
arro Tnv €midpaocn Kabe uebodou EexwploTa N ATro
THV £papuoyn uwnAncg évraong uiag Hebodou.

Leistner, L. (1978) Hurdle effect and energy saving. In Food Quality and Nutrition (ed.
W.K. Downey). Applied Science Publishers, London, UK.
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Otwpia Twv Eptrodiwy 3/6

FORMULA

MODIFIED



g@% TEQTTONIKO TTANETTIZ THMIO AOHNON | AGRICULTURAL UNIVERSITY OF ATHENS

Otwpia Twv Eptrodiwy 4/6
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® Zupoupueva TPOYIHa

— PH + aAdT + ouvTnPENTIKO
® AAAQVTIKA

— a,, + KATVIOPOG + aAATI + ouvTnENTIKA + PUTTaXapIKA
® IMF (Intermediate Moisture Foods)

— a,, + BeppotnTa + ouVTNPENTIKA
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Otwpia Twv Eptrodiwy 5/6

Moisture pH Temperature Formulation
Ingredients
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pH Temp Org Acids Antimicrobial
+ pot.
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Zuvduaopo6g Eptrodiwy yia
AtroTeAecuaTIKOTEPN Epapuoyn
. 000000000n00]

Prevent or Reduce or Reduce and Destroy
Delay Growth Destroy the Initial Load
Initial @

N[
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() ————————————————————————————————

aw pH Temp Organic Acids Antimicrobials
+ pot.
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Etridpaon Twv EYtTodiwy
S
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Adsiec Xpnong
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® To TTapPOV EKTTAIOEUTIKO UAIKO UTTOKEITAI OE ADEIEC
xpnon¢ Creative Commons.

® [10 eKTTAIOEUTIKO UAIKO, OTTWG EIKOVEC, TTOU UTTOKEITAI O€
AAAoOU TUTTOU AdEIa Xpnong, N adsia Xpriong avagepeTal

PNTWG.
00
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XpnuarodoTnon
c—

® T0 TTapOV EKTTAIOEUTIKO UAIKO £XEI QVATITUXOEI OTO TTAQICI0 TOU
EKTTAIOEUTIKOU £pYOU TOU OI0ACKOVTA.

® To £pyo «AvoikTd AKadnuaika Madnuarta MewTrovikou
MavemioTnuiou AOnvwyv» £xel XxpnUaTodoTnoel HOvo TNV
avadIauOPPWaON TOU EKTTAIOEUTIKOU UAIKOU.

® To £pyo ulotrolgital oTo TTAaiolo Tou ETixeipnoiakou
[Mpoypaupatocg «Extraideuon kai Aia Biou MaBnon» kai
ouyxpnuarodorteital atro Tnv Eupwtraikn ‘Evwon (EupwTtraiko
Kolvwviko Tapegio) kal atrd €0vikoug TTOpouC.

EMIXEIPHEIAKD MPOTPAMMA
= EKMAIAEYSH KAI AIA BIOY MABHEH 52 EZ"A

ENEVEYON 6TNV UOLVWVid TNE. YVWON

* *
* *
* *

* p Kk

H npéypappa yia v avantuén
YNOYPrEIO MAIAEIAL KAl BPHEKEYMATON  EvPanaAiko KOINONIKO TAMEI

EvpwnaikiiEvwon EI!AIKH YMHPEZIA AIAXEIPIZHE

E (KO Ki 6 Tapeis
ikt e Me tn cuyxpnparodotnon tng EAAGdag kat tn¢ Evpwmnaikng Evwong
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2NMUEIWHA Ava@popdag
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® Copyright ['ewtroviko MavemaoTthuio ABnvwy 2015. TuAua
EmotAung Tpogiuwyv Kal Alatpo@nc Tou AvBpwTtrou, I'ewpyiog-
lwavvng Nuxacg/ Euoatdabiog MNavayou, «MikpoBioAoyia Tpo@ipwyv
I». 'Ekdoon: 1.0. ABryva 2015. AiaB<oiuo atrd 1n dIKTUAKD
d1evBuvon:
https://mediasrv.aua.gr/eclass/courses/OCDFSHN104/
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2nNUEiWpa Adglod0TNONG

To Tmapdv UAIKO diaTiBeTal pe Toug Opouc NG adelag xpriong Creative
Commons Avagopd, lNapouoia Alavoun 4.0 [1] 3 yeTayevéaTepn, AlEBvrC
‘Ekdoon. E¢aipouvTal Ta auTOTEAN £pya TPITWYVY, TT.X. PWTOYPAPIES, dIayPAUUATA
K.A.TT., T OTTOIQ EUTTEPIEXOVTAI OE QUTO KAl TA OTToia ava@EpovTtal Jadi e Toug
OPOUG XPNONG TOUG OTO «2ZnNueEiwpa Xprnong Epywv Tpitwvy.

[©Nolel

H adeia autry avikel OTIC ADEIEC TTOU OKOAOUBOUV TIC TTPOdIAYPAPES TOU
Opiopou AvolkTic 'vwaonc [2], eival avolkTo TTOAITIOTIKO £pyo [3] Kail yia To AGyo
QUTO ATTOTEAEI AVOIKTO TTEPIEXOMEVO [4].

[1] http://creativecommons.org/licenses/by-sa/4.0/
[2] http://opendefinition.org/okd/ellinika/

[3] http://freedomdefined.org/Definition/El

[4] http://opendefinition.org/buttons/
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AlaTApnon ZNUEIWPATWY
—

OT1ro10dATTOTE avaTrapaywyr ) dI00KeUr Tou UAIKOU Ba TTpETTEl va
OUMTTEPIAQUPBAVEL:

® 10 2nueEiwpa Avagopag

® 10 2nueiwpa AdelodoTNoNG

® 1N dNAwaon Alathpnong ZNUEIWPATWY

® 710 2nueiwpa Xpnong Epywv Tpitwv (epdboov UTTApPXEI)
Madi JE TOUC OUVODEUOEVOUG UTTEPOUVOETUOUG.



