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Abstract: Kefalograviera is a well-known hard Greek cheese. The aim of this study was to determine
how milk produced from ewes fed omega-3-enriched diets could influence the microblota as well
as the chemical composition of Kefalograviera cheese. At the start of the trial, 30 dairy ewes (Lesvos
and Chios crossbreed) wem|:=he]9cted and fed a conventional diet, based on alfalfa hay, straw and
concentrate feed that contained soybean meal for a period of thirty days. Then, for a periad of sixty
days the same ewes were fed an omega-3-enriched concentrate feed with a lower level of soybean

Clitation: Trora, A MNelll, A
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Papadopoulos, P Besdaglanni, 2.; meal that contained 10% faxseed and 10% lupins. Milk vield was collected individually on Days
Claneenas, L et al Impact ol an 30, 60 and %) and wsed to produce three different batches of Kefalograviera cheeses, at the same
Uenega-3Ensiched Sheep Diel o cheese factory, by using a traditional recipe and identical preparation conditions {pasteunzation of
thi: Microbdola and Chemical milk, salt, rennet and culture). Sample analysis was done after six months of Kefalograviera cheese
Composltion of Ketalogranien rpening. MALDI-TOF-MS (matrix-assisted laser desorptionfionization time of flight mass spec-
Elwope. Foods 2022, 17. 843 trometry) identification was performed by contrasting the samples’ mass spectra with the corre-
Ptpifdol oD IS 2ponding reference database. The correlation between the different Kefalograviera cheeses revealed
Academic Editars: Elen! Tsiplakou the predominant species being Laclococeus lactis, Lactobacillies rhamnosis, Lactobacillus plantarum, Lac-
and Paragiolis Simiizls tobactllug brevis, Lactobacillus paracased, Enderococcus fnecium and Enterococcis fiecalis, with significant

quantitative differences between the experimental groups and the controls. Pediococcus spp. was
isolated only from the experimental groups’ cheeses and Staphylococcus spp. only from the controls’
cheese, sugpesting—among other differences—a bacterial microblota distinction between the
groups. Moreover, increased levels of alpha-linolenic acid and tolal polyunsaturated omega-3 fatty
acids were noted in the enriched Kefalograviera cheeses. These promising findings suggest that
enriched Kefalograviera cheese could be mamufactured via enriching the ewes’ diets, with potential
benefits for the consumers’ health.
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Mio and Tig KOAUTEPEG €PEUVNTIKEG epyaoieg Twv epyaoctnplwv Yyelog Twv {wwv, YYLEWNG Kol
Mowdtntag Tpodipwv Kat Emotiung Zwikng Mapaywyng, Alatpodr¢ kat Biotexvoloyiag mou
dnuoolevtnke oto FOODS, 2022. IkOmMOG ATAV Vo OSLEPEUVNCOUME TN OSuvaTOTNTA TOPAYWYNS
kedahoypaPLépag 6 UNVwV wPLHavong e AVWTEPO TTOLOTLKA XOPAKTNPLOTIKA LE TN XPron YAAOKTOG
amnd npoParta mou Statpadnkav pe l6IKO oltnpéoto,wote adevog to yala, alhd kal adeTtépou To
TEALIKO TMPOIOV va elval GUCIKWG EUMAOUTIOHEVA 0 w3 Autapd of€a. H epeuvnTikn opdda yla mpwtn
dopd anotUNWoe PECW TPWTEWLKNAG OWAAUCNG TNV CNUAVTLKE avATTTUEN WHEALLWY ULKPOBLOKWY
mAnBuopwv Tou Stadopornololv TN YAwpida tng kedaloypaBLEépag OV MAPACKEUALETOL ATO YA



npoBativwv GUCIKWE EUMTAOUTIOMEVOU UEOW TG Slatpodrg o w3 Autapd oféa, avayvwpilovtag
peyaheg Sladopéc amod ekeivn tng ocupPatikng kedohoypaPlépag os pikpoPlakd eidn Omwg o
Lactococcus lactis, o Lactobacillus rhamnosus, olactobacillus plantarum, o Lactobacillusbrevis,
olLactobacillusparacasei, o  EnterococcusfaeciumkalL  oEnterococcusfaecalis.  OPediococcus
SpP.ATMOUOVWONKE UOVO ad TLG TIELPAMOTIKEG OUASEG TNG EUMAOUTIOUEVNC KedahoypafLépag, EVw
oStaphylococcus spp.povo amd TG cupPatikeg kepoahoypoPLépeg. DUANOTIPWTEWULKA SEvTpa
amotunwBnkav Kat avtiotowa &evdpoypaupata kal Kronachartsavédelfav tnv Tafovouikn
Sladopormnoinon Twv pikpoBlakwyv MANBuouwv NG kepahoypaPlépag mpog to PEATIOTO, OMWG Kol
TWV avitiotolywv HikpoPBlokwy sdwv. To profiltwv Autapwv oféwv twv kepahoypaflépwy
g€etdotnke Ue TNG PUOIKWG EUMAOUTIONEVNG 0 w3 Aumopd offa kedpaloypaflépag va epdavilel
onUavtikég Sladopég oto Kamplkd Kal oto GAda ALVOAEVIKO, UE OXEOOV SEKATAACLAOUO TwWV W3
Amtopwv ofEwvV 0To TuPL Katl PE TNV avaloyio wb/w3 va petafdretal Spaoctikd ano 18,6 os 4,1,
6e60UEVO ONUOVTLKO yLa Toug Seikteg Slatpodikng uyelag Twv avBpwnwv pe uPnAn Kotavaiwaon
tupwv. Ta woehpa otehéxn Pediococcus pentosaceuskolPediococcus acidilactici mou avrkouv
otoug AaktoBakiAloug £xouv avtiBaktnpldlakr dpdaon mapayovtag Baktnplooivec, epdavilovral 6
povo ot kepohoypaPiépecue uPnAn ouykévipwonw3 kal daivetalt o mMAnBuoudéc Toug va
koBodnyeltal amo tn cuYKEVTPWON TWV w3 OTo TUpL.

H peAétn autr odnyel og pila oelpd SE60UEVWV yLa TNV KOTOXVUPWOT TWV TIOLOTIKWY TIAPAUETPWY TNG
kepaloypaBlépag o €lOIKEC TAPOAYWYEG TNG TOU MmopolV va tnv mpoodibouv povadikd
OPYQAVOANTITIKA XAPAKTNPLOTIKA, avaloyia Autapwv ofEwv Mou Teivel TTpog TpOdLUA TTOU HItopouV va
emdpAacouv BeTIKA 0g SEIKTEG UYELOC TWV KATOAVOAWTWVY Kot SUVOULKN HLKpoBLakwy MANBUCUWY TTou
TIOPEXOUV ONUOVTIKA TAEOVEKTAUATA Yl TN SLOpOpdwWon TWV TIOLOTIKWY XAPAKTNPELOTIKWY TNG
kebahoypaBLépag, dpwua, yelon, cvotacn, He auéNUEVO TIPOPLOTLKO Kal TEXVOAOYLKO SUVAULKO.

H gpeuvntikn opdada ftav SLemotnUovik pe KUPLo Koppud to TuAua lewmnoviag tou Naveniotnpiou
lwavvivwv otnv Apta Kal ouvepydteg to Tunua Krnviatpikng kat to Tunua lFewmoviag tou
Aplototélelou Mavemiotriuou lwavvivwy kat to lvatitouto lMevetikng BeAtiwong kot QUToyeVETIKWY
nopwv tou EAOT-AHMHTPA.



