
interventions were integrated in the design concept.  Such a
strategy helped address most of the concerns faced by the factory.
These interventions included mechanical cheese vats,
pasteurisation and homogenisation units, supported by monitoring
and control measures such as a milk scan unit. Modernisation to the
scale of 3,600 tons of raw milk/day was considered optimum based
on available resources and the market demand.  

Some of the specific CP measures integrated into the modernisation
strategy are described below.

Improved milk storage

A milk scan unit was installed to check that the incoming raw milk
was of an acceptable quality.  The milk was then transferred to an
insulated chiller system (25 HP, consisting of two tanks of 3 ton
capacity each) to prevent milk contamination and spoilage.  

Pasteurisation and homogenisation

Instead of the traditional kerosene burners, a more efficient water
boiler (600,000 kcal/hr) was provided to supply hot water for the
pasteurisation, homogenisation and equipment cleaning processes.  

An insulated pasteuriser (3 ton/hour, shown left) was provided to
heat-treat the milk to achieve better product quality, longer shelf life

and to ensure that
the factory complied
with Standards
1007-05/2001 and
1008-01/2000.  The
improved quality of
the milk meant that
less salt was
needed, allowing
higher value
products to be
made.

A homogeniser (3
ton/hour capacity)
was purchased to
increase the solid
content of milk
produced during
the summer, by
mixing the milk with
skimmed milk
powder.  The
homogeniser can
also be used to
produce yoghurt.  

SEAM Programme 

MODERNISATION OF A TRADITIONAL SMALL-SCALE CHEESEMAKER

Introduction 
Eissa’s Sons for Dairy Products (Eissa) is a small traditional cheese
maker trying to cope with several issues including the need to
comply with new Egyptian pasteurisation standards, better hygiene
practices and processing technology and competition from the more
efficient, larger scale factories.  

Applying Cleaner Production (CP) concepts to solve these has
resulted in increased production capacity, improved cheese quality
and an expanded range of products.  Total investment in new
equipment was LE415,300, which provided an annual income of
LE425,020.  By adding a yoghurt packaging unit, additional
revenues of LE875,000 can be gained.

The Factory
Eissa was established in 1964 and is located in Kafr El Manazla in
the sub-urban area of Damietta city, employing 10 workers.  Prior to
modernisation, it processed about 2,340 tons of milk per year, of
which 75% was cow milk and 25% was buffalo milk.  In the summer
the factory produced about 225 tons of soft white cheese (Domiaty)
and in the winter, 150 tons of a better quality hard cheese (Roumy),
along with 7.3 tons of whey cream as a by-product.  

Cleaner Production Opportunities
A rapid Cleaner Production Opportunity Assessment undertaken by
SEAM showed that cheese production was severely limited by a
range of factors:

Inefficient production processes, inadequate hygiene standards
and inconsistent raw milk quality.
Raw milk was not being pasteurised and was thus not complying
with Standards 1007-05/2001 and 1008-01/2000.
The factory was facing competition from larger, more efficient
firms, which were able to sell similar products for significantly
less than Eissa.
The factory was in a residential building, with no room for
expansion.
Little or no access to technical advice to help address production
issues.

Cleaner Production Implementation
With technical and financial assistance from SEAM, the factory
owner decided to establish a new factory with a working area of
600m2 (previously 250m2), to allow for the increased production
capacity and new equipment.  Good quality flooring and illumination
was installed, improving both the hygiene and the safety of the new
workspace.  

For the purpose of modernisation, several key potential CP
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≈a ΩÉY ôµØc ∞¶fC’G êÉàfE’G äÓNGóJ øe ójó©dG èeO ” åjóëàdG ¢Vô¨H h
≈∏Y á«é«JGÎ°S’G √òg âªgÉ°S ób h .ójó÷G ™æ°üŸG h äGó©ŸG º«ª°üJ á∏Môe
êÉàfE’G äÓ˘NGó˘J ø˘ª˘°†à˘Jh .É˘¡˘¡˘LGƒ˘j ™˘æ˘°üŸG ¿É˘c ≈˘à˘dG π˘cÉ˘°ûŸG á˘¡˘LGƒ˘e
IÎ°ùH Ió˘Mhh Í÷G êÉ˘à˘f’ ≈˘µ˘«˘fÉ˘˘µ˘˘«˘˘e ¢Vƒ˘˘ë˘˘H ™˘˘æ˘˘°üŸG ó˘˘jhõ˘˘J ∞˘˘¶˘˘fC’G
¿CG óLh ób h .Í∏d ¢üëa IóMh πãe ºµ– h áÑbGôe äGó©Ã áªYóe ¢ùfÉŒh
GOÉªàYEG É«dÉãe É«eƒj ΩÉN Í∏d øW 3600 ÉgQGó≤e á«LÉàfCG á©°ùd åjóëàdG

.≈∏ÙG ¥ƒ°ùdG äÉ«°†à≤e h áMÉàŸG QOÉ°üŸG ≈∏Y
 :â“ ≈àdG åjóëàdG äÓNGóJ ¢†©Ñd ìô°T ≈∏j Éª«a h

 Í∏dG øjõîJ äÉ«∏ªY Ú°ù–

É˘˘≤˘˘Ñ˘˘W OQƒŸG Í∏˘˘dG IOƒ˘˘L ¿É˘˘ª˘˘°†d ΩÉÿG Í∏˘˘˘dG ¢üë˘˘˘Ø˘˘˘d √ó˘˘˘Mh Ö«˘˘˘cô˘˘˘J ”
) ∫hõ©e ójÈJ ΩÉ¶f ¤G ∂dP ó©H ΩÉÿG Í∏dG π≤f ºàj h .áHƒ∏£ŸG äÉØ°UGƒª∏d
h çƒ∏J ™æŸ (øW 3 Éª¡æe πc ¬©°S ¿GõN 2 OóY øe ¿ƒµàj ¿É°üM 25 IQób

.É«∏ª©e á°üëa ó©H ΩÉÿG Í∏dG OÉ°ùa

¢ùfÉéàdG h IÎ°ùÑdG

√É˘«˘e á˘jÓ˘¨˘H Ú°ShÒµ˘dG á˘£˘°SGƒ˘H Iô˘°TÉ˘˘ÑŸG Úî˘˘°ùà˘˘dG á˘˘«˘˘∏˘˘ª˘˘Y ∫Gó˘˘Ñ˘˘à˘˘°SG ”
IÎ°ùH ≈à«∏ª©d ΩRÓdG øNÉ°ùdG AÉŸG êÉàf’ (áYÉ°S/iQƒdÉc ƒ∏«c 600^000)
RÉ¡L Ö«côJ ” .äGó©ŸG áaÉ¶f ≈a ¬eGóîà°SG øµÁ ∂dòc h Í∏dG ¢ù«æŒ h
∫ƒ``°Uƒ∏d ÉjQGôM Í∏dG á÷É©eh Úî°ùàd (áYÉ°S/øW 3 ¬©°S ) ∫hõ©e IÎ°ùH

 äÉéàæª∏d á«MÓ°üdG IÎa IOÉjR ™e IOƒ÷G ¤ÉY èàæe ¤EG(shelf-life
time)≥aGƒ˘J ¿É˘ª˘°V ™˘e

äÉ˘˘Ø˘˘°UGƒŸG ™˘˘e ™˘˘˘æ˘˘˘°üŸG
2001/05-1007

 1008h.2000/01 -
IOƒ˘L ≈˘˘a ø˘˘°ùë˘˘à˘˘dG iOCGh
¢†Ø˘N ¤EG Í∏˘˘dG á˘˘«˘˘Yƒ˘˘fh
™˘˘e í˘˘˘∏ŸG ¤EG êÉ˘˘˘«˘˘˘à˘˘˘M’G
êÉ˘˘à˘˘fC’ á˘˘°Uô˘˘Ø˘˘˘dG AÉ˘˘˘£˘˘˘YEG
á«Yƒfh IOƒL hP äÉéàæe

 .á«dÉY
RÉ˘˘˘˘˘˘˘¡˘˘˘˘˘˘˘L AGô˘˘˘˘˘˘˘°T ” ó˘˘˘˘˘˘˘bh
ø˘˘W 3 ¬˘˘©˘˘°S) ¢ù«˘˘æ˘˘é˘˘à˘˘∏˘˘˘d
iƒ˘˘˘àfi IOÉ˘˘˘jõ˘˘˘d (á˘˘˘YÉ˘˘˘˘°S
Í∏˘˘˘˘dÉ˘˘˘˘H á˘˘˘˘Ñ˘˘˘˘∏˘˘˘˘°üdG OGƒŸG
á£∏îH ∂dPh ÉØ«°U èàæŸG
¤É˘˘˘˘˘˘˘N ±É÷G Í∏˘˘˘˘˘˘˘˘dÉ˘˘˘˘˘˘˘˘H
ΩGó˘î˘à˘°SG ø˘µÁh .¿ƒ˘˘gó˘˘dG
¬YÉæ°U ≈a ¢ù«æéàdG RÉ¡L

.iOÉHõdG Í∏dG

áeó≤e
ió«∏≤J ™æ°üe ƒg h (≈°ù«Y) ¿ÉÑdC’G äÉéàæŸ ≈°ù«Y O’hCG ™æ°üe ¬LGƒj
π˘ã˘e É˘¡˘©˘e ≈˘°TÉ˘˘ª˘˘à˘˘dG ∫hÉ˘˘ë˘˘j äÉ˘˘jó– Ió˘˘Y º˘˘é◊G Ò¨˘˘°U Í÷G ¬˘˘YÉ˘˘æ˘˘°üd
,ø°ùMC’G á«ë°üdG äÉ°SQÉªŸG ,IÎ°ùÑdÉH º«≤©à∏d Iójó÷G ájô°üŸG äÉØ°UGƒŸG
ÌcC’G IÒ``Ñ˘µ˘dG ™˘fÉ``°üŸG ø˘e á˘°ùaÉ˘æŸG ,Ió˘jó÷G ™˘«˘æ˘°üà˘dG äÉ˘«˘Lƒ˘dƒ˘˘æ˘˘µ˘˘Jh

 .√AÉØc

IOÉjR ” äÉjóëàdG √òg π◊ ∞¶fC’G êÉàfE’G äÉ«LƒdƒæµJ ÇOÉÑe ≥«Ñ£àH h
h .äÉéàæŸG á«Yƒf ≈a IOÉjR ™e èàæŸG IOƒL ≈a ø°ùëàdG ™e êÉàfE’G ¬©°S
äOCG É¡«æL 415^300 Iójó÷G äGõ«¡éà∏d É¡©aO ” ≈àdG äGQÉªãà°S’G â¨∏H
iOÉHõdG áÄÑ©àd ójóL §N áaÉ°VEÉH h .É¡«æL 425^020 √QGó≤e iƒæ°S πNO ¤G

.Éjƒæ°S É¡«æL 875^000 ¤GƒëH πNódG IOÉjR ”

™æ°üŸG
≈a óLƒj ƒgh 1964  ΩÉY ≈a  ¿ÉÑdC’G äÉéàæŸ ≈°ù«Y O’hCG ™æ°üe AÉ°ûfEG ”
.∫ÉªY 10 ™æ°üŸÉH πª©jh ,•É«eO áæjóŸ ≈MGƒ°†dG ≥WÉæe óMCG ádõæŸG ôØc
%75 ,Éjƒæ°S Í∏d øW 2340 ™«æ°üàH Ωƒ≤j ™æ°üŸG ¿Éc ,åjóëàdG á«∏ªY πÑb
225 ¤GƒM   êÉàfEG   ºàj ∞«°üdG AÉæKCG .≈°SƒeÉL Í∏d %25 h iô≤H Íd É¡æe
Í÷G øe øW 150 êÉàfEG ºàj AÉà°ûdG π°üa ≈a  Éªæ«H  ≈WÉ«eódG Í÷G øe øW

.iƒfÉK èàæªc ¢Sô°ûdG áÁôc øe øW 7^3 ™e IOƒ÷G ¤ÉY ≈ehôdG

∞¶fC’G êÉàfE’G ¢Uôa
h º««≤àdG ºYO èeÉfôH á£°SGƒH ∞¶fC’G êÉàfE’G ¢UôØd ™jô°S º««≤J AGôLEG ”
:êÉàfE’G ájOhófi ¤EG äOBG ≈àdG πeGƒ©dG  äô¡XCG ≈àdG h zº«``°S{ á«Ä«ÑdG IQGOE’G
ÜQÉ°†J ,áªFÓe Ò¨dG á«ë°üdG äÉØ°UGƒŸG ,»LÉàfE’G äÉ«∏ª©dG √AÉØc ΩóY

.™æ°üª∏d OQGƒdG ΩÉÿG Í∏dG á«Yƒf
äÉØ°UGƒŸG ™e ≥aGƒàj ’ ¤ÉàdÉH h IÎ°ùÑdÉH ΩÉÿG Í∏dG º«≤©J ºàj ’

 1008 h 2001/05-1007.2000/01 -
™«£à°ùJ ≈àdGh √AÉØc ÌcC’G IÒÑµdG ™fÉ°üŸG øe á°ùaÉæe ™æ°üŸG ¬LGƒj

.≈°ù«Y øe πbCG QÉ©°SCÉH h á¡HÉ°ûe äÉéàæŸ ™«ÑdG
.™°Sƒà∏d ¿Éµe hG ∫É› óLƒj ’ ¤ÉàdÉHh ≈æµ°S ≈æÑe πØ°SG ™æ°üŸG OƒLh
ø˘µÁ ≈˘à˘M á˘«˘æ˘Ø˘dGh á˘«˘ª˘∏˘©˘dG á˘ë˘«˘°üæ˘dG ¤EG ∫ƒ˘°Uƒ˘∏˘d ¬˘°Uô˘a Oƒ˘Lh Ωó˘˘Y

.êÉàfE’G πcÉ°ûeh äÉjóëàdG á¡HÉ›

∞¶fC’G êÉàfE’G ¢Uôa äÉ≤«Ñ£J
AÉ°ûfEG ™æ°üŸG ∂dÉe Qôb zº«``°S{ èeÉfôH øe á«dÉŸG h á«æØdG IóYÉ°ùŸG á£°SGƒH

Ω 600 ÉgQGó≤e πªY áMÉ°ùe ≈∏Y ójóL ™æ°üe2Ω 250 âfÉc ÓÑb)2∂dP h (
á«dÉY á«°VQCG AÉ°ûfEG ” .Iójó÷G äGõ«¡éàdG ÜÉ©«à°S’h á«LÉàfE’G á©°ùdG IOÉjõd
¿ÉµŸ á«fÉe’Gh á«ë°üdG ±hô¶dG Ú°ù– ” Éªc IójóL IAÉ°VEG ™e IOƒ÷G

.ójó÷G πª©dG

 ºé◊G Ò¨°U Íé∏d ™æ°üe åjó–
á«Hô©dG ô°üe ájQƒ¡ªL , •É«eO ,¿ÉÑdC’G äÉéàæŸ ≈°ù«Y O’hCG

á`````Ä«ÑdG ¿ƒ````Ä°ûd á```dhódG IQGRh
áÄ«ÑdG ¿ƒÄ°T RÉ¡L

IóëàŸG áµ∏ªŸÉH ΩEG .QCG .iEG h IOhóÙG ∂àfEG ácô°T
á``«fÉ£jÈdG á``«dhódG á``«ªæàdG IQGOEG

EISSA’S SONS FOR DAIRY PRODUCTS, DAMIETTA, EGYPT

º``«```°S è```eÉ``fô`H

ójó÷G IÎ°ùÑdG RÉ¡L

É«ŸG ájÓZ

New pasteuriser

∞``¶fC’G êÉ```àfE’G
 á£°SƒàŸGh IÒ¨°üdG äÉYhô°ûª∏d ádÉM á°SGQO

Cleaner Production
SME Case Study

Cleaner Production
SME Case Study

∞``¶fC’G êÉ```àfE’G
 á£°SƒàŸGh IÒ¨°üdG äÉYhô°ûª∏d ádÉM á°SGQO



Improved curd separation

Two insulated mechanical cheese vats (3 tons each) were
installed to replace the traditional manual stirring and cutting
process that had been used in the old factory.  These improved
the curd processing efficiency, allowing the curds and the whey
to be properly separated, thus reducing curd losses.  Having
small, equally sized pieces of curd also meant that it could be
cooked uniformly, thus avoiding yield losses, giving better
cheese quality and improving productivity.

Four stainless steel tables equipped with drain channels for
whey collection were supplied to the factory (below right).  These
are easier to clean and more hygienic than the wooden tables
formerly used (below left). 

In addition to supplying and installing the above equipment, the
workers were given training to ensure that all equipment could be
operated and maintained at optimum conditions.

Cleaner Production Pays
Modernisation is allowing Eissa to increase productivity and
expand its range of products, giving an increased annual income
of up to LE425,020 for a total capital investment of LE415,300,
giving a payback of just under 12 months:

The amount of raw milk that can be processed could be
increased to 3,600tons/year, corresponding to an increase in
productivity of around 54%. 
Fuel consumption was decreased by nearly 40 litres of
kerosene per ton of product, giving savings of LE16 per ton of
product (around LE6,020/year).
The installation of insulated receiving tanks with chillers
reduced raw milk losses from 2% to 0.5%, saving
LE81,000/year. 
Installation of a pasteuriser not only brought the factory into
compliance with the law, but also helped reduce the amount
of salt used in Domiaty cheese production.  Consequently, the

 √ÌÿG π°üa ≈a Ú°ùëàdG

3 Éª¡æe πc ¬©°S) ∫hõ©e ≈µ«fÉµ«e ¢VƒM 2 OóY Ö«côJ h ™æ°üŸG ójhõJ ”
¤EG ∂dP iOCG óbh .™«£≤àdGh Ö«∏≤à∏d áÁó≤dG ájó«∏≤àdG á«∏ª©dG øe ’óH  (øW
√ÌÿG π°üa ¬«∏ª©d A∞µdG ìÉª°ùdG ™e √ÌÿG ™«æ°üJ á«∏ªY √AÉØc ≈a ø°ù–
AGõLCG ≈∏Y ∫ƒ°ü◊G ™e h .IÌÿG øe óbÉØdG ¢VÉØîfG ¤ÉàdÉH h ¢Tô°ûdG øe
Gò¡H h ïÑ£dG hCG ájƒ°ùàdG á«∏ªY ΩÉ¶àfG ¤EG ∂dP iOCG √ÌÿG øe ájhÉ°ùàe √Ò¨°U
≈a ∂dòc h èàæŸG IOƒL h á«Yƒf ≈a Ú°ù– ™e èàæŸG ≈a óbÉØdG π≤j

.á«LÉàfE’G

π«à°S ¢ù«∏æà°S’G øe (Iõ«HGôJ) Ió°†æe4  Oó©H É°†jCG ™æ°üŸG ójhõJ ” óbh
∞«¶æàdG á∏¡°S ó°VÉæŸG √òg Èà©J .¢Tô°ûdG ™ª÷ á«Ø°üà∏d äGƒæ≤H IOhõe
≥HÉ°ùdG Iõ¡LC’G ¤EG ¬aÉ°V’ÉH .áÁó≤dG Ö°ûÿG ó°VÉæŸG øe É«ë°U ø°ùMGh
äGõ«¡éàdG √òg √QGOCG ¬«Ø«c ≈∏Y ™æ°üŸÉH Ú∏eÉ©dG ÖjQóJ ” ó≤a ÉgôcP

       .≈∏ãŸG áª«∏°ùdG ¥ô£dÉH É¡àfÉ«°U ¬«Ø«ch

äGQÉªãà°SG∞¶fC’G êÉàfE’G
¬«Yƒf IOÉjR ∂dòc h á«LÉàfE’G IOÉjR ≈∏Y ≈°ù«Y óæY åjóëàdG á«∏ªY âëª°S
∂dP h Éjƒæ°S É¡«æL 425^020 ¤G πNódG IOÉjR ¤G ∂dP iOCGh ,äÉéàæŸG
¢SCGôd OGOÎ°SG IÎa ≈£YCG É‡ É¡«æL 415^300 ÉgQGó≤e á«∏c äGQÉªãà°SÉH

.Gô¡°T 12 øe πbCG ÉgQGó≤e ∫ÉŸG

É‡ Éjƒæ°S øW 3600 ¤EG ¬©«æ°üJ øµÁ iòdG ΩÉÿG Í∏dG ¬«ªc IOÉjR ”
.%54 ÉgQGó≤e ¬«LÉàf’G ≈a IOÉjR ìÉJCG

iOCG É‡ èàæe øW πµd GÎd 45 ¤GƒëH Ú°ShÒµdG Oƒbh ∑Ó¡à°SG ¢†ØN ”
.(Éjƒæ°S É¡«æL 6020 ¤GƒM) èàæe øW πµd É¡«æL16 √QGó≤e Gôah  ¤EG

ΩÉÿG Í∏dG ≈a óbÉØdG ¢†ØN ¤EG ∫hõ©ŸG Í∏dG ∫ÉÑ≤à°SG ¿GõN Ö«côJ iOCG
.Éjƒæ°S É¡«æL 81^000  √QGó≤e Gôah  ¤EG iOCG É‡ %0^5 ¤EG %2 øe

äÉØ°UGƒŸG h ÚfGƒ≤dG ™e ≥aGƒàdG §≤a ¢ù«d Í∏dG IÎ°ùH RÉ¡L Ö«côJ iOCG
øe »WÉ«eódG Í÷G ô©°S øe ™aQ É‡ í∏ŸG ΩGóîà°SG ≈a É°†ØN ¤EG øµd h
QGó≤Ã iƒæ°ùdG πNódG IOÉjR ¤EG iOCG É‡ ƒ∏«µ∏d äÉ¡«æL 6 ¤EG É¡«æL 5^5

.É¡«æL 173^000
IOÉjR ¤EG Éjhój πª©j ¿Éc iòdG Ëó≤dG ≈ehôdG Í÷G ¢VƒM ∫ÓMEG iOCG

º``«```°S è```eÉ``fô`H

SEAM Programme
Support for Environmental Assessment and Management (SEAM) is a multi-disciplinary
environmental programme funded by the UK Department for International
Development and implemented in Egypt by the Ministry of State for Environmental
Affairs, Egyptian Environmental Affairs Agency, Entec UK Limited and ERM.
SEAM: Cleaner Production
� Small to Medium Size Enterprises (SMEs): SEAM has undertaken over 100

rapid Cleaner Production Opportunity Assessments (CPOA) in SMEs and
implemented 30 demonstration projects.

� Medium to Large firms: SEAM has carried out industrial audits in 32 factories in the
textiles, food and oil and soap sectors and implemented 23 demonstration projects.

� Guidelines for conducting CPOAs, case studies, guidance manuals and
sector assessments are available from the SEAM website.

Benefits of Cleaner Production
� Cleaner production assessments systematically review the factory’s operations

and processes, focusing on reducing wastage, improving efficiency and
reducing pollution.

� It can REDUCE: production costs, losses of valuable raw materials, on site
treatment costs, energy and water costs, the volume of solid and liquid
waste generated, and the risk of spills and accidents.

� ….and IMPROVE: productivity, income from financial savings and reuse of
waste, employee safety, legislative compliance and company image.

º«```°S èeÉ``fô`H

ádÉcƒdG É«dÉe ¬ªYój ±GógC’G Oó©àe »Ä«H èeÉfôH (º«`̀ °S) á«Ä«ÑdG IQGOE’Gh º««≤àdG ºYO èeÉfôH
¿ƒÄ°ûd ádhódG IQGRh ∫ÓN øe á«Hô©dG ô°üe ájQƒ¡ªL ‘ ¬≤«Ñ£J ºàjh á«dhódG á«ªæà∏d á«fÉ£jÈdG

 .ΩCG .QBG .iEGh á«fÉ£jÈdG ∂àfEG ácô°T ™e ∑GÎ°T’ÉH áÄ«ÑdG ¿ƒÄ°T RÉ¡Lh áÄ«ÑdG

∞¶fC’G êÉàfE’G :º«``°S

) á£°SƒàŸGh IÒ¨°üdG äBÉ°ûæŸGSMEs(:á°SGQO áFÉe øe ÌcG AGôLEÉH º«°S èeÉfôH ΩÉb

) ∞¶fC’G êÉàfE’G ¢UôØd ™jô°S º««≤JCPOA(á£°SƒàŸGh IÒ¨°üdG äÉYÉæ°üdG ´É£≤d

.…OÉ°TQEG ´hô°ûe 30 ¤GƒM ≥«Ñ£J ” óbh

äBÉ°ûæŸG32 ¤Gƒ◊ á«YÉæ°U äÉ©LGôe AGôLCÉH º«`°S èeÉfôH ΩÉ``b :IÒÑµdGh á£°SƒàŸG

.iOÉ°TQEG ´hô°ûe 23 ≥«Ñ£J ” Éªc .¿ƒHÉ°üdGh äƒjõdGh ájòZC’Gh è«°ùædG äÉYÉ£b ≈a ™æ°üe

º««≤J AGôLE’ …OÉ°TQEG π«dO :»JCÓd º«°S èeÉfÈd ÊhÎµdE’G ™bƒŸG øe π«ªëàdGh ́ ÓWE’G øµÁ

 á«YÉæ°üdG äÉYÉ£≤dG ôjQÉ≤Jh ,ájOÉ°TQEG ádOCG ,ádÉ◊G äÉ°SGQO ,∞¶fC’G êÉàfE’G ¢UôØd ™jô°S.

∞¶fC’G êÉàfE’G øe ó``FGƒa

äÉ«∏ª©dG á©LGôeh ≈∏Y ô¶ædG á«eÉ¶f IQƒ°üH Ωƒ≤J ∞¶fC’G êÉàfE’G ¢Uôa º««≤J á°SGQO ¿CG

.çƒ∏àdG ¢†ØNh π«¨°ûàdG IAÉØc IOÉjRh óbGƒØdG ¢†ØN ¢Uôa ≈∏Y õ«cÎdG ™e á«YÉæ°üdG

ΩÉÿG OGƒŸG ‘ óbÉØdG ,êÉàfE’G äÉ≤Øf :π«∏≤J  ¤EG iODƒJ ∞¶fC’G êÉàfE’G É«LƒdƒæµJ

äÉØ∏ıG ºéM ,ábÉ£dGh √É«ŸG ∑Ó¡à°SG ∞«dÉµJ, ™bƒŸG ‘ êÉàfE’G ∞«dÉµJ ,áeÉ¡dG

.çOGƒ◊Gh äÉHÉµ°ùf’G ôWÉfl  ,IódƒàŸG á∏FÉ°ùdGh áÑ∏°üdG

‹ÉŸG ÒaƒàdG áé«àf πNódG ,á«LÉàfE’G  :ø`«`°ù`– ¤EG iODƒJ ∞¶fC’G êÉàfE’G É«LƒdƒæµJ

.äBÉ°ûæŸG IQƒ°U ,ÚfGƒ≤dG ™e ≥aGƒàdG ,∫Éª©dG áeÓ°S  ,äÉØ∏ıG ΩGóîà°SG IOÉYEGh
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selling price of cheese could be increased from LE5.5 to LE6,
giving an increased annual revenue of LE173,000. 
The replacement of the manually stirred cheese vats
increased the yield of Roumy cheese from 243 tons to 246
tons, giving an increased annual revenue of LE33,000.  
New stainless steel tables decreased curd losses, which
helped to increase the yield of Domiaty cheese from 304 tons
to 307 tons, giving an increased annual revenue of
LE132,000. 

Modernisation also allowed the owner to develop new products.
For a further investment of around LE115,000, 350 tons/year
could be produced, generating additional annual revenue of
LE875,000, which when added to existing interventions would
increase annual revenue to LE1.3million.

Other benefits resulting from factory modernisation included
improved working conditions and a better-trained workforce.
Salt concentrations in the final effluent were decreased (9.5% to
1.35%), despite a 150% increase in production.  

Thus CP, when integrated with modernisation not only leads to
improvements in production benchmarks and profitability, but to
a reduction of environmental pollution.

More Information
Further information can be obtained from the Egyptian Environmental
Affairs Agency. Additional Community Environmental Project
information can be downloaded from the SEAM website
http://www.seamegypt.org.

SEAM Programme
Egyptian Environmental Affairs Agency
30 Misr Helwan Agriculture Road, Maadi, Cairo.
Tel: (+202) 5259648, Fax: (+202) 5246162

Eissa’s Sons for Dairy Products
Kafr El Manzala, Damietta
Tel:  (+20 57) 7732555; (+20 57) 7604777
Fax:  (+20 57) 7604888
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äÉeƒ∏©ª∏d á«aÉ°VEG QOÉ°üe
äÉeƒ∏©e ≈∏Y ∫ƒ°ü◊G øµÁh .áÄ«ÑdG ¿ƒÄ°T RÉ¡L øe äÉeƒ∏©ŸG øe ójõe »∏Y ∫ƒ°ü◊G øµÁ
zº«`̀ °S{  è`̀ `eÉfÈH ¢UÉÿG ™bƒŸG øe ™ªàÛG ácQÉ°ûÃ á«Ä«ÑdG äÉYhô°ûŸG ∫ƒM á«aÉ°VEG

http://www.seamegypt.org

º«``°S èeÉfôH
áÄ«ÑdG ¿ƒÄ°T RÉ¡L

.iOÉ©ŸÉH »YGQõdG ¿Gƒ∏M ô°üe ≥jôW 30
(+202) 5246162 :¢ùcÉa , (+202) 5259648 :¿ƒØ«∏J

¿ÉÑdC’G äÉéàæŸ ≈°ù«Y O’hCG ™æ°üe
•É«eO á¶aÉfi - ¬dõæŸG ôØc

 (+2057) 7732555 :¿ƒØ«∏J -7604777(+2057)
(+2057) 7604888 :¢ùcÉa

2005 ôjGÈa

πNódG IOÉjR ¤EG iOG É‡ øW 246 ¤EG øW 243 øe ≈ehôdG Í÷G êÉàfEG
.É¡«æL 33^000 QGó≤Ã iƒæ°ùdG

iOG É‡ √ÌÿG ≈a óbÉØdG ¢†ØN ¤EG π«à°S ¢ù«∏æà°S’G ó°VÉæe Ö«côJ iOCG
IOÉjR ¤ÉàdÉHh øW 307 ¤EG øW 304 øe ≈WÉ«eódG Í÷G êÉàfEG IOÉjR ¤EG

    .É¡«æL 132^000 QGó≤Ã iƒæ°ùdG πNódG ≈a

ø˘e Ió˘jó˘L iô˘NCG ´Gƒ˘fCG êÉ˘à˘fEG ≈˘a ™˘æ˘°üŸG ∂dÉ˘e åjó˘ë˘à˘dG á˘«˘˘∏˘˘ª˘˘Y âë˘˘ª˘˘°S
É¡«æL 115^000 ¤GƒM ÉgQGó≤e iôNCG äGQÉªãà°SÉH áfCG óLh ób h .äÉéàæŸG
iƒæ°ùdG πNódG IOÉjR ¤EG iODƒj ±ƒ°S É‡ Éjƒæ°S/øW 350 ¤GƒM êÉàfEG ºà«°S
á«∏Y ∫ƒ°ü◊G ºàj Ée ¤EG πNódG Gòg ¬aÉ°VCG ” ¬d .É¡«æL 875^000 ¬àª«b ÉÃ
¿ƒ«∏e 1^3 ¤GƒM iƒæ°ùdG πNódG ´ƒª› ¿ƒµ«°S áKOÉ◊G äÓNóàdG áé«àf

.É¡«æL

ádÉªY ™e πª©dG ƒL ±hôX Ú°ù– ≈a πãªàJ åjóëàdG áé«àf iôNC’G óFGƒØdG
øe ≈FÉ¡ædG ±ô°üdG πFGƒ°S ≈a í∏ŸG iƒàfi ¢†ØîfG Éªc .É«dÉY ÉÑjQóJ áHQóe

 .%150 QGó≤Ã êÉàfE’G IOÉjR øe ºZôdÉH %1^35 ¤EG %9^5

Ú°ùëàdG ¤EG ∂dP iODƒj åjóëàdG ™e ∞¶fC’G êÉàfE’G πeÉµJ ” Ée GPEG GòcÉgh
 .»Ä«ÑdG çƒ∏àdG ≈a ¢VÉØîf’G ÖfÉéH á«ëHôdGh á«LÉàfE’G ≈a

SEAM Programme

Iójó÷G √É«ŸG ájÓZ
New boiler

Before- wooden whey draining table After- Stainless steel whey draining tables

ójó÷G π°üØdG ¢VƒMËó≤dG ≈Ñ°ûÿG π°üØdG ¢VƒM


