INEPIAHYH

AmO oA ToMd TO YOO OOTEAEL pioL OO TIC ONUOVTIKOTEPES TPOPES Yo TOV AvOpmTO
Kol Yevikotepa yio OAa T EpPro Ovia. Avtd opeileTon oTo TOAAG BpenTIKd cCLGTUTIKA
TOV 0OV OMOTEAEL OMNUOVTIKN TNy EVEPYELNG KOl SOUIKMY GLGTATIK®OV Yo TOV KAOE

0pYOVIGUO.

‘Eva and ta mopaydpeva mpoidvia tov yahaktog givar to Kvmplokd mopadosiokd tupi
XoAroout. To nuickinpo émg okAnpo tupi Tov TOMOL pog Tapackevaletal amd pelypo
ayeAadivoy Kot oryompoPelov yOAokTog M €5 OAOKANPov amd aryompoPeio ydAia. H
avamtoén g Tupokopiog Ta TEAELTOiO. YPOVIOL TPOKOAElL ONUOVTIKE OIKOAOYIKA
npofAnuata 6to TEPPAAAOV e T amOPANTO OTOL TOPEYOVTOL O TV TAPOCKELT] TOV
YOAOKTOKOUIK®OV 7poiovimv. To tupdyorlo ®G vmompoidv tng tupokouiog, pmopel vo
KataANEEL oV QOON e amOTEAEGHA TNV HOAVVOT I aKOpa Kot eEapavion TG LOATIVNG

Tavidog.

Yto mhoiclo TG HEAETNG aVTNG Kol pe v Pondeia g emyelpnons YOAUKTOKOUIK®OV
npoidvtwv Agvkovorrlidng Dairy Products Ltd mpaypotonomoape petprioeis Aaktoling
o€ Jpopa oTAd TNG ToPoy®YNS Tov XaAlovpiov(tupdyaro, opdc). Ta ototyeio avtd
ypnowonomdnkov oto Aoyiopkd mpoypappo SuperPro Designer o6mov €ywve 1
npocopoimon  yw v mopaymynq Pro-abavoing. H o tegyvoroyio avthy  éxet
npoypatoromBel kol epapuootel 610 €EMTEPIKO, O YOPEG HE VYNAN TOPpAy®YN
YOAOKTOKOUIKAOV TPOIOVTOV Kol pmopel vo a&lomo|oel T GAKYapO TOL OTOBANTOL
ovTOD KOl VO TOPEXEL IKOVOTOMTIKEG OCULYKEVIPMGELS OAKOOANG TOL UTOpPOvV Vo

YPNOLOTOMNB0HV MG KOG Otd TIS Propmyovies.



ABSTRACT

Milk constitutes one of the most important food for humans and generally for all living
beings. This happens due to its many nutrients and as a major source of energy and

structural components for every organism.

One of the products produced from milk is the Cypriot traditional cheese ‘Halloumi’.
The semi-hard to hard cheese of our island is prepared from a mixture of cow and goat
milk or entirely of goat milk. The development of cheese making in the past few years
causes incredible ecological environmental problems by the waste produced from the
manufactures of dairy products. The ‘whey’, as it is called is the by-product of cheese
making which ends up directly to the nature resulting contamination or even

disappearance of the sea life.

In the context of this study and with the help of the dairy business Lefkonitziatis Dairy
Product Ltd we determined the lactose content of whey samples along the production line
of Halloumi cheese. The data where then passed on the software program SuperPro
Designer where the production of bio-ethanol from lactose was simulated. This
technology is applied in many countries abroad where one might utilize the sugars from
the waste and provide satisfactory alcohol concentrations which can be used as fuel by

the industry.



