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The whey Produced From Cheese Industry Contains all Milk
Comments ( about 50% of The Total of Solid Material from The Milk
and about 20% of Milk proteins and 96% of Lactose and 14% from
Fat Material and Minerals ).

These Quantities are droned to The Sewage with out Making Use of it
and causing a large waste for This Industry and very big Financial loss
besides The Environmental problem Caused by Throwing The whey
in The Sewage .

So it increases Biological Oxygen Demand (BOD) and Chemical
Oxygen Demand (COD) for Water.

Where as The Continuous removed of The Oxygen in river That is
need for Ox dating The Organic material in The whey That will Lead
to The biological Unbalance and death of The living Organics inside.
This research is considered one of The Objective trials to Minimize
The lost in Cheese Industry.

And Minimizing The Financial lost as Possible and trying to find new
Useful products for Consumers and Suitable to Their income and not
Harmful to The Public health.

The whey is treated in This research by using Ultrafltration(UF)
technology to Concentrate The whey and Obtaining on Pure whey
portions Concentrates (WPC) to restore what the whey contains of
Important Nutritional Elements especially Functional biological
portions used in nutritional industry.

Ultrafltration (UF) For whey has been studied to determine The effect
of operating conditions on the process and choused filtration
membrane varies from SP015A,and molecular weight cut-off 15-20
KD, and eraes of surface 160 cm? and then the effect of the
temperature Within 20-50 c° is being studied on Filtration Speed and
the effect of Flowing and Pressure As a result The speed of filtration
increases vertically with the increase of the temperature and the rate
of flowing in high flowing fields and also increase the speed of
filtration with the increase of the difference in pressure between the
two sides of the membrane .

The competence of filtration has been studied to determine the typical
Conditions for the apparatus to work after deciding the Mathematical
Equations by using the statistical programs .

(STATISTICA for WINDOWS Release 5.0 Matematikai)



depending on the Mathematical Equations the typical values for
operations have been decided by using the statistical programs

(OPTISOFT).

taking into consideration the importance of speed filtration that
constitute 75% and the protein efficiency is 25 % the typical results
of operation as follows: degree of temperature =40c®°,
rate of supply Flowing =700L/h, the difference in pressure between
the two sides of the membrane=3bar,
It was clear that changing the temperature has greatest influence on
Increasing the speed of filtration and decreasing the efficiency of
protein . and also the rate of supply flowing and the difference in
pressure between the two sides of the membrane raftered to the
competence of the filtration process .
The effect of mutual coefficients is relatively limited .
After obtaining on whey portions Concentrates(WPC) by
Ultrafltration(UF) ,used in carefully chosen mixers for making
processed cheese as an alternative for pastured milk that is expensive.
After that effectuated bacterial,sensual,and chemical Analysis has
been done showed the possibility of using whey portions
Concentrates(WPC) within the mixture in processed cheese Industry
Will improve the body became of the connect between water and
Protein and this will improve the body and the solidarity and the
Stillness of the final product , also it improves the taste and
Increase the nutritional value became the whey portions contains
The basic amino acid and immunity portions.
And the produced cheese met all the Syrian special specification
No0.404. it was the beast of bacterial and sensual mixtures when
The concentric were added between 20-25% rising this percentage
Wasn't favored to keep the level of moisture in the product within
The required specification .
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55O Sl Ky auzmn A1 e Aallaale LSO Lgiag danalell cilagiiy) any
9 Lgiatl Jocaall il S Cpamin dadl 58N o3all Jcaddl ciligiy g axs
Olas¥ aaaal L) dull) nd) palal) o Lilgn} 1 dalgliiuadially
o SN Zoke 8 el Ldde i 05 5008V e e 508 Ll Sl sl
canll e Rl gl b aUaal) Riliag o slal el ia alyaY)

(Custom Probiotius ,2004)



B Glal) Jeas cligis y of gas (Murakami et al 2004) 4 caay
alaaVl e ade (g L Alle Basa I3 s DY) s (e lealana
o L gl dga (e syl e cBliaall o Uiy sl daall 4ulud) L)
el el Jhadl @ilisigul o ¥) @y padlly Lsally agall) Jia (Y1 4,3Y)
Jaand Coags JlY1 Ade ] ) gilin) iy ol 13gds avad) 8 leaa Wsgas Camn
(s Gy ) akm il (U ped) Giabyel Allaaly IS (g5l ) () A
Aaghie 3231 e led Lal 4y iSHe o Jsandl (g)5 0l

e yana (g5ing Andidll ) (melally Le) suimsall haall of Cagpaall G
el Coaiy o gyyiaall iy Julsl) andily Jaall Sa () @lisiy e
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