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ABSTRACT

The objectives of +this project are to describe existing
gquality control measures in the particular food 1industry
outline the short comings of the industry and suggest a
method and quality control tools which must be implemented
to improve the quality of the products. An account of the

cost of quality as compared to total production cost of a
product is given.

The research took place in "Kalimeras Dairies” and deals

with the production of yoghurt, hallumi cheese, fetta and
soft cheese (anari).

In the first chapter some definitions are stated.

In the second chapter a reference is made on the
responsibilities and organization of the quality control
department in a food industry.

In the third chapter the manufacturing processes and
operations in "Kalimeras Dairies” are explained.

In the forth chapter the procedures of cleaning,preventive
maintenance and their importance in a dairy industry are
mentioned.

In the fifth chapter the methods of testing and inspection
are stated.

In the nhext chapter reference is made on the use of control

charts for the quality improvement in the diary industry.

In the 1last chapter conclusions and some additional
information are stated.



CONTENTS

ACKNOWLEDGEMENTS
ABSTRACT

CHAPTER 1

Instruction to quality control for the food industry
1.1 A definition of quality and quality control
1.2 Quality specifications for the buyer

1.3 Predicting quality

CHAPTER 2
Responsibilities of the quality control department in a food
industry.

.1 Introduction
Responsibilities of the quality control department
Relation to Management
Relation to Sales and Purchasing

Relation to research and development

N N DD N NN
D bW N

Relation to Production

CHAPTER 3

Manufacturing processes and operations in "Kalimeras
Dairies” -

.1 Milk reception

Cooler

Raw milk storage

Milk separator

High - pressure homogenizer

Yoghurt manufacture
Hallumi vat
Anari vat

Presses

W W w W Ww w Ww w ww w

2

3

4

5
.6 Pasteurization line
7

8

9

1

1

- O

Packing



CHAPTER 4
Cleaning and preventive maintenance

4.1 Cleaning

4.2 Preventive maintenance

7

Inspection and testing for gquality control
5.1 The layout of quality control system
.1 Introduction

2 Milk as the raw material

3 Cyprus specifications for fresh milk
Methods for testing and inspection
.1 Chemical examination

Bacteriological examination
Reliability of product containers—
.1 Yoghurt _

.2 Other dairy products

o o ¢ ;0 g o ;n
W W W N NN = =
N

CHAPTER 6
Process inspection with control charts
.11 Purpose of control charts
.1.2 Sampling methods
3 Results from chemical and microbiological analysis
4 Construction of a control chart
Control charts obtained in "Kalimeras Dairies”
For hallumi -
.2 For yoghurt

[o2 I o> BN e: TN ) BN« B @ ) NN o ) BN o ]
W N NN = =

Final conclusions

CHAPTER 7
Final remarks

7.1 Quality management a prerequisite in the food industry
7.2 Conclusions

SUMMARY

REFERENCES




