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ABSTRACT 

This project examines the energy consumption and 

conservation in Christis Dairies (Cyprus industry) from the 

time at which "raw" milk is fed into the factory until is 

ready to leave the dairy as market milk, yoghurt and various 

kinds of cheese, during the year 1989. 

The objectives are to identify and quantify the use of 

energy in the industry concerned, to assess the potential 

for energy savings and to identify any research, development 

or demonstration required to enable the industry to achieve 

them. 
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