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Milk Quality Improvement Program, Department 
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2. User-friendly interfaces of Fluid Milk Spoilage 
Models, Milk Quality Improvement Program, 
Department of Food Science, Cornell 
University. 
https://mqip.shinyapps.io/MilkSpoilageModels/ 

3. Qian, C., Murphy, S., Lott, T., Martin, N., & 
Wiedmann, M. (2023). Development and 
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predict fluid-milk spoilage due to 
psychrotolerant sporeformers. Journal of Dairy 
Science, 106(12), 8415ï8433. 
https://doi.org/10.3168/jds.2023-23673 

4. Lau, S., Trmcic, A., Martin, N., Wiedmann, 
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⇔™ⱪ꜡Ᵽ▬○♥▫◒☻ ╡ כꜜ

◓ꜟ♩─ AMBPOMIAL AMX 

 

fi♃הⱩכ▫♥☻ Steve Tan  

⁸  

 tanxingyu@yili.com 

SDGs≤─  

 

 
 
 
 

↕╣╢ ─ ™ ↑─

 ♩ꜟ◓כꜜ

─☻◒▫♥○▬ⱪ꜡Ᵽ│♩ꜟ◓כꜜ⁸

╩ ∆╢√╘⌐ ⅜ ≢⁸

╛ ⌐ ⅜№╡╕⇔√⁹ ◓כꜜ

ꜟ♩│ ⌂ ⅜ ╘╠╣⁸∕─√

╘◄Ⱡꜟ◑כ ─ ╛ ⌐╟╢

─ ⌐≈⌂⅜∫≡™╕∆⁹↓─╟℮

⌂ ⌐╟╡⁸ ⌐ ▬fiⱨꜝ⅜ ╠╣

≡™╢ ≢─ ⌐ ⅜ ∂≡™╕

∆⁹ ⅜ ⌂√╘⁸ ⅜

↕╣╢∞↑≢⌂ↄ⁸◄Ⱡꜟ◑כ ╛

┼─ ╙ ⅝ↄ⌂╡╕∆⁹ ⱪ꜡

Ᵽ▬○♥▫◒☻ ╡─ כꜜ⌂

◓ꜟ♩╩ ∆╢↓≤≢⁸ ─ ⁸

─ ⁸ ─ ─ ╩ ∂

≡↓╣╠─ ⌐ ⇔⁸ ⌐│ⱪ꜡

Ᵽ▬○♥▫◒☻⌐ ╪∞ ─ ─

╩◘ⱳכ꜡◓⁸⇔♩כⱣꜟ⌂ ─

╩ ↕∑╢↓≤⅜≢⅝╕∆⁹ 

╢↑⅔⌐כ♃◒☿ ⅝⌂ 

▬ⱡⱬכ◦ꜛfi 

↓─ ⱪ꜡Ᵽ▬○♥▫◒☻ ╡

⁸│♩ꜟ◓כꜜ ─ ╩ ⅝⁸ⱪ꜡Ᵽ

▬○♥▫◒☻─ ╩ ⇔⁸ ─

╩ ⇔⌂⅜╠⁸╟╡ ⌐ ≢⅝

╢╟℮⌐⌂╢↓≤╩ ⇔≡™╕∆⁹ 

1 ⌐♩ꜟ◓כꜜ─ ⇔≡⁸10 כ♬꜡◖

CFU ─ꜝ◒♩Ᵽ♅ꜟ☻הꜝⱶ

ⱡ◘☻ LGG ⱪ꜡Ᵽ▬○♥▫◒☻⅜

╕╣≡™╕∆⁹ⱪ꜡Ᵽ▬○♥▫◒☻ ╡

⁸│♩ꜟ◓כꜜ ♄►fi☻♩ꜞ

ⱶכ ≤ ─ ╩ ╖ ╦

∑√ ⌐╟╡⁸╟╡ ™ ─ ⅝√ⱪ

꜡Ᵽ▬○♥▫◒☻╩ ╢↓≤⅜≢⅝╕∆⁹

↓─ ⌂◦☻♥ⱶ│⁸ ─ ⌐

≢ ⌐♩ꜟ◓כꜜ LGG ⱪ꜡Ᵽ

▬○♥▫◒☻╩ ⌐ ⇔≡™╕∆⁹↓

─ ♩ꜟ◓כꜜ⁸╡╟⌐ ⌐ ↕

╣√ⱪ꜡Ᵽ▬○♥▫◒☻⅜ ╩ ∟⁸

⌂ ─ ╩ ⅞⁸ ─ ≤

╩ ⇔≡™╕∆⁹ 

⅛≈ ⁸ ⌐ ⇔√ 

╩  

↓─▬ⱡⱬכ◦ꜛfi│⁸ ─ ╩

fiכ▼♅♪ꜟכ◖⁸╘ ┼─ ╩

╠⇔⁸ ⌐ ▬fiⱨꜝ⅜ ╠╣≡™╢

≢─ ╩ ⇔╕∆⁹↕╠⌐⁸

⌐ ™↓≤≢ ╠╣╢ⱪ꜡Ᵽ▬○♥▫◒

☻⌐ ╪∞ ┼─ ─ ╕╡╙ ⇔

⇔╕∆⁹ⱪ꜡Ᵽ▬○♥▫◒☻ ꜟ◓כꜜ╡

♩╩╟╡ ⅛≈ ⌐∆╢↓≤≢⁸↓─

│ ⌐ ⅔╟┘ ⌂

╩ ⌂ꜟⱣכ꜡◓⁸╠⅜⌂⇔ ─

╩ ⌐ ↕∑╢↓≤⅜≢⅝╕∆⁹ 

 

https://www.sohu.com/a/747117831_100066774 

 
 

  

₈ ⱪ꜡Ᵽ▬○♥▫◒☻ ╡

 ₉♩ꜟ◓כꜜ

fi♃הⱩכ▫♥☻ Steve Tan  

AMBPOMIAL AMX ─Ɽ♇◔כ☺ © Yili Group 
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 ▪ꜞꜝ♩☻כ○

⇔™ ♃fiⱤ◒ ╩ ⅎ√ 

♃fiⱤ◒ ─♩ꜟ◓כꜜ  

 

◄fiꜞ◖הⱢ♇♦ Enrico Hadde ⁸ 

ⱴכ♥▫fiהⱤכⱴכ Martin Palmer ⁸ 

☻כꜝ◓הכꜞ◘ Sally Gras ⁸ 

fi▫♥כⱴהכꜞ◗꜠◓ Gregory Martin  

ⱷꜟⱲꜟfi The University of Melbourne ⁸

 ▪ꜞꜝ♩☻כ○

 gjmartin@unimelb.edu.au 

SDGs≤─  

 

 
 
 
 
 

╛ ─№╢ ⅜⁸ 

⇔™ ╛ ─ ╩ 

⌐∆╢↓≤⅜≢⅝╢ 

♃fiⱤ◒ ─♩ꜟ◓כꜜ │

╩ ∑≡⅔╡⁸ ╙ ⅜ ↄ≤

↕╣≡™╕∆⁹ ⌐ ╛ ─№

╢ ⁸√⇔≥♩♇◕כ♃╩ ⇔™

╛ ─ ╩ ℮◄◐◘▬♥▫fi◓⌂

⅜ ⇔≡™╕∆⁹∕─√╘⁸

⁸ ⁸ ⁸ ⌂ ╩

⇔⌂⅜╠⁸ ─ ╛ ╩╟╡ ⌐

≢⅝╢╟℮⌂ ⇔™ ⅜

≢ ╘╠╣≡™╕∆⁹↓╣╠─ ⌐│

₈ ↕₉╙ ≢№╢√╘⁸∕─╟℮⌂

⌐│ ─ ╩ ∆╢─

≢│⌂ↄ⁸ⱪ꜡☿☻─▬ⱡⱬכ◦ꜛfi⌐╟

∫≡ ∆╢─⅜ ≢∆⁹ 

♃fiⱤ◒ ─  

⅔╟┘ ─ ⅛╠ 

╕≢ 

╕∏⁸ ♩ꜟ◓כꜜ ⌐⅔↑╢

♃fiⱤ◒ ─ ⅔╟┘

⌐≈™≡⁸↕╠⌐ ╩ ╘╢↓≤╩

⇔╕⇔√⁹ ⌐⁸↓╣╠─ ╩

⌐ ⇔⁸ ⇔™ ≤ ╣√ ─

╩ ≈ ♃fiⱤ◒ ─♩ꜟ◓כꜜ

⌂ ⌐ ↑≡⁸ ⌐ ≠™√ ⇔™

╩ ∆╢↓≤╩ ⇔╕⇔√⁹ 

─ ꜞꜝ♩☻כ○הכꜞכ♦╛

▪ Dairy Australia ≤─ ⌐╟╡⁸

⌂ⱪ꜡☺▼◒♩─ ⅜ ╦╣╕⇔√⁹ 

─▪ꜞꜝ♩☻כ○₈ ≤

⇔≡⁸ ╛

≢─ⱪꜝ☻⌂ ╩ ∆

╢↓≤╩ ≤⇔√ ⌂

⌐ ╡ ╗↓≤│⁸

⌐╛╡⅜™⅜№╡╕∆₉ 
 
 

fi▫♥כⱴה◓♇꜠◓ Greg Martin  

 
 
 
 
 
 
 
 
 

─ ⱬכ☻─ ≢│⁸⸗♦ꜟ

≤ ⇔√ ⅔╟┘

⌐ ╩ ≡≡™╕⇔√⁹2 ─

▪ⱪ꜡כ♅ ─┼◒ꜟⱵ♩ꜟ◓כꜜ

♃fiⱤ◒ ─ ≤⁸ ⱱ◄▬

ⱪ꜡♥▬fi╩ ─◒ꜟⱵ♩ꜟ◓כꜜ╗ in 

situ ╩ ⇔╕⇔√⁹

▪ⱪ꜡כ♅≢ ↕╣√ ⌂Ɽꜝⱷכ

♃⌐│⁸◌♀▬fi ⱱ◄▬─♃fiⱤ◒

⁸↕╕↨╕⌂Ɑⱪ♅♪╛ⱪ꜡♥▪כ♀◦

☻♥ⱶ⁸ ╛ ⅜ ╕╣≡™

╕⇔√⁹↓╣╠─ ╩ ⇔≡⁸ ─

♪כ꜠◓ ╩ ⇔⁸ ⁸

⁸ ─√╘─╟╡ ⅝⌂

◘fiⱪꜟ╩ ⇔╕⇔√⁹ 

 ╠⅛♩ꜟ◓כꜜ™∆╛⅞

☻ⱪכfi≢∆ↄⅎ╢♃▬ⱪ╕≢ 

≢─ ≢│⁸ 15 ─ ♃fi

Ɽ◒ ╩ ♩ꜟ◓כꜜꜟ♦⸗∞╪ ⌐⅔↑

╢ Ɑⱪ♅♪─ ⅔╟┘ ⌐ ∆

╢ ↄ─ ⇔™ ⅜ ↕╣╕⇔√⁹Ɽ

▬꜡♇♩ ≢ ↕╣√ ┌╣√ ⅛

╠─ ─ ⌐╟╡⁸ ♃

fiⱤ◒ ╩ ╖⁸ ≢⅝╢ ≤ ╩

∫√ ─ ⌂ ≤ ─ ╖ ╦

∑╩ ∆╢↓≤⅜≢⅝╕⇔√⁹◌♀▬

fi ⱱ◄▬─ ╛ ─ ⁸∕⇔

≡ⱪ꜡♥▪כ♀◦☻♥ⱶ╛Ɑⱪ♅♪ ╩

⌐ ∆╢↓≤≢⁸ ⅞╛∆™♃▬ⱪ⅛

╠⁸╟╡⌂∂╖╛∆ↄ⁸╟╡ ↄ☻ⱪכfi

≢∆ↄⅎ╢♃▬ⱪ╕≢ ↄ⁸ ⇔√

╩ ∆╢↓≤⅜ ⌐⌂╡╕⇔√

1 ⁹ 

 

 

 

☼כ♅ ─√╘─ⱱ◄▬ⱪ꜡♥▬fi

─  

Ɑⱪ♅♪─ ⅔╟┘ ⌐ ⇔≡

╠╣√ ⌂ ⇔™ │⁸╟╡ ⌂

╛ ─ ─√╘

⌐ ⌐ꜟ♫כꜗ☺⌂ ↕╣╢ ≢

∆⁹ 

⇔™ ↑─ ╩ ╗⁸ ⇔

™♃▬ⱪ─ ♃fiⱤ◒ ─♩ꜟ◓כꜜ

╩ ⌐∆╢√╘⌐⁸ ⌐ ≠™√

⅔╟┘ ⌐ ∆╢ ≢ √⌂ ⅜™

ↄ≈⅛ ↕╣╕⇔√⁹ 

ⱱ◄▬ⱬכ☻─ ╩ ™≡ ∆╢

↓≤≢™ↄ≈⅛ ─ ⅜ ╠╣≡⅔╡⁸

↕╣≡™╢ⱱ◄▬ⱪ꜡♥▬fi─

╩ ☼כ♅⁸∑↕ ─ ─

╩ ↕∑╢ ⅜№╡╕∆⁹ 

mailto:annie.acmoody@dfc-plc.ca
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1 15 ─ ♃fiⱤ◒ ╩ ♩ꜟ◓כꜜꜟ♦⸗∞╪ ⌐⅔™≡⁸ ⅞╛∆™♃▬ⱪ⅛╠⁸╟╡ ↄ☻ⱪכfi≢∆ↄⅎ╢♃▬ⱪ╕≢⁸ 

⇔√ ⁹© Enrico Hadde, The University of Melbourne. 

 

⌐ ╛ ─№╢ │⁸↓

╣╠─ ⇔™ ♃fiⱤ◒ ◓כꜜ

ꜟ♩─ ╩ ↑╢≢⇔╞℮⁹ 

♩ꜟ◓כꜜ ─ ⌐  

≢│⁸↓╣╠─ ♩ꜟ◓כꜜ™⇔

─♃▬ⱪ─ ╩ ⌐ ⇔

↑≡⅔╡⁸ ⌐ ─ ⌐ ⇔≡™

╕∆⁹ 

₁│⁸╕√⁸ ⱱ◄▬≢ ↕╣╢♃fi

Ɽ◒ ─ ╩ ╠∆√╘⌐⁸↓╣╠─ ⇔

♩ꜟ◓כꜜ™ ─™ↄ≈⅛─

╩ ⇔≡⅔╡⁸∕╣⌐╟∫≡

╩ ↕∑╢√╘─↕╠⌂╢ ╩ ∆

╢ ≢∆⁹ 

↓─▪ⱪ꜡⁸│♅כ♁ⱨ♩♅כ☼⌂≥ ─

─ ⌐╙ ≢⅝╢ ⅜№╡

╕∆⁹ 

 
https://eng.unimelb.edu.au/industry/food-and-agri- 
business/research/dairy-innovation 
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│⁸ ─ ╩ ╢√╘⌐ 

₈Satine ꜝ◒♩ⱨ▼ꜞfi Ⱨꜙ▪Ⱶꜟ◒₉ 

╩  

 

כ►הfi⸗כ☼ Zimeng Wu  

⁸  

Liuyang27@yili.com 
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ꜝ◒♩ⱨ▼ꜞfi│⁸UHT │

⌐ ™ ≢ ↕╣╢√╘⁸ ╘≡

≢∆⁹ │ ⌂Ⱳ♩ꜟⱠ♇

◒╩ ⇔⁸UHT ⌐ꜝ◒♩ⱨ▼ꜞ

fi╩ ∆╢√╘⌐₈ ΅

΅ ₉≤™℮ ⌂ⱪ꜡☿☻

╩ ⇔≡™╕∆⁹↓─ ⌂ ⌐

╟╡⁸ ≢ 90 ≤™℮ ™

ꜝ◒♩ⱨ▼ꜞfi ╩ ⇔╕⇔√⁹

╕√ │⁸ ≢ ╘≡

─ 8 ≤⌂╢ 1 №√╡ 16mg─

ꜝ◒♩ⱨ▼ꜞfi╩ ∆╢₈Satine

ꜝ◒♩ⱨ▼ꜞfi Ⱨꜙ▪Ⱶꜟ◒₉─

⌐ ⇔╕⇔√⁹2024 10 18 ⁸

₈Satine ꜝ◒♩ⱨ▼ꜞfi Ⱨꜙ▪

Ⱶꜟ◒₉│⁸ ⅛╠ IDF כ♦

─♪כfi▪꞉ꜛ◦כⱡⱬ▬כꜞ

╩ ⇔╕⇔√⁹ 

 

≢ ꜝ◒♩ⱨ▼ꜞfi⅜ ╕╣√

─ Ⱨꜙ▪Ⱶꜟ◒─ │⁸

─ ≢│ ™ ─ꜝ◒♩ⱨ▼

ꜞfi╩ ∆╢↓≤⅜≢⅝⌂™≤™℮

⅜ ∆╢ ⌐ ⇔≡™╕

∆⁹↓─ ⌂ │⁸ ─

⌂ ╩ ⇔⁸ ⌂ ╩ ∂

≡ ─ ≤ ─ ╩ ╘╕∆⁹ 

⌐ ∆ 

│⁸ ─ 3≈─ ⌂▪ⱪ꜡כ♅

⌐╟∫≡ ╩ ⇔╕⇔√⁹ ≢

│⁸ │ ꜝ◒♩ⱨ▼ꜞfi⅜ ⌐

╕╣√ Ⱨꜙ▪Ⱶꜟ◒╩

⇔╕⇔√⁹ 

│ ≢№╢∞↑

≢⌂ↄ⁸ ─

─ ≈≢∆⁹⇔⅛⇔⁸↓─

│⁸ ─↕╕

↨╕⌂ ─ ₁⌐≤∫≡

│ ╢⌂≥☻כ♁ꜞ⌂

⅜№╡╕∆⁹⇔√⅜∫≡⁸

╩ ⇔⁸▬ⱡⱬכ◦

ꜛfi╩ ≤⇔⁸ ≢

╩ ™⁸ ╩ ≤

∆╢↓≤≢⁸₈ ╩

⌐ ∆ ╢

World Integrally Sharing 

Health ₉≤™℮ ╩ ∆

╢↓≤⅜≢⅝╕∆⁹ 

Ɽfiה●fi Mr. Pan Gang ï 

 

≢│⁸ │₈ ΅

΅ ₉╩ ╗ꜝ◒♩ⱨ▼ꜞfi─

╩fiꜛ◦כꜙꜞ♁ ⇔⁸

Ⱨꜙ▪Ⱶꜟ◒ ─ ™ ꜝ◒♩ⱨ▼

ꜞfi ╩ ⇔╕⇔√⁹ ≢│⁸

⅜ ⌐ ꜝ◒♩ⱨ▼ꜞfiⱧꜙ▪

Ⱶꜟ◒ ↑─♦⸗fi☻♩꜠כ◦ꜛfi

ꜝ▬fi╩ ⇔⁸ ∆♪כꜞ╩

╢ ⌂ ╩ ⇔ →╕⇔√⁹

⌐⁸↓℮™∫√▬ⱡⱬכ◦ꜛfi│

⌐ ╩ ⅎ⁸ ┼─ ⌐ ⇔⁸

⌐ ↕╣≡™╕∆⁹ 

─ ╢╟⌐ⱶכ♅ ה

─ ꜝ◒♩ⱨ▼ꜞfi

─ ⌐ ≠⅝⁸ ꜝ◒♩ⱨ▼ꜞfi─

⁸ ⁸ ─ ╩ ⇔⁸₈

◒꜡ⱴ♩◓ꜝⱨ▫כ⌐╟╢ ה

─ꜝ◒♩ⱨ▼ꜞfi─ ₉ T/TDSTIA 

006-2019 ⱪכꜟ◓℮™≥ ⅜ ↕

╣╕⇔√⁹ 

© Yili Group, China 
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ꜝ◒♩ⱨ▼ꜞfi─ ≤ ⁸

™≡ ◒꜡ⱴ♩◓ꜝⱨ▫כ

⌐╟╡⁸ ꜝ◒♩ⱨ▼ꜞfi─

⅜ ⇔╕⇔√⁹↓─ ⌐

≠⅝⁸ ⱪ꜡☺▼◒♩≢│ ה ⱪ

꜡☿☻ ╩ ∂≡ꜝ◒♩ⱨ▼ꜞfi─⸗

♬♃ꜞfi◓╩ ⇔⁸ ⅔╟┘

⌐⅔™≡ ─ ꜝ◒♩ⱨ▼ꜞfi

≤ ↕╣√ ╩ ⇔╕∆⁹↓─↓

≤⅛╠ ⱪ꜡☺▼◒♩│⁸ ⌐

⅔™≡ ꜝ◒♩ⱨ▼ꜞfi ─

⅜ ™Ⱨꜙ▪Ⱶꜟ◒ ─ ─

↑≤⌂╡╕⇔√⁹ 

─  

↓─ⱪ꜡☺▼◒♩│⁸ ─ ꜝ◒

♩ⱨ▼ꜞfi◒꜡ⱴ♩◓ꜝⱨ▫כ ⱪ꜡

☿☻⁸ ╤ ⁸

ⱪ꜡☿☻╩ ⇔√╙─≢№╡⁸

╩ ╦∏ ─ ≢│ ⅜↕╣≡

™⌂™▬ⱡⱬכ◦ꜛfi≢∆⁹₈Satine

ꜝ◒♩ⱨ▼ꜞfi Ⱨꜙ▪Ⱶꜟ◒₉⌐

│ ⌐ ↑√ⱪ꜡☿☻ ⅜

↕╣⁸ ⌐ ∆╢ ꜝ◒♩ⱨ▼

ꜞfi─ 90 ─ ╩ ⇔√⁸

≢ ─ ≤⇔≡ ∫≡™

╕∆⁹↕╠⌐⁸↓─ ─ 1 Ɽ♇◒⌐│⁸

─ ⌐ ╕╣╢ ꜝ◒♩ⱨ▼ꜞ

fi─ 8 ⌐№√╢ ⌂ↄ≤╙ 16mg ─ꜝ

◒♩ⱨ▼ꜞfi⅜ ╕╣≡™╕∆⁹ 

╡ ╖─  

↓─ ╡ ╖│⁸ ≤ ⌂

⌐ ⌂ ≢№╢ ─ꜝ◒♩

ⱨ▼ꜞfi╩ ⌐ ⇔√™≤™℮

─ ⌐☼כ♬⌂ ∆╢╙─≢∆⁹

↓─▬ⱡⱬכ◦ꜛfi⌐╟╡⁸ ↕╣√

≤ ◘ⱳכ♩╩ ⌐ ≢⅝╢

╟℮⌐⌂╡⁸ ≢ ⌐ ╩ ≡

√ ─ ─ ╕╡⌐ ⅎ╢↓≤≢⁸

⌐ ⌐ ╩╙√╠⇔╕∆⁹ 

↓─ ⌂ │ ╩ ⅛⌐∆

╢≤ ⌐⁸ ─ ╩꜠ⱬꜟ▪♇

ⱪ↕∑⁸ ≤ ─ ⌐ ∆╢

─ ╡ ╖╩ ╠⅛⌐⇔≡™╕∆⁹ 

√⌂  

│⁸ ⅝ ⅝ ╩☼כ♬─

⇔⁸ ⌐ ─ ╩☻כ♁ꜞ™ ⇔⁸

▬ⱡⱬכ◦ꜛfi≤ ─ ╩

∆╢↓≤≢⁸№╠╝╢◦♫ꜞ○⁸

⁸ꜝ▬ⱨ☻♥כ☺⌐╦√╢ ≤

─ ╩ √⇔╕∆⁹╕√⁸Satine │

╙ Ⱪꜝfi♪≤⇔≡⁸╟╡ ─ ™

⌂ ╩ ╘╢ ─ ╩

⇔⁸ ⌂ ╩ ⇔≡™⅝

╕∆⁹ ─ ─ ≢№╡

⁸Satine≡⇔≥כ♄כꜞ │ ─▬

ⱡⱬכ◦ꜛfi≤ ─ ╩ ╢↓≤

╩ ≤⇔≡™╕∆⁹ 
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♪▬♠ 

⌂ ▬ⱡⱬכ◦ꜛfi⌐╟╢ ─  

 

ⱴꜟ♥הⱬ▬ Malte Bey ⁸ 

ⱴfi♪▲ה◔▪ mandu-care GmbH ⁸♪▬♠ 

 info@mandu-care.de 

SDGs≤─  

 
 
 
 
 
 

 

⌂ꜟⱣכ꜡◓⁸│ ⌐

⇔⌂⅜╠⁸ ⌂▬ⱡⱬכ◦ꜛfi╩

⇔⌂↑╣┌⌂╠⌂™≤™℮ⱪ꜠♇◦

─כꜗ ╕╡⌐ ⇔≡™╕∆⁹ ⌐

╩ ⌐⁸ ─ 6 ⌐ 1 ⅜

⌐ ╕↕╣≡⅔╡⁸ ─ ⅜

⌂ ≤⌂∫≡™╕∆⁹↓─ⱪ꜠Ᵽ▬

○♥▫◒☻ ╡ⱱ◄▬ⱬכ☻─ │⁸

⌂ ╩ ∆╢√╘

─ ⌂ ⱪ꜡☿☻╩ ⇔⁸♁ꜞ

─fiꜛ◦כꜙ ≤⌂∫≡™╕∆⁹

─ ≢№╢ⱱ◄▬ ╩

⌐ ∆╢↓≤≢⁸ ─ ╩

◘ⱳכ♩∆╢∞↑≢⌂ↄ⁸ ⌐

╙ ⇔╕∆⁹↓─ ╡ ╖│⁸ ⌐

╩ ≡√ ≤ ⌂ ─

╩ ↕∑╢√╘─ ⅛≈

⌂⸗♦ꜟ≢№╡⁸ ▬ⱡⱬכ◦ꜛfi

─ⱬfi♅ⱴ⁹∆╕™≡∫⌂≥◒כ 

 

↓─ ╡ ╖│⁸ ─ ╛

─ ╩ ∆ ≢ ⌂ⱪ꜠Ᵽ

▬○♥▫◒☻ ╡ ╩ ∆╢↓≤≢⁸

─ ╩ ∆╙─≢∆⁹

⌐⁸ ≢№╢ⱱ◄▬╩ ≢

⌐╛↕⇔™ ⌐∆╢↓≤≢⁸

─ ╩ ⇔╕∆⁹ 

⌐ ∆ 

ⱱכ◄fiⱢ▬ⱶ ≢─ ⱪ꜡☿☻│⁸

ⱱ◄▬╩ⱪ꜠Ᵽ▬○♥▫◒☻ ╡ ⌐

∆╢ ─ ⌐ ╩ ≡≡™╕

∆⁹ ⌂ ⱪ꜡ⱨ□▬ꜟ≤ ─

╩ ∆╢√╘⌐⁸↕╕↨╕⌂ⱱ

◄▬ ⁸ ⁸╤ ─ ⅜

↕╣╕⇔√⁹ 

☻כ♩◒ꜝ₈ ⅛╠

─┼☻כ꜡♠◒ꜝ

│⁸ ─ ≢№╢

ⱱ◄▬╩ ⌂ⱪ꜠Ᵽ▬○

♥▫◒☻ ╡ ⌐ ∆

╢ ╩ ⇔≡⅔╡⁸

≤ ⌐ ╩ ≡

√▬ⱡⱬכ◦ꜛfi─

╩ ⇔≡™╕∆₉ 

☻ⱥfiꜞⱥה◓ꜟꜜ

Prof. Dr.-Ing. Jörg Hinrichs ⁸ 

ⱱכ◄fiⱢ▬ⱶ  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ꜝfi♄ⱶ ≢│⁸ ─

─ ╛⁸ ─ ╩ ∆╢

⅜ ↕╣╕⇔√⁹ⱪ꜡☿☻ │

─♪fiꜝכ☺כꜙ♬≥ ≢ ↕╣≡

⅔╡⁸▬ⱡⱬכ◦ꜛfi─ ≤

╩ ≢ ⇔≡™╕∆⁹↓─

⌂▪ⱪ꜡⁸╡╟⌐♅כ ≢

⌂ ╩ ∆╢√╘⌐ⱪ꜡☿☻╩

⇔⁸▬ⱡⱬכ◦ꜛfi≤ ─

╩ ╡╕⇔√⁹ 

─  

14 ⌐╦√╢ 30 ─ ╩ ⌐

⇔√Ɽ▬꜡♇♩ ≢│⁸ ⱨ꜡כꜝ

╛ ⌐ ⇔≡ ⌐╟╢ⱪꜝ☻─

⅜№╢↓≤⅜ ↕╣╕⇔√⁹ ─

⅜ ⌐ ↕╣⁸ⱦⱨ▫☼☻ ╛

⌂≥─ ⅜ 10 ⇔≡™╕⇔√⁹

↓╣╠─ │⁸Ⱪꜞ☻♩ꜟ☻◔כ

ꜟ╩ ™≡ ∆╢↓≤⅜≢⅝╕⇔√⁹

↓─▬ⱡⱬכ◦ꜛfi│ ─ ∞↑

≢⌂ↄ⁸ ─ ─ ⌐ ⇔

√↓≤╩ ⇔≡⅔╡⁸ ≢─

─ ⅔╟┘ ╩

⇔╕∆⁹ 

╡ ╖─  

↓─ⱪ꜡☺▼◒♩│⁸ ─ ╛

─ ⌐⅔↑╢ ☼כ♬⌂

⌐ ⇔≡™╕∆⁹↓─ ╩ ↑╢─

│⁸ ⌐ ⌐ ╗ ⁸ ◖☻♩─

╩ ⇔≡™╢ ⁸

⌂ ╩ ╘≡™╢ ≢∆⁹ⱱ◄▬

╕√│ⱱ◄▬ⱤכⱵ◄▬♩╩

⌐ ∆╢↓≤⌐╟╡⁸ ⌐≤

∫≡ ⌂▬fi☿fi♥▫Ⱪ╩ ∆╢

≤ ⌐⁸ ─ ⌐≈⌂⅜╡

╕∆⁹ │ ─ ─√╘⌐

⌐ ↑╠╣√ ─fiꜛ◦כꜙꜞ♁⌂

╩ ↑⁸ │ ⸗♦ꜟ⌐

╖ ╡╩ ∑≡™╕∆⁹↓─ ╡ ╖

│⁸ ⌐ ╩ ≡√▬ⱡⱬכ◦ꜛfi

⅜ ≤≥─╟℮⌐ ≢⅝╢⅛╩

⇔≡™╕∆⁹ 

  

mailto:info@mandu-care.de


 21 
 

 

 

 
 
 
 
 
 
 

√⌂  

─☻♥♇ⱪ⌐│⁸ ─ ⁸EIT-Food

─ ⌐╟╢ ⌂ ─ ⁸

─ ⅜ ╕╣╕∆⁹ ─ ≤

⇔≡│⁸ ⌐ ╛ ─ ⌂

≥⁸ ⌂ ╩ ∆╢↓≤≢∆⁹ꜝ◒

─⧵╛☻כ꜡♠ ─ⱱ◄▬ ─

⌂ ─ ⌐╟╡⁸ ─

╩↕╠⌐ ≢⅝╢ ⅜№╡╕∆⁹↕

╠⌐⁸ ─ ≤─◖ꜝⱲ꜠כ

◦ꜛfi⌐╟╡⁸ ⌂ ⱪ꜡☿☻─

⅜ ↕╣⁸ ↑⅔⌐כ♃◒☿

╢ ≤ ─ √⌂ ⅜ ↕╣

╢↓≤│ ™№╡╕∑╪⁹ 

 

1. Study results: DOI:10.1016/j.idairyj.2011.07.002 

2. Patent details: European Patent 
(EP18162827.2) and New Zealand Patent 
(751789) 

3. Research references: Regina Schuster-Wolff- 
B¿hringôs dissertation (ISBN 978-3-18-
313814-2) 

 

 
 
    

© mandu-care GmbH / good ones Design Studio Trier 
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≤ 

─√╘─ 
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◌♫♄ 

◌♫♄ ☼כ♅─ ⌐⅔↑╢ 

─  
 

 

ⱨ꜡ⱴfiהꜟ☺ Gilles Froment  

ꜝ◒♃ꜞ☻ Lactalis ⁸◌♫♄ 

 Gilles.FROMENT@ca.lactalis.com 

SDGs≤─  

 

 
 
 

☼כ♅ ⌐⅔↑╢ ─ 

 

↕╣√ ─ ⅜ ↕

╣╢ ♄♫◌ה☻ꜞ♃◒ꜝ⁸ │ ⅛╠

↕╣╢ ╩►▫fi♅▼☻♃כ

⌐ ∆╢ ⌐fiכ◓ꜝ─ ⇔≡™╕

⇔√⁹ ⅜™∫┐™⌐⌂╢≤⁸↓─

≡═∆╠⅛fiכ◓ꜝ│ ╡ ↕╣⁸Ɽ▬

ⱪꜝ▬fi≢ ⅛╠ 2km ╣√ ⌐

╠╣⁸ ≤⇔≡ ↕╣≡™╕⇔√⁹↓

─ⱪ꜡☿☻│⁸ ─ ⁸ ─

⁸ ┼─ ⌂ ─ ⌐ ∫

√ ≢⁸ ⁸ ⁸

⌐⅔↑╢ ⌂ ╛ ─ ≤⌂∫≡

™╕⇔√⁹ 

 

⅔╟┘ ─ ≤─ ─

⁸↓─╟℮⌂ ⌐ ℮ ╩ ∆╢

⅜ ⌐ ↕╣╕⇔√⁹↓─ ⌐│⁸

⌐ √⌂ ╩ ∆╢ 4⅛

⌐╦√╢ ⌂ⱪ꜡☺▼◒♩╙ ╕╣≡

™╕⇔√⁹2020 ⌐ ⇔√ 1,800 ♪

ꜟ⌐ ┬ⱪ꜡☺▼◒♩⌐│⁸ ─▬fi

ⱨꜝ⅜ ↕╣≡™╕∆⁹ 

 

ⱪ꜡☺▼◒♩─Ɫ▬ꜝ▬♩ 

 

Å ≢ ↕╣√ ⌐⅔↑╢

∂ ╘ⱪ꜡☿☻╩ ∂≡⁸ ─

⌐ ╕╣╢ ╩ ה

∆╢ ◦☻♥ⱶ─ ⌐╟╡⁸

◖Ⱶꜙ♬♥▫⌐⅔↑╢ ╩  

Å ╩↕╠⌐ ∆╢ ╩

 

Å ─ ≤ ╩ ∆╢ ╩

╘√⁸ ⇔™◖fi◒ꜞכ♩ Ᵽ▬○ꜞ

╩fi◒◦☻♥ⱶ♃הכ♃◒▪  

◌⁸│♄♫◌ה☻ꜞ♃◒ꜝ₈

♫♄ ─ ╩ ⅛⌐⇔≡

ↄ╗↓≤╩ ⌂ ≤⇔

≡™╕∆⁹↓─ ⌐

⌂─│⁸ №╢ⱦ☺Ⱡ☻

╩ ∂≡⁸ ⌂

╩ ה ∆╢↓≤≢∆⁹

↓─↓≤│⁸ √∟⅜ ℮∆

═≡─↓≤╩ ∂≡⁸ √∟

─ ≤ ─ ⌐ⱪ

ꜝ☻─ ╩ ⅎ╕∆₉ 

 

ⱨ꜡ⱴfiהꜟ☺ Gilles Froment  

 

 

 

 

 

ⱪꜝ☻─ ╩╙√╠∆ 

↓─ ⇔™ ─ ⌐╟╡⁸ ─

↓≤⅜ ⇔╕⇔√⁹ 

 
Å ⌐⅔↑╢ ≤ ╩  

Å ╩ 35  

Å ⱪ꜡☿☻─ ⌐╟╡⁸ ─

╩  

 

─ ⱪ꜡◓ꜝⱶ─

⌂ │⁸ √∟─ ⅜ ⌐

≢⅝╢╟℮⌐ ∆╢↓≤≢∆⁹►▫fi

⌐כ♃☻▼♅ 300 ─ ╩ ∆╢

⁸│♄♫◌ה☻ꜞ♃◒ꜝ ╛ ╩

∆╢↓≤≢ ╩↑╪ ⇔⁸

─№╢ ≤ ≢ ╩ ⇔⁸

ↄ─ ⌐ ╩ ⇔≡™╕∆⁹ 

◖Ⱶꜙ♬♥▫כ꜠ꜞה◦ꜛfi☼ ↓─ⱪ꜡

►≥♄♫◌ה☻ꜞ♃◒ꜝ⁸╡╟⌐♩◒▼☺

▫fi♅▼☻♃כ─ ⱷfiⱣכ ─

⌂ ╦╡⅜ ↕╣╕⇔√⁹ 

 

≤⌂╢⸗♦ꜟ─  

↓─ ─╟℮⌂ ⌂ │⁸

⌂ ≤ ⌂ ─√╘─

╖╩ ∆╢↓≤≢⁸►▫fi♅▼☻♃כ

─ ≤ ⌐ⱪꜝ☻─ ╩╙

√╠⇔╕∆⁹↓─ⱪ꜡☺▼◒♩⌐╟╡⁸ꜝ

◒♃ꜞ☻│◌♫♄⅔╟┘ ─ ⌐⅔™

≡⁸ ≤ ─ ╩ ∆╢

─⸗♦ꜟ≤⌂∫≡™╕∆⁹ 

 

2021 │♄♫◌ה☻ꜞ♃◒ꜝ⁸

ⱪ꜡☺▼◒♩≢⁸ ─ Canadian Grocer 

Impact Award ─ ╩

⇔╕⇔√⁹↓─ │⁸ ─ ⅛╠

╛ ─ ⌐ ╢╕≢⁸↕╕

↨╕⌂ ≢ ⌂ ╩ ⇔≡™╢

⁸◘ⱪꜝ▬ꜘכꜙꜞ♁⁸כ◦ꜛfi

⌐╟∫≡ ↕╣√ ╡ ╖╩

∆╢╙─≢∆⁹ 

25 

 

 

 

 

 

mailto:Gilles.FROMENT@ca.lactalis.com
https://canadiangrocer.com/canadian-grocer-2024-impact-award-winners
https://canadiangrocer.com/canadian-grocer-2024-impact-award-winners
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○fi♃ꜞ○ ►▫fi♅▼☻♃כ─ ⱪ꜡☺▼◒♩─  © Lactalis, Canada. 

  

 

 4  

1,800

 

 

 

 

 
 

 

35  
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▬fi♪ 

ⱪꜝ☻♅♇◒♬ꜙכ♩ꜝꜟ⌂ ΅ 

ⱴ◙הכꜞכ♦כ▬fi♪─ 

ⱪꜝ☻♅♇◒ ⌐ ∆╢ ╡ ╖ 
 

 

ⱷכⱠ◦ꜙכꜗ◦ה Meenesh Shah  

ⱴ◙הכꜞכ♦כⱨꜟכ♠ ⱬ☺♃Ⱪꜟ ⁸▬fi♪ 

 aditya@nddb.coop 

SDGs≤─  

 

 
 

ⱪꜝ☻♅♇◒♬ꜙכ♩ꜝꜟ┼─ ╩

↑╪  

▬fi♪─ⱪꜝ☻♅♇◒ │ 10 12

─ CAGR ≢ ⇔≡⅔╡⁸

⌂ ⅜ ╕╣≡™╕∆⁹⇔

⅛⇔⁸↓─ ⅜ⱪꜝ☻♅♇◒ ─

⌐ ╩⅛↑≡™╕∆⁹1 ⌐ 100

─꜠☺ ⅜ ≢╦∏⅛ 15 ─

─ ⌐ ≡╠╣≡⅔╡⁸ ⌐≤∫≡

⅝⌂ ≤⌂∫≡™╕∆⁹ 

 

↓─ ╩ ↑≡⁸ ╛

⁸ ╩ ⅝ ╪∞ ⌂ ⅝

⅜ ↓╡╕⇔√⁹ⱪꜝ☻♅♇◒⌐ ∆╢

─ꜞ☻◒╩ ∆╢√╘⌐⁸ ⅜↓℮

⇔√ ╡ ╖⌐ ∆╢↓≤│ ≤⌂∫

≡™╕∆⁹ 

 

Ⱡ♇♩♀꜡─ⱪꜝ☻♅♇◒

─  

ⱴ◙כꜞכ♦כ │⁸ⱪꜝ☻♅♇◒

─ ⌂ ╩ ⌐∆╢√╘⌐⁸

EPR ─ ⌐ ╡ ╪≢™

╕∆⁹╕√ │⁸EPR ─ ⌐ ∆╢

PWM ⌐ ™⁸2018 11 ⌐

≤⇔≡ ╘≡▬fi♪

CPCB ─ ╩ ∆╢≤™℮ ╩

∫≡™╕∆⁹ 

 

↓─ ╡ ☻כꜚꜞ⁸☻כꜙ♦ꜞ⁸₈│╖

ꜞ◘▬◒ꜟ₉╩ ╗ ╩ ∂≡

₈Ⱡ♇♩♀꜡₉─ⱪꜝ☻♅♇◒ ╩

∆╢≤™℮ ⅜ ─ ⌐ ↑≡

∆╢↓≤╩ ≤⇔≡™╕∆⁹ 

 

─  

Å ⱴ◙כ♩₈─כꜞכ♦כ◒fiⱵꜟ◒₉│⁸

1974 ⅛╠ⱪꜝ☻♅♇◒ ─

⌐ ╡ ╪≢⅔╡⁸ 1ꜞ♇♩ꜟ№√

╡ 4.2g─ ╩ ⇔≡™╕∆ 1

⁹ 

 

 

Å ⱪ꜡◓ꜝⱶ╩ ♪כ◌⁸⇔

◌♇ⱪ ─ⱪꜝ☻♅♇◒ ♩꜠▬╩⁸

⌐ ⇔√ ♩꜠▬⌐ ╡ ⅎ╢↓≤

╩ ⇔╕∆ 2 4 ⁹ 

Å ⌐ ↑≡⁸2018 ⅛╠▪▬

╛ⱶכꜞ◒☻ ─ⱪꜝ☻♅♇◒

☻ⱪכfi│∆═≡ ☻ⱪכfi⌐⁸ⱪꜝ

☻♅♇◒ │כ꜡♩☻ ⌐כ꜡♩☻

╡ ⅎ╠╣≡™╕∆ 5⁸6 ⁹ 

Å ◐ꜗfiⱭכfi⌐ ╡ ╪≢™

╢ⱴ◙⁸│כꜞכ♦כ NGO ╛

CPCB ≤ ⇔≡⁸ⱪꜝ☻♅♇◒ ⌐

∆╢ⱷ♇☿כ☺╩ ╘≡™╕∆ 7

⁹ 

 

 

 

─ ⅜ ╩ ╘╢ 

ⱴ◙⁸│כꜞכ♦כ ⌂ ─╟℮⌂

╩ ⌐ ↑╢√╘─₈♀꜡ⱪꜝ☻♅♇

◒⸗♦ꜟ₉╩ ∆╢↓≤≢⁸ ─ⱬfi

♅ⱴכ◒╩ ⇔≡™╕∆⁹ 

 

Å Ᵽꜟ◒ ⸗♦ꜟ ⱴ◙כꜞכ♦כ

─ ╡ ╖⌐╟╡⁸1ꜞ♇♩ꜟ№√╡ 4.2g

─ⱪꜝ☻♅♇◒╩ ⇔⁸ 700♩fi

─ⱪꜝ☻♅♇◒ ╩ ⇔╕∆⁹ 

Å ♄ⱥ ♪כ◌ ◌♇ⱪ ─ ♩

꜠▬ ♩꜠▬╩ ∆╢↓≤

≢⁸ 100♩fi─ⱪꜝ☻♅♇◒╩◦☻

♥ⱶ⅛╠ ⇔⁸╟╡ ⌐ ⇔√

⌐ ⇔╕∆⁹ 

Å ⱪꜝ☻♅♇◒ ☻ⱪכfi ─כ꜡♩☻

2018 ╟╡⁸ⱪꜝ☻♅♇◒ ☻ⱪ

≡═∆│fiכ ─☻ⱪכfi⌐ ↕╣

≡™╕∆⁹2023 24 ∞↑≢⁸ ☻

ⱪכfi⅜ 1 672 ⁸ ⅜כ꜡♩☻

1,253 ↕╣≡™╕∆⁹ 

 
 

₈ ⌂ ─ ⌐

↑√ ⌂ ╩ ∂≡⁸

⅝ ⅝ⱴ◙כꜞכ♦כ│ⱪ

─ꜟꜝ♩כꜙ♬◒♇♅☻ꜝ

╩ ה ∆╢↓≤⌐

╩ ↄ⇔≡™⅝╕∆₉ 
 

ⱷכⱠ◦ꜙכꜗ◦ה Meenesh Shah  
 
 
 
 
 
 
 
 

 

≤ ⌐ ╩╙√╠∆ 

ⱴ◙⁸│כꜞכ♦כ ⱪꜝ☻♅♇◒

MLP ⅔╟┘ ⱪꜝ☻♅♇◒ SLP

─ ≤ꜞ◘▬◒ꜟⱪ꜡◓ꜝⱶ╩

⇔≡⅝╕⇔√⁹ ─ EPR ─ ╡ ╖

│ 2018 ⌐▬fi♪─ 1 ≢ ╕╡⁸

≢│▬fi♪ ⌐ ↕╣ EPR ⅜ 100

↕╣≡™╕∆⁹ 

 

│ 2023 24 ╕≢⌐ 36,000♩fi

─ⱪꜝ☻♅♇◒ ╩ ⇔⁸

⌂ ≢ ∆╢↓≤≢⁸₈ⱪꜝ☻♅♇◒

─ꜟꜝ♩כꜙ♬ ₉╩ ⇔≡™╕∆⁹

↓╣⌐╟╡⁸ 1,000 ─ ⌐

∆╢ 22,000 ♩fi─ ╩ ∆╢

↓≤⅜≢⅝╕⇔√⁹ 

 

╕√ⱴ◙⁸│כꜞכ♦כⱣꜟ◒

ⱪꜝ☻♅♇◒ⱨꜞכ ╩ ∆╢

⌐ ⇔≡⁸Ɽ♇◔כ☺fi◓↕╣√

╟╡╙ ≤™℮▬fi☿fi♥▫Ⱪ╙

⇔≡™╕∆⁹

mailto:aditya@nddb.coop
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7 ⱪꜝ☻♅♇◒≢ ♫□flכꜝ√╣↕  

╩  

 
ⱪꜝ☻♅♇◒ ♀꜡─ ⌐ ↑

√ ⌂ ╡ ╖ 

│ⱴ◙כꜞכ♦כ─ ─

≢№╡⁸ №╢ ≤ ╩ ∂≡⁸

┼─ ╩ ∆╢≤™℮ ─◖Ⱶ

♇♩ⱷfi♩╩ ⇔≡™╕∆⁹ⱴ◙כ♦כ

◒♇♅☻ꜝ⁸ⱪ│כꜞ ╩ ⌐

⇔⁸ⱪꜝ☻♅♇◒ ♀꜡─ ה

╩כ♃◒☿ ⇔≡ ⇔≡™╕∆⁹ 

 

⌂ ╡ ╖≤⇔≡│⁸Ᵽꜟ◒

ⱪꜝ☻♅♇◒ⱨꜞכ ─ ⁸100

ꜞ◘▬◒ꜟ ⌂ⱪꜝ☻♅♇◒Ɽ♇◔כ☺

─ ⁸ ╖ ⅔╟┘ ⱪꜝ☻♅

♇◒─ ꜞ◘▬◒ꜟ─ ⌂≥

⅜ →╠╣╕∆⁹ 

 

ⱴ◙כꜞכ♦כ│ ╙⁸ ⅜Ᵽꜟ◒

╩ ∆╢╟℮⌐▬fi☿fi♥▫Ⱪ

╩ ╘╢ ⌂ ╩ ⇔⁸ ⌐

⇔√ ○ⱪ◦ꜛfi⌐≈™≡ ⇔⁸

ꜞ◘▬◒ꜟ─ ╡ ╖╩

⇔≡™⅝╕∆⁹ 

 

1  Ᵽꜟ◒ BVM

΅ⱪꜝ☻♅♇◒ⱨꜞכ ⸗♦ꜟ 

 

 

2  ♩꜠▬ 

 

 

 

3  ⱪꜝ☻♅♇◒ ♩꜠▬ 

 

 
 

 

 

1. Mother Dairy aims to turn óplastic waste neutralô 

by FY 2023-24 | Mint (livemint.com) 

2. Mother Dairy Awareness Campaign: Mother 

Dairy Has Started A Journey To Destroy The 

Ravan Of Plastic Before This Vijayadashmi 

3. Mother Dairy Urges Consumers to Go for 

Plastic Packaging Free Token Milk: Mother 

Dairy builds 25-Feet Plastic Ravan; Does not 

Burn it, Sends it for Recycling 

 

4  ♩꜠▬ ⌐ ↕╣√♄ⱥ

♪כ◌ ◌♇ⱪ 

 

 

5  ⱪꜝ☻♅♇◒ ☻ⱪכfi⅛╠

☻ⱪכfi┼─  

 

 

6  ⱪꜝ☻♅♇◒ ╠⅛כ꜡♩☻

─┼כ꜡♩☻

  

https://www.livemint.com/news/india/mother-dairy-aims-to-turn-plastic-waste-neutral-by-fy-202324-11654173499104.html
https://www.livemint.com/news/india/mother-dairy-aims-to-turn-plastic-waste-neutral-by-fy-202324-11654173499104.html
https://www.motherdairy.com/pdf/PR/2019/2019-09-26.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-09-26.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-09-26.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-09-26.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-09-26.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf
https://www.motherdairy.com/pdf/PR/2019/2019-10-02.pdf


28 ₈2024 IDF ─ ⇔₉ 8  
 

 

▬♃ꜞ▪ 

─  

fiכꜞ◓─╘√─ꜟ◒▬◘ꜞ ╩ ⅎ╢ 
 

 

▬fl□ה♫כ●fi♪ꜟⱨ▫ Ivana Gandolfi 1⁸ 

☻♥ⱨ□ⱡכꜟ●ה♫ Stefano Gerna 2⁸ 

Ɽ○꜡ה♦▫fi♅▼כ◖ Paolo DôIncecco2⁸ 

ⱡכꜞ◓꜠Ɑה◙כ▬ꜟ Luisa Pellegrino 2 

1Ɽꜟⱴꜝ♇♩ ꜝ◒♃ꜞ☻ Parmalat, Lactalis ⁸

▬♃ꜞ▪ 

2Ⱶꜝⱡ University of Milan ⁸▬♃ꜞ▪ 

ivana.gandolfi@it.lactalis.com 

SDGs≤─  

 

 

 

 
 

╕√│ ╩Ɽ♇◔כ☺ 

⌐  

400 1,100 ♩fi─

⅜ ↕╣≡⅔╡⁸∕─ ™

⌐╟╡ ꜞ☻◒⅜ ∂≡™╕∆⁹

⅜ ™ 1 2 ⅜⁸↓─

─ ⅝⌂ ≤⌂∫≡™╕∆⁹

EU │ fiכ▼♅ ─

╩ ⇔≡⅔╡⁸

FAO │₈ ♀꜡₉╩ ≤⇔≡™

╕∆⁹↓℮⇔√ ⌂ ⅝│⁸

╩ ⌐ꜟכ◗─ ↑√ ─

↑≤⌂∫≡™╕∆⁹ ╛ ╩

≤∆╢ Ᵽ▬○ⱳꜞⱴכ ─

╩ ⌐ ⇔⁸ ⸗

♦ꜟ⌐ ∫≡™╕∆⁹↓─▪ⱪ꜡⁸│♅כ

⌂ ╩ ⇔⌂⅜╠⁸ⱪꜝ

☻♅♇◒⌐╟╢ ┼─ ╩ ∆╢↓

≤╩ ⇔≡™╕∆⁹ 

 

♃fiⱤ◒ ⅛╠ ⱨ▫ꜟⱶ╩ 

 

╩ ⱨ▫ꜟⱶ⌐▪♇ⱪ

◘▬◒ꜟ∆╢↓≤╩ ≤⇔√ ⅜ ╦

╣≡™╕∆⁹↓─ ≢│⁸ ⅛╠

↕╣√♃fiⱤ◒ ─ ╩ ⇔⁸

⌂ ╩ ∫√ⱨ▫ꜟⱶ╩ ∆╢√╘

─ ▪ⱪ꜡כ♅⌐≈™≡ ⇔≡

™╕∆⁹ ≤⇔≡ ╠╣╢ⱨ▫ꜟⱶ─

┼─ │⁸ ⁸ ⁸

≤⇔≡ ↕╣╕∆⁹ 

 

ⱨ▫ꜟⱶ─ ╩ ╘╢  

↓─ ≢│⁸ ╣─ ⅛

╠ ⅜ ⌂╢◌♀▬fi ╩

∆╢↓≤⌐ ╩ ≡≡™╕∆⁹ ╠╣√

ⱨ▫ꜟⱶ─ ╩ ↕∑╢√╘⌐⁸◌♀

▬fi⌐ ∆╢ ⌐ ⇔√↕╕↨╕⌂

─ ⅜ ╦╣≡™╕∆⁹ 

₈↓─ │⁸ꜝ◒♃ꜞ

▪ꜞ♃▬ה☻ ─ ╩

↑≡Ⱶꜝⱡ

⅜ ∆╢

─ ◦☻♥

ⱶ΅ ⌐⅔↑╢

─ ⁸ ⁸ꜞ◘▬

◒ꜟ─√╘─ כꜞ◓

fi ─ ≤⇔≡

↕╣≡™╕∆₉⁹ 

 
 
 
 
 

◌♀▬fi─ ≤ ─ ⌂ ⅜ ╠

╣╢╟℮⌐⁸ ⁸

⁸Ɽꜟ☻ ⁸ ╕√│

⁸ ─ ⅜ ╦╣╕⇔√⁹

◌♀▬fi ╩ ™≡⁸ⱨ▫ꜟⱶ

⅜ ↕╣╕⇔√⁹╕√⁸ ─ ⁸

╕√│ ⌂≥⁸ⱨ▫ꜟⱶ ⌐

∆╢↕╕↨╕⌂ ⅜ ╦╣╕⇔√⁹╕√⁸

ⱨ▫ꜟⱶ⌐ ∆╢ ⌂ ⅜ ╦╣╕

∆⁹ 

 

1⌐⁸ ⅛╠─ⱨ▫ꜟⱶ

─ⱪ꜡☿☻ⱨ꜡כ ╩ ⇔╕∆⁹ 

 

─  

≢ ⇔√◌♀▬fi♫♩ꜞ►ⱶ

╩ ∆╢≤⁸♃fiⱤ◒ ─ⱨ

▫ꜟⱶ ⌐ ∆╢ ─ ⌐

↕╣╢ ╩ ≈ⱨ▫ꜟⱶ⅜

↕╣╕⇔√ 2 ⁹ 

│⁸ ⌂◒ꜝfiⱪ╩ ⅎ√♥

כꜗ♅☻◒ ⌐╟∫≡ ↕╣╕⇔√⁹

⅜ ∆╢≤⁸ ╩

⌐⇔≡ ⅜ ∆╢↓≤⅜ ↕╣╕

⇔√⁹◌♀▬fiⱨ▫ꜟⱶ⌐│ ─

⅜ ↕╣╕⇔√⅜⁸↓─Ᵽ▬

○ⱳꜞⱴכ─ ─ │ ─ ╩

↑╛∆™ ≢∆⁹ⱨ▫ꜟⱶ─ ╩

∆╢√╘⌐⁸ ╩ ⇔≡™

╕∆⁹ 

 

↕╠⌐⁸↓─ │™ↄ≈⅛─

7 AITeL ◒꜠⸗♫⁸

▬♃ꜞ▪⁸2023 ⁸ 9 ה

Ɽꜞ⁸ⱨꜝfi☻⁸2023

≢ ↕╣⁸ 7

AITeL ≢│ ─ ≤ ─

╩⁸ ה Ᵽ꜠fi◦▪⁸

2024 ≢│ ⱪ꜠♀fi♥כ◦

ꜛfi─ ╩ ⇔╕⇔√⁹ 

 

╩ №╢ ⌐  

ⱪ꜡☺▼◒♩│⁸ ╙⇔⌂↑╣┌♄►fi

◘▬◒ꜟ╕√│ ↕╣ ┼ ⌂

╩ ⅝ ↓∆⁸ ≢ ∆╢ ╩

⇔≡ ╩ ╘╢↓≤╩ ⇔⁸

─ ╩ ∆╢↓≤╩

≤⇔≡™╕∆⁹↓─╟℮⌂ │⁸ ⇔

™ ⌐ ∆╢↓≤⅜ ≢∆⁹↕╠⌐

─ ╡ ╖│⁸ ≤ ─ ─

≢ ┼─ ⅜ ⌂™ ╩ ∆╢

╩ ∆╢≤™℮ ⌐☼כ♬─

ⅎ╢╙─≢№╢≤ ⌐⁸ ⌂ↄ≤╙

Ɽ♇◔כ☺⌐ ↕╣≡™╢ ≤ ─

╩ ∆╢╙─≢⌂↑╣┌⌂╡╕∑╪⁹

mailto:ivana.gandolfi@it.lactalis.com
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29 1 ⅛╠─ⱨ▫ꜟⱶ ─ ⁹Gerna╠ 2023 ╟╡  

 

 

 

 

─ ⌐ ╦∑≡ ─

╩  

↕╣√Ᵽ▬○ │ ╣√ ╩ ∫

≡™╢╙──⁸╕∞ ─ ⅜№╡╕∆⁹

≢№╢◌♀▬Ⱡכ♩⌐ ⇔≡│⁸

─ ≢ ╩ ⇔√╡⁸

▪Ⱶⱡ ─ ─▬♁Ɑⱪ♅♪ ╩

∆╢ ╩ ⇔√╡∆╢╟℮⌂⁸◌♀

▬fi ─ ╩ ∆╢√╘─↕╕↨

╕⌂▪ⱪ꜡כ♅╩ ™╢↓≤⅜≢⅝╕∆⁹

ⱨ▫ꜟⱶ⌐ ⇔≡│⁸ ╩ ⇔

⌂⅜╠⁸ ─ ╩ ≈ ▪ⱴ♬ ⁸

╤℮⁸○꜠▬fi ⌂≥ ╩ ∆╢↓≤

≢⁸Ᵽ▬○ⱳꜞⱴכ─ ⌐ ∆╢

╩ ∆╢↓≤⅜≢⅝╕∆⁹ ⌐⁸ⱨ▫

ꜟⱶ─ ⌂ ╩ ∆╢↓≤│⁸∕─

─ ─√╘⌐ ↕╣√ⱨ▫ꜟⱶ

╩ ╢ ┼ ─ ╩ ↄ ≢ ⌐

≤⌂╡╕∆⁹ 

 

1. Gerna, S., DôIncecco, P., Limbo, S., Sindaco, 

M., & Pellegrino, L. (2023). Strategies for 

Exploiting milk protein Properties in making 

films and coatings for food Packaging: a review. 

Foods, 12(6), 1271. 

https://doi.org/10.3390/foods12061271 

 

 

2 ╣─ ⅛╠ ⇔√◌♀▬fi

≢ ↕╣√ⱨ꜡כⱤ♇◒ 

  

╣ 

 

◌♀▬fi 

ⱱ◄▬ 

♃fiⱤ◒  

 

♃fiⱤ◒ ─

 

╕√│

 

─ⱬכ☻  

 

 

 

 

 

╕√│ 

 

 

-  
-  

 

-  

-  

- ⌐╟╢ 

 

 

⌐  

ROS 

ⱨ▫ꜟⱶ 

https://doi.org/10.3390/foods12061271
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 ▪ꜞꜝ♩☻כ○

⌐⅔↑╢ ─  
 

 

fi▼♅ה☺כꜛ☺ George Chen ☻כꜝ◓הכꜞ◘⁸ Sally Gras ⁸ 

◘fi♪ꜝה◔fi♥▫♇◦ꜙ Sandra Kentish  

ⱢⱩהfiꜛ◦כⱡⱬ▬הכꜞכ♦ Dairy Innovations Hub ⁸ⱷꜟⱲꜟfi

The University of Melbourne ⁸ⱦ◒♩ꜞ▪  ▪ꜞꜝ♩☻כ○⁸

 gechen@unimelb.edu.au 

SDGs≤─  

 

 
 
 

ⱱ◄▬─ⱨ꜡כ≢ ⅜≢⅝╢─⅛  

╠⅛▬◄ⱱ♩כ▬☻⁸│ ─№╢

╙─╩ ∆╢↓≤⌐ ⌐ ↑≡™╕∆⁹

⇔⅛⇔⁸∕╣ ─ⱱ◄▬─ⱨ꜡כ⌐ ⇔

≡│ ≤⇔≡ ≤⌂∫√╕╕≢∆⁹

ⱱ◄▬⌐│ ⌂ ≤♃fiⱤ◒ ⅜ ╕

╣≡™╕∆⅜⁸◌ꜟ◦►ⱶ≤ ─ ╩

→╢↓≤⅜≢⅝⌂™ ╡⁸ │

≢∆⁹╕√⁸♁ꜟ♥▫ⱱ◄▬╛∕─

╩ ↄ ╗ ─ⱨ꜡⁸│כ

─ ╩ ⅝ ↓⇔╕∆⁹ ─

♫♩ꜞ►ⱶ│ ─ ⅝ ⅜⌂™√╘⁸

⅛╠ ↄ ╣√ ≢│ ⌐

≤⌂╡╕∆⁹ ─ │⁸ ╛

─ ⅜ ⇔ↄ⌂∫≡™╢√╘⁸╕

∆╕∆ ⌐⌂∫≡™╕∆⁹ 

 

ⱱ◄▬⅛╠─ ⌂ ─ ≤

 

√∟│⁸ ─ ⱪ꜡☿☻≢№

╢♫ⱡ╤ ╩ ™≡⁸ ⱱ◄▬⅛╠♃fi

Ɽ◒ ≤ ╩ ∆╢↓≤╩ ⇔╕⇔

√⁹ ⱪ꜡☿☻ ∆⌂╦∟

╙ ⇔⁸ ▬○fi⁸ ▬

○fi ─ ╙ ─ ≤⇔╕⇔√⁹

⌐⁸Ᵽ▬ⱳכꜝ ╩ ™√ ⌂ ⱪ

꜡☿☻⌐╟╡⁸♁ꜟ♥▫ⱱ◄▬ ─ ╩

⌂ ⌐ ∆╢↓≤╩ ⇔╕

⇔√ 1 ⁹ 

 

ꜞꜝ♩☻כ○הfiꜛ◦כⱡⱬ▬הכꜞכ♦

▪ Dairy Innovation Australia Limited

⅛╠─ ╩ ↑≡⁸♫ⱡ╤ NF

│⁸ ⱱ◄▬⅛╠ 30 ─ ≤ 40

60 ─ ╩ ∆╢ ─ ™

≢№╢↓≤⅜ ⇔╕⇔√⁹↕╠⌂╢

⌐│⁸ ED ⅜ ≤⌂╡╕∆⁹

↓╣╠UF-NF-ED╩ ╖ ╦∑√▪ⱪ꜡כ

♅╩Ɽ▬꜡♇♩ ≢ ⇔╕⇔√⁹NF

╩ ≤⇔≡ ∆╢↓≤≢⁸

⌂ ED ꜚ♬♇♩─◘▬☼╩ ⇔⁸ ◖

☻♩≤◄Ⱡꜟ◑כ◖☻♩╩ ∆╢↓≤⅜

≢⅝╕⇔√⁹ 

 

 

₈ ◦☻♥ⱶ│⁸

─ ⌐ ╩ ⅎ╢

↓≤⅜≢⅝╕∆₉ 

fi▼♅ה☺כꜛ☺  

Dr George Chen  

 
 
 
 
 
╠╣√ │ ⌐ ↕╣⁸

≤ 4 ─ ─⌂™ ⅜

╢↓≤⅜≢⅝╕⇔√⁹ 

 
√∟│Ᵽ▬ⱳכꜝ ╩ ™√

EDBM ≤™℮ ╩ ∆╢↓≤≢⁸

╩ ♫♩ꜞ►ⱶ≤ ⌐ ⇔╕⇔

√⁹≥∟╠╙ ⅜ ∆╢↓≤─≢⅝

╢ ≢∆ 2 ⁹ 

 
⌂ ≤ ─  

√∟│ NF ≤ ED ╩Ɽ▬꜡♇♩ ≢

⇔≡⁸ ≤⇔≡ ⱱ◄▬ ─

♃fiⱤ◒ ≤ ─ ╩ ≢⅝╢↓≤

╩ ⇔╕⇔√⁹⇔⅛⇔⌂⅜╠⁸ED ▪ⱪ

│♅כ꜡ ≤⇔≡ ─◖☻♩╩ ∆╢

⌂╙─≢№╡⁸↓─◖☻♩│

─ ⌂ ≢ ∆╢ ⅜№╡

╕∆⁹ 

 

EDBM│♁ꜟ♥▫ⱱ◄▬─ⱨ꜡כ≢♫♩ꜞ

►ⱶ─ ⌂ↄ≤╙ 70 ╩ ∆╢↓≤⌐

⇔⁸ ─ ≤ ♫♩ꜞ►ⱶ

╩ ⇔≡™╕∆⁹ ─ ╩ ∆

╢√╘⁸ ⌂ⱦ☺Ⱡ☻ ⅜ ╦╣

╕⇔√⁹ ⌂ ≤⇔≡│⁸ ≤

─ ─ Ᵽꜝfi☻╩ ╢ ⅜№╢

≢⇔√⁹ ⅜ ↕╣∏⌐ ⅜

↕╣╢≤⁸ ─ ⌂ ⌐≈⌂

⅜╡╕∆⁹ 

 

⌐⅔↑╢ ◄Ⱡ ╩ ╢ 

√∟│⁸ ─◄Ⱡꜟ◑כ≤ ─

╩↕╠⌐ ∆╢ ⇔™ ╩ ⇔ ↑

≡™╕∆⁹

 

∕─ ─  

◑ꜞ◦ꜗ 

♩ꜟ◓כꜜ  

ⱪ꜡☿☻ 
ⱱ◄▬ ♫ⱡ╤ NF ≤

ED  

 ☼כ♅כ♄▼♅

ⱪ꜡☿☻ ♁ꜟ♥▫ 

ⱱ◄▬ 
Ᵽ▬ⱳכꜝ ╩ ™√

 

∕─ ─  

 
2  ⱱ◄▬─ⱨ꜡כ⅛╠─ ─  © 

G. Chen 

 ▬◄ⱱ♩כ▬☻

mailto:gechen@unimelb.edu.au
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1  Ᵽ▬ⱳכꜝ ╩ ™√ ─ⱪ꜡☿☻  © G. Chen 

 

 

 

 

 

 

 

↓╣⌐│⁸♫ⱡ╤ ╛ ⱪ꜡☿☻⅛╠

◄Ⱡꜟ◑כ╩ ∆╢√╘⌐⁸

≢ ⌐ ↕╣≡™╢ ╛

─כꜗ☺כꜗ♅Ⱳכ♃ ⅜ ╕╣╕∆⁹

─ ╛ ⌐ ℮◄Ⱡꜟ◑כ◖☻♩

╩ ∆╢√╘─↕╠⌂╢ ╖≤⇔≡⁸

╩ ⇔╕⇔√⁹╕√⁸ ─

⌐ ⇔≡╟╡ ⅝⌂ ⅜ ╠╣╢╟

℮⌐ ↕╣√ ⅛╠ ╠╣╢⁸

⌐ ∫≡™╢ ╙ ⇔≡™╕∆⁹ 

 

⌐⁸ⱱ◄▬ⱪ꜡☿☻─↕╠⌂╢

│⁸ ∆╢◌ꜞ►ⱶ⁸◌ꜟ◦►ⱶ⁸ꜞfi

─ ╩ ╘⁸ ─ ≢ ∆╢

╩ ≢⅝╢≤ ⅎ≡™╕∆⁹ 

 

1. Talebi, S., Suarez, F., Chen, G. Q., Chen, X., 

Bathurst, K., & Kentish, S. E. (2020). Pilot 

Study on the Removal of Lactic Acid and 

Minerals from Acid Whey Using Membrane 

Technology. ACS Sustainable Chemistry & 

Engineering, 8(7), 2742ï2752. 

https://doi.org/10.1021/acssusche-

meng.9b06561 

2. Talebi, S., Suarez, F., Chen, G. Q., Chen, X., 

Ba- thurst, K., & Kentish, S. E. (2020b). Pilot 

Study on the Removal of Lactic Acid and 

Minerals from Acid Whey Using Membrane 

Technology. ACS Sustainable Chemistry & 

Engineering, 8(7), 2742ï2752. 

https://doi.org/10.1021/acssusche- 

meng.9b06561 

3. Chen, X., Chen, G. Q., Wang, Q., Xu, T., & 

Kentish, S. E. (2020). Transforming salty whey 

into cleaning chemicals using electrodialysis 

with bipolar membranes. Desalination, 492, 

114598. 

https://doi.org/10.1016/j.desal.2020.114598 

4. https://eng.unimelb.edu.au/industry/ food-and-

agribusiness/research/dairy-innovation 

5. https://chemical.eng.unimelb.edu.au/dairy 
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https://doi.org/10.1021/acssuschemeng.9b06561
https://doi.org/10.1021/acssuschemeng.9b06561
https://doi.org/10.1016/j.desal.2020.114598
https://eng.unimelb.edu.au/industry/food-and-agribusiness/research/dairy-innovation
https://chemical.eng.unimelb.edu.au/dairy
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▬fi♪ 

⌐⅔↑╢ 

ה ◄Ⱡꜟ◑כ ≤⇔≡─ ─  
 

 

ⱷכⱠ◦ꜙכꜗ◦ה Meenesh Shah  

ⱴ◙הכꜞכ♦כⱨꜟכ♠ ⱬ☺♃Ⱪꜟ ⁸ 

▬fi♪ 

aditya@nddb.coop 

SDGs≤─  

 

 

₈ ⌐⅔™≡

◄Ⱡꜟ◑כ ╩ ∆╢

≤™℮ⱴ◙כꜞכ♦כ ─

╡ ╖│⁸▬fi♪─

כ♃◒☿ ⌐ ◄

Ⱡꜟ◑כ╩ ╘╢⅝∫⅛↑

⌐⌂╢≢⇔╞℮₉ 

  

 

 

⌐⅔↑╢◄Ⱡꜟ◑כ◖☻♩╩

⌐ ⅎ╢√╘⌐⁸ ─ ⌐│⅛

⌂╡─ ⅜ ╦╣≡™╕∆⁹▬fi♪─ⱴ

כꜞכ♦כ◙ │⁸ ⌐ ◄

Ⱡꜟ◑כ ╩ ∆╢↓≤≢↕╠⌐ ⇔⁸

◖☻♩ ∞↑≢⌂ↄ⁸ ⌐ⱪ

ꜝ☻─ ╩╙√╠∆↓≤╩ ⇔≡™╕

∆⁹╕√ │⁸ ⌐

╩⁸ ⌐ PV ⸗

♦ꜟ╩ ∆╢↓≤≢⁸ 100 ꜚ♬♇

♩ KWH ─ ╩ ⇔≡™╕∆⁹

│⁸ Ᵽꜞꜙכ▼♅כfi─

≢ ╙◄Ⱡꜟ◑כ╩ ↄ ∆╢ ≤

⇔≡ ≠↑╠╣≡™╕∆⁹⇔√⅜∫≡⁸

ⱴ◙כꜞכ♦כ─ ◄Ⱡꜟ◑כ─

╡ ╖╩▬fi♪─ כ♃◒☿ ≢

ה ∆╢↓≤│⁸ ⌐≤∫

≡ ╙ ⌂↓≤≢∆⁹ 

 

 

↓─ ╡ ╖─ │⁸☻Ɑ⁸☻כ ⁸

◖☻♩⌂≥─ ─ ≢ ⌂

◄Ⱡꜟ◑כ▪ⱪꜞ◔כ◦ꜛfi╩ ∆╢

↓≤≢⁸ ⌐⅔↑╢ ◄Ⱡꜟ◑

╩♩Ⱳfiⱨ♇♩ⱪꜞfiכ◌╛♩☻◖כ

∆╢↓≤≢⇔√⁹↕╠⌐⁸▬fi♪ ≢

∆←⌐ ⌂ ⸗♦ꜟ─ ╙

⇔╕⇔√⁹ 

 

⌂▪ⱪ꜡כ♅ 

Å CST

╩ ↕⌂ ⌐ ↕∑≡ ─

╩ ↕∑╢ CST ◦☻♥ⱶ⅜

⌐ ↕╣≡™╕∆⁹ ⇔√ │⁸

⌐⅔↑╢ ⁸CIP

╛ ─ⱪ꜡☿☻≢ ↕╣╢ ╩

∆╢√╘⌐ ↕╣╕∆⁹ 1⅔╟

┘ 2╩ ↄ∞↕™⁹ 

Å ◦☻

♥ⱶ 3 │ ⌐ ↕

╣⁸LTⱤⱠꜟ⌐ ╠╣≡ ─

╩ ⇔╕∆⁹ ─

│ 5 ≢ 1MW⁸ ─ ⌐

─╙─╩ ╦∑╢≤↕╠⌐ 500kW

⅜ ↕╣╕∆⁹ 

 

≢ ╢  

2023 24 ⁸ 5 ⌐⅔

™≡ 1,025,629KWh─

◦☻♥ⱶ⅜ ↕╣≡™╕∆⁹ 
 

─ ◄Ⱡꜟ◑כ  

↓─ ╡ ╖│⁸ ⌐ ◄Ⱡ

╩כ◑ꜟ ⇔╟℮≤⇔≡™╢ ─ ─

⌐⌂∫≡™╕∆⁹ⱴ◙כꜞכ♦כ⅜

╩ ╢ ≢⁸ⱪ꜡☿☻ ⌐ ⇔√ ⌐

╙ ⇔⁸∕─ ⁸▬fi♪ ≢ ⌂

≤ ↕╣√⸗♦ꜟ⅜ ≢⅝╢╟℮

⌐⌂╡╕⇔√⁹ 
 

⁸◄Ⱡꜟ◑כ◖☻♩│ 1

4,000 ꜟⱧכ Ⱳfiכ◌⌐╠↕⁸╣↕

ⱨ♇♩ⱪꜞfi♩╙ 1,000 ♩fi CO2e

↕╣≡™╕∆⁹ 

 

 

ⱷכⱠ◦ꜙכꜗ◦ה Meenesh Shah  

 
 

↓╣╠─ ╩ ∆╢↓≤≢⁸

⌐│╟╡ ⌂ ≤ ≢ ⌐ ╩

─♩Ⱳfiⱨ♇♩ⱪꜞfiכ◌⁹∆╕⇔╠√╙

│⁸ ╢↑⅔⌐כ♃◒☿

┼─ ╩ ⇔≡™╕∆⁹ 

 

◄Ⱡꜟ◑כ ─ ▬fi♪

⌐⅔↑╢ ─ ╡ ╖ 

ⱴ◙⁸│כꜞכ♦כ☻Ɑכ☻⅜ ∆ ╡

⌐⅔↑╢ ─ ⌐ ╡

╪≢™╕∆⁹ ◄Ⱡꜟ◑⁸│כ

↕╣╢∆═≡─ ─ ≤⌂╢ ≢

∆⁹╕√ⱴ◙⁸│כꜞכ♦כ ─ ⌐

⅔↑╢ ╩ ∂√▬fi☿fi♥▫

Ⱪ─ ╩ ⇔╕∆⁹ 

 

↓─ ╡ ╖─ ╩ ↑≡⁸ⱴ◙כ♦כ

─כꜞ ≢№╢NDDB│⁸

כ♃◒☿ ≢ ⌐⅔↑╢ ◄

Ⱡꜟ◑כ ─ ╩ ⇔≡™╕∆⁹↓─

╡ ╖│⁸ ⅜ ☿◒♃

⌐כ ◄Ⱡꜟ◑כ─ ╩ ∆╢√╘

─ ≤⌂╡╕∆⁹ 

 

ⱴ◙הכꜞכ♦כⱨꜟכ♠ ⱬ☺♃Ⱪꜟ ⌐⅔↑╢  

 ⱴ◙כꜞכ♦כ  KWh  

1 
Ɽ♩Ɽꜟ●fi☺ כꜞ♦  

CST PV⸗♦ꜟ  
335,187 

2 Ⱨꜟ◒□כ ꜙ◦כ♦ꜝⱪהꜟ♃♇►  58,525 

כ꞉כ♃▬ 3 ꜙ◦כ♦ꜝⱪהꜟ♃♇►  89,967 

4 Ᵽꜝ☺ ꜙ◦כ♦ꜝⱪהꜝ♪fiכ▪  521,374 

5 ⱦ꞉fi♦▫כ ⱴⱢכꜝכ◦ꜙ♩ꜝ  20,576 

  1,025,629 
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1   3 ⱴ◙הכꜞכ♦כⱤ♩Ɽꜟ●fi☺ ─ ◦☻♥ⱶ 

♪fi▬⁸כꜞ♦  

   

 

 
 
 

2 ◦☻♥ⱶ   

  

⅛╠

┼

─  
♃fi◒ A ♃fi◒ B

20KL  
♃fi◒ C

20KL  

 

ⱳfiⱪ 

┼ 
 ⱴ◙כꜞכ♦כ כꜞ♦  

 ◦☻♥ⱶ 

 

 

1 №√╡ 300 kcal 

DNI 4 kwh/m2/  

 
1 10 ꜞ♇♩ꜟ 

ȹT 30°C⁸4 DNI  
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▬fi♪Ⱡ◦▪ 

▬fi♪Ⱡ◦▪⌐⅔↑╢ ─ ⌐╟╡⁸ 

5,000 ─ ה ─ ╩  
 

fi♃הⱩכ▫♥☻ Steve Tan  

⁸▬fi♪Ⱡ◦▪ 

 tanxingyu@yili.com 

SDGs≤─  

 

≢ꜟⱣכ꜡◓₈ כ꜡⁸⇔

◌ꜟ≢ ₉ 

fi♃הⱩכ▫♥☻ Steve Tan  

 
 
 
 

 

⁸ ⁸ ⁸ ╩ ╗

╢↑⅔⌐כ♃◒☿ ◌כ꜡

fiꜛ◦כ♀ꜞ │⁸ ⌂ ╩

⇔⁸ ─ ╩ ∆╢ ≢ ╘≡

⌂ ╩ ∫≡™╕∆⁹ ─

≤ ╩ ∆╢↓≤≢⁸

│ ⁸☼כ♬─ ⁸ ⌐ ╦∑≡

╩ ∆╢↓≤⅜≢⅝╕∆⁹↓─▪ⱪ꜡

⁸│♅כ ╩ ╘╢∞↑≢⌂ↄ⁸

─ ╛ ─ ⌐╟╢

╙ ⇔╕∆⁹↕╠⌐⁸ ↕╣

√ │⁸ ╛ ╩ ⇔⁸

≤ ╩☻ⱦכ◘⅜╠ ∆╢

─ ─╟╡ ⌂≈⌂⅜╡╩ ⇔⁸

⌂ ≤ ⌐ ⇔╕∆⁹ 

 

⌂ ╡ ╖⌐⅔™≡⁸ │

─ⱶכ♅ ╩ ─ ⌐ ⇔⁸

⁸ ⁸ ⁸ ─

╩ ╘≡™╕∆⁹ ⁸ ⁸

⁸ ─ ╩ ⇔⁸ ⌐

╩╙√╠⇔⁸⅔ ™⌐ ⌂ ╩№

→╢↓≤╩ ≤⇔≡™╕∆⁹ 

⌐ ∆ 

─▬fi♪Ⱡ◦▪ ─

─ 97 ⅜ ─ ≢∆⁹ ⅔

╟┘∕─ ─ⱨ▼כ☼⅜ ∆╢≤⁸

⅔╟┘ ⌂ ⅜ 5,000 ─

─ ⌐ ╩╙√╠⇔╕∆⁹╕√

│⁸▬fi♪Ⱡ◦▪─ 100 ─ ◘

ⱪꜝ▬ꜘכ≤ ⇔⁸ ─ ≤

─ ╩ ╡⁸ ╩ ⇔≡

™╕∆⁹ 

╡ ╖─  

╢↑⅔⌐כ♃◒☿ ─ │⁸

⌐≤≥╕╠∏⁸ ⁸ ⁸

⌐╕≢ ┘╕∆⁹ ╩ ≢

⇔⁸ ╩ ≢ ⇔⁸ ╩

─ ⌐ ↕∑╢↓≤≢⁸

│ ⌂ ≤ ─◄fiⱤ꞉כ

ⱷfi♩╩ ⇔╕∆⁹ ⌐ ─

╩ ↑╢─│⁸ ⁸ ⁸

─ ⌂≥╩ ╢↓≤⅜≢⅝╢ ─

≢∆⁹↕╠⌐⁸ │ ─

◘ⱪꜝ▬ꜘכ≤─◖ꜝⱲ꜠כ◦ꜛfi╩

⇔⁸ ╩ ⇔⁸ ⌂ ┘≈⅝

╩ ∆╢↓≤≢⁸ ≤ ─

⌐ ╩╙√╠∆⁸╟╡ ≢ ⌂

⌐ ⇔╕∆⁹ 

 

https://www.yili.com/news/company/1951 

 

─▬fi♪Ⱡ◦▪ ─  

  

mailto:tanxingyu@yili.com
https://www.yili.com/news/company/1951
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│⁸ ─ ≤ ─ 

⌐╟╡⁸ ⌐⅔↑╢ ─ ╩  
 

fi♩ꜟ◊►ה♪כꜗ♅ꜞ Richard Walton  

⁸  

SDGs≤─  

 

 

 
 
 
 

≢─ 10 ⅛ ⱪ꜡☺▼◒♩⁸

⁸ ⌐╟╡⁸2028 ╕

≢⌐ CO2 ╩ 33 ∆╢ ⇔≢

∆⁹↓─ⱪ꜡☿☻≢│⁸6 ≈─ ╩╟╡

⌂ 3≈─ ⌐ ⇔╕∆⁹↓─ⱪ

꜡☿☻─ ≤⇔≡⁸ ⇔™ ╩ 1

⇔⁸ ™ ╩ 2 ∆╢↓≤≢⁸

CO2 ╩ ≢ 60 ⇔⁸ ─

╩ 50 ∆╢↓≤⅜≢⅝╕∆⁹ 

 

─ ┼─ ╩ ⌐ ⅎ╢√╘

⌐│⁸ ⌂ ⅜ ≢∆⁹

│ ⌂ ╩ ∆╢↓≤≢⁸

╩ ╘⁸ ╩ ⇔⁸

●☻ ╩ ∆╢↓≤⅜≢⅝╕∆⁹

⇔™ ⌐╟╡⁸ ─ ⁸

─ ⁸ ┼─ ─ ╩ ⇔⁸

⌐╙ ⅜ ™ ⌐╙ ⇔√

⅜ ≤⌂╡╕∆⁹ 

╕√⁸ ≢─ ╩ ⌐ ⇔⁸

↓╣╕≢ 6 ≢ ╦╣≡™√ ╩

ה ⇔╕∆⁹∕─ ⁸CO2

─ ⌐ ╩ ≡≡ ↕╣╢ ⇔™

╩ ╗ 3⅛ ─ ⌐ ↕╣╕

∆⁹ 

↓─ ╡ ╖─ │⁸╟╡ ⌂

⌐ ⇔⌂⅜╠⁸ ─ ╩ ╢

⌐№╡╕∆⁹ 

─  

↓─ ╡ ╖⌐ ╕╣≡™╢ │⁸ ─

≤⅔╡≢∆⁹ 

1  ╩ 6 ⅛╠ 3 ⌐  

2  ⇔√ 2 ⌐ ╦╢

╩ 1  

3  Ᵽ▬○ⱴ☻ ─ ╛⁸↓╣╕

≢ ↕╣≡™√ⱱ◄▬ⱤכⱵ◄▬♩─

 

4  LNG●☻ ┼─  

5 ⱪכ◖☻  2─ CO2 ╩ ∆╢√

╘─ ◄Ⱡꜟ◑כꜞ◓≥כfi◄Ⱡꜟ◑

─כ  

6  ─ ⌐╟╡⁸ ⇔™

≢│ ─ ╩ 2 ╩

⇔√ ≤  

─ⱪ꜡☺▼◒♩ 

↓─ ⱪ꜡☿☻│ 2017 ⌐ ↕╣⁸

2027 ╕≢⌐ ⌐ ↕╣╢ ≢∆⁹

─≤↓╤⁸↓╣╕≢ 6 ≢ ⇔≡

™√ ╩ 4 ⌐ ⇔⁸↓╣╕≢

↕╣≡™√ⱱ◄▬ⱤכⱵ◄▬♩╩ ∆╢

√╘⌐Ᵽ▬○ⱴ☻ ╙ ↕╣╕⇔

√⁹ 

╩ ╘╢  

2027 ╕≢⌐⁸ ─ 2 ─

⌐ ╦╢ ⇔™ ⅜ ⇔╕∆⁹ 

₈ │ ⌂

⌐ ⇔≡⅔╡⁸ ╙

─ ⌐╟╢

⌐ ╡ ╖╕∆₉ 

 fi♩ꜟ◊►ה♪כꜗ♅ꜞ

Richard Walton  

 

 

 

⇔™ ≢│⁸LNG ●☻≤

╩ⱪ꜡☿☻≤◘ⱪꜝ▬♅▼כfi─↕╕↨╕

⌂ⱳ▬fi♩⌐ ∆╢↓≤≢⁸ ╩

↕∑╢↓≤⅜≢⅝╕∆⁹ ⇔™

≢─ ─ ≤ ⌂ ⌐ ∆╢

⌐╟╡⁸CO2 ╩ 33 ≢⅝

╢≤ ⇔≡™╕∆⁹↕╠⌐⁸1 ─ ⇔

™ ╩ ⇔⁸2 ─ ™ ╩ ∆

╢↓≤≢⁸CO2 ⅜ 60 ↕╣⁸

╩ ↑╢ ⌐⅔↑╢ ─ ⅜

⌐ ↕╣╕∆⁹ ⌐⁸ ∂ ─

≢Ᵽ▬○ⱴ☻─ ⅜ ↕╣≡™

╕∆⁹ 

⌐ ™ ╩  

↓─ ≤⇔≡ ╠╣╢ │⁸ ─

⌐⅔↑╢ ™ ╩ ⇔╕∆⁹

│ ╙⁸ ≢ ⌂ ╩

⇔≡⁸ ─ ≤ ─ ╩

⇔≡™⅝╕∆⁹ 

 

Press release on new plant construction 

https://www.meiji.com/global/news/2023/ 

pdf/231206_02.pdf 

  

https://www.meiji.com/global/news/2023/pdf/231206_02.pdf
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