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The aims of the WHY WHEY project.

The WHY WHEY project aims at updating, adapting, transferring those teaching
materials with specific focus on new established young-innovative entrepreneurs in dairy-
food -feed sector and, also bridging experiences and best practices between the Italy- East
European countries and Turkey, with its specifies. Although this product is scientifically well
defined, but at the field level is poorly understood especially in eastern Europe, and Turkey.
In this context Naturaliter project' different levels of education and training tools will have an
innovative approach by considering the sectorial dimension of the product and educated
target groups. In this way, the most recent scientific findings for whey in health, food and feed
industry will reach target groups with a innovative approaches and the entrepreneurs will
have motivations to create added value in the whey and will help to protect the environment.
For example, by means of the NATURALITER project's education and training tools
entrepreneurs can use of whey in feeds for ruminants constitutes one of the newest and most
rapidly exploitable means that may be adopted in the future. It is inexpensive, easy to put into
practice, and offers a good method of utilizing nonprotein nitrogen sources suitable for
livestocks-ruminants.

The project also support implementation of EQF in training for agricultural sector through
implementation of up-to-date EQM in the adapted training modules.

Dissemination plan is divided in three main parts:

Dissemination represents a key part within any project. The dissemination activities needs to
be planned well in advance in order to maximize its benefits.

The WHY WHEY project will start to INFORM the stakeholders about the subject and
"spread " information about the project, using the partners network, partners website,
dedicated project website.

The next step will be the PROMOTION focused on the content for specialists or persons
directly working with the subject, and the project will be promote through all the workshops
where will be invited experts in dairy topic.

DISSEMINATION activities will focused on the final products and will start when the final
version of the products is ready and possible to disseminate. For dissemination we will use all
the transnational meetings and will include a half-day information events with representatives
from user-groups and visits to dairy company to audit user needs on-site and transfer best-
practice models. Also each partner will organize a national dissemination event. For this event
the partnership will develop a dissemination Kit (leaflet, roll-up....)
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The target audience for dissemination and exploitation activities:

- partners network through information activities, website development & update,
participating in events, the multiplication power of already involved stakeholders, assisting
them in their national efforts;

- environmental and dairy management technicians,

- public and private institutions, interested in processing of food dairy,
- milk and cheese producers,

- farmers,

- university team(s), higher education students,

- NGO cooperators.

- long term stakeholders

- potential user of the project products;
Through the planned activities will generate the following results:

-National dissemination event organized by each partner in each partner country.
-Dissemination Kit (leaflet, poster, roll-up..)

Also the of results activities will be present throughout all the 3 project
phases.

This activities aims to properly disseminate the results and processes of the project and
achieve their sustainability in the long-term, which can only be achieved by starting
dissemination procedures from the very beginning of the project.

Stakeholders will be gradually involved throughout all phases and activities. As we
are a European partnership, all the project activities are a mix of national implementation
(each partner in own country) and European adaptation of results.
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As the dissemination team shares the project website with the online training tool, they
need to be in constant collaboration. The dissemination team will have several pages of their
one unrelated to the training materials. These pages will contain things such as partner
information, project information, newsletters, progress reports and updates on new available
materials, images, etc.

The partner ARID Lacjum from Poland is responsible for the project dissemination
and Exploitation of results activity. The staff from the partner ARID are professionals in the
design of high quality websites, print and marketing products.

ARID Lacjum will develop the dissemination plan to monitor progress implementing
the dissemination plan. The WHEY dissemination event which will be organized in each
partner country by each partner, will promote and valorize the project outcomes and will offer
the frame for further debates and reflections in this theme. ARID will be responsible of
searching the best opportunities and means to promote the project, coordinating and
monitoring all partners’ dissemination activities.

Also the partners will disseminate the project with presentations, press releases,
articles at major conferences related to life long learning, e-learning, and at focused
conferences and exhibition on food dairy products, milk and cheese producers, organic
agricultural production, environmental sustainability, ecology, and regional development.

The focus of the dissemination activities is on communicating the results to all level of
stakeholders in the field of dairy producers.
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1. WHEY LOGO is done
Logo design is characterized by:

- simplicity,

- sense of humor,

- easy to recognize,
friendliness,

All partners is obligatory to using this logo on all they materials like: leaflets,
promotion tools, articles in newspapers, posters or roll-up.
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The WHEY web portal, and corporate identity are important tools for dissemination
and will be launched in the first four months of the project.

As the dissemination team shares the project website with the online training tool, they
need to be in constant collaboration. The dissemination of the project website will be also
executed by connecting project website and portal with projects partner domestic website.
These pages will contain things such as partners information, projects information,
newsletters, progress reports and updates on new available materials, images, etc. assuring the
continuity of the partnership and of the network after the project is ended.

WHY WHEY web-page will be available in English and all project partner's
languages. It will serve to the dissemination of the project and all its results to a wide
audience and virtual community of practice between dairy producers and stakeholders. It will
also serve to the internal communication between partners and project management tool
(uploading and downloading project documents on the open area). WHEY web page is done.

The WHEY e-learning portal will be partly used as a dissemination product. E-
learning platform will be used mostly as a tool for training but there will be available also
information about main aims and results of the project so it can be used as a dissemination
tool.

www.wheyeurope.eu
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Whey Project Partners  CoursesY  News Foum  Contact

English (en) ¥

Why Whey

The dominant environmental problem caused by dairy processing is the discharge of large quantities of liquid effluent
I rural areas dairy processing effluent may also irigated to land. If not managed correctly, dissolved salts contained in
the effluent can also leach into undertying groundwater and effect it's quality. On the contrary, whey is a valuable
source of nutrients if processed, recovery of whey components and/or use of whey as fermentation medium may be
advantageous not only for the environment but also for a sustainable economy but compared with established West
European markets, demand for whey products in the east European and accession countries remains under developed.
Poland, Czech Republic, Slovakia, Hungary, Estonia, Lithuania, Bulgaria, Romania, and Croatia produce less whey
compared with western EU countries. A higher production of whey and its conversion into functional foods can be a
great added value for those countries.

The main objectives of WHY WHEY project is to;

Create awareness about the possibilties offered by the reuse of whey in Turkey and East EU; develop a vocational
training pathway consisting in adapting, testing, disseminating an education/training/decision process integrated
system of transferable teaching materials for new skills/jobs on dairy-food and feed sector for target groups.

& Username

& Password n

Search courses

1 The important thing is not so much that every
child should be taught, as that every child
should be given the wish to learn.

- Prof. Dr. Kemal CELIK

Browse Courses

|

Goouklarn kevrameal algilama yetoneklerinin
gollgimine katkilar vardir,
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INFORMATION ABOUT WHY WHEY PROJECT ON
PARTNERS WEBSITE.

FROM ITALY: EUROCULTURA

In Italian version www.eurocultura.it/why-whey

- [ & OO

@gg“rgsultura'

Mo Ol SIAMO PARTIRE SEMENARY sEavin STAGE A VICENZA PROOETT CONTATTI

Why-Whey: Improvement of Production and Management Progetto Why Whey
Processes in Dairy-Cheese Sector —n hereuepe ou
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» consapevolozse dells cpportunts che PONOn0 enter offerte del reslizro del saro & lette in Turcha e Uiy poats per f Pt sbvp Duldng Activity

In English version
éeurocultura'
MobAL) irternazionaie
ABOUT US TU-PRONCTS TRANIESH® CASTIR SERVICES CONTACT

Why-Whey: Improvement of Production and Management Project Why Whey

Processes in Dairy-Cheese Sector et T DS, 00

Tha sl objectives of WHY WHEY projact bs ta
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FROM ITALY : CIA UMBRIA

http://www.ciaumbria.it/index.php/comunicati/item/205-derivati-latte

Cerca nel sito...

‘# Home » COMUNICATI » La Cia dellUmbria partner del progetto Erasmus+ "Why-Whey"

Y (1A UMBRIA LA CIA DELLCUMBRIA PARTNER DEL PROGETTO ERASMUS+ "WHY-WHEY"

dimensione font Stampa

> (OMUNICATI
Why-Whey: Improvement of Production and
> RASSEGNA STAMPA Management Processes in Dairy-Cheese Sector
Anno: 2014 (durata 24 mesi)
Programma: Erasmus+ KA2 VET Strategic Partnerships
Codice identificativo: 2014-1-TR01-K202-012957

Titolo: Why-Whey: Improvement of Production and Management

> (1A INFORMA
> Newsletter Presidente
> Bollettino CIA Euro
Processes in Dairy-Cheese Sector and Dairy waste
> Newsletter INAC Management
La produzione di grandi quantita di acque reflue costituisce una
> FORMAZIONE

delle problematiche ambientali pit rilevanti legate ai processi di

trasformazione lattiero-casearia.

Nelle aree rurali, in particolare, i reflui della lavorazione di latticini
> Assemblea e formaggi possono, se non opportunamente gestite, diffondersi

> Giunta regionale accidentalmente nei terreni e i sali disciolti possono filtrare nelle acque sotterranee e alterame la qualita.

Fra i sottoprodotti derivati dalla lavorazione del latte, il siero, se opportunamente trattato, costituisce una fonte

>> Direzione regionale importante di nutrienti; inoltre il recupero dei componenti e l'utilizzo del siero di latte come mezzo di fermentazione
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FROM TURKEY:
Balikesir University

http://www.balikesir.edu.tr/~basin/haber detay.php?id=1057%22

©

Poszukaj aktualiz

stac zaktualizowana.

5 Qlj[versite Tamom Filmi

s Py e
Universitemiz Ogretim Uyesi Prof Dr Frgin Demir, 2014 | [t e\ 9o gl

déneminde 4 yemi Erasmus+ Stratejik Ortakliklar Projesinde proje _

ortag: olarak kabul edildi Projeler, “Yetiskin Egitimi Stratejik

Ortaklik Projeleri” ve “Mesleki Egitim Stratejik Ortaklik Projelers™
kategorilerinde bulunuyor.

Anahtar Kelime Girin
Projeler hakkinda bilgiler veren Prof. Dr. Ergiin Demir, Balikesir

YASAD koordinatérloginde sunulan ve Balikesir Milli Egitim
Miidirliginin yam swa Italya, Ispanya, Portekiz, Romanya ve

Polonya’dan ortaklarin yer aldig1 “Love Power of Nature™ bagliklt | Heniiz haberle iigii fotograf eklenmemis
proje ile Polonya, Ttalya, Macaristan temsilcileri ile iilkemizden

Canakkale Onsekiz Mart Universitesinin ver aldign Polonya

Wroclaw University Of Environmental And Life Sciences

yiriticilinde gonderilen “Rational Livestock Nutrition in Rural

Areas™ baglikli projelerde management co-ordinator olarak gérev

yapacagim belirtti.

Demir, Romanya'dan CPIP koordinatérligiinde sunulan ve ortaklar: arasinda Macaristan, Polonya ve
iilkemizden Canalkkale Onsekiz Mart Universitesi ile Canakkale Ili An Yetistiricileri Birligi nin yer aldig:
“Increased Opportunities for Professional Development in Apitherapy Sector” bashkh proje ile Aydin Ili
Damizlik Koyun ve Keci Yetistiricileri Birligi koordinatorlugunde sunulan; Ttalva. Yunanistan. Macaristan
ve Polonya'dan temsilciler ile iilkemizden Canakkale Onsekiz Mart Universitesi'nin ortak oldugu
“Improvement of Production and Management Processes in Dairy-Cheese Sector and Dairy Waste
Management™ baslikli projelerde de proje ortagi oldugunu ifade etti.

Basm ve Halkla Iligkiler Miidiirligi

0266 612 1423 basin(@balikesiredu.tr
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COMU:

http://www.comu.edu.tr/duyurular/detay2.php?id=11894

€ 3 €D wwwoomuedutr/duyuruiar/detay2 php?id=118%4 08 =
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AYDIN ASSOCIATION - TR

(€ Ayain i Damake Koyun Kegi Yetstinc Birigi - Google Chome

€ - C [ aydindkkyb.com/duyurular.aspx

5 Uyguamalar M why Whey-kemakc.. M) Welcome! | Linkedin

o |o
@ |2
m ||=

ANASAYFA  BIRLIGIMIZ DANISMANLIK

PROJELERIMIZ EGITIM E-BULTEN

I AYDIN iLi DAMIZLIK KOYUN KEGE YETISTIRICILER] BIRLIGININ BUYUK
S BASARISI - AVRUPA BIRLIGI PROJEST

250 proje

25 proje
ilk 10 proje 1oensine qurerek

Siit- Peynir Sektortinde Attk Yonetimi, Uretim ve Yonetim Sireglerinin Iyilestirilmesi
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POLAND:
ARID Lacjum

http://www.arid.org.pl/

Stowarzyszenie Rozwoj
Inicjatyw Regionalnych

) L) e
9"':" Strona domowa

Aktualnosci | Cele | Projekty trwajace | Projekty zakonczone | Kontakt

Projekt Why Whey

Usprawnienie procesow produkcyjnych i zarzadzania w sektorze mleczarskim oraz zarzadzanie odpadami.”
(Improvement of Production and Management Processes in Dairy-Cheese Sector and Dairy waste Management)

Projekt w ramach programu "Erasmus +"
nr projektu 2014-1-TR01-K202-012957

Projekt WHY WHEY ma na celu aktualizacje i dostosowanie materiatow
dydaktycznych ze szczegdlnym naciskiem na nowych, mtodych, innowacyjnych
przedsiebiorcow w sektorze mleczarskim, a takze wymiane doswiadczerni i
najlepszych praktyk miedzy paristwami Europy i Turcji. Mimo, ze serwatka
jako produkt jest naukowo dobrze zdefiniowana, jednak na poziomie
praktycznym jest stabo znana, zwtaszcza na obszarze Europy Wschodnigj i
Turcji. Dlatego celem projektu jest opracowanie profesjonalnych materiatow
szkoleniowych dla przedsiebiorcéw i 0séb zainteresowanych oraz
upowszechnienie ich w maksymalnym, mozliwym zakresie.
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FROM HUNGARY:
Tudas Alapitvany:

http://tudasalapitvany.hu/en/projektek/whey

das founil(atlon of M

alapitvany

nowledge

Main | Contact | Projects | Media | Links | Location | Facebook | Magyar
Projects Improvement of Production and Management Processes in Dairy-Cheese Sector and Dairy Waste
; Management (WHY WHEY
All Projects 9 ( )
Running Projects Summary of the Project
Project Aim The dominant environmental problem caused by dairy processing is the discharge of large quantities of liquid effluent. In rural areas dairy
Partners processing effluent may also irrigated to land. If not managed correctly, dissolved salts contained in the effluent can also leach into underlying
Results groundwater and effect it's quality. Cheese factories generate waste waters of which cheese whey (CW) is the most important waste stream
Phot produced with a high organic content {(up to 70 g CODJL) which is highly biodegradable, and low alkalinity (50 meg/L). Since cheese wheyis a
LSS protein- and lactose-rich by-product of cheese production, its cost-effective utilization or disposal has became increasingly important. If
Links discarded untreated into the waterways, cheese whey can cause serious environmental problems due to its high biological oxygen demand
Facebook and chemical oxygen demand. Whey is the liquid remaining after the production of cheese or the removal fat and casein (80% ofthe proteins)
from milk. Farm milk production increased by 18% between 2001 and 2013, to a total of 156 million tonnes in the EU last year Dairies
Project Logo collected 142.1 million tonnes, 88% of which was cows' milk. In volume, whey is the mostimportant product. It was mainly used for producing

cheese (67 million tonnes of raw milk used), butter and other yellow products (42 million tonnes) and drinking milk (31 million tonnes). A total
of 40 = 106 tons/year of whey is produced in the EU; the annual surplus of whey is 13 = 106 tons, containing about 619,250 tons of lactose.
According to the data of 2013 the milk production of 13.5 million tons per year (TUIK, 2013) and that approximately 20% of processed cheese,
given that 2.7 million tons of milk cheese used for the production is understood. |.e. alarge portion of whey are released into the environment.
In this regard, our country, including small businesses various forms of whey is of greatimportance in the economic evaluation. Mowadays
this surplus is not utilized for further production of lactose; consequently, whey disposal represents a serious problem from both an
economical and an environmental point of view. In this context, whey is a strong pollutant when discharged into streams, its high organic
matter content leading to a biochemical oxygen demand (BODS) ranging from 30 to 40 g of oxygen per litre. As a result, the pollution load from
acheese factory processing 100,000 | of milk per day would be equivalent to the pollution of a city of 60,000 inhabitants (Petillot, 1976). Given
the large quantity of whey produced worldwide each year, the risks of pollution are therefore extremely high.

On the contrary, whey iz avaluable source of nutrients if processed, recovery of whey components and/or use of whey as fermentation
medium may be advantageous not only for the environment but also for a sustainable economy but compared with established west
European markets, demand for whey products in the east European and accession countries remains under developed. Poland, Czech
Republic, Slovakia, Hungary, Estonia, Lithuania, Bulgaria, Romania, and Croatia produce less whey compared with western EU countries. A
higher production of whey and its conversion into functional foods can be a great added value for those countries.

The main objectives of whey project is to

i create awareness about the possibilities offered by the reuse of whey in Turkey and East EU;

develop a vocational training pathway consisting in adapting, testing, disseminating an educationftraining/decision process integrated
system of transferable teaching materials for new skills/fjobs on dairy-food and feed sector for target groups such as agricultural, food
and environmental engineers, veterinarians, medical technicians, businessmen and entrepreneurs in related sectors.

Duration of the project: 24 months (1st September, 2014 — 31st August, 2016)

Map (Partners & Locations)

I3 poiec SN
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3. LEAFLET

This A5 sheet gives the basic information about the WHY WHEY goals and addresses
to be visited to join or to get more information.

The project leaflet will be developed in two versions. The first version will be
developed at the very beginning of the project in order to offer a general view on the project
aims and deliverables. The second version of the leaflet will be developed at the end of the
project with the aim of offering details on the project final workshop and achieved outcomes.

First version will be developed in English and translated in all partners’ language.
Until first of January there will be an English version of leaflet to be translated later.

The second one will be done by the last three months of project. Those leaflets will be
distributed during the final conferences devoted to the relevant topics, during branch fairs,
workshops etc. In addition the leaflet can be sent to target group of the dissemination
(indicated at the beginning of this document). That has done at the beginning of the project.

FIRST VERSION OF LEAFLET

WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management
Project in the frame of the Programme

Erasmus +

Project number 2014-1-TRO1-K202-012957

www.wheyeurope.eu
Project no. 2014-1-TR01-K202-012957




Erasmus+
WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management

mErasmus+ WHY WHEY

TURKEY

Project number 2014-1-TR01-K202-012957
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Examples from all partners in national langue.
ITALY:

Eurocultura:

“ = eurocultura
Erasmus-+ i o

WHY WHEY e 029

Miglioramento della produzione e dei processi di gestione dei rifiuti

nel settore lattiero-caseario

Il principale problema ambientale legato alla
trasformazione lattiero- casearia & la produzione

di grandi quantita di reflui.

Soprattutto nelle zone rurali, le acque reflue : “W
casearie, se non opportfunamente gestite, possono =P
accidentalmente irrigare il terreno e 1 sali r — #

disciolti possono filtrare nelle acque sotterranee

e alterarne la qualita.

Tl siero di latte, invece, se opportunamente trattato, & una fonte importante di nutrienti e il
recupero dei componenti e / o I'uso del siero di latte come mezzo di fermentazione pud essere
vantaggioso non solo per I'ambiente ma anche per un'economia sostenibile.

Mei paesi dell'Europa orientale e nei paesi candidati all'adesione la domanda di prodotti derivati
dal siero di latte & molto bassa rispetto allEuropa occidentale, mentre una maggiore

trasformazione in alimenti funzionali pud costituire un grande valore aggiunto per questi paesi.

Obiettivi del progetto:

Creare la Adattare il materiale Valutare la qualitd Creare un
consapevolezza delle didattico sviluppato del materiale percorso
opporfunitd offerfe  nellambito del progetto  didattico prodetto formativo

dal riutilizzo del comunitario in base agli specifico per il
siero di latte in NATURALITER per standard europei. setfore
Turchia e nellEuropa  adeguarlo ad una platea lattiero-caseario.
orientale. pill ampia di destinatari.

www.wheyeurope.eu

Printed: 600 copies, Distributed: about 400 copies
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“Improvement of Production
and Management Processes in
Dairy-Cheese Sector and Dairy

Waste Management.”

(Siit Isleme ve Peynircilik Sektdrii Artiklarinin
Degerlendirilmesi ve Idaresi)
(2014-1-TR01-KA202-012957)

Proje Ortagi:
Prof. Dr. Ergiin DEMIR

Balikesir Universitesi
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BALIKESIR’in AB PROJESI
“WHY-WHEY”

“ Improvement of Production and

2. kull Peynir suy ok degisik
alkolll ve alkolsiiz icecekler elde edilmektedir. Peynir
suyuna gesitli meyve aromalarinin farkli oranlarda
katiimasiyla degisik isimler altinda alkolstiz igecekler

Management Proc in
Dairy-Cheese Sector and Dairy
Waste Management.”

(Siit isleme ve Peynircilik Sektsrii
Artiklarinin Degerlendirilmesi ve Yone-
timi)

(2014-1-TR01-KA202-012957)

Proje Ortag::
Prof. Dr. Ergiin DEMIR

Balikesir Universitesi

PEYNIRALTI SUYU

This project is funded under the “Erasmus+” programme,

2 multiannual Community programme to improve the quality of
training systems thorough the development and transfer of innovative
policies, contents, methods and procedures within vocational
education and training.

Uretilmektedir. Peynir suyu p i asit stabilitesi ile yapi
ve nem inll $ ) sadlayip, kopil ve

Peynir suyu proteinlerinde bulunan disik molekl

agirhikl insan cildi dogal
faktorlerle gok benzer ozelliklere sahip oldugu
i istir. Peynir elde edilen hi i

aside benzer bu maddeler kadinlar igin Gretilen ana
kozmetik Grinleri ile bebekler icin Gretilen sabun ve

emilsifiye olma ozelliklerini artirdigindan dolayi
sekerlemelerde ve bir cok tath gesidinde, pasta ve gikolata
benzeri sekerli gidalarin Gretiminde kullaniimaktadir. Peynir
suyu proteinlerinin yag orani yitksek kremalarda,
y ilir krem  peyni et soslan ve
salata soslari gibi Griinlerin yapiminda kullanilabilecegi de
belirtilmektedir. Ayrica kremali gorbalar, et soslari ve

benzeri gidalarda yiiksek jellesme 6zelligine sahip olan
peynir suyu proteinleri kivam artirici olarak [

4. Tipta kullanimi: Orta cagda peynir suyu

in insanlar karg! ve
terapotik ozelliklerinin bulundugu ve peynir
suyu tedavi i ili i
de serum proteinleri ve
bagisikidi artirici  ozellikleri nedeniyle bazi

karg! ifade
Peynir suyu proteinlerinin bas ve boyun bélgesinde
tomor bulunan hastalann  diyetlerinde,  kolon

Isitma ile elde edilen peynir suyu konsantreleri Quark,
Cottage ve eritme peynirlerinde yapiyi gelistirmek, Cheddar
peynirinde k, yogurt yap da su
baglama ¢zelligi sayesinde daha kivaml Griin elde etmek
amaciyla kullaniimaktadir. igerdigi yiiksek miktardaki laktoz
nedeniyle kek, biskivi, pasta ve ¢oreklerde yagsiz
stttozunun yerine degisik miktarlarda peynir suyu tozu
kullaniimaktadir. Bebekler icin hazirlanan gidalarin
{retiminde de peynir suyu proteinlerinden yarartaniimaktadr.
3. Kozmetik iriinleri L gore,
cilt sagliginin korunmasindaki en Gnemli nokta cilt neminin
sabit tutulmasidir. Bu nemin sabit tutulmasi, deri Gzerinde
bulunan ‘Dogal Nemlendirici Faktorler le yapiimaktadir.
Dogal nemlendirici faktdrlerin yaninda bu amagla gliserol,
hyaluronik asitler, amino asitler, kollajenler ve musinlerden
de yararlaniimaktadir.

badirsak 1 ve yaralarinda,
deri yangisinda ve glukoma hastaliginda etkili
oldugu bilimsel verilerle ortaya konulmustur.
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Peyniralti suyu nedir?

Peynir yapimi sirasinda pihtiyl siizme isleminden
sonra geriye kalan, stt bilegenlerinden laktoalbumin
ve laktogulobilin gibi serum proteinleri ile dedisen
duzeylerde laktoz, yag, mineral madde ve vitaminleri
iceren 6nemli bir sut¢lik yan Griintdar.

Peyniralti suyu tozu nedir?

Peyniralti suyu tozu peynir olusumu sirasinda
cokeltiden szilerek elde edilen sivinin i1sil
islemlerle toz haline getirilmesiyle elde edilir.
Peynir yapimi sirasinda yan triin olarak ortaya gikan
peyniralti sulari, 6zel kame

'y o

- Erasmus+ g - Erasmus+
Peyniralti suyunun yapisi nedir? * Prostat biyumesinde de prostat kanserinde de
Peynire iglenen sitin bilesimine ve peynir koruyucu etkide bulunur.
yapim teknigine, pihtilagtirmada kullanilan maya veya asit * Kanser tedavilerinde kanserli hiicrelerin
miktari ile kalitesine, pihtilagtirma sicakhdi ve saglikli in ise tersine
pihtinin par¢alanma bigimi gibi ¢ok dedisik bagi artirarak kanser tedavilerinin daha etkili
olarak, elde edilen peynir suyunun bilesimi de genis sinir- olmasini saglaf
lar iginde degisim gostermektedir. Bilesim olarak sme *t indeki anti etkili
benzerlik gésteren peynir suyu, st kuru maddesi adll in mi artirarak i ve dolayisi
yaklagik yarisini, st sekerinin hemen hemen tamamini, e vijcudu oksidasyon ve zararl etkilerine karst korur.
proteinlerin yaklasik 1/5'ini ve B vitaminlerinin ise blylk * Hii i adli madd
bir bolimind ig dir. Peyniralti suy bulunan artirarak hnae lerini iagi

gegcirilip p edilirler. P:
edilen ham peyniralti suyu 6zel gelistirilmis
nanoflitrasyon teknidi ile tuzlarindan ayristirilarak
demineralize edilir. Demineralize olan sular

Y teknigi ile hale getirilip
pﬁskurtme yontemi ile kurutularak “peyniralti suyu
tozu” olarak 6zel ambalajlarinda piyasaya sunulur.
Peynir yapiminda siitiin ne kadan peyniralti
suyuna doniisiir?

Peynir yapimina gore farklilk gdstermekie birlikte,
kullanilan sttiin %70-90" peyniralti suyu olarak elde
kalmaktadir.

Paynlraltl suyu nasil uzaklastirihr?

fosfor, laktoz ve serum proteinleri, onun besin
degerini artirmaktadir. Peynir suyunda % 0.5-1 gibi digik
mlktarlarda proleln bulunmasina karsin, bunlann

a-1 B- serum i ve
globdlinlerden olugmasi onu degerli bir rln haline

gehrmekledlr

faktor olarak kullamlabilit.

@Proteinlerinin emilme orani diger hayvansal
proteinlerden daha yiiksek oldugundan kaslanmiz igin
6nemli bir proteindir.

* Ozellikle yashlarda hareketsizlige bagh kas
erimelerine kargi destekleyici olarak kullanilir.

Peyniralti suyu yararlari nelerdir? X Kasvebag dokulardaki olumlu etkisi nedeniyle giig ve
* Igerdigi i kas gelistirici sp Kisiye ve direng ka-
olugturan antikorlann yapisina girer. zandinr.

* Kéta kol | yani disik y

(LDL)den daha da zararh olan ve de gok daha fazla  peyniralti suyu nasil degerl ilir?

oranda damar sertligi ve daralmasina neden olan
oksitlenmis kot kolesterol ya da oksitlenmis diisik

Eotokly i ¥ kalp

atimasi iral
suyunun uzaklagtinimas: icin ozel kanahzasyon
i |huyag d veya

dur bu

Eger degerlendiriimeyecekse, peyniralti suyu
kesinlikle akarsu ya da durgun sulara
birakilmamalidir. Clink atilan peynir suyundaki
organik maddeler su icinde fermantasyona

grayarak Gnemli cevre ki ine yol
ve Idag canlilar
zarar gérmektedir.

ve damar hastahklarlna karsi koruyuou rol oynar.

Peyniralti suyu su sekillerde kullanilabilir:

1.Hayvan beslenmesinde kullanim:: Peyniralti suyu
hayvan beslemede hayvanlara dogrudan icirmek, yem
katki maddesine donistirmek, buzagi mamalarinda
kullanmak veya kaba yemlerine katmak suretiyle
kullaniimaktadir.
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FROM HUNGARY:

A projekt futamideje: 24 hoénap (2014.
szeptember 1 —2016. augusztus 31.)

IMPROVEMENT OF
PRODUCTION AND

A projekt honlapja tartalmazza a kozos fej-
lesztd munka eredményeként létrehozott tan-
anyagot: http://www.wheyeurope.eu.

A projekt nyitdértekezlete (Perugia,
Olaszorszag)

A WHY WHEY-projekt 6 célkitiizései:

« a tejsavé hasznositasi lehetéségeinek tuda-
tositisa a projetben résztvevé partnerorsza-
gokban;

* a tejsavé hasznositisat bemutat6 tananyag
létrehozasa a szakképzés, a tejipar és a ta-

anyel6allitok mint célcsoport részére:
mezbgazdasagi, élelmiszer-ipari, kérnyezet-
védelmi mernokok allatorvosok, egészség-
digyi dolgozol 1 berek és villakozok
az érintett szektorokban.

A projekt Facebook-oldala
(www.facebook. P

A projekt eredményei a Tudas Alapitvany hon-
lapjan talalhatok (http://tudasalapitvany.hu).

A projekt honlapja
(www.wheyeurope.eu)

sfeldoliozs sordi kelen 116k
mékek komoly kérnyezetvédelmi problémat
okoznak, melyek szennyvizként tavoznak a tej-
feldolgozé tizemekbdl. Vidéki teriileteken a
tejfeldolgozas soran keletkezett szennyviz 6n-
t6zésre is haszndlhat6. Ha viszont nem kezelik
megfeleléen ezt a szennyvizet, az oldott sokat
tartalmazé folyadék leszivarog a talajvizbe, és
tetemes mértékben szennyezl azt. A sajtiize-
mek mikodése soran keletk 1éktermék.
a tejsavo igen magas (biologiailag lebonthatd)
szervesanyag-tartalmui (akar 70 g COD/L-1g)
és csekély lugtartalmi (50 meq/L) anyag. Mi-
\el a tejsavd feherjeben és laktozban gazdag
1lékterméke a nj‘gy asnak, kol

kony ita artalmatlanitdsa egyre
fontosabba valt az utobbl id6ben. Ha kezeletle-
niil keriil a koryezetbe, a talajvizbe, akkor ko-
moly kémyezetvédelmi problémakat okoz ma-
gas bioldgiai és kémiai oxigénigénye miatt.

A tejsavd a sajtgyartds vagy a zsir és kazein
tejbdl vald eltavolitasa soran keletkezé mellék-
termék. Az EU-ban a tejtermelés 18%-kal né-
vekedett 2001 és 2013 kozott, és 156 millié
tonnat tett ki az elmult évben. A tejfeldolgozd
iizemek 124.1 tonnat gyljtottek be, aminek
98%-a tehéntej volt. Mennyiség tekintetében a
savo a legfontosabb termék a tejfeldolgozas
soran.

Informacio:

Tudas Alapitvany

6800 Hodmez6vasarhely, Holl6 utca. 2.
Tel.: +36 30 248 3431

Fax: +36 62 240 001

E-mail: tudas@tudasalapitvany hu

A projekt taimogatéja:

- Erasmus+

MANAGEMENT PROCESSES IN
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_ERASMUS+KA2
STRATEGIAI PARTNERSEGEK -
SZAKKEPZESI PROJEKTEK

Egyiittmiikodé partnerek:

Aydin Damizlik Koyun Keci Yetistiricileri
Birligi, Aydin (Térékorszag)

Canakkale Onsekiz Mart University,
Canakkale (Térokorszag)

Balikesir University,

Balikesir (Térokorszag)

o iation of Regional Initi
Development “Lacjum”, Krakké
(Lengyelorszag)

Tudis Alapitvany,

Hédmezévasarhely (Magyarorszag)
Eurocultura, Vicenze
(Olaszorszag

Confederazione italiana agricoltori
dell’Umbria, Perugia (Olaszorszag)

A tejfeldolgozas 5 termékei: sajt (67 millié t),
vaj és egyéb feldolgozott termék (31 milli6 t),
fogyasztéi tej (31 millié t). Ezen termékek eld-
allitdsa soran osszesen 40 x 106 t/év savé ter-
melédik az EU-ban. Az éves tobblettermelés te-
hat 13 x 106 t, ami 619 250 t laktozt tartalmaz.

2013-as statisztikai adatok szerint 13,5 millié t
tejterméket allitanak elé évente, ebbdl 20% az
omlesztett sajt, tekintettel arra, hogy 2.7 millié t

tejet I al fel a 1éshez. Mindebbdl

ovetkezik, hogy nagy iségili savd képzé-
dik és keriil a komyezetbe Ezért nyugodt sziv-
vel kijelenthetjiik, hogy gazdasagi és

védelmi szempontbél nagy jelentdsége van a sa-
v6 hasznositasanak.

=
e e
A WHY WHEY a Tudas Alapztvany

honlapjan (http://tude )

Manapsag azonban ezt a tobbletmennyiséget
nem hasznositjak tovabbi termék eldéllitasara,
igy a savé artalmatlanitdsa komoly probléma
jelent a gazdasdg és komyezetvédelem szama-
ra.

A tejsavé egy igen erds szennyezdanyag, ami-
kor a szennyvizzel vagy szennyvizként tavo-
zik. Magas szervesanyag-tartalma miatt bioké-
miai oxigénigénye (BODS) 30-t61 40 g-oxigén/
liter. Ez alapjan, ha egy sajtfeldolgozd tizem
napi 100 000 1 tejet dolgoz fel, a szennyezés
mértéke megegyezik egy 60 000 lakosu varo-
séval. Tekintettel arra. hogy a vildg tejsavé ter-
melése igen nagy. a komyezetszennyezés ve-
szélye kiilonos figyelmet érdemel minden érin-
tett részérdl.

Azt is fontos azonban tudni, hogy a tejsa\o' ér-
tékes tapanyagokat tartalmaz. A savo osszete-
voéinek b itdsa és/vagy fe acios ko-
zegként vald alkalmazasa elényds lehet mind
komyezt\ €édelmi, mind a fenntan‘hato gazdasag

p abol Megxs & 1 afejlett

t. kkal, a kelet-eurépai és a
csatlakozasra vard orszagokbau a savobol ki-
nyert termékek iranti kereslet csekély. Ezekben
az orszagokban a magasabb termelés és a savo
Ikotéelemeinek T ftiia a b :

g
1 <o

élelmi. iparban jelentds értéket

jelenthet, ezért kiilonos figyelmet érdemel.
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The WHY WHEY poster has been prepared to make the project more visible for the
audience of those conferences/exhibitions and events where WHEY presentations are made or
just poster session planned. The poster like all other materials is available from WHEY
website.

The roll-up will be produced for the events. Roll up will have a shape of rectangle
size 100 cm x 200 cm. The roll-up will consist of project’s logo, all EU demanded logos,
logos and flags of every partner’s country. In the middle will be short description of the
project and short description of the project’s result. The background of the roll-up was
designed by ARID Lacjum. All partners using this kind of designed to be more recognizing
on social networks.

Roll-up from POLAND
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WHY WHEY

Poprawa produkcji i zarzgdzania w produkcji
sera oraz zarzgdzanie odpadami
of P ion and Processes
in Dairy-Cheese Sector and Dairy waste Management)
Projekt w ramach programu

Erasmus +
nr projektu 2014-1-TR01-K202-012957

Projokt WHY WHEY ma na colu aktualzace |
dostosowanle materistéw dydakiyoznych ze
zczegdinym naciskiem na nowych, miodych,

a takze wymiang doswiadczen | najlepszych pukty«
mlodzy pafistwami Europy Wschodniej | Turgll, z joj
npoo/'lq Mimo, 26 serwatka jako prod\klpslnlum

ale na paziomie
umm-n- zwiaszcza w Europle Wschodniej | Tus qi

D:

www.wheyeurope.eu

dia | 0sb
I upows ich w
maksymalnym, moziwym zakresio

Bl 10—

Turcja Polska Wiochy Wegry
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POSTER FROM ITALY:

EUROCULTURA

H < eurocultura
Erasmus + T e

S—

WHY WHEY

Miglioramento della produzione
e dei processi di gestione dei rifiuti nel settore lattiero-caseario

Il principal probls bientale legato alla
trasformazione lattiero- casearia & la produzione di

grandi quantita di reflui.

Soprattutto nelle zone rurali, le acque reflue casearie,
se non opportunomente  gestite, possono
accidenfalmente irrigare il terreno e i sali disciolti
possono filtrare nelle acque sotterranee e alterarne la
qualita.

Il siero di latte, invece, se opportunamente tratfato,
& una fonte importante di nutrienti e il recupero dei

componenti e / o I'uso del siero di latte come mezzo di w

fermentazione pud essere vantaggiose non solo per 2 - = 1
|I'ambiente ma anche per un'economia sostenibile.
Nei paesi dell'Europa orientale e nei paesi candidati i

all'adesione la domanda di prodotti derivati dal siero di
latte & molto bassa rispetto allEuropa occidentale, G »
mentre una maggiore trasformaziene in  alimenti e

funzionali pud costituire un grande valore aggiunto per

questi paesi.
Obiettivi del progetto:
Creare la Adattare il materiale Valutare la Creare un
consapevolezza didattico sviluppate qualita del percorso
delle opportunita nell'ambito del materiale formative
offerte dal progetto comunitario didattico specifico per il
riutilizzo del siero NATURALITER per prodotto in base settore
di latte in Turchia adeguarlo ad una agli standard lattiero-caseario.
e nell'Europa platea pid ampia di europei.
orientale. destinatari.

www .wheyeurope.eu

Printed: 50 posters
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CIA UMBRIA

Why-Whey: Improvement of Production and
Management Processes in Dairy-Cheese Sector

Anno: 2014 (durata 24 mesi)

Programma: Erasmus+ KA2 VET Strategic Partnerships

Codice identificativo: 2014-1-TR01-K202-012957

Titolo: Why-Whey: Improvement of Production and Management Processes in Dairy-Cheese
Sector and Dairy waste Management

La produzione di grandi quantita di acque reflue costituisce una delle problematiche ambientali piu
rilevanti legate ai processi di trasformazione lattiero-casearia.

Nelle aree rurali, in particolare, i reflui della lavorazione di latticini e formaggi, possono, se non
opportunamente gestite, diffondersi accidentalmente nei terreni e i sali disciolti possono filtrare nelle
acque sotterranee e alterarne la qualita.

Fra i sottoprodotti derivati dalla lavorazione del latte, il siero, se opportunamente trattato, costituisce|
una fonte importante di nutrienti e il recupero dei componenti e |'utilizzo del siero di latte come mezzo
di fermentazione pud produrre vantaggi non solo per I'ambiente ma anche per un‘economia
sostenibile.

La difformita nelluso del siero di latte nei paesi dellEuropa orientale e nei paesi candidati
all'adesione, caratterizzati da una scarsa domanda di tali sottoprodotti, rispetto a molti Paesi
dellEuropa occidentale, pud essere colmata con un maggiore orientamento ed un'adeguata
formazione verso i molteplici utilizzi del siero di latte.

Obiettivi del progetto WHY WHEY

+ Creare la consapevolezza delle opportunita che possono essere offerte dal riutilizzo del
siero di latte in Turchia e nell'Europa orientale.

« Adattare il materiale didattico sviluppato nell'ambito del progetto pilota Leonardo da Vinci
NATURALITER per adeguarlo ai temi dell'uso di reflui e biomasse da lavorazione lattiero-
casearia ad una platea pii ampia di destinatari.

« Valutare la qualita del materiale didattico prodotto in base agli standard europei.

* Creare un percorso formativo specifico per il settore lattiero-caseario.

Partnership

Coordinatore

Aydin Damizlik Koyun Keci Yetistiricileri Birligi (Tr)
Partner

Canakkale Onsekiz Mart Universitesi (Tr)
Balikesir Universitesi (Tr)

Tudas Alapitvany (Hu)

ARID Lacjum (Pl)

Eurocultura (It)

Confederazione Italiana Agricoltori dell'Umbria (It)

Segui le attivita progettuali su: http//www.wheyeurope eu/

10 Posters A3 Format for exhibition

S www.wheyeurope.eu
- %Sf Project no. 2014-1-TRO1-K202-012957




Erasmus-+
WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management

FROM TUKEY:
Erasmus+

BALIKESIR’in YENI AB PROIJESI
“WHY-WHEY”

“Improvement of Production and Management Processes in

Dairy-Cheese Sector and Dairy Waste Management.”
(Siit Isleme ve Peynircilik Sektorii Artiklarinin Degerlendirilmesi ve Idaresi)
(2014-1-TRO1-KA202-012957)

Proje Ortadi: Prof. Dr. Ergiin DEMIR
Bahkesirﬁniversitesi

Why-Whey Projesi nedir? Proje, AB Erasmus+ Ana Eylem 2: Yenilik ve lyi
Uygulamalarin Degisimi icin isbirligi Programi Mesleki Egitim Stratejik
Ortaklik kapsaminda Aydin ili Koyun ve Kegi Yetistiricileri Birligi tarafindan
yuratilen, peyniralti suyunun degerlendirilmesine yonelik bir projedir.

Projenin Amaci Nedir? Sit sanayi ve peynircilik sanayi artiklarinin katma
deger vyaratacak drinlere islenmesi ve cevresel kirlenme risklerinin
azaltilmasina vyonelik glncel ve bilimsel gelismeler i1siginda e-68renme
esasli egitim ve 6gretim materyallerinin olusturulmasi ve hedef kitlenin
egitilmesidir.

Projenin hedef kitlesi kimlerdir? Hayvan yetistiricileri, yetistirici birlikleri ve
kooperatifleri, st sanayi, yem katki sanayi, gida alanindaki mihendis ve
teknikerler, saglik sektoriu ve gevresel sivil toplum kuruluslaridir.,

Projenin Ortaklari:

< Aydin ili Koyun Keci Yetis. Bir. , Turkiye (Halit Kahraman)

s Balikesir Universitesi, Tiirkiye, (Prof. Dr. Ergiin DEMIR)

** Tudas Alapitvany, Macaristan, (Janos Palotas)

** ARID Lacjum, Polonya, (Maciej Dymacz)

+Canakkale Onsekiz Mart Univ., Tirkiye, (Prof. Dr. Kemal CELIK)
+» Cia Umbiria, italya ( Dr. Massimo Canalicchio)

¢ Eurocultura, italya, (L. Levi Bettin)

—

N\

Cenfederazione italiana agicotiod
asil'Umbnia

www.wheyeurope.eu
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.Sres'w (\ @

PEYNIR ALTE SUYU (WHEY) PRoXesd clrrgt
TANITIM TOPLANTIST
Prof. Or, Kemsal Colie

Yor: COMU Zwaat Fabdlens Zeotehm Blomi
Tk 03022018
Sant: i

PEYNIR ALTI SUYU, * CEVRESEL ETKILERI ~

Prof. Dr. Kemal Celik

Yer: COMU Ziraat Fakiiltesi- Zootekni Bélimi
Tarih: 04-03-2015
Saat: 13
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[ - A(: @ Kﬂ

HER YONUYLE PEYNIR ALTI SUYU (WHEY)

Prof. Dr. Kemal Celik

Yer: ‘COMU Ziraat Fakiiltesi- Zootekni Bolimii
Tarih: 05-01-2015
Saat: 13

Printed: 20 posters

Mo o
WHY WHEY

Impravement af Production and Management
Processes in Dairy:Cheese Sector and
Dairy Waste Management
Erasmust KA2
Stratégiai partnerségek - Szakképzési proiektek

2014-1-TRO1-KA202-012957

= g i =
ém mely izként ta tejfeldolgozs i Ha
-gfelelden ezt a szennyvi tartaimazé folyadék
és
i i tejsavé Grtékes a
= 4 o “""-—'- : -
Meis, Ssszchasenlitva 2 fejlett S
csatiakezasra vars orszagokban a savebol kinyert iranti keresiet csekély.
Ezekhen az orszagokisan a magasabh termelés és a savé.
hasznositisa a hagyomanyes élelmiszer-iparhan hozzaadott értéket jelenthet,

partnerorszagokban;
EY = g 2 X
:ww::y;um hozis szakicépzés, a tejipar €53
nﬁm-una_agw ' v dolaarii, arictembered: és
vallakozék az érintett
A érhetd e learning platiorm kbz8s munia
ity rope.e
A projekt eredményei a Tudss Alapitvany honlapjan talalhaték:
Tudas Alapitvany
6200 Gvasarhely, Hollé utca. 2.
Tel.: +36 30 248 3431
Fax: +36 62 240 001
E-mait: i
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5. LETTERHEAD - IS DONE

A template was produced to give WHEY partners possibilities to use official headed
paper in communication with stakeholders.

H Erasmus+

www.wheyeurope.eu
Project no. 2014-1-TR01-K202-012957




Erasmus-+
WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management

A set of information about the WHEY goals and aims has been prepared for the
partners use when presenting WHEY on relevant international or national conferences.

The information will be prepared in English. Partners presenting the information on
national conferences are responsible for translation.

As information presented on conferences sometimes had to be changed to serve the
conference purpose those with significant changes prepared by the partners were made
available on the WHEY website for internal use for all WHY WHEY members.

A PowerPoint presentation template of the WHEY project in English and translated in
all partner languages are available since the fifth month of the project in the dissemination
section of the website/platform-one drive.

WHY WHEY
n E asmus+ Improvement of Production and Management Processes Your lo go here
I u

in Dairy-Cheese Sector and Dairy waste Management

www.wheyeurope.eu
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7. SOCIAL MEDIA: FACEBOOK - DONE

Facebook offers for Internet users a very simple method to promote various projects -
fan page,. With their help to promote the project results and products of our WHY WHEY
project. The project will establish an account on the Facebook. Buttons and links to the
WHEY facebook profile will be posted on the home page of the project and all partners will
post the link or button to facebook profile on own website.

https://www.facebook.com/erasmuswhey?ref=hl

'i Improvement of Production and Management Processes in ©. Improvement of Production ... ~ Strona giéwna

Strona Aktywnosé Statystyki Ustawienia Zbuduj grupe odbiorcoy

Link Your Page to Your Twitter Account
Teraz mozesz eksportowa¢ swoje aktualizacje na Stronie do Twittera. Kliknij tutaj aby aktywowaé funkcje.

MAS

Improvement ofE?roduction and

Management Pﬁ;pe%g?és:in Dairy=%

il Cheese Sector R X .
7@l Spotccznose Qtiserwul | & LdosteEml | exs

N\

L]

0s czasu Informacje Zdjecia Osoby, ktdre to lubig Wiecej v
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Every partner will send article about the project in the national language to the branch
newspapers and/or branch websites. The article should be relevant to the topic of the project
and always should refer to the WHY WHEY project. There should be at least 2 articles per
partner per year of project lifetime (total 4 articles/partner for project lifetime).

No. | Title of article | Title of newspaper Data Picture (Print Scrn)
1 Why-Whey Journal of Breeders Year:7, number: F‘
project 27, July/August e

2015 40 TUBAR TRAREPTM = e + POLELIN SEVAN EBVER

—— e

- a8 ( FeOm

K

2 360 Bin Ton Ana Sayfa» 18.12.2014 360 Bin Ton Peynir Alti Suyu Ekonomiye Kazandinlacak
Peynir Alt1 TURKIYE» Ekonomi = ° o -
Suyu http://www.aydinilkha =
Ekonomiye ber.com/360-bin-ton-
Kazandirilacak | peynir-alti-suyu-
ekonomiye-
kazandirilacak-

Canakkale Onsekiz Mart (niversitesi (GOMU) yurGtuculuginde, Balikesir Oniversitesi, italya, Yunanistan
Polonya ve Macaristan'dan ortaklanyla 2 yil surdorilecek

n
ekonomiye kazandiriimasi igin
snemli bir adim atild).

Avrupa BIrlidl (AB) lkelerinde pek ok yaz (rin elde
ediimesine ragmen Tarkiye'de ¢ope atian peynir alti
Suyunun eKonomiye Kazandinimasi igin onemil bir acim
atildi Aydini koyun ve kegl yetistiricllerinin Tork ve
yabanci ortaklanyla haziriadidi proje AB tarafindan
destekienecek llk 10 yatnm arasina giral

Aydin lli Damiziik Koyun Kegi Yetistiricileri Birligi
tarafindan hazirlanan “Sit- Peynir Sektorinde Atik

TURKIYE'DE 360 BiN TON PEYNIR ALTI SUYU GOPE ATILIYOR

a. Fransa gibi dlkelerde pes
belirten Birlik Baskan Halit

anayinden ka | kaynagi, peynir Uretim n ve
Kirleticilik ozelliKler| yUKseK olan peynir alti sulan Peynir ireten 100 Kilogram
satn, yaklagik 90 Kilogramini peynir alti suyu olarak olusmaktadir 0 lkemizde yilda yaklasik 40 bin ton
civannda peynir Gretiminin bulundugu gz Gnine alinirsa 360 bin & i alti suyu olugmaktadic Bu
durumda hem onemli Sl ide besin israfina, hem de antimadan dogaya salinan bu atik swilann cevre
Kirliigine neden oldufiunu dreticllerimizin bilmes!, Girenmesi, yeni teknoloji ve bilgl aretimlerlyle
degerlendimesi gereklidir ded)

PEYNIR ALTI SUYU BIRGOK SEKTORDE KULLANILIYOR

Tarkiye'de sutlukle ugrasan isletmelerin genellikle ok dusik kapasiteli olmas: nedeniyle pek gok yan
arinin tretilemedigini kaydeden Kahraman, "Ozellikle peynir sletmelerinde, peynir alti suyundan lor,
Iaktoz. albumin ve kurutulmug peynir suyu gibi yan drinler elde ediir. Piskirime yontem lle kurutulmus
peynir suvu ve lakloz insan tikelimi icin uyaun bir besindir. Peynir suyundati yiksek sit sekeri iceridi

www.wheyeurope.eu
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3 Aydinli Milliyet.com.tr » 2015-01-25 4 Milliyet.com.tr Aydin vt Q[
cobanlar ab’ye | Aydin Haberleri » 2

ayak uydurdu | Haber
http://www.milliyet.co
m.tr / ayd inli 'COb an | ar- AYDINLI COBANLAR AB'YE AYAK UYDURDU
ab-ye-ayak-uydurdu- ="
aydin-yerelhaber- = |
588957/

Aydin Hava Durumu

Q 29°C suoi
T PERSEMBE

| #m | OD 13.08 DO 16.0%4

4 WHY-WHEY | Nuova Agricoltura 2015-04-29 ua i
Umbria @A INFORMA

della Matiana del'Umbria

in Sector
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9. NATIONAL DISSEMINATION
ACTIVITIES

All partners will be responsible for dissemination activities and will manage
disseminations all over the partner countries level and expected to be very important for the
international connections of this partner.

Partners from each country participating in the WHY WHEY project are requested to
organize a wide range of national dissemination activities especially targeted to dairy and
other stakeholders institutions. The activities should be tailored to the national context and
include conferences, exhibitions, fairs, workshops, training events, briefings, meetings, press
releases and email bulletins.

At least two national dissemination events per country per year are expected (either on
its own or attached to another national or international events).

www.wheyeurope.eu
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DISSEMINATION TEMPLATE - DONE

Template is prepared for proof dissemination activities and it’s a good way to prepare

also dissemination report.

ﬂErasmus+

DISSEMINATION TEMPLATE

TITLE OF DISSEMINATION
ACTIVITIES

DESCRIPTION OF
DISSEMINATION ACTIVITIES

PHOTOS

LINKS

| PARTNER | NAME OF EVENT | PICTURE

www.wheyeurope.eu
Project no. 2014-1-TR01-K202-012957




Erasmus+
WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management

COMU-TR At 14-17.05.2015 has been
disseminating project during big L
international agricultural event EXPOTROIA

which took place in the 100. YIL GIDA VE TARIM FUARI
Canakkale between 14th to 17th :
may 2015. EXPOTROIA fairs is
one of the largest agricultural
event in Canakkale. Project was
presented by  disseminating
leaflets and also by
conversations with visitors.

NGaranti @ 2 O @ = =

I30CLREO0@ =10

BALIKESIR Meeting with students.
UNIVERSITY — | Introduction of  Why-Whey
TR project to the students from

animal production and food
science technology departments.
16 participants.

Meeting with dairy sector.
Introduction of the project to the
sector. 13 participants.

www.wheyeurope.eu
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Meeting ~ with  technicians,
animal scientists and food
science engineers. Introduction
of project and further activities.
25 participants.

Meeting with dairy sector. What
is whey? How can we use and
sell it?. 16 participants.

Meeting with students from food
science department. Production
and use of whey. 26 participants.

www.wheyeurope.eu
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WHY WHEY

EUROCULTURA
—IT

2015-02-23 Public conference
organized by the Youth Centre
of the Municipality in Ferrara:
Lecturer: Bernd Faas,
Eurocultura; Distribution of
leaflets. 45 participants.

{ s S T
‘. INFORMAGIOVANLz ﬁh‘*‘ﬁ&

2015-02-23 Workshop to create
awareness about the reuse of
whey (10 3) Presentation of the
project and of the Italian report
on Milk Supply Chain and
Whey Production. 4 participants

85
= eurocultura [ ] (

Nome and sumame o-moll = Sianature

2015-02-25 Workshop to create
awareness about the reuse of
whey (10 3) Presentation of the
project and of the Italian report
on Milk Supply Chain and
Whey Production. 16
participants.

G

oote: <
Purpose of the meeling Discenratior seenor
Ploce: Vicenz

Attendance list

Name and sumome. emall signature

Moce: Vicenaa

www.wheyeurope.eu
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2015-02-27 Workshop to create
awareness about the reuse of e o, €.
whey (10 3) Presentation of the
project and of the Italian report
on Milk Supply Chain and — T T
Whey Production. 11 v ' yaivam
participants. o

Attendance list

2015-03-16 Public conference |  courerenze
organized by the Labour Office —
in Venice. Lecturer: Bernd Faas,
Eurocultura. Presentation of the
project, distribution of leaflets.
54 participants.

MOBY FLASH SPORTELL)
ESTERO

SPORTELLO MOBY-LIE
 THENE

VENEZIA MESTRE

Ll
fER

2015-93-17 Public t_:o_nfe_rence conseaer? MOBY FLASH SPORTELL
organized by the Municipality of EsTERO

Thiene. Lecturer: Bernd Faas, e
Eurocultur. Presentation of the
project, distribution of leaflets.
60 participants.

IEZIA MESTRE

CONSULENZE INDIVIDUALI
VALDAGNO THIENE c/o URBAN CENTER
ore 15.00- 18,00

VENEZIA
<ol onsto

VALDAGNO
o Pragetio Glorant

2015-03-18 Public conference

CONFERENZE MOBY FLASH SPORTELLY

VENEZIA MESTRE

»

organized by the Municipality of o ) esteRo

mmmmm

Valdagno. Lecturer: Bernd Faas,
Eurocultura Presentation of the
project, distribution of leaflets.
52 participants.

‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘

CONSULENZE INDIVIDUALI

VALDAGNO ’VMIENE clo URBAN CENTE
e e

VALDAGNO
clo Progeto Glovant
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2015-03-20 Dissemination

seminar. Presentation of the — — e

project and of the Italian report
on Milk Supply Chain and
Whey Production. 3 participants.

2015-03-25 Public conference ‘.
organized by the Municipality of
Ferrara. Lecturer: Bernd Faas,
Eurocultura. Presentation of the
project, distribution of leaflets.
80 participants.

2015-04-10 Transnational

meeting of the project Yote. ¢ [
Presentation of the project and T e
of the Italian report on Milk wer A 1
Supply Chain  and Whey ] s P
Production. Possible il e VT

exploitation of  results.10
participants.

2015-04-16 Public conference | ..o Losv riasH R

organized by the Municipality of | s esTERO

VENEZIA MESTRE

SPORTELLO MOBY-LIN
THIENE

........

Bassano del Grappa. Lecturer:
Bernd Faas, Eurocultur.
Presentation of the project,
distribution of leaflets. 70
participants.

‘CONSULENZE INDIVIDUAL!
THIENE c/o URBAN CENTEH

BASSANO DEL GRAPPA(
APPA clo nformagiovani o Citth
cits rpunament
s mara & rved are 1500- 18

‘‘‘‘‘‘
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2015-04-23 Training seminar i otale
Organized by the Chambel’ Of 4 23 aprile 2015, ore: 14.00 -18.00

Commerce of Verona. Trainer: " imxm&"ﬁ |

Bernd  Faas,  Eurocultura. Stage e lavoroin Germania
Presentation of the project, © Yokt v T ¢ e o e

distribution of leaflets,
presentation of the report on

Milk Supply Chain and Whey | | Soiiis ===

avoro. effettuare una verifica di <4 stezsi riguardo

Production. 20 participants ) (L el

Opporwunita di stage per chi sta ancora
studiando.

IL RELATORE

I relatore Bernd Faas opera da oltre 20 anni nel settore della mobilith intemazionale. La sua
esperienza professionale i ‘orientamento, La preparazione e la realizzazione di attivita
all'estero nell’ambito del lavoro, dello stage, della formazione ¢ del volontariato.

DATA ORARIO SEDE
© 1t seminario 5 tiene il 23 aprile, dalle 14.00 alle 18.00, in Camera di Commercio di Verona,
Nuova, % - | piano, Sala Tranzattantco

MODALITA’ DI PARTECIPAZIONE
2 o A

evento

ISCRIZIONE OBBLIGATORIA SUL SITO www.veronainnovazione it
GGIORI INFO

2015-04-27 Public conference
organized by the Municipality of
Dueville. Lecturer: Gianluigi
Rago, Eurocultura. Presentation
of the project, distribution of
leaflets. 35 participants.

310 0ela iNgua Con il esperts & Eurocutur

2015-05-07 Public conference CONFERENZE ~ MOBY FLASH SPORTELLI
organized by the Municipality of i
Thiene. Lecturer: Bernd Faas, e
Eurocultura.  Presentation of
the project, distribution of
leaflets. 50 participants.

ore2030-2300
P

GONSULENZE INDIVIDUAY
THIENE clo URBAN CENTES
o 15.00- 18.00

2015-05-14 Public conference CONFERENZE MOBY FLASH SPORTELL|
organized by the Municipality of e —— SEINS

SPORTELLO MOBY-LINE
THIENE
ore2030-2300

Bassano del Grappa. Lecturer:
Bernd Faas, Eurocultura.
Presentation of the project,
distribution of leaflets. 28
participants.

VALDAGNO

BASSANO DEL GRAPPA
.
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2015-05-28 Training seminar Progetto mobilitdinteriazionale
organized by the Chamber of .”"‘Zf,ff,“};",,,;:” gl
Commerce of Verona. Trainer: i' ___&.;l o
Stage e lav:
Presonation of e pojec | etug e
distribution of leaflets,
presentation of the report on
Milk Supply Chain and Whey
Production. 20 participants.

ISCRIZIONE OBBLIGATORIA SUL SITO www.v.
© PER MAGGIOR! INF

mat: orentamentaur.camcom.

Camers

2015-06-11 Public conference
organized by Cattolica per i
Giovani in Verona Lecturer:
Bernd Faas, Eurocultura.
Presentation of the project,
distribution of leaflets. 60
participants.

LINCONTRO E GRATUITO. AFFRETTATI, | POSTI SONO LIMITATI!
HAITEMPO FINO ALL' GIUGNO PER REGISTRARTI.
P vetiveal o mmtprogtodiitalt o potiody Kaseatieke &
Perinfo schdap

2015-06-18 Training seminar L
organized by the Chamber of mﬁmm;vi
Commerce of Verona. Trainer: o . -
Bernd Faas, Eurocultura. e
Presentation of the project,
distribution of leaflets,
presentation of the report on
Milk Supply Chain and Whey
Production. 20 participants.
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2015-07-02 Training seminar Frosetle B ‘,;“g
3 glio 2015, ore: 14.00 -18.00
organized by the Chamber of : mﬁ”m& g

Commerce of Verona. Trainer:
Bernd Faas, Eurocultura.
Presentation of the project,
distribution of leaflets,
presentation of the report on
Milk Supply Chain and Whey
Production. 20 participants.

Stage e lavoro nel ﬂgho Unito

2015-07-13 Dissemination
seminar. Presentation of the
project and of the Italian report
on Milk Supply Chain and
Whey  Production.  Possible
exploitation of results. 4
participants.

CIAUMBRIA - | 2015-07-17 Expo 2015 Milan

IT National Seminar on

Biodiversity Economic Value

Project presented in the

framework of a national seminar

with participation of the Vice-

Minister of Agriculture .

100 participants.

The Why-Whey Project will be 0
AITA

presented on September 3" 2015
at the Faculty of Agriculture of
the University of Perugia in the
framework of the final seminar
for the scientific results of the
BY-PRO-ENERGY project,
based on sustainable use of by-
products for biogas, including | =
use of whey and performed in | ™
the framework of the Rural | -
Development Plan of Umbria,
2007-2013, measure 124.
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2015-07-27/28/29/30 — ]
Expo 2015 Milan. Poster | e 2
exhibited and leaflet distributed
at the stand of Cia Umbria at
Expo 2015 Milan. Estimated
visitors 200 per day

2015-07-30 Cia Umbria
Conference Hall — Presentation
of the BeFOre H2020 project.
Project presented in the
framework of a workshop with
participation of Italian and
Spanish researchers.
60 participants.

ARID LACJUM - | At 2015-02-12 took place the

PL meeting with stakeholders and
interested people in
Kocmyrzow, Matopolska

voivodship. At this meeting
representatives of ARID Lacjum
presented assumptions of the
project, its goals and objectives.
There was also executed survey
necessary for need analyses.
Participants of the meeting were
very interested of the project and
there was long and very
interesting discussion during the
meeting  finished with the
conclusions of the willingness of
cooperation in the project. There
was 19 participants.

At 2015-02-20/22 took place
International ~ Exhibition  of
Cattle, Pigs and Poultry. This is
one of the biggest agricultural
fairs in Poland organized every
year during which farmers,
producers, breeders and other
stakeholders have opportunity to
meet and see the newest
technologies and possibilities of
executing production in
agriculture. ARID Lacjum had a
stand during those fairs and
actively promoted Whey project
by exposing roll-up,
disseminating  leaflets  and
conversations  directly  with

www.wheyeurope.eu
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stakeholders. There were lots of
people interested in the projects
topic and its final results. There
were about 40 thousand visitors
during those 3 fairs days.

At 2015-03-25/26 took place
international meeting in
Hodmesovaserhely,  Hungary.
There was 15 participants from
Hungary, Poland, Turkey and
Romania. During this meeting
the project was presented by
roll-up, leaflets and direct ppt
presentation. There were also
direct conversation with
participants and they were very
interested of the project results
and its exploitation.

KIELCE 2015-03-27/29

ARID Lacjum has been
disseminating project during big
international agricultural event
which took place in the Kielce
between 27th to 29th march
2015. AGROTECH fairs is one
of the largest agricultural event
in Poland. Project was presented
by roll-up and disseminating
leaflets and also by
conversations  with  visitors.
ARID Lacjum collaborated with
the local authorities and
municipalities office. ARID
“Lacjum” stand was attracted of
great interest of visitors. The
exhibition brought together over
600 exhibitors, not only from
Poland but also from England,
Austria, Czech Republic,
Denmark, France, Netherlands,
Ireland, South Korea, Lithuania,
Germany, Slovakia, Slovenia,
Turkey and Italy.
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At 2015-04-8/9 in Balekisir,
Turkey took place international
meeting with participation of the
representatives  from  Italy,
Romania, Portugal,  Spain,
Turkey and Poland. Two days
meeting gathered over 25
participants and during this
meeting WHEY project was
presented by ppt presentation by
representatives of ARID Lacjum
and also there was several direct
conversations with participants
of the meeting.

At 2015-04-30 in Wilkéw |,
Matopolska voivodship, Poland
took place meeting with
stakeholders. There were 20
participants taking part in this
meeting. There was presentation
by ppt, roll-up and leaflet. After
presentation there was long
discussion about project
assumptions and results. During
this meeting participants filled
also the survey questionnaires
which results were used to the
need analyses report.
SIELINKO 2015-06-29/30

ARID Lacjum has been
disseminating project during big
national agricultural event which
took place in the Sielinko
between 29th and 30th June
2015. Sielinko agricultural fairs
is one of the largest agricultural
event in central Poland. Project
was presented by roll-up and
disseminating leaflets. ARID
Lacjum collaborated with the
local  agricultural  advisors.
ARID “Lacjum” stand was
attracted of great interest of
visitors. The exhibition brought
together over 100 exhibitors.
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At 2015-06-18 took place the
meeting with stakeholders and
interested people in
Kocmyrzow, Matopolska
voivodship. Participants of the
meeting were very interested of
the project and there was long
and very interesting discussion
during the meeting finished with
the  conclusions  of  the
willingness of cooperation in the
project.  There  was 11
participants who take part in the
meeting

BRATOSZEWICE 2015-06-
20/22

Dissemination of the project
during Regional agricultural
fairs in  Bratoszewice 20-
22.06.2015, Lodzkie
Voivodship. ARID  Lacjum
presented and  disseminated
project during regional
agricultural exhibition in
Bratoszewice near £.6dz. Within
2-days lasting agricultural fairs
representatives of the
association presented project by
roll-up, brochures and direct
conversaions. They also met
several potential beneficiaries of
the project and also farmers.
There were about 20 thousands
participant visiting fairs.

At 2015-06-28 in
Modliszewice, Fodzkie
voivodship, Poland took place
regional agricultural fairs. ARID
Lacjum presented project by
roll-up, leaflets and direct
conversations  with  potential
stakeholders. There was very big
interest of the  project
assumptions and results. There
were disseminated few hundred
leaflets. The fairs were visited
by about 1000 visitors
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LUDZMIERZ 2015-07-11/12

Dissemination of the project
during Regional agricultural
fairs in  Ludzmierz 11-
12.07.2015, Matopolskie
Voivodship. ARID Lacjum
presented and disseminated
project during regional
agricultural exhibition in
LudZzmierz near Zakopane City.
Within 2-days lasting
agricultural fairs representatives
of the association presented
project by roll-up, brochures and
direct conversations. They also
met several potential
beneficiaries of the project and
also farmers. There were about
10 thousands participant visiting
fairs.
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10.EXTRA ACTIVITIES

Extra activities witch wasn’t planed in dissemination plan.

Two TV programs in Tarim Tiirk TV. National and TON TV from Turkey.

8 20150512 HARUN BAVTEKIN 2 SAKA BIRYANA.mpg e @)
Dosya Gorunum  Yorutme  Yonetim Sk Kullandaniar  Yardim
ey et g 2

—— - fH|
OEe ® e e ®)| @ i
| & ovobdotih 157/ o]
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Example from Poland from meeting in Kocmyrzow.

a youtube.com/watch?v=mpmzSmVp-FQ&feature=youtu.be

Youl B ™ Q

P> » ) o036/216

Whey Project

@ onikite

) 0 3 wyswietlenia
+ o «& Udostepni] e+ Wiecel AN |

Opublikowany 26.04.2015
Prezentacja projektu Why-Whey podczas spotkania promocyjnego w lutym w Kocmyrzowie

POKAZ WIECEJ

https://www.youtube.com/watch?v=mpmzSmVp-FQ&feature=youtu.be

YoulR" aQ

Whey Project

Antoni Kierka

@

— 0 3 wyswietlenia
4 Dodesido &g Udostepnij  +ee Wicce) g0 Po
Udostepnij

[OBO0c0s -CEAN@Ae

https://youtu.be/mpmzSmVp-FQ

WWW.Wheyeu rope.eu
Project no. 2014-1-TR01-K202-012957



https://www.youtube.com/watch?v=mpmzSmVp-FQ&feature=youtu.be

Erasmus-+
WHY WHEY

Improvement of Production and Management Processes
in Dairy-Cheese Sector and Dairy waste Management

11. COMMUNICATION

Special emphasis will be put on good communications throughout the project. Project
meetings where partners meet and discuss in detail will still be of critical importance.

Project meetings.

1st project meeting - IT | Host and organizer of the | In first  project meeting
meeting- VERONA -16™ | participated 2 person from each
and 17'" of January 2015 partner.

2nd project meeting-PL | Host and organizer of the | Each partner will participate with
meeting- Poland (15th — 16th | 2 persons and the meeting purpose
October 2015) will be to discuss in the
consortium the draft of the
curriculum and workshop
demonstration and validation of
the online course.

3th  project meeting | Host and organizer of the | Each partner will participate with
and 1 day final | meeting- Turkey (9th - 11th | 2 persons from staff and 1
consortium TR June 2016) stakeholders

The main tools of communication will be sending by e-mails and chatting by skype,
conference by skype or local messenger.

However, the development of a communication network that will enhance the
effectiveness and efficiency of communication outside of these meetings will be essential for
success. During the first phase of the project much effort will be put in to developing such a
network using all the tools available. A dedicated website will be developed on which
materials can be posted and discussions hosted. This will ensure a continued stream of
information to all partners involved and scope for development between partners and
countries outside of project meetings. Every participant of the project will be made aware of
the opportunities of the network and given any necessary training.

Communication between partners, monitoring and participation in evaluation process.
Communication between partners will take place through virtual platform/one drive.
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For each of the partners ARID Lacjum prepared starter package with the name of the
user and login. On drive platform ARID placed starter package with: logo design, role-up,
poster, flyer, ppt., letterhead, dissemination activities template. Drive platform is divided into
tasks included in the project.

B O

WHEY INTRANET  Udostepnione » WHEY INTRANET Sortuj wg: Nazva v

E- DISSEMINATIONS-Wor... i Q1- WHEY Project plan Q2- WHEY Management ... [ Q3- WHEY workshop(s)-...
& Zmozliwoscigedyci 0 W & Zmozliwoscigedyci 0 [ & Zmozliwoscigedyci 0 W & Zmozliwoscig edycji 0

Q4- Handbook Finalizatio... § Q5- WHEY Training Hand... || Q6- Online WHEY tool de...
& Zmozliwoscigedyci 0 @ & Zmozliwoscigedyci 0 [ & Z mozliwoscig edygi 0

Q7-E-learning platform
& Z mozliwoscig edycji 0

Q8-Final project meeting
& Zmozliwoscig edygi 0
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