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ABSTRACT 

Dairy contributes some 31 % of total agriculture production in Egypt and supplies 34% of 
human consumption of proteins Egyptian production covers about two thirds of total 
consumption, which is based mainly on cheese. Most of cheese production is manufactured 
by small unlicensed factories (about 5000 factories in rural areas) from unpasteurized milk 
using pnmitive methods, despite the new standard which prohibits the production of cheese 
from unpasteurized milk. The aim of this investigation was to indicate the development of 
dairy production and consumption during ten years from 1995 to 2005 in Egypt The oata 
showed that the total milk production increased from 2 732 million tones In 1995 to 5.255 
million tones in 2003, then decreased by 21.92% in year 2005 as compared with 2003 level 
Mean per capita milk consumption was 47.2 kg in 1995, Increased to 75.8 kg In 2003 White 
cheese production was estimated at 289000 tonnes in 1999, increased to 351000 tonnes in 
2003 White cheese production, both commercial and home made, makes up about 75% of 
the cheese produced and consumed in Egypt Quantity of produced hard cheese was 10000 
tonnes in 1999 reduced to 2000 tonnes in 2003 Quantities of heat treated milk, zabady and 
Ice-cream produced in 2001 were estimated at 58086, 70463 and 44813 tonnes, respectively. 

Key Words: Egyptian dairy products, Dairy production, Dairy consumption. 

INTRODUCTION 
Milk is a nutritious food for human which plays an important role in 

daily diet all over the world. It is also a good medium for the growth of a 
wide range of microorganisms especially the pathogens. The presence of 
such organisms in milk represents a major public health concern. Dairy 
production is one of the most important agricultural manufacturing. It offers 
many essential products such as pasteurized, sterilized, concentrated, 
condensed and dried milks, babies milk, fermented milk, different types of 
cheese, ice cream and fat products, and many other products which use 
milk as an essential material e.g. baking stUff, sweets, pizza, chocolate and 
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beverage These products are considered approximately quarter of human 
food and are the main sources of animal protein in the Egyptian diet. All 
countries pay attention to develop these industries. The aim of this 
investigation is to study the production and consumption of milk and its 
products In Egypt during ten years (1995-2005) 

MATERIALS AND METHODS 
The above aim was achieved by collecting data from different sources, 

FAO, Central Agency for Public Mobilization and Statistics, Ministry of 
Agriculture-Economic Affairs Sector- Zoological Abundancy Statistics 
Administration and other Arabic references. 

RESULTS AND DISCUSSION 
Milk production in Egypt 

Table 1 and Figure 1 show the production quantity of whole milk 
in Egypt. The data revealed that total Egyptian fluid milk production in 1995 
was estimated at 2732 million tones and gradually increased to reach 
5.255 million tonnes in 200~ then decreased by 14.36% and 21.92%, in 
years 2004 and 2005, respectively over the 2003 level. Despite a slight 
expansion in large dairy farms, Egyptian fluid milk production continues to 
fall short of demand. Stagnation of production is mainly due to the lack of 
dairy cattle supply which is a direct result of diseases (unexotic bovine 
leukosis foot and mouth disease and others). This shortage of milk supply 
has led to an increase in milk prices (Abdi and Ibrahim 2000; Hayes and 
Boor 2001; Boor and Murphy 2002). 

Table 2 represents the consumption of Egyptian total milk 
production in 2000/2001. The data revealed that about 55% of total milk 
production is consumed at the farm level (20% for calves weaning 15% for 
manufacturing at the farm for retail and 15% for direct consumption at the 
farm). The rest of total milk production is distributed on private and public 
sectors (40% and 5%) respectively. 
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Figure Production quantity (1000 tonnes) of whole fresh milk in Egypt. 

Table 3 and Figure 2 show estimates of some Iivestocks which clearly 

indicated the increases of livestock population in years 1995-2004. 
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Table (1) Production quantity (1000 tonnes) of whole fresh milk in Egypt. 

--Year----1995 ----1996----1997- 1998 1999 2000---' 2001 2002 2003 2004 2005 

Quantity 273204 302603 3319 7J J 48 26 J 72108 377671 393867 4192 4S 525533 4 50D 75 410310 

Source: FAD statistics Division (2007j 

Table (2) Consumption of Egyptian total milk productiQn in 200012001.
 

Quantity (1000

Utilization 

tonnes) 

Total milk production 377671 

- Consumption in production regions (55%) 2077.19 

a. 20% for weaning 75534 

b 15% consumed by producers 56651 

c. 20% in rural processing 755.34 

< o 

- Available for handling and manufacturing (45%) 

a. 40% in private sector plants 

169952 

151068 

.j:.>. b. 5% in public sector plants 18884 

r .. , r ... ,iL '-'yo.....]1 CJiL\~1 JI..-...,,, ~I:WI wiLL.-J1 Up : ~ 

tJ 
o 
o 
~ 

"J
00 

~ 

>
9
>
~ 
o' 
;;0 
n 
!" 

.." 
Dl 
~ 

>
~ 
en 
Dl g
tl:l 
Dl 

'" 
~ 



J. Ad\, Agric, Res. ( Fac. Ag. Saba Basha) 

Table (3) Estimation of some Iivestocks population in Egypt through the 
period 1995·2004 (1000 head). 

1995 1996 1997 1998 1999 2000 2001 2002 2003 2004
 

Cows 2996 3041 3118 3217 3418 3530 3801 4082 4227 4369
 

Buffaloes 3018 3057 3096 3149 3330 3379 3533 3717 3777 3845
 

Sheeps 4220 4240 4260 4352 4391 4469 4671 5105 4939 543
 

Goats 3131 3159 3187 3261 3308 3424 3497 3582 3811 3879
 

131 133 136 142 134 141 134 127 136 129
Camels 

Source: Egyptian Ministr")' of Agriculture-Economic AtTairs Sector- Zoological 
Abuud8nC)' Statistics Administration 

5500
 

Cows Buffaloes Sheeps Goats Camels 

01995 .2004
 

Figure 2. Estimates of some Iivestocks in year 1995-2004. 

Vol. 14 (I), 2009 39
 

5000 

4500 

4000 

3500 . 

I 
3000 

2500 

~ 2000 

1500 

1000 . 

500 ; 
o _.~. 



J. Ad\. Agric. Res. ( Fac. Ag. Saba Basha) 

Figure 3 shows milk production of major producing countries in the world in 
year 2003 (Food outlook, 2005). The highest milk production level in Africa 
In year 2003 was produced in Egypt. 
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Fig 3 Milk production of mC:,or producing countries (million tonnes), FAO, 2003 

Milk import and export 
Considerable amounts of non fat dry milk were imported every year 

to cover the shortage of milk production (Table 4 and Figure 4) which is 
mainly used in commercial white cheese production. On the other hand, a 
little amount of whole fresh milk was exported in years 1995-2005 The 
amount of exported milk was increased dramatically in year 2005 as 
compared with 2000 level (Table 5 and Figure 5). 

Milk consumption in Egypt 
Table 6 indicates the available quantity of milk for consumption and 

per capita consumption of milk in years 1995-2005. The results showed 
that quantity of milk available for consumption in year 1995 was 2.732 
million tones increased by 92.34% in 2003 to reach 5.255 million tones. On 
the other hand, mean per capita milk consumption was estimated by 47.2 
kg in 1995 increased to 75.8 kg in 2003. This levels still very low as 
compared with European countries. 
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Table (4) Import quantity (1000 tonnes) of non-fat dry milk In Egypt 

Year 1995 1996 1997 1998 

Quantity 67787 62771 426.20 537.99 

Source: FAO Statistics Division (2007). 

1999 

729.77 

2000 

66278 

2001 

615.54 

2002 

666.91 

2003 

684.20 

2004 

503.15 

Table (5) Export quantity (1000 tonnes) of whole fresh milk from Egypt 

Year 1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 
,.... 

Quantity 11.71 8.74 "'18.45 9.65 36.13 16.24 1657 29.34 59.41 57.57 

Source: FAO Statistics Division (2007). 

Table (7) Quantity (1000 tonnes) of cheese production, consumption. Import and export In Egypt 

2005 

1.023.91 

2005 

124.63 

White cheese Ras cheese 

Year Production Consumption Import ElCport Production Consumption Import Export 
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Fig.4. Import quantity (1000 tonnes) of non-fat dry milk in Egypt. 
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Fig. 5. Export quantity (1000 tonnes) of while fresh milk from Egypt. 

Production, consumption, import and export of some dairy products 
in Egypt 
1. Cheese 

The most important type of cheese produced in Egypt is white 
cheese. There are two types of this cheese produced in Egypt depending 
on the raw materials used in the production. The first type is an inexpensive 
white cheese which is produced from imported non-fat dry milk and 
vegetable oil (palm oil). The second type is the production of more 
expensive white cheese which is produced from fresh milk. 
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Table (6) Milk consumption quantity in Egypt. 

Year 

1995 
1996 

1997 

Quantity of milk 
available for 

consumption (million 
tones) 

2,732 
3,026 

3.319 

Per capita milk 
consumption (kg) 

47.2 
47.4 

56.0 

1998 3.481 57.5 

1999 3.723 60.2 

2000 3.776 60.7 

2001 3.938 61.2 

2002 4.192 63.2 

2003 5.255 75.8 

2004 4.500 

2005 4.103 
-- : not avai lable
 
Source Central Agency for Public Mobilization and Statistics. The statistical
 
year book 2006
 

Table 7 shows the quantity of white cheese production, 
consumption, import and export in Egypt in years 1999-2003. The results 
revealed that white cheese production in 2002 and 2003 increased by 
7.951 and 16.951%, respectively as compared with the 1999 level (289000 
tonnes). The data also revealed that the quantities of import and export 
white cheese were 1000 and 2000 tonnes in year 1999, which decreased 
by about 50% in year 2003. 

Ras cheese is the most popular hard cheese produced in Egypt. 
Table 7 indicated the quantity of production, consumption import and export 
of hard cheese in years 1999-2003. The data revealed that hard cheese 
production was 10000 tonnes in 1999, dropped to 2000 tonnes in 2003. 
The reduction of hard cheese production may be due to the high milk price 
and consequently hard cheese price (production of hard cheese relies 
more heavily on fresh milk). This figure represents the cheese produced by 
public sector. Abd-EI Salam, M.H., estimated the yearly average of whole 
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Ras cheese production in Egypt by 20000 tonnes (unpublished data). In the 
other report, the mean of the production of white cheese and Ras cheese 
were 73000 and 10000 tonnes, respectively, in years 2000-2003 (Yehla EI
samragy, 2005) However, the contribution of the private sector to the food 
industries in Egypt is not clear over the years. There are no detailed data of 
food Industry activities in the private sector. 

2. Heat treated milk, zabady and ice-cream 
Table 8 indicates the quantity of produced heat treated milk, zabady 

and ice-creame. in years 1999-2001 in Egypt according to Central Agency 
for Public Mobilization and Statistics (2003). The results show that heat 
treated milk and zabady production in 2001 increased by 164.05% and 
46701 %, respectIvely, over the 1999 level. The opposite trend was noted 
regarding ice-cream production. The quantity of ice-cream produced in 
1999 was estimated at 48614 tonnes, reduced by 44.29% and 7.81% in 
2000 and 2001, respectively over the 1999 level. 

Table (8) Production qua ltity of heat treated milk, Zabady and ice-cream 
in Egypt. 

Production quantity (tonne) 
Year 

Heat treated milk Zabady Ice-cream 

1999 22000 12427 48614 

2000 52658 16149 27078 

2001 58086 70463 44813 

Source: Central Agency for Public Mobilization and Statistics. The 
statistical year book 2003 
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