
Rushdi Food Industries Ltd is a medium-sized enterprise 
which produces 12,737 tons/year of tahini and halva for the 
local and international markets. The company joined the 
MED TEST II project in order to identify opportunities to in-
crease resource effi  ciency by solving the existing problems 
such as: high water consumption, materials and energy loss-
es and compliance with regulation limits for discharged ef-
fl uents. 
At project start-up, the company was already certifi ed 
ISO 9001 and 14001, and some of the measures identifi ed 
throughout the project will be integrated in the EMS.

The MED TEST II project identifi ed total annual savings of 
631,366 euro in water raw material and energy with an es-
timated investment of 1,860,250 euro. The average pay back 
period is under 2.9 years, and some of the measures are al-
ready under implementation.  Over 53% of the identifi ed 
measures were accepted by the top management for imple-
mentation.

Material costs will be reduced by 1.3%, energy costs by ap-
proximately 15% and water by 37% through good house-
keeping and water conservation measures. Environmental 
benefi ts will be achieved thanks to several measures aiming 
at product recovery and limiting material losses entering the 
drain system, thus reducing the annual wastewater pollution 
loads. Additionally, CO2 emissions will decrease by 14% and 
solid waste by 1%.

14.8% Yr.
Energy 
savings

€ 631,366 Yr.
Total savings

1.3% Yr.
Material 
savings

37.1% Yr.
Water 

savings

Graphic: UNIDO

SwitchMed is funded by 
the European Union

MED TEST II Case Study
As part of the SwitchMed programme, UNIDO supports industries in the Southern Mediterranean 

through the transfer of environmental sound technologies (MED TEST II) to become more resource 

effi cient and to generate savings for improved competitiveness and environmental performance.
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Context

120Number of employees: 

Key products: Tahini and halva

Management 
standards: ISO 14001,18001,9001

Main markets: Domestic

“We were looking for ways to improve our 
competitiveness and achieve economic growth, 

but we felt we didn’t have the method to do 
this. The MFCA tool provided us with a clear 
path on how and where we should focus our 

efforts to achieve maximal results.”
Ibrahim Bashir  -  CEO,

Rushdi Food Industries Ltd.

Benefi ts



Saving opportunities1

Action Economic key figures Resource savings & Environmental impacts
per year

Investment
euro

Savings
euro / Yr.

PBP
Yr.

Water & Materials Energy
MwH

Pollution 
reduction

Increasing sesame seeds yield €1,300,000 €275,450 4.7 152 tons raw material 135
Total CO2 
805 tons

COD 
3,946 kg 

BOD 
1,660 kg

Total waste 
water

45,894 m3

Product losses in halva processing €125,000 € 31,500  4.0 48 tons raw material -

Reuse and cleaning protocols for 
water conservation

€221,250 €206,604 1.1 49,324 M3 Water -

Lighting and compressed air 
system

€42,500 €30,363 1.4 - 358

Steam system and energy 
monitoring

€171,500 €87,448 2.0 4,669 M3 Water 1,631

TOTAL €1,860,250   €631,366 2.9 53,993 M3 Water
200.6 tons 

raw material

2,124
MwH

Increasing sesame seeds yield
This measure requires changing the screening machinery to 
a more efficient technology. Additionally, the sesame seeds 
will be transferred from the soaking container to the peelers 
using soaking water instead of air,  Water from the peelers 
will be reused in the soaking tanks lines. Water from line 1 
will continue to the line 2 soaking tank and from there to 
line 3. High microbial values will be effectively tackled by CIP 
rinses and pasteurization. Lastly, cleaning of dry areas such 
as the sesame reception area will by suction in future instead 
of compressed air blowing.

Product losses in halva processing
The cutting of halva in the automatic line creates breakage, 
fractures and losses of finished product. This occurs during 
the cutting process after the halva has cooled down. Cutting 
while the halva is hot prevents product loss. This measure 
entails changing the automatic halva cutting technique to 
prevent breakage, fractures and loss of finished product by 
redefining the cutting depth and timing and by accelerating 
the halva flattening setup.

Reuse and cleaning protocols for water 
conservation
The plant will reuse soaking water to minimize high water 
consumption from the one-time use of large amounts of wa-
ter to soak the grains and it will reuse it in the sesame peeling 
process. In addition, the soaking tanks will be placed in the 
basement, which allows better water management. Clean-
ing of packaging machinery parts will be done by soaking in 
tubs of water with detergent, instead of washing in running 
water.

Lighting and compressed air system
this measure requires implementing an automated shut 
down feature for the lighting system. Additionally, improved 
preventive maintenance will be implemented for the air 
pressure system. The plant will also purchase a more efficient 
air compressor with better ventilation.

Steam system, divide centrifugal operation 
and energy monitoring
The company will insulate the steam system taps and valves 
in addition to pipes, to decrease the high energy consump-
tion. The centrifugal operation of drying sesame seeds will 
be divided to reduce the need for excess drying of the seeds. 
Furthermore, an energy control system to monitor the pro-
duction energy use will be installed.

For more information, contact: 

Weitz Center for Sustainable Development
P.O. Box 12, Rehovot, 7610001, Israel
Telephone: (972) 8 9474111 Fax: (972) 8 9475884
Email: Adi@weitz-center.org  
Web: www.weitz-center.org

Sher Consulting & Training Ltd.
Quality  ●  Safety  ●  Environment

Sher Consulting & Training, ltd.
Habazelet 12, Tzur Yigal, 4486200, Israel
Telephone: (972) 9 7492232
Fax: (972) 9 7492805
Email: ohad@2sher.co.il Web: www.2sher.co.il

United Nations Industrial Development Organization
Environmental Management Branch
Vienna International Centre, P.O. Box 300, 1400 Vienna, Austria
Telephone: (+43-1) 26026-0, Fax: (+43-1) 26926-69
E-mail: C.GONZALEZ-MUELLER@unido.org / Web: www.unido.org

1 Numbers based on production value from 2014


