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Opportunity

This would be attractive to the dairy and cheese

industry, to eliminate losses caused by pink

discoloration defect and to laboratories providing

diagnostic solutions to industries.

Intellectual Property Status

EU, NZ and US Patent applications, ‘Detection of a

source of pink discoloration defect in a sample’

(EP15736414.2 and US 15/319, 422).

Funding

Internal Teagasc funding.

How to Proceed:

For further information contact:

Dr. Sharon Sheahan, Teagasc TTO

Phone: +353 (0)85 1260293

Email: sharon.sheahan@teagasc.ie
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