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Competitive Advantage of Technology

1. A natural low-protein alternative to modified cow’s

milk that has a comparable taste, composition and

appearance to regular bovine milk, as a potentially

viable alternative to formulated toddler milk.

2. This modified cow’s milk is suitable for

consumption by the whole family.

3. This resulting milk product can be produced in

fresh, Ultra-High Temperature (UHT) and powder

formats and the process technology should be

easily scalable and transferable to industry.

Stage of Development

A prototype modified cow’s milk has been scaled up at

pilot plant level, and limited sensory analysis

undertaken.

Opportunity
Teagasc wish to partner with a company/companies in
the infant nutrition and/or dairy industry to optimise and
commercialise this process and resulting product,
through a collaborative/licensing arrangement.

Intellectual Property Status

Patent application filed by Teagasc and UCC, ”A Dairy

Product” ( WO 2017/108989).

Funding

UCC, Food Health Ireland (Enterprise Ireland)

How to Proceed:

For further information contact:

Dr. Miriam Walsh, Teagasc TTO

Phone: +353 (0)76 1111277

Email: miriam.walsh@teagasc.ie
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