
 

Unlocking the flavour of seaweed 
Following on from Irish Marine Institute 

funding that looked at the flavour potential 
of Irish seaweeds the EU funded TASTE 

project (2012-2014) focussed on 
developing natural flavour ingredients as 

sodium replacers in food.
http://www.cybercolloids.net/sites/default/

files/TASTE.pdf  

New Food Fibres from Vegetable Waste
Irish EPA funded project (2015) 

CyberColloids addressed the issue of 
wastage in the Irish vegetable supply 

chain through the upgrade of potato and 
carrot processing waste into new food 

fibres with textural functionality.
http://www.cybercolloids.net/services/

research-innovation 

Protein2Food (2015-2020)
Horizon 2020 funded collaborative project 

aimed at developing innovative, plant 
based food proteins from different grains 

and legumes.  CyberColloids is evaluating 
the properties and functionality of the new 

ingredients.
www.protein2food.eu 

CyberColloids’ Research & Innovation Platform
We are a unique, award winning organisation devoted to bringing true innovation 
through externally funded research activities. Our success is the result of being 
firmly rooted in the business world and providing commercially relevant science.

SeaRefinery (2015-2018)
Marine Biotechnology ERA-NET funded 

collaborative project aimed at 
demonstrating seaweed biorefinery for 
high value products. CyberColloids are 

developing methodology for the extraction 
of key polysaccharides and antioxidants 

as part of a multi-stream process.
www.searefinery.eu 
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GlutenFree & LikeMeat Projects
EU FP7 funded collaborative research 

(2010-2012) aimed at developing better 
quality food products. CyberColloids 
provided food texture and business 

development expertise.
www.glutenfree-project.eu

www.likemeat.eu

Functional fibres from cider apple pomace
New research (2017) funded by Innovate 

UK and Welsh Government Small 
Business Research Initiative looking at 
the potential to develop new food fibres 
for use as fat replacers in foods typically 

enjoyed by school children.
http://www.cybercolloids.net/news/healthier-

food-options-welsh-school-children 

Contact Us
For more information about these projects, our other 

research and how we could work with you, please visit 
our website - www.cybercolloids.net   

or contact the team at  info@cybercolloids.net  
Tel: + 353 (0) 21 4375773.

HYFFI & SWAFAX (2008-2013)  
EU FP7 funded collaborative research 
investigating the gut health (HYFFI), 

antioxidant and anti-inflammatory 
(SWAEAX) potential of Ascophyllum 
seaweed. CyberColloids developed 
innovative extraction methodologies.

  http://www.cybercolloids.net/services/
research-innovation

A New Look at Carrot Waste
Irish EPA funded project (2017): following 
on from previous research, in this project 
we looked at the potential to utilise out-

graded whole carrots in addition to peels 
to produce carrot fibres with textural 

functionality.
http://www.cybercolloids.net/news/epa-

green-enterprise-carrot-project
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