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Background & Objective
• Equations to predict individual and grouped fats in

milk using mid-infrared spectrometry developed
• Belgium, Luxembourg, Teagasc Moorepark, Scottish

Agricultural College
• Holstein-Friesian, Jersey, Norwegian Red, Belgian Blue,

Montbelliarde
• Developed and tested on RESEARCH cows in Ireland

• Aim to roll these equations out nationally

How well will these equations predict the milk
fat composition of the average commercial cow

in Ireland?



Method - Sequence of events
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Results – Individual Fatty Acids
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Results – Grouped Fatty Acids
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