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Agrip d islensku:

purrkadur saltfiskur er vinsal neysluvara i Sudur-Evropu og Sudur-Ameriku. Téluvert
magn af peim saltfiski sem fluttur er fra islandi er purrkadur i Porttgal, 4dur en hann er
seldur til neytenda par i landi eda fluttur &fram til Brasiliu. Ahugi er fyrir pvi ad skoda
fysileika pess ad flytja purrkunarferlid hingad til lands og auka pannig virdisauka afurdar.

Markmidid med pessu verkefni var ad byggja upp pekkingu vid framleidslu @ purrkudum
saltfisk Ur islensku hraefni, sem hefur verid saltadur og purrkadur vid islenskar adstaedur
med notkun jardvarma. Ennfremur ad préa purrktaekni sem getur framleitt sambeerilega
afurd og jafnvel betri en er 8 markadi i dag. Til ad nd pessum markmidum voru tilraunir
gerdar med burrkun & saltfiski i islenskum grindarklefa (pyramidapurrkara). Ahrif
purrkunar 4 mismunandi tegunda fisks, sem var verkadur vid mismunandi
s6ltunaradferdir og medhondlun fyrir purrkun og medan a purrkun st6d, voru bornar
saman.

Nidurstédur syndu ad munur var a purrkhrada milli fisktegunda (langa, keila og porskur).
Einnig var munur milli porsks sem var pazekilsaltadur og porsks sem var pzekladur og
sprautadur med Carnal fosfati. Enginn pyngdarmunur maeldist milli paeklads fisks, med
eda an fosfats fra sama framleidanda i purrkun. Nokkur avinningur i formi hradara
pyngdartaps i purrkun nadist med pvi ad fergja fiskinn, medan a purrkun st6d. Hita- og
rakastig i purrkklefanum var mjog stodugt og ekki marktaekur munur a purrkhrada i fiski,
stadsettum @ mismunandi st6dum i klefanum. Nidurstodur meelinga a vatns- og
saltinnihaldi @ mismunandi stodum i fiskholdi syndu minnsta vatnsinnihaldid & yfirbordi
fisksins eftir purrkun.
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Summary in English:

Dried salted fish is a popular consumer product in Southern Europe and South America.
Large quantities of salted fish export from Iceland are further processed into dried salted
products in Portugal, before consumed in Portugal or exported to Brazil. By drying the
salted fish in Iceland an added value could be achieved, before export.

The aim of the project was to build up expertise in the production of dried salted fish
from Icelandic ingredience, using geothermal energy. Furthermore, to develop a drying
technology which can produce a similarproducts and even better that is on the market
today. To achieve these objectives, attempts were made by drying the salted cod in
Icelandic, grid cell (pyramid dryer). Fish of different species, different salting methods
and treatment for drying and during the drying period, were compared.

The results showed signifcant difference in drying rate between fish species (ling, tusk
and cod). Also there was a difference between cod which was picle salted and brined cod
injected with Carnal phosphate. No differences in weight loss was observed between
brined cod, with or whitout phosphate, from the same producer. Some advatages can
also be achieved by compressing the fish during drying, which speeds up the weight loss.
The humitidy and temperature in the drying tunnel were stable and no difference could
be found in drying rate of fish in different locations in the drying tunnel. Results from
water and salt content in different locations in the fish, showed the lowest water content
on the surface of the fish after drying.
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