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Agrip d islensku:

Verkefnid er forverkefni um tilraunaveidar og vinnslu 4 krabba vid
Sudvesturland. Tilraunaveidar skiludu aukinni pekkingu/reynslu a veidum
4 krobbum vid strendur f[slands. beir krabbar sem veiddust voru
grjétkrabbi, bogkrabbi og trjonukrabbi. Unnid var ad tillégum ad
verklags- og gaedareglum/leidbeiningum fyrir krabbaveidar & slandi.

bréadir voru verkunarferlar vardandi aflifun & krébbum. Einnig voru
vorur ar 6drum vinnsluferlum kynntar eins og t.d. heilfrystur krabbi,
sodinn og frystur i heilu, einnig hlutadur (cluster) og frystur eda

hlutadur, sodinn og frystur.

Tilraunamarkadssetning & krabba 4 islandi tékst vel og betur en gert var
rad fyrir i upphafi verkefnisins.

Lykilord d islensku:

Krabbi, veidar, vinnsla, markadssetning

Summary in English:

This was a preliminary study on catching and processing of crab in
Southwest Iceland. Knowledge and experience on how, where and when
to catch crab was gained. The crabs that were caught were Atlantic rock
crab. The first
recommendations on procedures and quality guidelines for catching

crab, common shore crab and common spider

crab were issued.

Processes for killing crab were adapted from other countries and the
products were developed e.g. frozen whole crab, boiled and frozen
whole crab, portioned (cluster) and frozen or portioned, boiled and

frozen.

The preliminary marketing of the crabs in Iceland was more successful
than expected.
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