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Agrip d islensku:

Meginmarkmid verkefnisins var ad auka nytingu og um leid pekkingu 4 stodugleika
porsklifrar i frosti eftir arstima. Med aukinni pekkingu a ahrifum arstima,
hraefnisgeeda og geymsluadstaedna 4 stodugleika lifrar i frosti er haegt ad tryggja ad
hraefni fyrir aframhaldandi vinnslu sé faanlegt allt arid um kring. bessi skyrsla fjallar
um ahrif arstima, blaedingaradferda og geymsluhitastigs 4 gadi og stodugleika
frosinna porsklifra. Matspeettir voru medal annars ensimvirkni (friar fitusyrur) og
pranun (fyrsta- og annarstigs myndefni pranunar).

Arstimi haf8i marktaek &hrif 4 efnasamsetningu og ensimvirkni lifranna. bad
endurspegladist i haerra fituinnihaldi og haerra magni af frium fitusyrum i lifur sem
safnad var i juli samanborid vid lifur fra april. Stodugleiki i frosti var einnig breytilegur
eftir arstima par sem lifur frd jali var vidkvaemari gagnvart myndun peroxids.
Mismunandi blédgunaradferdir (bl6dgun og sleeging i einu handtaki (eitt skref) og ad
blédga fyrst og sleegja svo (tvo skref)) hofdu almennt litil ahrif 4 efnasamsetningu og
ensimvirkni lifranna. Blédgunaradferdirnar hoféu aftur @ moti marktaek ahrif a
myndun annarstigs myndefni pranunar vid frostgeymslu par sem lifur fra fiski
blédgadur i 2 skrefum var minna pra samanborid vid lifur fra fiski blédgadur i einu
skrefi. Geymsluhitastig og timi hofdu afgerandi ahrif a stédugleika lifranna i frosti.
Utfra fyrirliggjandi nidurstodum er radlagt ad geyma frosna lifur vid -25 °C heldur en
-18 °C til pess ad haegja 4 skemmdarferlum.
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Summary in English:

To our knowledge, there is limited information available regarding the effects of
temperature, bleeding method, and seasonal variation on oxidation stability of cod
liver during frozen storage. A profound knowledge of cod liver stability during frozen
storage is needed to secure the available supply of cod liver for processing all year
around. The objective of the present study was therefore to evaluate lipid
deterioration during frozen storage of cod liver. The effects of temperature, storage
time, bleeding method, and seasonal variation on lipid hydrolysis and oxidation were
analysed.

Time of year significantly affected the chemical composition and enzymatic activity
of the liver, which was reflected in a higher fat content and higher level of free fatty
acids in the liver collected in July compared to liver collected in April. Stability during
frozen storage varied also with season where liver from July was more vulnerable
towards peroxidation. Different bleeding methods (bleeding and gutting in one step
compared to bleeding first and then gutting (two steps)) had significant effect on the
lipid oxidation where liver from fish bled in one step turned out to be more rancid
compared to liver from fish bled in two steps. Storage temperature and time proved
to be important factors with regard to lipid degradation of cod liver during frozen
storage. Based on present results, in can be recommended to store frozen liver at -
25 °C rather than -18 °C in order to slow down these damage reactions.
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