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Agrip 4 islensku:

Markmid rannsdknarinnar var ad kanna ahrif mismunandi fraudplastkassa (med og an
drengata), magn kaelimidils og plastpoka samanborid vid plastfilmu i kassa a gaedi ferskra
porskhnakka. Aldur hraefnis vid vinnslu var um tveir sélarhringar. Fimm mismunandi
tilraunahépar voru undirbunir og geymdir vid -1,7 °C i fimm daga og i beinu framhaldi
geymdir vid 2 °C i 9 daga, efa pad sem eftir lifdi geymslutimans. Skynmat (Torry
ferskleikamat) og drip/vatnstap vid geymslu var metid 1, 7,9, 12 og 14 dégum eftir pokkun.

Nidurstodurnar gafu til kynna ad hnakkastykki sem pakkad var undir plastfilmu i
fraudplastkassa an drengata og med minnsta magnid (250 g) af keelimidli i kassanum
skemmdust marktaekt hradar samanborid vid adra tilraunahdpa. Lengsta geymslupolid fra
pokkun (12 dagar) maeldist hja afurdum sem var pakkad i fraudplastkassa an drengata, en
voru i plastpoka inni i kassanum og med meira magn (750 g) af kalimidli (is) utan
plastpokans. Nidurstédurnar undirstrikudu mikilvaegi pess ad vidhalda lagu og stédugu
hitastigi allan geymslutimann.
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Summary in English:

The aim of the study was to explore the effects of different expanded polystyrene (EPS)
boxes (with and without drainage holes), cooling media and plastic bags compared to
plastic films inside the boxes on the shelf life of fresh cod loins. The fish was caught two
days before processing. Five experimental groups were prepared and stored at around -
1.7 °C for five days followed by subsequent storage at around 2 °C for nine days. Sensory
(Torry score) and drip loss evaluations were performed 1, 7, 9, 12 and 14 days post
packaging.

The results indicated that loins packed under a plastic film in EPS boxes (without drainage
holes) and with the lowest amount (250 g) of cooling medium spoiled faster compared with
the other experimental groups. The longest shelf life from packaging (12 days) was
obtained for loins packed in EPS boxes inside a plastic bag and covered with a larger
amount (750 g) of ice. Furthermore, the sensory results were in accordance to the
temperature profiles of the experimental groups, stating the advantages of a low and
stable storage temperature.
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