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Agrip d islensku:

Meginmarkmid med verkefninu var ad nyta jardsjo a Reykjanesi til
framleidslu salts sem nota ma til ad framleida hagaeda saltfisk.
Préadur verdur feril til ad framleida saltid med jardhita & stadnum
og til ad geta styrt efnasamsetningu pess pannig ad verdi haegt ad
tryggja rétta verkun saltfisks. Salt unnid ur jardsjo var borid saman
vid innflutt salt fra Midjardarhafi vid framleidslu @ soltudum
porskflokum med peeklun sem forséltunarstig og purrsaltad i
lokinn.

Nidurstodur leiddu i 1jés ad haerri nyting fékkst i saltfiskverkun med
salti unnid ur jardsjo, dsamt pvi ad verkunin tok styttri tima par
sem upptaka salts i porskvodva var meiri i samanburdi vid innflutta
saltid. Salt unnid ur jardsjoé var sambeerilegt vid innflutta saltid ad
gaedum.
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Summary in English:

The aim of the project was to utilize raw material and energy from
a geothermal brine to produce salt which can be used to increase
the value in production of salted fish. Imported salt from Tunis
was compared with the salt from geothermal brine, by producing
salted cod from pickle salting followed by dry salting.

The results showed that higher yield was observed in production
of salted fish, by using salt produced from geothermal brine. Also
curing took less time where the penetration of salt in the cod
muscle was faster compared with the imported salt. The salt
produced from geothermal brine is comparable with the imported
salt.
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