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Agrip d islensku: Verkefnid var um nytingu & a0ur dnyttu hrdefni ur sjavarfangi sem er
kjot ur humarklém. Verkefnid tok baedi til vinnslu marnings ar
humarklém og fullvinnslu & afurdum dr marningnum. Vinnsluferlar
voru skilgreindir med nytingarstudlum og hrdefni rannsakad.
Vinnslueiginleikar marningsins voru rannsakadir og hann préfadur i
tveimur vorutegundum.

Azetlud framlegd var maeld til ad meta fysileika a fullvinnslu & afurdum
sem innihalda humarmarning. Leitast verdur vid ad fullnyta allt hraefni
sem kemur af humarklénum pannig ad virdissképun verdi sem mest i
vinnslu @ matvaelum tengdum humarmarningi Gr humarklom.
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Summary in English: A process for isolating mince from nephrops lobster claws was
developed and the product tested for microbial, chemical and sensory
quality. The mince was tested in two ready to eat products. Production
cost, yield and gross margin were calculated in order determine the
feasibility of starting up an industrial scale production of the mince as
well as for production of ready to eat products.
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