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Agrip d islensku:

Ahrif mismunandi forséltunaradferda (sprautusoltun med eda an fosfats, paeklun og
paekilsoltun) & vatns- og saltdreifingu i purrsoltudum porskflokum (Gadus morhua)
var rannsokud med réteinda og natrium NMR og MRI adfer6um. Auk pessa var salt-
og vatnsinnihald metid, sem og vatnsheldni.

Nidurstodurnar bentu til pess ad tvisprautun med salti og fosfati geefi af sér djafnari
vatnsdreifingu i flokunum samanborid vid adrar forsoltunaradferdir. Aftur a8 mati
voru pakilséltud flok med minnstu einsleitnina hvad vardar saltdreifingu. Flok fra
Ollum synahdpum hofou bletti med dmettudum paekli, en slikir blettir geta aukid
heettuna & 6rveruskemmdum { flokunum vid geymslu. Ahrif forséltunaradferdanna
helst i gegnum allan vinnsluferilinn a baedi fullséltudum og purkudum afurdum.

bar sem einsleit vatns- og saltdreifing nadist ekki med peim forséltunaradferdum
sem voru rannsakadar, er porf a frekari rannséknum a séltunarferlinu.
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Summary in English:

The effect of different pre-salting methods (brine injection with salt with/without
polyphosphates, brining and pickling) on the water and salt distribution in dry salted
Atlantic cod (Gadus morhua) fillets was studied with proton and sodium NMR and
MRI methods, supported by physicochemical analysis of salt and water content as
well as water holding capacity. The study indicated that double head brine injection
with salt and phosphates lead to the least heterogeneous water distribution, while
pickle salting had the least heterogeneous salt distribution. Fillets from all
treatments contained spots with unsaturated brine, increasing the risk of microbial
denaturation of the fillets during storage. Effects from the pre-salting treatments
remained throughout the processing line to both dry salted and dried products. Since
a homogeneous water and salt distribution was not achieved with the studied pre-
salting methods, further optimizations of the salting process, including the pre-
salting and dry salting steps, must be made in the future.

English keywords:

Dry salted cod (bacalao); salting methods, MRI; NMR; physicochemical
properties; diffusion; drying

© Copyright

Matis ohf / Matis - Food Research, Innovation & Safety




