Skyrsluagrip Matis ohf / .\
Icelandic Food and Biotech R&D \ atls/
Report summary ISSN: 1670-7192

Titill / Title Vinnsla @ humarmarningi ar humarklém 2 /
Processing Lobster mince from lobster claws 2

Héfundar / Authors Vigfus Asbjornsson, porkell Marvin Hallddrsson, Irek Klonowski, Gudjon
porkelsson, Oli bér Hilmarsson, Adalheidur Olafsdéttir

Skyrsla / Report no. 14-13 Utgdfudagur / Date: Mai 2013

Verknr. / Project no. 2073 Skyrsla lokud til 01.06.2015

Styrktaradilar /Funding:

AVS tilvisunarnimer R 009-12

Agrip d islensku:

Tilgangur verkefnisins er ad finstilla dadur préadan feril i framleidslu
humarmarnings ur humarkldom ur fyrra verkefni sem framkvaemt var arin
2011-2012. Rannsaka eiginleika hans og notkunarmoguleika med pad ad
markmidi ad syna fram a fysileika & framleidslu slikrar afurdar i
humarvinnslum 4 islandi. Gerdar eru margar tilraunir og maelingar med
marninginn og hann metinn af sérfreedingum Matis pannig ad fyrirliggi
faglegt mat & afurdinni sem nota ma vid vinnslu afurdarinnar i
fiskvinnslum & [slandi.

Lykilord d islensku:

Humarklaer, humarmarningur

Summary in English:

The purpose of the project is to fine tune the process of isolating mince
from nephrops lobster claws which was developed in an earlier project
which was performed in the years 2011-2012. Analyze the mince
features and functions with the purpose of pointing out the mince
feasibility of producing the material in Icelandic lobster industry. Many
experiments and measurements are performed on the mince in the
project where it is evaluated by Matis food specialists so the existence of
professional evaluation of the product can be used in processing the

product in the fish industry in Iceland.

English keywords:

Lobster claws, lobster mince

© Copyright

Matis ohf / Matis - Food Research, Innovation & Safety




