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Agrip d islensku:

Vatnsdreifing i margskonar afurdum af islenskum fullséltudum porski var greind med
protén segulkjarndmunar adferdum. Afurdirnar voru baedi flattar og flakadar, auk
pess sem peaer voru breytilegar m.t.t. veidiadferda, vinnslu fyrir eda eftir
daudstirdnun, forsoltunaradferda (sprautuséltun med/an fosfati, paeklun og
paekilsoltun) sem og vali & sprautunarvélum.

Allar afurdirnar hofdu jafna vatnsdreifingu, en einsleitnin var had vinnsluadferdum.
Tvofold sprautuséltun, sem og einfold sprautun i vodva fyrir daudastirdnun, leiddi til
nalarfara i vodvanum, sem voru jafnvel greinanleg eftir , kench” séltun. Greiningar 3
slékunartima gafu til kynna ad paekilséltun leiddi til mikillar préteinafmyndunar i
vodvanum samanborid vid adrar forsoltunaradferdir. Sprautusoltun leiddi til salt-
hvetjandi penslu (e. swelling) i védvanum, og héldust pau ahrif einnig eftir ,kench”
soltunarskrefid. Fjolpattagreining a ollum breytum syndi ad MR adferdirnar eru
oflugar adferdir til pess ad leggja mat & vinnslueiginleika afurda, sem og til ad
hdmarka vinnsluadferdir.
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Summary in English:

The water distribution of various commercially available Icelandic heavily salted
Atlantic cod) products were analyzed with proton magnetic resonance methods. The
products varied in choice of catching method, in pre- or post-rigor processing,
flattening or filleting cut, and pre-salting technique (brine injection with salt
with/without polyphosphates, brining and pickling) and choice of brine injection
instruments.

All products had a heterogeneous water distribution, but the level of heterogeneity
was dependent on the handling during processing. Double brine injection and brine
injection into pre-rigor muscle lead to needle traces in the muscle, even after kench
salting. Relaxation time analysis indicated that pickle salting lead to the highest
degree of protein denaturation in the muscle of the analysed pre-salting methods.
Brine injection lead to salt-induced swelling, which effect remained after the kench
salting step. The multi-parametric analysis performed indicated how powerful the
MR methods are for process and product characterisation and optimization.
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