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Agrip d islensku:

A peim tima sem makrill er vid islandsstrendur er hann i miklu aeti sem
veldur pvi ad hann snogg fitnar med peim afleidingum ad holdié verdur
mjog vidkvaemt fyrir medhondlun. | pessari rannsékn var makrill sem var
veiddur sumarvertidarnar 2012 og 2013 (juli, 4gust, september) og fra
mismunandi veidisveedum (austur, nordaustur, sudur og sudaustur)
skodadur. Til pess ad meta & hversu vel hrdefnid hentar til vinnslu a
hagaedaafurdum til manneldis, var makrillinn maeldur m.t.t. vatns- og
fituinnihalds, fitusyrusamsetningar, litar, pranunar og frirra fitusyra.
Almennt var makrillinn sem safnad var sumarid 2012 af betri gaedum en
makrill fra 2013. Nidurstédurnar gafu einnig til kynna breytileika & milli
veidimanada m.t.t. fituinnihalds og framgang pranunar. Makrill sem var
veiddur um midbik vertidarinnar hafdi laegsta pranunargildid, sem gefur
til kynna ad sa makrill hentar best fyrir vinnslu @ hagaedaafurdum til
manneldis.
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Summary in English:

Atlantic mackerel (Scomber scombrus) appears in Icelandic waters
during its heavy feeding period, resulting in variation in mackerel
products quality. Fish caught at different season during the summers of
2012 and 2013 (July, August, September) and at different sites of the
Icelandic fishing area (East, Northeast, South and Southeast) were
analysed. Measurements of lipid and water content, fatty acid
composition, colour changes, lipid hydroperoxide (PV), thiobarbituric
reactive substances (TBARS) and free fatty acid (FFA) were studied with
the aim of investigating whether this raw material was suitable for the
production of high quality products for human consumption. In general,
samples collected during the summer of 2012 showed a better condition
than fish from 2013. The results indicated seasonal variation in lipid
content and rancidity development. The lowest rancidity values were
observed in the middle of the Icelandic catching season, indicating that
this raw material was best suited for production of high quality
products. Moreover, geographical variation of the mackerel catches had
an impact on the saturation of the fatty acids, and appeared as follows:
East > Southeast > Northeast > South.
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