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Agrip d islensku:

Meginmarkmid tilraunarinnar var ad bera saman pakkningalausnir fyrir
fisk m.t.t. geedaryrnunar og voruhita vid geymslu sem likist adstaedum
vid utflutning og dreifingu. Markmidin voru ad bera saman kaligeymslu
a vorum pokkudum (1) i 5-kg einingum i (H1) skipa- eda (H2) flugkdssum;
(2) i 3-kg einingum i (H3) flugkdssum samanborid vid H2; (3) med CO,-
mottur (H4) til ad draga ur 6rveruvexti i 5-kg einingum geymdum undir
93% vakum i EPS kdssum. Nidurstédur syna ad liftimi H1 var styst, en
minni gaedabreytingar voru medal hinna hdpanna. Hins vegar var
ferskleikinn mestur og liftiminn lengstur hja H4, sem ber saman vid
hagari TVB-N og TMA myndun og orveruvoxt vegna CO,-myndunar
asamt laegri voruhita. Hradastur orveruvoxtur meeldist i H3 eftir 8 daga
geymslu. Enginn markteekur munur var milli hdpanna m.t.t. TVB-N og
TMA gilda, sem voru haest i H1 og H3. Drip var a.m.k. helmingi haerra i H4
eni6drum hépum.
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Summary in English:

The overall aim of the storage study was to compare the quality
deterioration and temperature profile of cod loins differently packaged
in expanded polystyrene boxes and stored under conditions mimicking
distribution. The purpose of the study was threefold; to compare chilled
storage (1) of 5-kg bulk fish packaged in sea freight (H1) or air freight
(H2) boxes; (2) of 3-kg (H3) or 5-kg (H2) bulk fish packaged in air freight
boxes; (3) with the use of CO,-emitting pads (H4) as a mean to slow
down bacterial deterioration of cod loins (5 kg) packaged under partial
vacuum and stored in EPS boxes. The results clearly indicated that group
H1 had a shorter shelf life as it developed spoilage characteristics faster
than the other three groups. Less difference was seen between the
remaining three groups but group H4 retained its freshness slightly
longer than groups H2 and H3. This can be explained by the CO, present
and the lower mean product temperature. More advanced microbial
spoilage was detected in H3 group compared to H2, as shown by higher
microbial counts in H3 being though insignificant. No significant
differences were observed after 8-day storage in TVB-N and TMA
content of the four groups, despite the higher levels measured in H1 and
H3. Drip loss was at least two times higher in H4 than the other groups.
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