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Agrip d islensku:

Markmid verkefnisins var ad meta afdrif viobeetts fosfats i saltfiski. Ljést er
ad magn bess leekkar vid verkun og titvétnun. Sama gildir um fosfét sem eru
nattarulega til stadar i fiskvodva. Pess vegna er heildarmagn fosfats {
utvotnudum afurdum yfirleitt leegra en { ferskum fiski. Hins vegar hefur
verio synt fram 4 ad vidbaett fosfot (di- og trifosfot) finnast baedi { verkudum
og utvotnum fiski. Pad er pé had magni vidbeetts fosfats { afurdinni og hvada
soltunarferlum er beitt, p.e. hvort fosfati var bezett i fiskinn med sprautun eda
paklun. Litid eda ekkert greinist { itvotnudum afurdum ef paeklun er beitt.
Munur & milli ferla getur stafad af séltunaradferd (sprautun/paeklun), gerd
og upphaflegu magni vidbaetts fosfats og verkunartima. Frekari rannsékna

er porf til ad meta ahrif af mismunandi séltunarferlum a afdrif fosfats {

soltudum porskvoodva.
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Summary in English:

The aim of this study was to investigate the fate of added phosphates in
salted cod products. The content of both added phosphates and naturally
occurring phosphates, decreases during salting and rehydration. The final
content in rehydrated fish (approx. 1-2.5% NaCl) is usually below values in
the raw fish. However, di- and triphosphates are present both in salted and
rehydrated products. The amount depends on the quantity of added
phosphates in the product and on the salting procedures applied. It seems
that lower contents are present in brined products than in injected
products. Differences may depend on the method used for adding
phosphates (injection/brining), phosphate type and, initial content of added
phosphates in the muscle after pre-salting and finally on the curing time.
Further studies are needed to get accurate information on the effects of

different salting procedures on the fate of phosphates in salted cod

products.
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