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Agrip 4 islensku:

I verkefninu var unnid med humaridnadinum & islandi vid ad greina orsakir og
skilgreina lausnir til ad draga Ur védvadrepi i leturhumri. Slikt vodvadrep hafdi
aukist mjog & sidustu arum an skyrrar astedu. | upphafi var gert rad fyrir ad
likleg é&steeda vOdvadrepsins veeri Hematodinium syking i stofhinum en slik
syking hefur valdid téluveroum &féllum i skoska leturhumarstofninum. Stadfest
var ad ekki voru tengsl milli Hematodinium sykingar og vodvadreps. |
framhaldinu vard pvi ad breyta aherslum verkefnisins. Med itarlegum
formfraedirannsdéknum a leturhumri tokst ad tengja vodvadrepid vid ensimvirkni
i hepatopancrea leturhumars. Byggt & peim nidurstédum var unnin skilgreining
lausna til ad draga Ur tidni vodvadrepsins. Med battri keelingu og medhéndlun
med ensimhindra hefur tekist ad draga verulega Ur védvadrepi i leturhumri.
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Summary in English:

This project was carried out in close association with the Icelandic Nephrops
fishing and processing industry. The aim was to define reasons and propose
solutions to reduce the muscle spoilage in Nephrops. Such muscle spoilage had
increased significantly during the last few years without any know reason. The
original hypothesis of the project was that there might be a correlation between
infection of the parasite Hematodininum and muscle spoilage. Such parasitic
infection has resulted in lower quality products in the Scottish Nephrops industry
for the last decade. In the project it was confirmed that such infection is not the
underlying factor for the muscle spoilage. This resulted in change of direction in
the project. Based on morphological analysis of Nephrops it was observed that
the muscle spoilage was correlated with enzyme activity in the hepatopancrea.
Based on this observation it was possible to propose a code of practice to reduce
the onset of the muscle spoilage. The code of practice is based on improved
chilling and use of enzyme inhibitor during the storage of the Nephrops from
catch to frozen product.
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