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Agrip & islensku:

I verkefninu var unnid med heildstaedri nalgun ad pvi ad hamarka framlegd ar
svinarekt hja Midskersbdinu med fullvinnslu & véldum afuroum fyrir
neytendamarkad. Verkefnid hefur skilad pvi ad Midskersblid vinnur og selur
millilidalaust um 15% af sinu kjoti & neytendamarkad. Farid var itarlega yfir pau
teekifaeri sem til stadar voru i vérupréun. betta var gert med pvi ad skilgreina
hugsanlegar framleidsluafurdir & nakveeman hatt. | framhaldi var sidan greind
nyting og ryrnun i Midskerssvini med pvi ad vinna fjogur dyr. Byggt a
ofangreindu var sett saman reiknilikan par sem hagt er ad aatla framlegd ar
heilu dyri at frd& mismunandi afurdum og bera hana saman vid pad sem bondinn
fengi fyrir dyrid med pvi ad selja pad a feeti til slaturleyfishafa. Med slikri aatlun
kom i ljés ad n4& ma fram verulegri framlegdaraukningu med aframvinnslu &
leerum, hryggjum og sidum yfir i Bayonne skinku, hamborgarhrygg og beikon.
Samhlida vorupréun var unnid ad uppbyggingu imyndar og kynningarefnis fyrir
framleidsluna. Midskersbiid selur ni afurdir sinar beint, baedi i gegnum Beint-
fra-byli og i gegnum matveelaklasann i Riki Vatnajékuls. Verkefnid hefur styrkt
Midskersbuid i peirri vidleitni ad nd fram hagkvemni i rekstri med fullvinnslu
seelkeraafurda i stad pess ad einbeita sér ad magnframleidslu & 6unnu kjoti.
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Summary in English:

In this project a holistic approach was taken to optimize the value of the meat
produced by a local pig farmer. This was achieved by increased processing of the
meat in such manner that it was ready for marketing at high end local gourmet
market. Based on the project the farmer now processes and sells 15% of his
produce directly to local customers. During the project candidate products were
defined. Further the yield of meat was analyzed during deboning of the whole
animal. Based on the observed yield it was possible to assemble a model to
optimize the value of the meat with further production. With such studies we
found out that the highest price was obtained with production of bacon, Bayonne
ham, glazed ham (hamborgarhryggur), and pate. Parallel to the processing we
designed new material for advertisement and media giving a clear image of the
small scale production. Currently the farmer markets his high end products
directly through two different clusters. One is a national co-op between farmers
selling products directly and the other is an regional co-op for marketing the
product of Vatnajokull Region (South-East of Iceland). The project has resulted
in increased value addition for the farmer with further processing of his meat
instead of turning into mass production approach to increase the margin of profit
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