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Agrip d islensku:

Rannséknir paer sem lyst er i pessari skyrslu eru pattur i verkefninu
Nyting ostamysu i heilsutengd matveeli. Verkefnid fjallar um ad bezeta
nytingu og auka verdmaeti mysu sem fellur til vid ostaframleidslu hja
Mjélkursamlagi KS & Saudarkroki med pvi ad nyta badi prétein og
mjolkursykur til framleidslu & heilsudrykkjum og faedubdtarefnum. Med
baettri nytingu mjélkur t.d. med notkun préteina dr mysu md komast hja
Oparfa losun lifefna Ut i umhverfid.

Ostamysa fra Mijélkursamlagi KS var adskilin i fjéra hluta med
himnusiubinadi (Membrane Pilot Plant Type MEM11) i vinnslusal
Lifteekniseturs Matis & Saudarkroki af starfsménnum Iceprotein, annars
vegar i gegnum 10 kDa himnu og hinsvegar 200 Da himnu.
Efnasamsetning (raki, prétein, salt, steinefni) og lifvirkni (ACE-hamlandi
virkni og andoxunareiginleikar) voru greind 4 rannséknarstofu Matis i
pessum fjérum synum auk pess sem mysan sjalf ébreytt var meeld.
Nidurstodurnar lofa gddu og syna vel ad lifvirkni er til stadar i mysunni,
sem nyst getur i markfaedi.
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Summary in English:

The experiment described in this report is part of the project Utilization
of Cheese whey in health based food products which aims are to improve
utilization and increase value of whey that is discarded during the
cheese production at KS Saudarkrokur, by using proteins and lactose to
produce health drink and nutritional supplements. With better
utilization, unnecessary disposal of bioactive components can be
avoided.

Cheese-Whey samples from KS were fractionated with membrane
filtration equipment (Membrane Pilot Plant Type MEM11) at Matis
Biotechnology centre in Saudarkrékur with molecular weight cut-offs 10
kDa and 200 Da. Chemical composition and bioactivity properties were
analyzed at Matis Laboratory. Results show that whey contains
promising bioactive compounds that could be used as functional food.
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