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Agrip 4 islensku:

Sampattud kelirannsokn fér fram um ahrif séltunar, préteinsprautunar og
undirkelingar 4 geedi, efna- og eodliseiginleika salt- og préteinsprautads
porskvodva. Rannséknin synir ad med sprautun salts og préteina i vodva ma
bata nytingu, minnka drip og auka sudunytingu védvans. A moti kemur ad
sprautun salts og proteina i vodva eykur drveruvdxt og myndun reikulla basa og
styttir pannig geymslupol afurdarinnar. Med pvi ad leekka geymsluhitastig matti
p6 hamla voxt drvera og myndun reikulla basa. Oflekkun geymsluhitastigs
leiddi hins vegar til frumuskemmda vegna ismyndunar & yfirbordi 6had saltstyrk
i vodvanum. bvi pykir ekki askilegt ad geyma ferskan eda léttsaltadan
porskvidva vid hitastig leegri en -2°C. Einnig voru ahrif pess ad skola synin i
peekilbadi eftir sprautun kdnnud. Slik skolun hafdi ekki marktaek &hrif & vatns-
og saltinnihald eda nytni synanna, en syndi hins vegar minnkun & myndun
reikulla basa. Pvi pykir eeskilegt ad flok séu skolud i pakli ad lokinni sprautun
til a® hamla skemmdarferla ad fremsta megni. Skynmatsnidurstédur syndu ad
eiginleikar vodvans breyttust marktaekt vid sprautun salts og proteina i védvann,
en sprautadir hoparnir misstu ferskleikaeinkenni sin fyrr en ferski émedhondladi
vidmidunarhdpurinn.
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Summary in English:

A combined cooling experiment was performed on the effect of salting, protein
injection and superchilling on the quality and physicochemical properties of
brine and proteininjected cod muscle. The study showed that brine and protein
injections lead to increased processing and cooking yield, as well as decreased
drip. Injection of salt and proteins increase on the other hand microbiological
growth and the formation of volatile nitrogen bases, which in turn leads to
shorter shelf life. By lowering the storage temperature this growth of
microorganisms and volatile nitrogen bases could be decreased. If the storage
temperature is kept too low this on the other hand led to cell damages due to ice
crystallization on the muscle surface, independent on the salt content of the
muscle. It is therefore not recommended to store fresh and light salted cod at
temperatures below -2°C. The study also viewed the effect of brining the muscle
after brine and protein injection. This brining had no significant effect on the
salt or water content of the muscle, but decreased the amount of volatile bases. It
is therefore recommended that cod muscle is always washed in brine after
injection to keep damaging processes at a minimum. Sensory analysis showed a
significant difference between the characteristics of brine and protein injected
samples to unprocessed cod muscle. The injected groups also lost their freshness
characteristics earlier than the unprocessed control group.
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