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Agrip & islensku:

Sampattud kelirannsékn fér fram um &hrif  s6ltunar, mismunandi
pokkunaradferda og soltunaradferda asamt ahrifum undirkeelingar & gadi og
geymslupol porskvéova. Nidurstddur syna ad lagering er askilegri
sOltunaradferd en sprautusdltun Gt fra drverufredilegu sjonarmidi og med tilliti
til drips og sudunytingar. Hins vegar ef saltstyrkurinn vid lageringu verdur of
har geljast vodvinn. 1 tilrauninni potti ekki beta gaedi fisksins ad sprauta
proteinum i vodvann til vidbotar vid saltid. Orveruvoxtur og magn reikulla basa
minnkar med lekkudu hitastigi og pvi er askilegt ad halda hitastiginu sem
leegstu, an pess po ad fiskurinn frjosi. Vid -4°C var yfirbord fisksins i éllum
hopum, 6had saltinnihaldi, frosid og jokst iskristallamyndunin med geymslutima.
pessi iskristallamyndun for mun haegar fram vid -2°C og pvi pykir pad askilegt
geymsluhitastig fyrir léttsaltadan porskvodva. Loftskiptar umbudir (MAP)
reyndust pa einnig eskilegri geymsluadferd en fraudplastumbudir, par sem
Orveruvoxtur og aukning reikulla basa var heagari i MAP-umbddunum, sem
leiddi til lengra geymslupols.
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Summary in English:

A combined cooling experiment was performed upon the effect of salting,
different packaging and salting methods as well as the effect of superchilling on
the quality and shelf life of cod muscle. The results show that brining is a better
salting method that brine injection in terms of bacterial growth as well as
increased yield. On the other hand, if the salt concentration becomes too high,
gelation of the muscle proteins begins. The study also showed that injection of
proteins along with salt injection did not improve the quality of the muscle.
Microflora and the formation of volatile nitrogen bases decreased with lowering
temperatures. It is therefore preferred to store fish at as low temperatures as
possible, without letting the muscle water freeze. At -4°C the water at the
muscle surface was frozen in all groups, independent of salt content, and the ice
crystllization increased with storage time. This crystallization was much slower
at -2°C and therefore this temperature is recommended for storage of light salted
cod mucle. Modified Atmosphere Packaging (MAP) turned out to be a better
packaging method than styrofoam packaging, since the increase of bacterial
growth and volatile nitrogen bases was slower in the MAP. This also lead to
increased shelf life.
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