Vinnsla og vorupréun

A Vinnslu- og voru-
bréunarsvidi Matis
er m.a. l6gd ahersla
a hagnytingu rekjan-
leika og notkun
upplysingataekni vid
hraefnisoflun, fram-

leidslu og markads-
setningu matveela.

Dregur ur

ryrnun og mari
a fiski og beetir
gaedi hraefnis.
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Rafraenar upplysingar um mtv6rur

Margir eru peirrar skodunar ad rafreenar merkingar muni leysa heféobundin strikamerki af
holmi a naestu arum. Matis hefur tekid patt i prounarverkefni sem midar ad pvi ad merkja

fiskiker med rafreenum heetti.

Fyrirtaeki® Promens Dalvik, adur Saeplast, hefur
hafid framleidslu a fiskikeri sem er léttara en 6nnur
ker og med meira inntaksrimmal en adur hefur
pekkst. Honnun keranna gerir pad ad verkum ad
pau draga Ur ryrnun og mari & fiski og baeta gaedi
hraefnis. Fiskikerid er préad i samvinnu vid Matis
ohf. (Matveaelarannsoknir Islands) og Fisk Seafood
a Saudarkroki og til verkefnisins fékkst styrkur hja
AVS.

Minni ryrnun

Honnun kersins er med peim haetti ad vid stoflun
lokar efra kerid pvi nedra. I fjogurra kera staedu
parf pvi ekki nema eitt lok. Pa er buid ad feera got
fyrir lyftaragafla utar a kerid svo ad ekki sé hatta
a ad ohreinindi berist med botni i nedri ker pegar
peim er staflad. Med pessum heetti er haegt ad
minnka farg a fiski i nedstu logum keranna og par
med draga Ur ryrnum og mari a fiski.

... [gerir] kleift ad senda rafraenar
upplysingar til kaupenda um pad
hvar afurdin er veidd, hvar han
hefur verio verkud og hvada leid
han hefur farid a markad.

Upplysingar a keri fra veidum til vinnslu
Stefnt er ad pvi ad nyju kerin komi til med ad bla
yfir RFID flogu sem geymir upplysingar um fisk fra
veidum til vinnslu og tryggir rekjanleika i gegnum
vinnsluna. Slikar upplysingar eru mikilvaegar fyrir
s6lu & markadi pvi peer studla ad auknu upp-
lysingaflaedi og auka 6ryggi.

Upplysingakerfid er unnié i samstarfi Fisk Seafood,
Maritech og Matis, en AVS studdi einnig pennan
patt verkefnisins. Slikar merkingar munu auka
moguleika a rekjanleika fisksins og m.a. gera fyrir-
taekjum kleift ad senda rafraenar upplysingar til
kaupenda um pad hvar afurdin er veidd, hvar hun
hefur verid verkud og hvada leid hun hefur farid

a markad.

Frumgerd af kerinu var synt & Sjavarutvegs-
syningunni i Brussel i mai 2006 og vakti strax
mikla athygli.
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Processing and product development

This division has
four departments:
Consumers and
sensory evaluation,
Aquaculture, Food
processing, Trac-
ability and market-

ing.

The design im-
proves insula-
tion character-
istics so less ice
is required.
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Use of FIDgtags in fish procéssing

Process management and traceability

Along with the companies Fisk Seafood, Saeplast and Maritech, Matis participated in a
project which aimed at developing a new type of fish tub.

The aim of the project was:

® To develop a methodology for implementing
RFID technology in fish processing (onwards
from the raw material storage)

e Research the possibilities for keeping batches
from the raw material on through the continuous
part of the processing.

e Develop an on-site method for replacing RFID
tags in tubs.

e Research the possible uses of HF and UHF tags
in this part of the processing line based on previ-
ous projects and the experience of the interna-
tional participants cooperating with this project.

Revolutionary design

The new fish tub is a major departure from tra-
ditional tub design. Its streamlined profile signifi-
cantly increases stacking capability — over 10%
more fish per stack, which greatly improves utiliza-
tion of valuable storage space.

Slots for forklift forks have been moved to the
tub’s sides. When stacked, the upper tub works as
a seal on the one below. This prevents dirt from
entering to ensure optimum hygiene. The design
also improves insulation characteristics so less

ice is required. Only the uppermost tub of a stack
needs a lid.

These revolutionary tubs are much lighter than
their predecessors. They are easier to handle, and
their lower center of gravity makes roto-dumping
with a forklift significantly more stable. Szeplast’s
new tubs can also be stacked with its standard 460
liter and 660 liter containers.

RFID tags are easily embedded into the tubs to en-
sure reliable traceability. These and other changes
put Saeplast’s new tub into a class all its own. It is
a very exciting innovation for operations both on
land and at sea.

RFID tags are easily embedded
into the tubs to ensure reliable
traceability.

The new fish tub was formally presented at the Eu-
ropean Seafood Exposition 2007 in Brussels in May
2007, where it received a lot of attention.
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