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Matis hefur tekist ad proa adferd sem eydir a skommum tima bakteriu i mengudum laxa-
afurdum. Adferdin, sem felst i haprystimedhondlun, tryggir oruggari neyslu a laxaafuréum
og lengra geymslupol. Um er ad reeda nyja nalgun a haprystingsmedferd, sem var proud i
bpyskalandi fyrir nokkrum arum. Med nyrri taekni er haegt ad na tilskyldum arangri a innan vid

10 sekindum i stad 15 minutna adur.

Med nyju adferdinni er haegt ad eyda bakteriunni
Listeria i reyktum laxi. Listeria er reyndar sjaldgaef
i laxi, en tegundin getur i einstaka tilfellum valdid
alvarlegum sykingum hja neytendum. L. monocyto-
genes er bakteria sem er vida i nattdrunni og finnst
hja fjolda dyrategunda. Til eru 13 tegundir Listeria
en einungis L. monocytogenes er sjukddéms-
valdandi i ménnum. Helsta smitlei® bakteriunnar

er med matvaelum.

Ahaettuhépar

Fullfriskt ungt félk veikist mjog sjaldan af voldum
Listeria monocytogenes pratt fyrir ad pad neyti
matveela sem eru mengud med bakteriunni. Ymsir
paettir geta po aukid likur & sykingu, t.d. har aldur,
mikil afengisneysla og dnaemisskerding. pa eru
nyfaedd born og fostur i médurkvidi i aukinni haettu
a ad sykjast, sem getur leitt til fosturlats eda
dauda.

Hefdbundnar adferdir duga ekki

Hefdbundin kaldreyking & laxi naegir ekki til ad
drepa Listeria og getur hun pvi verid vandamal hja
baedi framleidendum og neytendum. Med auknu
hreinlaeti og baettri gaedastyringu hefur pd tekist
ad na gédum arangri, en til ad tryggja ad reyktur
lax innihaldi ekki bakteriuna er naudsynlegt ad
proa nyja teekni eins og haprysting.

Nidurstodur rannsdknar Matis leiddu i ljos ad ha-
brystingur purfi ad vera 700-900 MPa til ad eyda
bakteriunni. Haprystingur hefur litilshattar ahrif a
myndbyggingu, lit og aferd afurdar. Med adferdinni
er haegt ad tryggja neytendum reyktan lax sem
hefur lengra geymslupol og er laus vid Listeria og
jafnvel snaudur af 68rum bakterium.

Med adferdinni er haegt ao
tryggja neytendum reyktan lax
sem hefur lengra geymslupol
og er laus vid Listeriu og jafnvel
snaudur af 6drum bakterium.

Nidurstodur rannsdknarinnar voru birtar i Skyrslu
Matis 30-07: Effect of high pressure processing
in reducing Listeria spp. and on the textural and
microstructural properties of cold smoked salmon

(CSS).
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Processing and Product Development

This division has
four departments:
Consumers and
Sensory Evaluation,
Food Processing,
Traceability and
Marketing. Among
the projects car-
ried out by the Food
Processing group
are those involving
treatment, process-
ing and distribution
of food products.

Combining
traditional

and innovative
approaches
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Making moke saln more afe

Poiiegl

Scientists at Matis have been working on the development of an innovative method to elimi-
nate harmful bacteria, such as Listeria spp., from cold smoked salmon as well as to reduce
bacterial load, hence increasing the quality and safety of this valuable product.

Salmon

Much of salmon is sold raw, i.e. either smoked

or “gravad.” The consumption of raw foods can
involve a risk of food-borne diseases, such as liste-
riosis in the case of raw salmon, due to contamina-
tion of Listeria monocytogenes.

The main object of a recent Matis research was

to study the effects of high pressure processing
(400-900 MPa) on the survival of Listeria mono-
cytogenes and the characteristics (microstructure,
texture and colour) of cold smoked salmon when it
was processed for 10, 20, 30 and 60 seconds. The
changes in counts of total aerobic bacteria, lactic
acid bacteria and Bacillus spores were also studied.

Two experiments were carried out, one in July
2005 and the second in November 2006.

A study at Matis

In a report from Matis titled Effect of high pres-
sure processing in reducing Listeria spp. and on
the textural and microstructural properties of cold
smoked salmon (CSS), (Report 30-07), scientists
at Matis concluded that the combination of high
pressure and short time treatment is very effective
to improve the quality and safety of cold smoked
salmon. They also came to the conclusion that
because of the changes in the visual appearance
and texture, further studies were necessary. This
new development is promising to meet require-
ments for prolonged shelf life of ready-to-eat cold
smoked salmon with high microbiological quality
and safety.

Important results

This study is of high industrial relevance because
it combines a traditional mild process an innova-
tive approach of using high pressure processing
for short time (seconds) to reduce the number of
Listeria in cold smoked salmon and thereby extend
the shelf life of this valuable product.
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