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Agrip d islensku:

Markmidid verkefnisins var ad préa nyja afurd hja MPF islandi i Grindavik
ur aukahraefni fisks sem nytist i braudvorur. MPF setur sér pad markmid
ad selja proteinid til bokunarvoruframleidenda, innanlands sem erlendis,
og par med tryggja atvinnu og nyskdpun i sinni heimabyggd.

Prjar mismunandi gerdir af purrkudum préteinafurdum voru préadar.
Préfanir voru gerdar vid ad blanda peim i mismiklu magni i braud par
sem allt ad 20% af hveiti var skipt Ut fyrir prétein. Ageetis afurdir fengust
en poéttu ekki naegjanlega gddar til markadssetningar. Naest var préad
hrokkbraud med fiskpréteinum sem péttu einstaklega géd og fengu
jakvaeda umsogn vid neytendakonnun. Ennpa er élokid ad skala upp
burrkunarferli til ad haegt sé ad ljuka vid markadssetningu & hinni nyju

proteinafurd.

Lykilord d islensku:

Aukahrdefni fiskvinnslu, protein, braud, aukid verdmeeti sjavarfangs.

Summary in English:

The aim of the project was to develop new protein product for use in
baked goods including bread from by-products from fish production. The
goal is to sell protein to producers of bakery goods both in Iceland as
well as abroad and in so doing strengthening the seafood industry in
Grindavik the hometown of MPF Iceland and thereby in Iceland.

Three different fish protein products were developed. They showed
good results when used instead of wheat in bread. Good bread was
developed but the quality was not of that caliber that was aimed for. On
the other hand, good quality rye-crisp bread was developed that
received good reviews in consumer research. A good drying process is

though still lacking before marketing of the protein product can start.
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