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Agrip & islensku:

Miklar rannsoknir hafa farid fram a geedamalum vardandi blédgun a porski og
benda peer allar til ad rétt medhoéndlun hafi umtalsverd ahrif a gaedi afurda.
Rannsoknir hafa synt ad illa blédgadur fiskur skilar verri afurdum, hvort sem um
er ad raeda fisk sem fer i fram-leidslu & ferskum, frosnum, soltudum eda
burrkudum afurdum®. Med aukinni sékn smeerri bata sem stunda linu- og
hand-feeraveidar hefur borid & vandamali hvad vardar blédgun enda eru margir
hverjir ekki Gtbunir blédgunarkerum. Rannséknir Matis benda til ad fiskur sem
er latin blaeda naegilega lengi i miklum sjoskiptum, vid nattarlegt hitastig sjavar,
strax eftir blédgun, skilar betra hraefni en vid hefébundna medhondlun.
Hefdbundin adferd um bord i smabatum er ad blédga fiskinn beint af linunni
ofan i krapaker i lest.

Matis, 3X Technology og Fiskvinnslan fislandssaga hafa lokid verkefninu
yVinnsluferlar smabdata“ par sem adsteedur um bord i smabatum voru skodadar
med pad fyrir augum ad hanna bunad sem hentadi fyrir minni linubata. Honnun
a bunadinum (Rotex blaedingatankur FIFO) er lokid og smidi er hafin hja 3X
Markmid pessa
adferd-arinnar a blaedingu porsks med hlutlaegri rannsdkn. bessi verk-pattur er

Technology. verkefnis er ad rannsaka virkni Rotex

unninn i samvinnu 3X Technology, Matis og Jakob Valgeirs ehf i Bolungarvik.

Syni af porski voru tekin i tveimur ré8rum dagrédralinubats par sem notast var
vid mismunandi adferdir vid blédgun og fragang. Syni voru flokud og hluti
flakanna sidan send fersk til Matis & Vinlandsleid par sem mismunandi
adferdum var beitt til ad meta hraefnisgaedin. Hinn hlutinn var unnin a
hefdbundin hatt p.e. framleidsla a léttsoltudum, frosnum flakastykkjum, og pau
sidan notud til ad fa fram ahrif mismunandi blédgunaradferda a geedi afurda vid
geymslu i frosti, i mislangan tima og vid mismunandi hitastig.Nidurstada
verkefnisins mun stydja adrar rannsdknir & pessu svidi og er mikilvaegt innlegg i
umrzaedu um betri gaedi afla smabata.
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* http://www.matis.is/media/matis/utgafa/Mikilvaegi-godrar-medhondlunar-a-fiski.pdf
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Summary in English:

Extensive research has been conducted on the quality of bleeding process of
cod on board but the correct treatment can have a significant effect on the final
product quality. Studies have shown that insufficient bled fish will result in low
value products, whether in the case of fresh, frozen or dried production.

This problem is mainly related with fish caught by long-line, especially on
smaller vessels that are not equipped with necessary equipment for the
bleeding process such as bleeding tanks. Researches indicate that bleeding of
fish with sufficient flow of fresh seawater in the bleeding tank will result in
higher quality products. The traditional bleeding method on board small vessels
is to bleed the fish directly in to slush ice tub in the ship convoy. Matis, 3X
Technology and Icelandic Saga have finished the research project “Processing in
small vessels” where conditions on board the small vessels were examined with
the aim to design equipment suitable for smaller long-liners. The output of that
project was the design of new equipment “Rotex” (bleeding tank FIFO). This
was completed and a production was launched by 3X Technology.

Samples of cod were collected in two fishing trips from a long liner landing
daily, using different methods of bleeding and handling. Samples were filleted
and parts of it were sent fresh for research at Matis in Vinlandsleid where
different methods were tested considering different product quality and the
other parts were prepared with traditional production of lightly salted fillet
pieces. The fillets were frozen and used to test the effect of different bleeding
methods on product quality after storage in the freezer, using different storing
time and different temperatures.

The aim of present project was to investigate the effect of the ROTEX bleeding
process with an objective researches in collaboration with 3X Technology, Matis
and the fish processor and boat owner, Jakob Valgeir Ltd. This project will
support other researches in this area as well as to be an important input for
disquisition about better quality of small boats catch.
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