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Agrip @ islensku:

Markmid verkefnisins var ad prda nyjar proéteinafurdir Ur hraefni
sem fellur til vid vinnslu grasleppuhrogna. A pann hatt var stefnt ad
bvi ad nd enn meiri verdmastum Ur hraefninu med pvi ad framleida
verdmaetar préteinafurdir Gr grasleppu. | verkefninu var préun
briggja afurda konnud, 1) einangrud prétein fyrir surimi, 2) purrkud
protein sem iblondunarefni og 3) vatnsrofin protein sem ibléndunar

og/eda faedubdtarefni.

Illa gekk ad einangra prétein ur grasleppuholdi en nidurstédur ar
lifvirknimeaelingum & afurdum ar vatnsrofnum proteinum lofa gédu

fyrir aframhaldandi rannsoknir.
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Summary in English:

The aim of the project was to develop new products from lump fish
to increase the yield and value of the catch. In the project the aim
was to develop three types of products: 1) isolated proteins for
surimi, 2) dry proteins as additives and 3) hydrolysed proteins as

additives and/or food supplements.

The project revealed that protein isolation from lump fish is difficult

but hydrolysed proteins showed promising bioactive properties.
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