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Agrip d islensku: Markmid  verkefnisins var ad  beeta  framleidsluferil

sprotafyrirtaekisins Iceprotein. Hja Iceprotein hefur verid unnid ad
nytingu vannyttra préteina ur fiski med agaetum arangri. Hins vegar

er naudsynlegt ad beeta g di purrkadra afurda.

Tilgangur pessa verkefnis var ad beaeta ur pvi og tryggja par med

aframhaldandi préun pessa mikilvaega vaxtabrodds i Skagafirdi.

Lykilord d islensku:

Fiskhydrolisét, filtrun, lifvirkni, purrkun, skynmat.

Summary in English:

The aim of the project was to improve the processing of dry fish
proteins at the company Iceprotein. Iceprotein is a development
company that utilizes cut-offs from fish processing for production

of value added protein products.

With this project, the aim was to improve their production and
thereby strengthening this frontline company in use of fish by-

products.

English keywords:

Fish hydrolysates, filtration, bioactive properties, sensory analysis, drying.
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