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Agrip d islensku:

Tilgangur pessa verkefnis var ad hamarka virkni ensimhindra (hasendsa)
med mikilli undirkaelingu til minnkunar & voédvadrepi i leturhumri vid
fsland. Metin voru &hrif ensimhindra & gaedapeetti humarsins virkni
mismunandi kealimidla um bord i fiskiskipum vid humarveidar. Afurd
verkefnisins er svo skilgreining a vinnsluferli fyrir humaridnadinn med
notkun & ensimhindra og mikilli undirkaelingu.
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Summary in English:

The aim of this project was to maximize the effects of using food grade
protein inhibitor (EDTA) with combination of effective ice/seawater
cooling to minimize muscle spoilage in nephrops in Iceland. To analyse
different effects on nephrops quality factors when using the food grade
protein inhibitor (EDTA) and to measure the effects of using different
cooling media. The end product of this project is a simple code of practice
information for the lobster industry in Iceland on how to use the
combination of the food grade protein inhibitor (EDTA) with different
cooling media to get the most effects on reducing muscle spoilage in
nephrops in Iceland.
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