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Agrip d islensku:

Markmid verkefnisins var ad prda og setja upp nyjan vinnsluferil til
ad framleida hagaeda lifvirkar surimiafurdir dr vannyttu og édyru
hraefni. Pad er mikill skortur & hagseda surimi i heiminum og einnig
eftir og
heilsubaetandi ahrif. bvi er mikid taekifeeri nina fyrir island ad hasla

mjog vaxandi eftirspurn afurdum med lifvirkni
sér voll & pessum markadi. | verkefninu var ferillinn hdmarkadur og
eiginleikar afurdarinnar maeldur og stadfestur af vidskiptavinum.
Nyjar adferdir og blondur voru prdadar til ad framleida nyja afurd,
lifvirkt surimi, med dherslu 8 vorur sem geta studlad ad baettri heilsu
neytenda. NU er pvi mogulegt ad setja i gang surimiframleidslu sem
getur leitt af sér fleiri storf, aukinn fjolbreytileika i framleidslu

sjavarafurda 4 islandi og aukningu gjaldeyristekna.

Lykilord d islensku:
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Summary in English:

The overall objective of this project was to develop and
commercialize a highly novel protein recovery process to produce
high value and high quality bioactive surimi and surimi seafood
products from low value and underutilized Icelandic raw materials.
On world bases, there is a need for high quality surimi and
furthermore an increasing demand for bioactive and “health-
promoting” products. In the project the process was optimized,
product properties measured and confirmed by future byers. It’s
now possible to start production in Iceland on bioactive surimi that
will lead to increased value, more jobs and diverse new products
from the Icelandic fishing industry.
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