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Agrip d islensku:

Markmid verkefnisins var ad prda hradvirka greiningaradferd til ad meta
gadi salts sem notad er til saltfiskframleidslu. Takmark verkefnisins var
ad ldagmarka gulumyndun i saltfiski. Tilraunir med ad nota porskalysi sem
stadgonguefni til ad meta pranun fitu af véldum malma syndu lofandi
nidurstédur og naudsynlegt er ad yfirfaera nidurstodur fyrir porskalysi
yfir & porskflok. Nidurstodur benda til pess ad jarn hafi meiri ahrif 3
pranun fitu en vid kopar. branun meaeldist i fitu vid allt ad 5 ppm jarnstyrk
i salti. Naudsynlegt er ad skoda ahrif kopars og jarns & oxun proteins i
fiski.
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Summary in English:

The objective of the project was to develope rapid test method to
evaluate the quality of salt used in the production of heavily salted cod.
This is done in order to reduce the risk of yellow discoloration in salted
cod. Experiments where cod liver oil was used as surrogate material
showed promising results and the next step is to extrapolate these
results to cod filets. The results indicate that iron has stronger oxidazing
effects on lipids compared to copper. Oxidation of lipids was detected at
5 ppm iron concentration in salt. Future research should aim at
investigating the effects of copper and iron on protein oxidation in fish.
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