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Agrip & islensku:

Fimm rannsoknir voru gerdar af rannsdknarteymi (ofurkaelingateymi)
sumarid 2014 til ad préfa ahrif ofurkeelingar a vinnslu- og afurdargaedi
hvitfisks. petta verkefni var byggt & erlendum visindarannséknum 3a
ofurkaelingu, sem wunnar voru i rannsdknarstofum, en rannsoknir
ofurkalingateymis voru unnar vié vinnsluadstaedur. Nidurstada
rannsdknarteymis benda til enn meiri virkni en paer grunnrannséknir sem
byggt var &.

Helstu nidurtédur voru ad med ofurkaelingu strax eftir blédgun og slaegingu
er haegt ad tefja daudastirdnun umtalsvert, en engir skemmdaferlar hefjast
fyrr en henni lykur. pekkt er ad helstu astedur fyrir losi er hrod
daudastirdnun par sem holdid rifnar med snéggum samdraetti sem togast 4
vid beinagard fisksins. Fiskur er 800 sinnum vidkvaemari en kjot og pvi polir
hann mjog illa allt hnjask vid medhondlun. Nidurstédur rannsékna
ofurkzelingarteymis syna ad vid ofurkaelingu stifnar holdid dn pess ad frjosa
og polir mun betur alla medhondlun, t.d. flokun, rodflettingu og snyrtingu.
Ekki er adeins um utlitsmun ad reda a ofurkaeldum flokum midad vid
hefé6bundin heldur var hlutfall peirra sem féru i dyrustu pakkningar
umtalsvert meiri. Tilraun var gerd hja islandssdgu & Sudureyri og
nidurstadan var ad aukid verdmeeti vegna ofurkaelingar var um 900 pusund
krénur a dag. Vio vinnslu a ofurkaeldum flokum i ferskfisk utflutning skiludu
bau séripakkningar vid -0,8 °C medan hefdbundin vinnsla var vid +2 til +5°C.
Frysting 4 hluta af vatni i flokum (5-30%) byggir upp mikla kaeliorku sem
vidheldur lagu hitastigi i gegnum alla vinnslu (flékun, rodrif og snyrtingu).
Nidurstodur rannséknarteymis eru ad med ofurkaelingu um bord i veidiskipi
nidur i -1°C strax eftir blédgun og slaegingu verdur notkun & is 6porf vid
geymslu i lest og lager i landi. Lest og keaeliklefar verda keyrdar 4 -1°C sem
dugar til ad vidhalda ofurkzelingu i langan tima. Profad var ad geyma porsk
vi0 pessar adstaedur i atta daga og nidurstédur rannsdkna syndu gadi hans
vid vinnslu hja Fisk Seafood voru mikil og betri en med hefdbundinni
vinnslu.
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Summary in English:

Five studies were conducted by a research team (superchill-team) in the
summer of 2014 to test the effects of superchilling on production and
quality of whitefish. This project was based on published studies on
superchilling, conducted in laboratories, but the superchill-team conducted
their study at industrialized conditions.

Conclusion of the research team suggests greater functionality than the
scientific researches it was based on.

The main conclusion are that super-chilling right after bleeding and gutting
can significantly delay rigor mortis, but no spoilage take place before that
process. It is well known that the main reasons for gaping in fish fillets are
the contraction and relics causing by rigor mortis. Fish is 800 times more
sensitive than meat, so it is perishables against handling in processing lines,
like filleting, skinning and trimming. One finding in these research is that
by super chilling the fish before the process, the flesh is more stiff without
being frozen, and can withstand handling in processing much better. The
super chilled product is not only looking better compared to the traditional
product, but the proportion of more valuable products were significantly
higher.

A research made in the freezing plant Icelandic Saga in Sudureyri, gave a
result were increased value due to super cooling was about 900 thousand
ISK per day. In the same trial a temperature for fresh packed fillets for the
British market, the product temp for super chill were -0,8°C, but the
traditional product were packed at +2 to +5 ° C. Freezing part of the water
content of the fish, around 5-30%, builds up a massive cooling energy that
keeps low temperatures throughout the processing (filleting, skinning and
trimming).

Results of the research team were that super-cooling fish on board a fishing
vessel, down to -1°C immediately after bleeding and gutting make the use
of ice in fish hold redundant. The fish hold need to be run at -1 ° C which is
sufficient to maintain the super-cooling for a long time. The research team
kept whole cod without ice for eight days in container and -1°C, with exigent
result and extremely good quality of product, significant better than the
traditional process.
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