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Agrip d islensku:

Verkefnid er um ad gera verdmeeti Ur hlidarafurdum sldtrunar- og
kjotvinnslu. Taeknilegt markmid var ad adlaga og préa vinnsluadferdir
sem breyta hlidarafurdum dr 6dyrum mannamat, fédri og Urgangi i dyrar
sérvorur sem seldar verda til vidskiptavina i 6drum l6ndum. Markmid i
rannséknum og menntun var ad taka patt i og efla klasasamstarf og
studla ad pjalfun ungra visindamanna. Verkefnid er til tveggja ara. betta
er skyrsla um fyrra ar verkefnisins en pa var unnid ad rannsékna- og
préunarverkefnum um vorur Ur gérnum og vomb

um, beetta nytingu a blédi og innmat. Einnig hoéfst frostpurrkun 3
liffeerum til lyfja- og lifefnaframleidslu.

Lykilord d islensku:

Slatrun, kjétvinnsla, hlidarafurdir, veromeeti

Summary in English:

The project is about creating more value from slaughter and meat
processing by-products. The technical aim is to adapt and develop
processes to convert by-products from being low value food, feed and
waste to high value products for export. The aim is also to train young
scientists by allowing them to take part in the project. This is a status
report from the first year of the project.

The project included:
- Development of casing processes

- Better utilization of organs and bloods
- Freeze drying of products for biotechnological development

Slaughter, meat processing, by-products, value
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