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Agrip d islensku:

Markmid verkefnisins var ad auka atvinnupréun og nyskdpun i
heimabyggd, innan Akraneskaupstadar, med pvi ad adstoda vid
préun voru ur purrverkudu hrefnukjoti, med vel skilgreinda edlis-
og bragdeiginleika. bréadar voru tveer frumgerdir af voru;
Frumgerd 1 byggir & purrverkudum strimlum ur hrefnuvodva og
Frumgerd 2 byggir 4 hokkudu hrefnukjoti sem er métad i bita eda
lengjur og burrverkad. [ pessari skyrslu er farid yfir
vorupréunarferilinn & pessum frumgerdum.
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Summary in English:

The aim of this project was to increase employment development
and innovation in Akranes, by developing a prototype of dry cured
whalemeat, with defined physical properties and flavour. Two
prototypes were developed, prototype 1 based on dry cured muscle
slips from whale meat, and prototype 2 based on formed minced
dry cured whale muscle. In this report an overview of the product
development is described.
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