Skyrsluagrip Matis ohf
Icelandic Food and Biotech R&D

Report summary

\"‘E‘%

ISSN: 1670-7192

/

Titill / Title Ahrif bidtima fra slatrun ad vinnslu & nytingu og gadi
eldisporsks / Effect of post-slaughter time intervals on
yield and quality of farmed cod

Héfundar / Authors Kristin  Anna  Pérarinsdéttir’,  Adalheidur  Olafsdéttir!,  Kolbrun

Sveinsdottir’, Asbjorn Jénsson®, Hannes Magnussonl, Kristjan G.
Jéakimsson?, Sveinn K. Guc’ijénsson2
"Matis ohf, 2Hraéfrystihusié-Gunnvér hf.

Skyrsla [ Report no. 39-11 Utgdfudagur / Date: ‘ Névember 2011
Verknr. / project no. 2002-1998 Skyrsla lokud til 01.01.2015

Styrktaradilar / funding:

AVS (R 11 006-010)

Agrip d islensku:

Tilgangur tilraunarinnar var ad kanna hvort bidtimi (0, 2, 4 kist) fra slatrun ad
vinnslu hefdi ahrif & pyngdarupptoku vid sprautun og eiginleika frystra flaka.
Auk pess var lagt mat a breytingar 4 piddum flokum vid geymslu i keeli. Fylgst var
med breytingum 3 pyngd, efnainnihaldi, vatnsheldni, orveruvexti og magni
nidurbrotsefna, auk pess sem flokin voru sett i skynmat. Til samanburdar voru
notud émedhondlud flok.

byngdaraukning var meiri eftir pvi sem bidtimi var lengri. S6ltun jok vatnsheldni
flakanna og dré ur ryrnun vid pidingu og sudu samanborid vid dmedhéndlud
flok. Sprautudu flokin voru pvi einnig safarikari. Haerri vatnsheldni sprautadra
flaka skyrst af pvi ad haerra hlutfall vatns var innan voédvafruma i sprautudu
flokunum medan millifrumuvokvi var meiri i dmedhondludum flokum og
hlutfallslega meira vatn pvi laust bundid.

Fjoldi 6rvera var meiri i sprautudum flokum eins og vid var buist par sem
sprautunin dreifir 6rverum um allan vodvann i stad pess ad paer séu eingéngu
ad finna a yfirbordi védvans eftir flokun. Skemmdareinkenni urdu pvi meira
adberandi i sprautudum flokum eftir pvi sem leid @ geymslu piddra flaka yfir 2
vikna timabil, pratt fyrir ad flokin vaeru ekki metin slakari i upphafi. pranun var
meiri i s6ltudu flokunum samkveemt TBA-gildum en &hrif hennar voru ekki
merkjanleg vid skynmat. Heaerra saltinnihald var talid auka daudastirdnun i
sprautudu flokunum og skila gdmmikenndari og stamari aferd samanborid vid
6medhondlud flok. Utlit sprautadra flaka var lakara, pau voru heldur dekkri og
misleitari en 6medhondlud flok.
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Summary in English:

The aim of the experiment was to evaluate the effect of post-slaughter time
intervals on injection yield and characteristics of frozen cod fillets. In addition,
to evaluate changes in thawed fillets during chilled storage. Weight gain by
injection was higher as the waiting time was longer. Salting increased water
retention during storage and cooking in comparison to untreated fillets.
Therefore, the injected fillets were also juicier. The higher water retention of
injected fillets was explained by a higher percentage of water within the muscle
cells while the ration of intercellular fluid was higher in untreated fillets.
Spoilage became more pronounced in injected fillets over 2 weeks of chilled
storage of the fillets after thawing. Oxidation was higher in salted complex as
expressed by higher TBARS-values, but the effect was not observed in sensory
analysis. Higher salt content seemed to increase rigor contraction in injected
fillets and result in a more rubbery texture of the injected fillets, which were
also slightly darker and more heterogeneous than untreated fillets.
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