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Agrip d islensku:

Markmid tilrauna var ad skoda ahrif soltunaradferda og peekilsamsetningar a
nytingu og gadi afurda sem unnar voru ur eldisporski fyrir daudastirdnun. Flok
voru ymist sprautud eda sprautud og paeklud. Pzkillinn var af mismunandi
saltstyrk, auk pess sem notkun fjolfosfats og blondu af sitrati og askorbati var
skodud. Fylgst var med breytingum & nytingu, vatnsinnihaldi, vatnsheldni og
geedum yfir 9 manada timabil i frosti.

Nidurstodur verkefnisins syna ad haegt er ad haegt er ad auka saltupptoku og
pbyngdarbreytingar a flokum med pvi ad breyta vinnsluferlum pratt fyrir ad
fiskurinn sé ekki genginn i daudastirdnun. Akvedinn munur kom fram i
verkunareinkennum fyrstu 3 manudina eftir pvi hvort ad flokin voru eingéngu
sprautud eda sprautud og paeklud. Vid lengri geymslu dré ar mun a milli
hépanna. | upphafi geymslunnar voru paettir sem einkenna ferskar afurdir
adberandi en eftir pvi sem leid 4 geymslutimann urdu peaettir eins og
frystigeymslulykt, frystibragd, praabragd og bordtuskulykt meira daberandi.
Notkun fosfats og bléndu af sitrati og ascorbati virtust geta dregid ad einhverju
marki ar pranun samkvaemt nidurstédum fyrir TBARS en ahrif komu pd hvorki
fram i litmaelingum né skynmati.
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Summary in English:

The aim of experiments was to investigate the effects of different salting
methods and brine composition on yield and quality of products, processed
from pre-rigor farmed cod. Fillets were either injected or injected and brined.
Different brine concentrations were used, as well as polyphosphates and a
mixture of citrate and ascorbate. Changes in yield, water content, water
retention and quality of the products were followed over 9 months period of
frozen storage.

Results show that it is possible to increase the salt uptake and weight changes
of the fillets by altering processing procedures for the pre-rigor fish. The curing
characteristics of the products depended on salting methods, i.e. if the fillets
were only injected or injected and brine salted before freezing, especially during
the first 3 months. Longer storage time reduced the difference between the
groups. At the beginning of the storage, freshness characteristics were strong
but during storage attributes like frozen odour and taste, rancid taste and dish
cloth odour become predominant. Oxidation was reduced by use of phosphate
and the mixture of citrate and ascorbate, as indicated by lower TBARS-values.
However, the effect was neither detected in results from colour measurements
nor sensory analysis.
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