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Agrip d islensku:

islensk hollusta ehf fékk Matis til samstarfs vid sig til ad ljika vorupréun
a kryddlegnum soélvum. Gerdar voru préfanir & marineringu i nokkrum
algengum efnum p.e. oliu, soja-sésu, ediki, mysu og saltpaekli.
Marinering svipud pvi sem islensk hollusta ehf hafdi notad reyndist best,
en profanir syndu ad verulega var haegt ad baeta vinnsluferlid til ad besta
voruna med tilliti til utlits, bragds og geymslupols.

Kryddlegin s6l eru na ahugaverd vara med fallegt utlit og gémsaett
bragd. Ahugavert verdur ad sja hvernig markadurinn tekur vid pessari

nyjung.
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Summary in English:

The project focused on finalising product development of pickled dulce
developed by islensk hollusta ehf. Tests were executed with various
curing media; oil, soya, vinegar, whey and salt brine. The curing media
selected was similar to the one already developed by islensk hollusta.
However, improvements in the processing were obtained, especially in
regard to optimisation of appearance, flavour and storage time eda shelf
life.

Pickled dulce is now an interesting product with attractive appearance
and taste. It will be interesting to see how the market will respond to
this new product.
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