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Agrip & islensku:

Verkefni petta er samstarfsverkefni eftirtalda fyrirteekja; Matis, Brim,
Samherji, Visir og 3X Technology. Markmid verkefnisins er ad bata
vinnsluferla linuveidiskipa med pad fyrir augum ad leekka kostnad vid
vinnsluna, auka vinnuhagraedi og gaedi afurda. Verkefnid inniheldur
afrakstur r sjoferd med isfisktogaranum Stefni IS, par sem markmidid
var ad framkvema mismunandi kali og blédgunartilraunir & porski og
komast pannig ad pvi hver er besta vinnsluadferdin/vinnslumedhdndlunin
med tillit til geedi afurdarinnar.

Vinnsludekkid & linuskipum verdur 6druvisi utfert en sému einingarnar
eru notadar til ad hdmarka gaedi aflans.

Teknir voru nokkrir hopar sem fengu mismunandi vinnslu-medhéndlun
um bord. Hoparnir foru sidan i vinnslu Hradfrystihtssins Gunnvarar par
sem peir gengu undir skynmatsprof i lit og losi flakanna.

Helstu nidurstoour verkefnisins leiddu i ljés ad blaeding i sjo, helst med
miklum vatnsskiptum, adur en farid er i kelingu, gefur betri litar -
holdgadi & flakinu. Ekki reyndist marktsekum munur milli hépana med
tillit til loss, par sem peir voru allir med svipadar nidurstoour.
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Summary in English:

This project is a collaboration work between; Matis, Brim, Samherji,
Visir and 3X Technology. The object of this project is to improve the
process in line boats, by reducing production costs, improve work
conditions and product quality. This project includes payoff from voyage
with the ice-fresh trawler Stefnir IS, where the objective was to carry out
difference bleeding and cooling methods on cod, and find out which
methods is efficient regards to the quality of the product.

The processing deck in line boats will be implement difference, but same
unitary will be used to increase the quality of the catch.

The primary conclusion from the research on board Stefnir, is that
bleeding in sea before cooling the fish, gives better results regard to the
color of the fillet.

The research also shows that there were not a significant difference
between groups regards to results in looseness of the fillet.
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