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Agrip 4 islensku:

Markmid verkpattarins var ad gera samanburd a eiginleikum porskafurda
sem unnar voru Ur villtum porski fyrir og eftir daudastironun og
aleldisporski fyrir daudastirdnun. Einnig ad gera tilraunir med lageringu i
krapa, isprautun & saltpaekli og ofurkalingu (-2,4°C) & eldisfiski til ad
kanna hvernig eiginleikar holdsins breytast vid élika medhdndlun.
Daudastirdnun hafdi veruleg ahrif & pyngdaraukningu og saltupptoku vid
sprautun og lageringu. Upptaka pre-rigor synanna var frekar lag a medan
upptaka post-rigor villta porsksins var umtalsverd. Pre-rigor fiskurinn var
med undir 5% upptoku eftir peklun & medan villtur post-rigor var med
teeplega 9% upptoku. Svipad munstur sast eftir sprautun, par fékkst
langmesta upptakan hja villtum post-rigor fiski eda 16,5%.

Saltinnihald flestra syna var & bilinu 0,3-0,4%. EkKki s&st neinn marktaekur
munur & milli dsaltadra syna. | sprautusltudum hépum var adeins
saltupptaka i villtum porski sem sprautadur var eftir daudastirénun. Hins
vegar var saltupptaka i fiski sem var sprautadur fyrir daudastironun
Overuleg og atti pad badi vid villtan porsk og aleldisporsk. Vatnsinnihald
var harra i villtum porski samanborid vid aleldisporsk og einnig leiddi
sprautuséltun til heerra vatnsinnihalds. Malingar ar NMR malingum gafu
visbendingar um ad munur veari a hreyfanleika vatnssameinda og
mogulega  stadsetningu vatns en pad getur haft &hrif &
vatnsheldnieiginleika védvans.

Fiskflokin komu yfirleitt ageetlega Ut i hefdbundnu gaedamati, hvort sem
um var ad raeda sprautud flok eda 6medhodndlud flok. Los jokst ekki eins
mikid yfir geymslutimann og bdist var vid, p6 var téluvert los komid i
aleldis pre- og villtan post & prettanda geymsludegi. 1 fyrri tilraunum
hefur litur afurda ar aleldisfiski verid mjég hvitur pratt fyrir ad paer veeru
ordnar oOneysluhafar. Hins vegar gulna afurdir ar villtum porski med
geymslutima. Nidurstddur i pessari tilraun stadfestu ekki pennan mun
milli aleldisporsks og villts porsks.
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Mikill munur kom fram & skynmatseiginleikum aleldisporsks og villts
porsks eftir sudu, fyrst og fremst i aferd par sem villtir hdpar voru mun
meyrari, maukkenndari og mykri. Aleldishopar hofou kjotkennd
munnhrif, voru gdmmikenndari og stamari, auk pess ad hafa satara bragd
og mun meira kjotbragd og —lykt. Geymsluhitastig hafdi almennt pau
ahrif ad skemmdareinkenni komu fyrr fram i afurdum sem geymdar voru
vid +1°C samanborid vid -2,4°C. Geymslupol aleldisporsks sem geymdur
var vid -2,4°C var a.m.k 5 doégum lengra en samberilegs hdps sem
geymdur var vid +1°C. Ahrif geymsluhitastigs komu einnig fram i
orverufjolda sem asamt sprautuséltun leiddu til meiri 6rverufjolda. Hins
vegar var litill munur & afurdum m.t.t. pess hvort vinnsla for fram fyrir
eda eftir daudastirdnun.

Rannsoknin var hluti af verkefninu ,Vinnslu — og geedastyring &
eldisporski, nénar tiltekid samantekt fyrir verkpatt 2 og 4.
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Summary in English

Production of farmed cod is increasing rapidly, but quality appraisals
show that farmed cod has different characteristic from wild cod. These
different characteristics make traditional production methods not suitable
for farmed cod and therefore it is necessary to analyse those
characteristics and adjust production methods especially for farmed cod.
Matis ohf has been involved in farmed cod research from its foundation
and the company built its foundation on the work which was done by its
predecessors.

The aim of this project was to look at these different characteristics
between farmed and wild cod, pre and post rigor. The aim was also to do
experiments with injection of brine and superchilling (-2,4°C) and detect
the impact of different methods.

NMR was used to analyse difference in longitudinal relaxation time (T1),
between the samples, farmed cod had lower values for T1 than wild one.
Therefore the mobility of water indicates difference in structure between
the samples.

High levels of glycogen are usually found in farmed cod which results in
sharp fall of pH after slaughter. This low pH affects texture, because of
collagen degradation which results in gap formation. The low pH also
affects water holding capacity of the farmed cod. Measurements have
shown higher pH in wild cod and this difference continues through low
temperature storage. Texture measurements after 2 days storage indicates
that farmed cod is lower in firmness than wild one, regardless whether the
fish is filleted pre- or post rigor.

Sensory panels have also detected difference between wild and farmed
cod. Wild cod is more tender and mushier, while the farmed one has more
meaty texture, is more rubbery and has a clammy texture. Also the
farmed fish has sweeter taste and more meaty taste and smell.

Farmed cod is different from wild cod in many aspects. Therefore it is
necessary to know those aspects and adjust processes especially for
production of consumer goods from farmed cod.
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