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Agrip & islensku:

Markmioid var ad fara i gegnum vinnsluferil léttsaltadra afurda sem unnar voru
Ur villtum porski eftir daudastironun og eldisporski fyrir daudastironun, fra
flokun til neytenda. bessar grunnupplysingar atti ad nyta til métunar & nyjum
vinnslu- og flutningsferlum vid Gtflutning léttsaltadra eldisfisksafurda til S-
Evropu.

Mikill munur kom fram & eiginleikum eldis pre-rigor porsks og & villts post-rigor
porsks vid sprautun og peeklun. Upptaka pekils var mun meiri i villtum porski,
aftur & moti tok eldisfiskurinn litinn paekil upp, sem skiladi sér i litilli
pyngdaraukningu og lagu saltinnihaldi. bessi mikli munur i saltupptoku hafdi
ahrif 4 flestar breytur sem skodadar voru, s.s. & vatnsinnihald og
skynmatseiginleika flaka. Munurinn kom einkum fram & aferdapattum, par sem
villti porskurinn haféi almennt mykri, safarikari og meyrari aferd, enda var hann
vatnsmeiri. Geymslupol eldisfisks var lengra. Meginnidurstadan var su ad
afurdir dr eldisfiski eru med adra eiginleika en afurdir Gr villtum fiski en ekKi
verri. Hins vegar gerir timasetning vinnslu léttséltun erfida. Ef pre-rigor fiskur
er saltadur strax eftir flokun vinnur daudastirdnun & méti saltupptoku. pvi er ekki
heegt ad yfirfeera hefdbundna ferla i vinnslu & villtum post-rigor fiski yfir & pre-
rigor eldfisk.

Rannsoknin var hluti af verkefninu ,,Vinnslu — og gadastyring & eldisporski,
nanar tiltekid samantekt fyrir verkpatt 5.
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Summary in English:

The aim of this part of this project was to look at the process of lightly salted
cod, both from wild catch and farmed cod. To gather information from the
processing part and try to improve the process and adjust the process to farmed
cod.

The results from this phase of the project strongly indicate that there is a big
difference between farmed and wild cod when we look at physical properties.
After injection and brine salting of the cod the wild cod had gained much weight
while the farmed one did not gain any weight and therefore had low salt content.
This difference in brine uptake resulted in difference between the sample groups
in almost every research segment of this phase. The wild cod had more salt
content and therefore more water content which resulted in more tender, softer
and juicer fillets.

It is obvious that those products are of different nature and farmed cod might not
be suitable for the salting process because of limited brine uptake. However,
despite the low salt content of the farmed cod, the fillets had better shelf life than
the wild cod. The farmed cod has other characteristics than wild catch, and those
characteristics have to be utilized in processing and production of consumer
goods.
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