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Agrip d islensku:

Fisktegundin Sebastes marinus eda karfi eins og hun er kollud i daglegu tali var
vidfangsefni pessa verkefnis par sem markmidid var ad finna orsdk og leysa pad
vandamdl sem blettamyndun er & ferskum karfaflokum. bessir blettir sem
myndast a ferskum karfaflokum eru gulleytir og myndast innan fimm daga fra
vinnslu flakanna, pad skapar vandamadl vegna flutningstima peirra og skerdir
geedi peirra vegna sjonraenna ahrifa.

Rannsdknirnar sem voru framkvaemdar i verkefninu na yfir pessa fimm daga sem
tekur blettina ad myndast. | tilraunum par sem reynt var ad koma i veg fyrir
blettamyndunina var ferskum karfaflokum pakkad annars wvegar i
fraudplastkassa par sem motta 4 botninum leysti Ut koltvioxid & medan hinn
hermdi flutningur atti sér stad og hins vegar var flokunum pakkad einu og einu i
loftteemdar umbudir par sem var einnig motta undir peim sem hleypti Ut
koltvioxidi.

Nidurstodurnar voru paer ad med pessum umbunadi flakanna var komid i veg
fyrir oxun lipida i holdinu en baedi sjénreen ahrif og aferd flakanna versnudu.
Onnur tilraun var pa gerd par sem karfi var blédgadur um leid og hann var
tekinn um bord i veidiskipid og hann borinn saman vid karfa sem kom
6blddgadur ad landi (eins og venjan er) yfir fimm daga timabil. Nidurstodurnar
urdu peer ad blettirnir voru minna dberandi i fiskinum sem hafdi verid blédgadur
um bord i veidiskipinu.

Lokanidurstodur urdu pzer ad liklegur orsakavaldur pessara gulleytu bletta sem
myndast a ferskum karfaflokum sé tengd nidurbroti 4 litarefnum sem innihalda
jarn s.s. blédrauda og mydgldbini.
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Summary in English:

The species Sebastes marinus, commonly known as redfish, is the subject of a
series of experiments aimed at determining the cause and mitigation of the
appearance of yellowish stains on the surface of processed fillets. These detract
from the visual quality and occur within five days of processing, thus precluding
their transport to customer by sea and reducing their potential value. An
investigation of progression described the appearance of the staining over a five
day period. An attempt to prevent the staining was carried out by packing the
fillets in two forms of modified atmosphere, one where the fillets were
maintained in standard boxes with the addition of carbon dioxide releasing
pads, and one where the fillets were individually sealed in vacuum bags with
carbon dioxide releasing pads. It was found that the packaging prevented
oxidation of lipids in the muscle but the visual and textural quality was greatly
reduced. A further investigation monitored the appearance of stains in fish that
had previously been bled at sea. It was found that the yellowish stains were less
apparent in the bled fish compared to those that had not been bled. In addition,
the textural quality was again reduced suggesting this may be a most suitable
method for improving the quality such that the fresh fillets may be transported
by sea. It is proposed that the likely cause is related to the breakdown of iron-
containing pigments such as haemoglobin and myoglobin.
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