Vinnsla og vorupréun

A vinnslu- og voru-
bréunarsvidi Matis
er 16gd ahersla a
rannsoknir a annars
vegar medhondlun
og dreifingu mat-
veela og hins vegar

a vinnslu og verkun
beirra. A medal
verkefna er rann-
sokn a ahrifum mis-
munandi fédrunar
fyrir slatrun a bragé-
gaedi lambakjots.

Hvannabeit
hefur ahrif a
bragdgaedi
lambakjots
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Kryddlegin 16mb

a faeti

Hvannabeit hefur ahrif & bragdgeedi lambakjots ad pvi er fram kemur i rannsokn Matis.
Samkvamt mati sérpjalfads hops a Matis reyndust hvannalombin hafa meiri kryddlykt og
-bragd, en 16mb i hefdbundnu beitarlandi h6fdu meira lambakjotsbragd.

Ari® 2007 var gerd tilraun sem folst i pvi a8 ala
islensk 1omb upp a hvonn. Markmid rannsoknar-
innar er ad kanna hvort auka megi bragdgaedi med
pvi ad ala [6mb upp & bragdsterkum grédri i stad
hefdbundinnar sumarbeitar.

Verkefnid er ad frumkvaedi tveggja saudfjarbonda
a Skardsstrond. pau 6lu akvedinn fjolda lamba i
beitarhdlfi par sem ndg var af hvonn. Til saman-
burdar var 6drum lIémbum komid fyrir i Gthagabeit
og a raektudu landi. Markmidid er ad raekta upp
hvonn til ad beita a 16mbin fyrir slatrun og hefja
framleidslu & lambakjoti sem byggir & pessari
adferd.

Hvonn talin g6d laekninga- og kryddjurt
Hvonn var adur talin til budryginda, baedi sem mat-
veeli og var einnig talin hafa laeknngarmatt. Nu er
ahugi a pessari jurt ad vakna a ny samhlida aukinn
vitund félks um pau efni sem pad setur ofan i

sig. Hvonn hefur verid notud til ad gefa bragd i
mat og pykir g6d sem kryddjurt. pess vegna pykir
ahugavert ad gera athugun a pvi hverju pad skilar
sér i bragdgaedum a kjoti ad ala 16mb upp ad hluta
til & hvonn fyrir slatrun.

Fyrri rannsoknir hér & landi hafa synt ad 16mb,
sem eru alin upp vid olikar adstaedur fyrir slatrun,
gefa mismunandi bragd. ba er pad pekkt erlendis

fra ad haegt er ad ala 16mb fyrir slatrun upp vid
mismunandi adstaedur og skapa par med akvedna
sérstodu med sblu og markadssetningu a kjoti.

Matis rannsakar bragd kjotsins

Hlutverk Matis i verkefninu var ad kanna hvada
ahrif hvannabeit hefur a bragd kjotsins. Athugad
var hvort haegt veeri ad greina mun a bragdi og
aferd kjotsins eftir beit/fodri. Kannad var hvort um
merkjanlegan mun vaeri ad raeda og syndu fyrstu
nidurstédur ad svo veeri.

NU pegar buid er ad gera rannsoknir a kjotinu
kemur i 1j6s ad pad er greinanlegur munur a milli
lamba sem alin voru upp a hvénn og lamba sem
alin voru & hefébundinni sumarbeit.

pratt fyrir gddar nidurstédur er einungis um ad
reeda fyrsta skrefid af mérgum. Medal annars er
stefnt ad pvi ad bua til hvannaakur svo haegt sé ad
bréa bragdid enn frekar.

Ef verkefnid skilar jakveedum nidurstodum er stefnt
ad pvi ad hefja s6lu & lambakjoti sem byggir a
slikri sérstodu.

Verkefnid er unnid i samvinnu vid Landblnadar-
haskola Islands og Bunadarsamtok Vesturlands.
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Processing and product development

This division has
four departments:
Consumers and
sensory evaluation,
Aquaculture, Food
processing, Trac-
ability and market-
ing. Among the
projects being car-
ried out by the Food
Processing group

is a project involv-
ing feeding lamb on
angelica.

We are what
we eat
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A well-known French lawyer and author of a celebrated work on gastronomy once wrote
"Tell me what you eat and I will tell you what you are.” This phrase of course gradually be-
came what we know today as “you are what you eat.”

Throughout most of their history, humans have
been more preoccupied with getting enough to
eat, rather than what their fare consisted of.
Therefore, perhaps understandably, the notion that
to be fit and healthy you need to eat good food did
not emerge until the 20th century when it gradu-
ally seeped into the public consciousness, first and
foremost in the USA.

Icelandic lamb

Icelanders are very proud of the quality of their
lamb meat, which they sometimes claim is unique,
more of a game than livestock. This, of course,
has to do with the fact that after they are born in
spring, Icelandic sheep feed on grass, and then
graze in the Icelandic highlands until September,
when they are rounded up. The animals then
spend another few weeks back in their home pas-
tures to relax until they’re slaughtered. Further-
more, the sheep stock hasn’t been cross-bred or
fed much differently from when Viking settlers first
brought the animals to the island 1,100 years ago.

A natural product

In recent years Icelandic lamb meat has gradu-
ally been introduced into the lucrative health food
market in the USA. A clever part of the Icelandic
marketing strategy was to focus on the natural
products category, the fastest growing segment
of the food business in the USA. And that meant

courting the biggest player, Whole Foods.

Research has indicated that lamb, fed and raised
under disparate circumstances differ in taste. A
couple of Icelandic farmers now want to try and
raise their sheep on wild angelica to find out if the
outcome is a meat with a distinct angelica flavour
that might appeal to today s increasingly health
conscious customers.

The medicine of angels?

Western angelica, or A. archangelica, is said to
have been named after an angel who revealed

the herb to a European monk as a curative. It has
a long history of folk use in Europe, Russia, and
among Native American tribes. Some varieties of
angelica are grown as a flavoring agent as well as
for their medicinal properties. The most notable of
these is Garden Angelica (A. archangelica) which is
commonly known simply as angelica.

The role of Matis in this interesting project is to
study the effects of the angelica on the taste,
texture and other properties of the meat. The an-
gelica flavoured lamb has been tested and tasted,
both by a an experienced sensory panel as well
as the general public. The reviews have been so
positive that it has been decided to continue with
the project with the future goal of marketing the
angelica seasoned lamb.
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