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Agrip @ islensku:

Markmid verkefnisins var ad rannsaka gaedi porsks sem hafdi verid slaegdur einum
degi eftir veidi, isadur og pakkad i 12 mismunandi stor ker, 4x250 L, 4x460 L og
4x660 L. Fylgst var med tilraunafiskum efst og nedst i hverju keri. Kerin voru
geymd i hitastyrdu umhverfi vid 1 °C og gerdar meelingar eftir 6, 10, 13 og 15 daga
fra pokkun. Til ad meta gadi porsksins var notast vid vatnstap i kerum eftir
geymslu, vinnslunytingu og skynmat.

Nidurstddur syndu ad vatnstap var mest i 660 L keri og minnst i 250 L keri. Enginn
munur var a vinnslunytingu. i 6llum tilfellum var minna los i botni kers midad vid
toppinn, liklega vegna mismunandi staerdar fiska i toppi og botni. Enginn munur
var 4 nidurstédum Gr mati med gaedastudulsadferd (QIM) milli kera en peir
skynmatsskalar sem til eru na ekki til peirra eiginleika sem greinilegur munur sast
4. Mikill munur sast 4 fiskum i topplagi og fiskum i botnlagi i 6llum tilvikum, en
isfor og marin flok voru fyrirfer6ameiri @ botnfiskum.

i framhaldi tilraunarinnar verdur i 4framhaldandi rannséknum & gaedum isads og
ofurkaelds fisks i mismunandi stérum kerum hannadur nyr skynmatsskali sem
tekur 4@ pessum pattum, p.e. forum eftir is og marskemmdum i flékum.
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Summary in English:

The aim of this project was to examine the quality difference of Atlantic cod that
had been iced and packed into 12 different sized food containers (tubs), 4x250 L,
4x460 L and 4x660 L. Each tub was split up into two groups, top-and bottom layer.
Drip loss, processing yield, and sensory evaluation were used to evaluate the
quality of the cod.

The results showed that the greatest drip loss was in the 660 L tub, and the least
in the 250 L tub. There was no difference in processing yield. Sensory evaluation
showed no difference between tubs, except that the fillets from fish in the
bottom layer of all containers had less gaping than fillets from the top layer of
fish, most likely due to size differences of top-and bottom layer fish. No current
sensory evaluation scales account for different amounts of ice marks and crushed
fillets that was detected between fish in the top-and bottom layer of the tubs.

The results of this project will be used in continuing research of iced and
superchilled fish in different sized containers to develop a new sensory scale that
will account for these qualities.
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