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Agrip d islensku:

Verkefninu Audgadir sjavarréttir sem unnid var i samvinnu vid fyrirtaekid
Grim kokk i Vestmannaeyjum og Iceprotein & Saudarkroki er nu ad ljuka.
par voru préadar nokkrar frumgerdir af vorum ur islensku sjavarfangi og
bzaett i paer lifefnum eins og porungapykkni med skilgreinda lifvirkni,
hydrélysotum til ad auka préteininnihald og lysi til ad auka 6émega-3
fitusyrur. Nidurstédurnar syna ad vel er haegt ad auka magn dmega-3
fitusyra i fiskibollum an pess ad pad komi nidur & bragdgaedum. Sama ma
segja um iblondun poérungadufts og einnig tékst vel ad auka préteinmagn
i fiskbollunum.

Neytendakannanir voru framkvaemdar til ad kanna smekk neytenda fyrir
frumgerdum i samanburdi vid hef6bundna voru sem pegar er 4 markadi.
Upplysingar um lifvirku efnin og virkni peirra hafdi ahrif & hvernig félki
gedjadist ad vérunum. Ahrif upplysinga voru had ymsum pattum, eins og
vidhorfum til heilsu og matar og vidhorfum til innihaldsefna i peirri véru
sem préfud var. Neytendakonnun a netinu sem yfir 500 manns téku patt
i syndu ad folk er almennt jakvaedara gagnvart audgun ef um er ad raeda
bekkt hollustuefni @ bord vid dmega-3. Einnig ad betra er ad veita
upplysingar um virkni pé ad um pekkt efni sé ad reeda, par sem pad
eykur a jakvaeda upplifun félks af vorunni. Audgun med para virdist
einnig vera raunhafur kostur par sem upplysingar um notkunargildi
pbarans i voru voru gefnar og svipad ma segja vardandi fiskiprétein.
bpessar vorur hofda almennt frekar til folks sem leggur aherslu a hollustu
matvaela, sem er nokkud stér hépur samkveemt pessum nidurstédum.
Almennt ma alykta Ut fra pessum nidurstodum ad audgun sjavarrétta sé
raunhaefur moguleiki en huga parf ad merkingum og upplysingagjof til
neytenda.

Pad mad dlykta ut frd pessum nidurst6dum audgun sjavarrétta sé
raunhaefur moguleiki en huga parf ad merkingum og upplysingagjof til
neytenda.
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Summary in English:

Prototypes of seafood dishes enriched with bioactive compounds from
the ocean, such as seaweed, fish proteins and fish oil to increase omega-
3 fatty acids have been developed to meet market demand. The results
show that it is possible to increase the content of omega-3 fatty acids in
fishcakes without negatively affecting the flavour. Also the enrichment
of seaweed and fish proteins to increase protein content was successful.
Consumers were asked about liking of various prototypes compared to
traditional fish dishes. Information on the added compounds and their
bio-activity affected the liking of the consumers. Influence of
information depended on various factors like attitudes towards health,
food and the added ingredients.

Web-based consumer survey (500 respondents) showed that consumers
were more positive towards enrichment of seafood if well-known
ingredients like omega-3 were used. The information on health-effect
and bio-activity was also positive regarding the consumer experience.
even though the ingredients was well-known. Enrichment using seaweed
or proteins also seems to be a realistic option based on information of
the health effect given.

These kinds of products appeal more to consumers emphasising health
benefits of their food. It can be stated from the results of the project
that enrichment of seafood is a realistic option but labelling and
information to consumers is important.
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