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Agrip d islensku:

Makrill (Scomber scombrus) er tiltlulega ny nytjategund vid strendur islands.
bpar sem makrill er feitur fiskur med stutt geymslupol, krefst hann pvi
hamorkunar & geymsluadsteedum og vinnsluferlum. | pessu verkefni voru
breytingar 4 efna- og edliseiginleikum vid hitamedhondlun & séltudum og
6s6ltudum makril rannsakadar. Fyrir vinnslu var fiskurinn geymdur i 6, 9 og 12
manudi vid -18 °C og -25 °C med pad fyrir augum ad kanna hversu vel islenskur
frosinn makrill hentar sem hrdefni i nidursodnar og heitreyktar vorur. Til pess ad
athuga pau ahrif sem hitamedhondlun hefur @ vinnslueiginleika makrils voru
synin hitud upp i 75 °C (til ad herma eftir reykingu) og 90 °C (til ad herma eftir
nidursudu). Langvarandi geymsla i frosti hafdi neikvaed ahrif 8 hraefnid vegna
aukinnar pranunar og var fiskurinn sem geymdur var vid -18 °C med marktaekt
lakari gaedi samanborid vid fisk sem geymdur var vid -25 °C fyrir vinnslu.
Nidurstodurnar syndu ad afurd hitud ad 75 °C hafdi haerra vatnsinnihald, haerri
vatnsheldni og heerri nytingu og var auk pess meyrari samanborid vid afurd
hitada ad 90 °C. A heildina litid pa gefa nidurstédurnar til kynna ad feitur
sumarmarkill gaeti hentad vel til vinnslu @ nidursodnum og heitreyktum
afurdum.
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Summary in English:

Atlantic Mackerel (Scomber scombrus) is a novel species in Iceland and as a fatty
fish with a short shelf-life it requires optimization of storage and processing
conditions. Physicochemical changes of brined and un-brined mackerel were
analysed during frozen storage (6, 9, 12 months) at -18 °C vs. -25 °C with the aim
of investigating the suitability of using well-fed frozen mackerel as raw material
for canned and hot-smoked products. Heat treatments to a core temperature of
90 °C (representing canning) and 75°C (representing hot-smoking) were applied.
Prolonged frozen storage showed negative effects on the raw material prior to
heat processing due to an increased level of lipid oxidation, where fish stored at
-18 °C was of significantly poorer quality than fish stored at -25 °C. Moreover,
the results indicated that heat treatment resulting in a core temperature of 75
°C showed higher water content, liquid holding capacity, heating yield as well as
lower maximum shear force of texture compared to mackerel heated to a core
temperature of 90 °C. Overall, analyses indicated that the fatty summer
mackerel was well suitable for production of canned and hot-smoked products.
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