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Agrip @ islensku:

Markmid pessa forverkefnisins var ad greina mismunandi strauma i fiskmjols- og
lysisvinnslu uppsjavartegunda. Ahersla var 16gd & ad greina fitusyrusamsetningu vokva a
mismunandi stodum i vokvaskiljunni. Talid er ad afurd verkefnisins geti leitt til baettrar
framleidslu & buklysi uppsjavarfisks, par sem ad heaegt verdur ad framleida lysi med
mismunandi hlutféllum af fjolomettudum fitusyrum (s.s. EPA og DHA). Med pvi ad taka
lysid Ur mismunandi vokvastraumum ma na fram lysi med mismunandi eiginleika og auka
pannig verdmeeti lysisafurda sem framleiddar eru i fiskmjols- og lysisverksmidjum.

Talsverdur breytileiki i fitusyrusamsetningu meaeldist i synunum, baedi eftir fisktegund og
synatokustad. Synin attu oll pad sameiginlegt ad eindmettadar fitusyrur voru i meirihluta
6had fisktegund og synatdkustad. Fjolomettadar og mettadar fitusyrur fylgdu par a eftir.
Visbendingar voru um ad lengri fjlémettudu fitusyrurnar brotni nidur eftir pvi sem lengra
er farid inn i ferlid.

Med baettum vinnsluferlum vaeri haegt ad fara i framleidslu 4 hagaeda lysisafurdum til
manneldis. Fara parf pvi i mun ytarlegri greiningu & ollu ferlinu, en nidurstodur pessa
verkefnis gefa til kynna ad pad er eftir miklu ad slaegjast.
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Summary in English:

The objective of the project was to identify different streams during production of fishmeal
and oil from pelagic fish. Emphasis was placed on analysing the fatty acid composition of
streams collected at different processing steps. It is believed that the results can lead to
improved production of pelagic fish oil, since it will be possible to produce fish oil with
various proportion of polyunsaturated fatty acids (such as EPA and DHA).

Considerable variability was observed between the collected samples, both by species as
well as where in the process the samples were collected. Monounsaturated fatty acids
were majority in all the samples, regardless of fish species and sampling location.
Moreover, the results indicated that the longer polyunsaturated fatty acids can break down
as the process go further.

With improved processing control, it is possible to produce high quality oil products
intended for human consumption. A comprehensive analysis on the entire process is
however necessary.
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