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Agrip d islensku:

Vinnsla lodnuhrogna er ad mestu byggd a rannséknum og préun sem atti
sér stad & darunum 1972 til 1982. Veikleiki vinnsluferilsins hefur legid i
purrkun @ hrognunum, par sem hrogn eru latin standa i kerum i allt ad 20
klukkustundir par sem umframvatn er 1atid leka af peim. Ppurrkadferdin
rifur samfellu vinnslunnar, er kostnadarsém og eykur hzettu 3
orveruvexti i afurd.

[ skyrslunni er fjallad um ahrif vinnslupatta & efna- og edlisfreedilega
eiginleika lodnuhrogna, auk pess sem skyrt er fra nidurstodum tilrauna
med samfellda purrkun vid vinnslu lodnuhrogna.

Lykilord @ islensku:
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Summary in English:

Current processing technique of Capelin roes is based on research and
development carried out in 1972 to 1982. The weakness of the current
process is the drying procedure where the roes are allowed to stand for
up to 20 hours while excess water drains off to desirable level. This
drying process disturbs the continuity of the process, is costly and
increases the risk of bacteria growth.

This report discusses the influence of various processing steps on the
physical and chemical composition of the Capelin roes and results from
experiments with continuous drying procedures in the processing of
Capelin roes.
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