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Agrip d islensku:

Ahrif geymsluhitastigs (-18 °C vs. 25 °C) og veiditima (agust vs.
september) & nidurbrot fitu i Atlantshafs makril veiddum vid
islandsstrendur voru skodud i pessu verkefni. Stédugleiki fitunnar var
metinn med pvi ad maela fyrstastigs (PV) og annarsstigs myndefni
branunar (TBARS), friar fitusyrur (FFA) auk fitusyrusamsetningu.
Nidurstodurnar syna marktakan mun i fitunidurbroti med langvarandi
geymslu, par sem nidurbrotid var marktaekt minna pegar geymt var vio -
25 °C samanborid vid -18 °C. Auk pessa var fiskur veiddur i september
med heerri pranunargildi samanborid vid fisk fra agust. Aftur 8 maéti var
ensimatiskst fitunidurbrot meira i dgust en september. Nidurstédurnar
gafu einnig til kynna ad magn 6mega-3 fjo6lémettadra fitusyra var
nokkud stédugt Gt geymslutimann. Med 68rum ordum pa syndu
nidurstédurnar ad hitastig i frostgeymslu hafdi mikil ahrif a fitunidurbrot
en stoédugleikinn var hadur pvi hvenaer fiskurinn var veiddur.
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Summary in English:

Lipid deterioration of Atlantic mackerel (Scomber scombrus) caught in
Icelandic waters was studied, as affected by different frozen storage
temperatures (-18 °C vs. -25 °C) and seasonal variation (August vs.
September). The lipid stability was investigated by analyses of
hydroperoxide value (PV), thiobarbituric acid reactive substances
(TBARS), free fatty acids, as well as changes in fatty acid composition.
Results showed significant lipid deterioration with extended storage
time, where the lower storage temperature showed significantly more
protective effects. Furthermore, a higher lipid oxidation level was
recorded for fish caught in September than in August, although lipid
hydrolysis occurred to be greater for fish in August than in September.
Moreover, results indicated a rather stable level of omega-3 fatty acid
during the whole frozen storage period. The analysis indicated that both
lipid oxidation and hydrolysis were affected by the frozen storage
temperature and the stability differed with regards to season of catch.
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