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Agrip & islensku:

I pessu verkefni voru framkvamdar prjar tilraunir med mismunandi
markmid. Markmid fyrstu tilraunarinnar var ad kanna ga&di
igulkerahrogna og préfa snoggfrystingu hrogna med utflutning i
huga. | annarri tilrauninni voru notadar greinéttar dextrin sykrur
(cluster dextrin, Glico) og alginate til pess ad styrkja ytra byrdi
hrognanna, tilgangurinn var ad finna efni sem geeti komid i stad
alums til ad hrognin héldu sér betur fra vinnslu til kaupanda. |
pridju tilrauninni var markmidid ad kanna hvort hagt veeri ad vinna
igulkerahrogn med hitamedhondlun sem magnvoéru og jafnframt
hvort heaegt veeri adskilja vinnsluna i tima, p.e. hvort opna meetti
kerin og pakka hrognunum i steerri einingar svo haegt veeri ad
medhondla pau annars stadar en par sem kerin varu opnud.
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Summary in English:

In this project three experiments were undertaken. The goal in the
first one was to explore the quality of gonads (sea urchin roes) and
try to instant-freeze it for export. In the second experiment cluster-
dextrin and alginate was used to make the surface of the roes
stronger. The purpose of that experiment was to find a substitude
for alum for the gonads to keep their shape during the time from
prosessing to buyer. In the third experiment the goal was to explore
if it was possible to process gonads with heating in a large quantity
and if it was possible to separate the stages of processing so tha the
gonads could be collected and packed in one location, then further
processed in another.
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