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Agrip d islensku:

Markmid verkefnisins var ad prdoa tilbuna saltfiskrétti og
saltfiskbollur. Med pvi ad nyta medal annars énytt hrdefni s.s.
afskurd ma skapa aukin verdmaeti Ur sjavarfangi. Stefnt var ad solu
bessara afurda & Nordurléndunum, Spanarmarkadi og & islandi.

Ektafiskur er med hefdbundna framleidslu a saltfiski og eru engin
aukefni notud vid framleidsluna. Saltfiskur er pekkt afurd a Spani
og 4 Nordurlondunum og hafa nidverandi vorur Ektafisks fengid
gdédar vidtokur baedi 4 Spéani og 4 islandi. Til ad vidhalda og/eda
auka markadshlutdeild sina er naudsynlegt fyrir fyrirtaekid ad proa
vorulinu sina afram m.t.t. krafna neytenda i dag. Préun &
saltfiskafurdum hefur verid i att til meiri paeginda fyrir neytendur
samfara breytingum a lifsmynstri 8 undanférnum aratugum.
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Summary in English:

The aim of the project was to develop pre-made salt-cod dishes
and fishcakes. By using using un-utilized raw materials like cut-offs
added value can be created. The goal was to market the products
developed in this project in the Nordic countries, Spain and in
Iceland.

Ektafiskur produces traditional salted cod and do not use any
additives. Salted cod is a known product in Spain as well as in the
Nordic countries. The products from Ektafiskur have been well
received both in Spain and Iceland. To maintain and/or increase
its market size it is essential that Ektafiskur continue to develop
new products with consumer demand in mind. The development
of salted cod products has been increasingly towards consumer
comfort and changes in life patterns in the last decades.
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