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Taeknipréunarsrjédur

Agrip d islensku:

Orverudrepandi ahrif UV-geislunar hafa verid pekkt um langt skeid en UV
geislun vid 254nm (UV-C) veldur skemmdum & erfdaefni frumna og
kemur i veg fyrir 6rveruvoxt. Notkun UV lysingar til sétthreinsunar hefur
faerst i voxt, m.a. i matvaelaidnadi - par sem nyta ma UV geislun til
sotthreinsunar vinnsluyfirborda og matvaela — og par med auka 6ryggi og
lengja geymslupol matvaela. bessi skyrsla lysir préfun @ ahrifum UV
lysingar & vinnsluyfirbord a geymslupol kjotafurda. Ahrif UV lysingar &
yfirbord kjotvinnslu - fratokufaeriband og skurdarbretti - 4 geymslupol
svinakjotsafurda var skodud. Nidurstédur rannsdéknarinnar syna ad UV
lysing hefur ahrif til leekkunar & O6rverumagni vinnsluyfirborda.
Nidurstodur vardandi ahrif a8 geymslupol voru ekki afgerandi en benda til
pbess ad med hreinni vinnslulinu og UV-lysingu & vinnsluyfirbord megi
auka geymslupol svinakjotsafurda af vinnslulinunni.
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ummary in English:

UV radiation at 254nm (UV-C) causes damage to the genetic material of
cells and prevents microbial growth. The use of UV light for disinfection
is increasing e.g. in the food production industry — where UV radiation
can be used for disinfection of food production surfaces and foods — and
thereby increase food safety and extend product shelf life. This report
describes the testing of the effects of UV lighting on surfaces in food
processing facility on product shelf life. Effects of UV lighting on process
line surfaces — conveyor belt and cutting boards — on the shelf life of
pork was examined. The results of the study show that UV reduces the
bacterial load on process line surfaces. Regarding the effects on pork
shelf life the results were not significant but suggest that cleaner process
lines and UV lighting on process line surfaces can increase the shelf life
of pork products.
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