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Agrip 4 islensku:

Verkefni petta er préunarverkefni milli Matis ohf, Visis hf og 3X Technology
par sem meginmarkmidid var ad préa binad og vinnslukerfi til ad einfalda
utanumhald og styringu verkunarferlis saltads fisks, og tryggja par med betri og
stdougri gaedi.

[ verkefninu var m.a rannsakad, hvernig bunadurinn hefur &hrif & gaedi afurda,
los ofl. Vinnuhagraeding og afkdst 4&samt mannasparnadi var sérstaklega skodad
med pvi ad bera saman eldri adstédu Visis hf vid pa ndverandi. 3X Technology
s& um hénnun og préun bdnadarins, Visir hf lagdi fram vinnslu og pekkingu
asamt pvi ad taka i notkun megnid af binadinum. Matis s& um framkvamd
tilrauna &4samt Uttektum & gaedapattum verkefnisins. Verkefninu var &tlad ad taka
& helstu pattum saltfiskvinnslunnar:

o Sjalfvirk rodun flaka sem koma Ur sprautuvél og i kor.

o Nidursoltun a flokum og flottum fiski p.e. ar paekli i purrsdltun.
o Afsoltun fyrir pokkun og geedamat
e Forgreining vid gedamat, flokkun og pokkun (adkoma rébota).

Helstu nidurstédur verkefnisins eru pau ad afkést Visis hf i Grindavik og
Djupavogi hafa aukist téluvert vid innleidingu bunadarins fra 3X Technology,
eda allt ad 20%.
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Summary in English:

This project is a developmental project between Matis ohf, Visir hf and 3X
Technology where the main objective is to develop an equipment and process
plant to simplify the controlling process of salted fish and thereby ensuring
continuous and better product quality.
In this project, following things where mainly investigated: The influence from
the equipment on the product quality. Working economy along with labor saving
was specially investigated by comparing the “old” working arrangement with the
new one. The company 3X Technology was responsible for the design and the
development of the equipment. The salt fish company Visir hf introduces the
new equipment to their process plant along with providing knowledge about the
product characteristic. The company Matis ohf took care of all the quality control
along with performing all the experiment of this project.
This project is intend to take care of the following main parts in the salt fish
processing plant:

e Automatic arranging of fish fillet coming from the injection machine and

into the tub box.
e Dry salting fish fillet, i.e from the brine storage into dry salt.
¢ De salting before weighing and wrapping the fish fillet along with quality
control.

¢ Analyse an approach of robots for packing and grading the product.
The main conclusion for this project is that Visir hf in Grindavik and
Djupavogur has increased their throughput for at approximately 20% by
introduce their new equipment from 3X Technology.
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