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Agrip 4 islensku:

Iceprotein ehf framleidir prétein Gr hraum fiskefnividi med syru- og basa
medhéndlun. Ur pessari vinnslu fast tvd 16g: efra lagid er préteinisélat og nedra
lagid er vokvafasi. Vokvafasinn inniheldur protein sem hafa ekki verio nytt
hingad til en hafa moguleika sem innihaldsefni i matveeli og sem feedubotarefni.

Ufsaprotein hafa goda moguleika & ad vera efnividur i heilsufeedi ef pau eru
medhodndlud 4 réttan hatt. Pannig meetti auka verdmeeti ufsa par sem hann er 6dyr
og vannytt fisktegund.

Tilgangurinn med pessari tilraun var ad kanna mdguleika & nytingu a nedra
laginu fré& syru- og basa medhéndlun Ur ufsa. P4 voru borin kennsl & samsetningu
og eiginleika pessa efnividar og alyktad hverjir moguleikar pess eru sem
efnividur i heilsufedi.

Ufsi var syru- og basa medhondladur og nedra laginu safnad. Vokvafasi var
Orsiadur og préteinmassinn  var pveginn. Framkvemd var greining a
efnasamsetningu hréefnis, rafdrattur (SDS-PAGE), frostpurrkun, athugun &
sambandi leysanleika proteina og syrustigs og meling & ACE-hamlandi virkni.

Nidurstodur syna ad efnividurinn var um 95% vatn, 4% proétein, 0,16% fita og
0,5% steinefni. Proéteinin voru oleysanleg i vatni, ad mestum hluta mydsin og
aktin og meaeldust ekki med ACE-hamlandi virkni.

Framtidaraform eru ad vatnsrjifa proteinin med ensimteekni til pess ad pau verdi
leysanleg og lifvirk. Einnig munu verda gerodar tilraunir med ibléndun
andoxunarefna i efnividinn fyrir og eftir ensimmeohdndlun til ad koma i veg
fyrir oxun fitu sem annars ryrir bragdgeeoi.
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Summary in English:

Iceprotein ehf processes proteins from fish raw material with a pH-shift method.
The pH-shift method results in two phases: the upper layer being the protein
isolate and the lower layer a liquid phase containing insoluble proteins. These
insoluble proteins have not been utilized so far but are potential food ingredients
or nutritional supplements.

If handled in the right manner, saithe proteins have good potential as ingredients
in health foods. This way it would be possible to increase the commercial value
of saithe which is an underutilized and inexpensive fish species. The purpose of
this investigation was to explore the possibilities of utilizing the lower layer from
saithe processed with the pH-shift method.

The chemical composition and functional properties of the proteins in the lower
layer were analysed and their potential as health food ingredients explored.
Saithe was processed with the pH-shift method and the lower layer was
collected. The liquid phase was filtered and the protein mass was washed.

The chemical composition was determined, the samples were subjected to
electrophoresis (SDS-PAGE), freeze-dried, the relationship between solubility of
the protein and pH was investigated, and the ACE-inhibiting function was
measured.

The results demonstrated that the material was 95% water, 4% protein, 0.16% fat
and 0.5% minerals. The proteins were insoluble in water, and consisted mostly
of myosin and actin and did not show ACE-inhibiting activity.

The future plan is to hydrolyse the material using enzyme technology to make
them soluble and bioactive. Experiments in which antioxidants are added to the
material will also be performed before and after enzyme treatment to prevent
lipid oxidation which can have a negative effect on the product..
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