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Agrip d islensku:

bessi skyrsla er samantekt priggja geymslupolstilrauna par sem sjavarfang var
medhondlad med mismunandi kitésan-lausnum, annars vegar um bord
veidiskips (med raekju og porski) eda eftir slatrun og forvinnslu eldislaxs. betta
er framhald af skyrslu Matis 41-12 par sem kitdsan-lausnir voru préadar og
profadar @ mismunandi fiskafurdum 3 tilraunastigi hja Matis. Tilgangur pessa
verkefnis var ad stadfesta notkunarmoégugleika kitdsan-medhondlunar 3
sjavarfangi i fiskidnadinum. Nidurstédur syna ad styrkleikur kitésan-lausna og
geymsluhitastig sjavarfangs hafa ahrif & 6rverudrepandi virkni og gaedaryrnun
fiskafurdanna. Lausnir A og B hofdu takmarkada virkni i heilum raekjum (0-1°C),
en haegari litabreytingar attu sér stad par sem skelin ték upp svartan lit.
Medhondlun laxa (1.4°C) og porska (-0.2°C) med lausnum C og D haegdi verulega
a vexti rodbakteria fyrstu 6 dagana sem leiddi til lengingar a fersleikafasanum.
Geymsluhitastig porskfiska hafdi ahrif & virkni lausnanna. begar porskur (2-3°C)
var geymdur vid verri adstaedur og flakadur 6 dogum eftir medhondlun, reyndist
vera adeins minna Orverudlag 4 flokunum i upphafi geymslutimans sem skiladi
sig litillega i geedum afurdanna. Betri geymsluskilyrdi eru naudsynleg til ad
kamarka virkni kitdsan-medferdar.
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Summary in English:

This report evaluates the efficiency of different chitosan treatments (A, B, C, D)
when used by fishery companies, aiming to reduce seafood surface
contamination and promote enhanced quality of fishery products: whole cod,
shrimp and farmed salmon. The alkaline conditions establishing in chilled raw
shrimp during storage (0-1°C) is the probable cause for no benefits of chitosan
treatments A and B used shortly after catch, except for the slower blackening of
head and shell observed compared to the control group. On the other hand,
salmon treatments C and D were most effective in significantly reducing skin
bacterial load up to 6 days post-treatment (1.4°C) which inevitably contributed
to the extended freshness period (by 4 days) and shelf life observed. Similarly,
freshness extension and delayed bacterial growth on skin was evidenced after 6
days of storage in whole cod (-0.2°C) treated with solution D. For cod stored at
higher temperature (2-3°C) and processed into loins on days 3 and 6 post-
treatment, a slower microbial deterioration was observed only during early
storage of loins. The contribution of chitosan treatments to sensory quality
enhancement was not clearly demonstrated in these products. Based on the
findings, better chilling conditions should contribute to an enhanced effect of
chitosan skin treatment towards quality maintenance.
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