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HLTUI 1.

1. Prof. Dr. Ozgur ALTAN, Ege University Faculty of Fisheries, Department of Aquaculture

2. Assoc. Prof. Dr. llker AYDIN, Ege University Faculty of Fisheries, Department of Fishing Technology
and Seafood Processing Technology

Ndmskrdanni verdur beett vid vefsiduna sem ,forskodun“ & afanganum, til ad upplysa veentanlega nemanda/nema.

Hvatinn fyrir 1. hluta er ad Utskyra hvad hent fiskmeti er og auka vitund um ad f& meira magn af
bvilandad dag frd degi sem alpjédlegt sjavaritvegs- og umhverfisvandamdl. bessi eining daréttar
einnig ad hentu fiskmeti er audveldlega haegt ad breyta i virdisaukandi véru fyrir gceludyrafddur.
Eins og sammceli er um gegnir fiskur mjog mikilveegu hlutverki i nceringu manna pvi hann inniheldur
omega 3 og omega 6 fitusyrur og gaeda proteininninald. Svipada hugmynd er hcegt ad bera fram
fyrir gcoeludyrin. bratt fyrir ad goedi nylegs geeludyrapurrfddurs i atvinnuskyni bjédi upp &
nceringarrika samsetningu, innihalda pau mikid af aukefnum sem eru framandi fyrir umbrot
gceludyra, skapa meltanleikavandamdl og hafa loks ahrif & mismunandi liffceri til lengri tima litid. |
ij6si ofangreindra upplysinga eru helstu hvatar hluta 1;

i) A heimsvisu voru 7-10 milliénir tonna af fleygum fiski metin af fiskifrcedingum og umbreyting hans
i virdisaukandi hréefni eda hr&afdodur  fyrir  goeludyraidnadinn  mun  skapa  mikilveegan
efnahagslegan dvinning;

ii) Hent fiskmeti sem bcett er vid goeludyrafédur pykir verdmaoetara en purrt og nidursodid matveeli
vegna gddra geeda fitu- og proteininninalds og meltingarhrada; svo pau goetu bodid geeludyrum
lengra og heilbrigdara lif;

i) Ad breyta fiski sem fleygt er i virdisaukandi afurd mun stydja vid bjérgun umhverfis, sjGvar og
hafs.

Eftifarandi kennslu- og ndmsverkefni verda adlégud og notud:

¢ Kynning
e Spurningar
e Tilviksrannséknir

e Sjdlfsndm (Namskrd lestur og gloerur)
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Eftirfarandi hcefnividmid eru skilgreind fyrir &fangann:

¢ Nemandinn veit:
o um hent fiskmeti sem hefur verid ad verda alpjédlegt vandamal fyrir sjavarutveginn;
o about discarded fish can be converted as a value-added, protein and lipid-based
ingredient for the pet food sector; and
o hentu fiskmeti er hcegt ad breyta i virdisaukandi, prétein- og lipidbundid hrdefni fyrir
geeludyrafédursgeirann; og
e Nemandi hefur fecemni fil ad:
o ad Utbua einfalda geeludyrafédurbldndu og framleida takmarkad magn aof
lokaafurd.
e Nemandi hefur hcefni til ad:
o skilja muninn & BARF og 6drum tegundum gceludyrafédurs; og

o ad meta kosti og galla geeludyrafédurs & nuverandi heimsmarkadi.

Eitt vidamesta vandamdlid i sjavaritvegi i dag er brottkast. peir sem hafa unnid vid pessa
atvinnugrein annadhvort siomenn eda visindamenn verja ad malid um brottkast fisks muni aldrei
taka enda. b6 ad pad sé skilgreint sem vandamdl, pd eru til leidir til ad meta pad og breyta pessu
henta fiskmetii virdisaukandi voru eins og fiskimjol sem er mjog dyrmaett inninaldsefni fyrir fiskafddur
og sem mijog hollt og nceringarrikt adalhrdefni i hradgeeludyrafddri. Fyrrefnda varan hefur verid
bekkt af fagfolki i fiskeldi i moérg ar; en sU seinni, med pvi ad nota hent fiskmeti sem adal
innihaldsefni i hrdgeeludyrafddri, er hcegt ad flokka sem nyfundna véru.

Fyrsta hugmyndin um innihald hlutans er Liffrcedilega videigandi hrafédur (BARF) sem pykir hollara
og nceringarlega sterkara en purrt og nidursodid geeludyrafédur. Roett var um kosti og galla
vérunnar i ndmseiningunni.

Onnur hugmyndin er sU ad hent fiskmeti sé ad verda stcerra vandamdl en sérfraedingar héldu,
bannig ad pad ad nyta hrdefnid i skdpun virdisaukandi voru fyrir hinar ymsu greinar getur haft
mikinn &vinning.

Med hlidsjén af pessum tveimur meginhugmyndum hefur hluti 1 aukid vitundina fr&d upphafi
vandans og Yfir i endanlega og virdisaukandi véru.

Einingin innineldur yfirlit yfir:
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- Brottkast i sigvarUtvegi er stort vandamdl, pad er engin fullnadarlausn til ad leysa pad; en
bad eru til lausnir til ad minnka pad;

- hent fiskmeti m& nota i BARF sem adal innihaldsefnid sem inniheldur mikid prétein og lipid;
- unna varan stydur umhverfisvaena framleidslu og inniheldur virdisaukandi innihaldsefni;

- pessi umbreyting lcekkar framleidslukostnad i gceludyrafédursgeiranum og hagkvoemni
hiutfallid er audvelt ad auka.
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IQuiz mat tekid & Moodle

BARF: Biologically Appropriate Raw Food

Discarded fish: Discarding is a term specifically used for catches of species that are not kept but
returned to the sea.

MARIPET BARF: BARF specialized in the MARIPET project formulated for cats and dogs by using
discarded fisheries.
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Autolysis: In biology, autolysis, more commonly known as self-digestion, refers to the destruction of
a cell through the action of its enzymes. It may also refer to the digestion of an enzyme by another
molecule of the same enzyme.

Endogeny: Endogenous substances and processes originate within a living system, such as an
organism, tissue, or cell. In contrast, exogenous substances and processes are those that originate
from outside of an organism.

Glycolysis: Glycolysis is the metabolic pathway that converts glucose (C6H1206) into pyruvate,
and in most organisms, it occurs in the liquid part of cells, the cytosol. The free energy released in
this process forms the high-energy molecules adenosine friphosphate (ATP) and reduced
nicotinamide adenine dinucleotide (NADH). Glycolysis is a sequence of ten reactions catalyzed
by endogenous enzymes.

Metabolism: Metabolism is the set of life-sustaining chemical reactions in organisms. The three
main functions of metabolism are converting the energy in food to the energy available to run
cellular processes; converting food fo building blocks for proteins, lipids, nucleic acids, and some
carbohydrates; and eliminating metabolic wastes.

Exothermic process: In thermodynamics, an exothermic process is a thermodynamic process or
reaction that releases energy from the system to its surroundings, usually in the form of heat but
also a form of light (e.g., a spark, flame, or flash), electricity (e.g.. a bafttery), or sound (e.g.,
explosion heard when burning hydrogen).

Fermentation: Fermentation is a metabolic process that produces chemical changes in organic
substances through the action of enzymes. In biochemistry, it is narrowly defined as energy
extraction from carbohydrates without oxygen. In food production, it may more broadly refer to
any process in which the activity of microorganisms brings about a desirable change to a foodstuff
or beverage.

Biopreservation: Biopreservation uses natural or controlled microbiota or antimicrobials to preserve
food and extend its shelf life. The biopreservation of food, especially ufilizing lactic acid bacteria
(LAB) that are inhibitory to food spoilage microbes, has been practiced since early ages, at first
unconsciously but eventually with an increasingly robust scientific foundation.

https://www.barf.com.tr/2gclid=CiwKCAjwkY29gBhBDEiwAOQXK5bcBxsoXQHYQOIHa92RvvZhyrvxb
OBt0DIkng-TPj2g42xBWSIWNW2RoCOuwQAvVD BWE
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