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HLUTI 3. NYSTARLEG VINNSLA A VANNYTTU FISKMETI! YFIR | BARF
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2. Scientist M.Sc. Sine Marie Moen Kobbenes, NTNU, Department of Biotechnology and food science

3. Assoc. Prof. Dr. Anita Nordeng Jakobsen, NTNU, Department of Biotechnology and food science
Ndmskrdanni verdur beett vid vefsiduna sem ,forskodun* & afanganum, til ad upplysa veentanlega nemanda/nema.

Hvati pessa hluta er ad midla pekkingu um medhdndlun og vinnslu & vannyttu fiskmeti yfir i
verdmaeetar og nceringarrikar BARF vérur. Videigandi fyrsta medhoéndlun og stédugleiki medafla er
naudsynleg til ad nd drangri i ad auka verdmeeti fyrir vannytt fiskmeti. Ennfremur er innihald
einingarinnar skilgreint til ad uppfylla sjdlfocera prounarmarkmid Sameinudu pjdédanna (SDG),
sérstaklega SDG nr. 12, 13 og 14. Fullncegjandi medhdndlun og stédugleiki medafla mun hafa
veruleg dhrif & nytingu & filtcekum lifmassa og hafa enn frekar dhrif & efnahagslega poetti
siGvarUtvegs og vinnslu. Nokkrar dskoranir verda leystar med pvi ad nota vannytt fiskmeti i dag i
hlidarvinnslu sem framleidir BARF. M& par nefna i) sjdifbcerari nytingu fiskistofnanna, i) nytingu
medafla og i dag fleygt fiski, iii) ad auka atvinnu i greininni, baedi & stadnum og i tengslum vid
vinnslu og dreifingu, og iv) aukid frambod & mjég nceringarrikum BARF vorur i merkinu.

Eftifarandi kennslu- og ndmsverkefni verda adlégud og notud:

e Kynning
e Spurningar
e Mdlsrannsdkn

e Sjdalfsndm (Namskrd lestur og gloerur)

Eftirfarandi hcefnividmid eru skilgreind fyrir hlutann:

o Nemandi &d8last pekkingu:
o um sjalfsmettunar- og oérverufreedilegt nidurbrot fisks og sjavarfangs
o um vannytt fiskmeti sem hrédefni fyrir BARF framleidslu
o um frum- og framhaldsvinnslu & vannyttu fiskmeti til BARF framleidslu

o um pdkkunar- og dreifingarlausnir fyrir BARF v&rur
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e Nemandi hefur fcerni til ad:

o taka patt i umrcedum um medhdndlun og vinnslu & fiski sem er fargad i dag
e Nemandi hefur hcefni til ad:

o innleida nyjar hugmyndir og adferdir i gegnum MARIPET virdiskedjuna

o greina hindranir & stédugleika i fiski MARIPET BARF hrdefni

o greina éfullncegjandi keelingu og 1élega medhdndlun & MARIPET BARF hrdefni

Getan fil ad nyta vannytt fiskmeti fil ad framleida liffroedilega videigandi hrafddur (BARF) fer mjog
eftir goedum hrdefnisins, stdédugleika, dryggi og nceringargildi. bessi eining gefur yfirlit yfir
medhondlunaradferdir, adferdir og tcekni til ad vidhalda eda boeta pessar breytur. Einingunni er
skipt T fimm kafla sem fylgja virdiskedju hrdefnis (hents fisks) frd veidum til verdmaoets hraefnis fyrir
BARF framleidslu. [ fyrsta lagi er stuttlega fiallad um eiginleika og stédugleika hraefnisins. | pessum
hluta er fiallad um nceringarsamsetningu, skemmdir og éryggismdl. | éru lagi er kynnt atridi sem
tengjast veidatoekni og medhdndlun um bord og hvernig megi baeta pessar breytur. bessi hiuti
undirstrikar mikilvoegi réttra keeli- og keelikerfis til ad vidhalda goedum hréefnisins. [ pridja og fioréda
kafla er fiallad um vinnsluhugték sem auka hrdefni og goedi og stédugleika lokaafurdarinnar. |
bridja kafla er fiallad um ny hugték, par & medal Utfcerslu & hindrunarreglum. Vidskiptatoeknileg
notkun BARF framleidslu er kynnt i fiorda kafla. Ad lokum er kafli fimm kynntur umbUdahugtdk fyrir
alla virdiskedjuna, boedi til ad fialla um lausahugtdk sem hugsanlega eru notud vid dreifingu &
hrdefninu (kastadan fisk), sem og neytendaveent hugtok fyrir dreifingu & endanlegri BARF véru.

Hlutinn inniheldur yfirlit yfir:
- eiginleikar og stodugleiki MARIPET BARF hrdefnisins (vannytt fiskmeti).
- nceringarsamsetningu og oryggisdskoranir MARIPET BARF hrdefnisins

- mikilveegi veiditoekni, medhondlunar um bord og frumvinnslu fisks fyrir framangreinda
pcetti

- varmalausa fiskvinnslu og stédugleikatoekni

- um pdkkunarhugmyndir og dreifingu & MARIPET BARF hrdefninu og vidkomandi vérum
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BAREF: 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.

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.
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Glycolysis: Glycolysis is the metabolic pathway that converts glucose (Cé6H1206) 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 to 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 fo 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 battery), 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 confrolled microbiota or antimicrobials to preserve
food and extend its shelf life. The biopreservation of food, especially utilizing 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 scienfific foundation.
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