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Tveggja þrepa þurrkun

55-65%

40-42%

Fallstraumsgufari 3þrepa
Þjöppugufari

Forhitari
Sjóðari

Gufuþurrkari

Loftþurrkari

Fiskmjöl 8%
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Flæðirit
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Samdráttur fiskmjölsframleiðslu á heimsvísu
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Chart Title

Sojamjöl

Fiskmjöl

Verðþróun fisk- og sojamjöls síðustu 10 ár.

Próteininnihald 48% í sojamjöl og 65% í fiskmjöl
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Fiskmjölsvinnsla hefur eða verður að 
breytast

Hráefnið

Vinnslubúnað

Verklag - þekkingu

Hugbúnað

AfurðAfurðaþróun – nýir vinnsluferlar
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Breytingar í notkun fiskmjöls 1960 til 2010

Þróun í notkun lýsis frá 1960 til 2010
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Minnkun FM & FO á straumum fiski er vel 
á veg komin

(J. Dias, 2015)
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Olíuheldni (high quality meal)
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Hitun/ensím
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Lýsi
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Lýsis afurðir
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Áætluð notkun (rúmmál) omega-3 fitusýra 

(H.Kristinsson, 2015) 

Fæðubótarefni
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Nýjar uppsprettur omega-3 olía

(H.Kristinsson, 2015) 

http://www.amazon.com/gp/product/images/B001EHI316/ref=dp_image_z_0?ie=UTF8&n=3760901&s=hpc
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Fiskolíu bætt matvæli

(H.Kristinsson, 2015)
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Peptíð og prótein
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Okkur er sagt að borða fisk reglulega vegna þess  að hann 
inniheldur omega 3 fitu, en fiskurinn er svo miklu meira en 
omega-3. Rannsóknir hafa sýnt að fiskprótein hefur jákvæð 

áhrif á heilsufar okkar.
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Katsuobushi oligopeptide
(Vasotensin®)
Nippon Supplements

Peptíð vörur

Sardine peptide SP100N 
Senmiekisu

Seacure® 
Proper Nutrition

Peptides de Poisson
Grand Ocean

AntiStress
Forté Pharma

PeptACE
Natural Factors

BIO Marine Collagen
Bionutric

(H.Kristinsson, 2015) 
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Apertizers with low GI: Nutripeptin

Bread with Phoscalim
Chocolate with Protizen: relaxing properties

Cakes and orange juice with Collagen HM

Matvæli með fisk peptíðum

Copalis, France (H.Kristinsson, 2015) 
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Hugsanleg notkun fisk próteinhýdrólýsata

http://images.google.com/imgres?imgurl=http://www.millsproffpartner.no/filestore/20202025-2.JPG&imgrefurl=http://www.millsproffpartner.no/?module=Articles;action=ArticleFolder.publicOpenFolder;ID=134&h=290&w=250&sz=85&tbnid=Bphcrsndm6EJ:&tbnh=110&tbnw=94&hl=is&start=3&prev=/images?q=Mills+kaviar&svnum=10&hl=is&lr=&sa=G
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Fish collagen peptide cosmeceuticals

Vselena
Poland

(H.Kristinsson, 2015) 
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$99.70; krukka 
með 2 g
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Fish enzyme cosmeceuticals

Zymetech
Iceland

(H.Kristinsson, 2015) 
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Iceland

Húðlækning með roði fiska

Tissue regeneration
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Roð í leður
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Verðmætaaukning hráefnis

Fiskprótein/peptíðs

SeaCure Vita SpringsFiskmjöl

0,13 ISK/g prótein 81,33 ISK/g prótein 79,90 ISK/g prótein

625 faldur munur!

(H. Kristinsson, 2016)

javascript:this.close()
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NMR mælitækni

Mjöl Frumefni
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NIR mælitækni

Bruker Multi Purpose Analyzer (MPA) with fibre probe

● 5 reflectance scans for each spectrum

● Spectral range 800-2500 nm

● No data processing prior to calibrations
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Free fatty acids

Lipid content
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Past

 product push

 short term

 linkage oriented

Present

 market pull

 long term

 chain oriented

Changes in the Global food system

Chainreversal


