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Serum 25 hydroxyvitamin D and total mortality of women diagnosed with breast
cancer

Johanna Eyrun Torfadottir®?, Unnur A. Valdimarsdéttir*®, Thor Aspelund'*, Laufey
Tryggvadéttir®, Thorhallur I. Halldorsson?, Viimundur Gudnason *° og Laufey
Steingrimsdottir®

Centre of Public Health Sciences, Faculty of Medicine, University of Iceland
2Unit for Nutrition Research, Faculty for Food Science and Nutrition, University of
Iceland

3Department of Epidemiology, Harvard School of Public Health, Boston,
Massachusettes, USA

“The Icelandic Heart Association

>The Icelandic Cancer Registry

®Faculty of Medicine, University of Iceland

E-mail: jet@hi.is

Abstract

Background: Limited data are available on the effect of vitamin D status among women
with breast cancer (BC). Using the AGES-Reykjavik cohort, our aim was to examine
whether higher prediagnostic vitamin D status as well as higher vitamin D status among
those already diagnosed with BC is associated with lower total mortality.

Methods: Participants were 2962 women aged 66-97 years, with information on 25-
hydroxy-vitamin-D (25-OHD) measured at study entry (2002-2006). Adjusting for
potential confounders, we used Cox proportional hazard regression models to analyze
total mortality by serum levels of 25-OHD, using quartiles.

Results: There were 199 women with BC at entry to the study with mean age at
diagnosis (SD) of 64.4 (10.6) years. Additionally, 96 women were diagnosed with BC
after the blood draw with mean age at diagnosis of 81.2 (6.5) years. Among those with
BC before blood draw, 97 women (48%) died during follow-up until the end of 2013.
Among those diagnosed after study entry 36 women (38%) died during follow-up.

Compared with BC patients in the lowest quartile (< 34 nmol/L) those in the
second quartile had lower risk of overall mortality (hazard ratio (HR) = 0.43 95% CI:
0.21 - 0.85). Compared with women in the lowest prediagnostic quartile, those in the
highest (= 65 nmol/L) had lower risk of overall mortality (HR = 0.24 95% CI. 0.06 —
0.99).

Conclusion: Higher serum 25-OHD may be associated with improved survival among
women with BC, with greater level needed if the disease is diagnosed in later life.
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Characterization of bioactive fucoidan polysaccharides from Icelandic
Fucus vesiculosus algae

Student: Brynja Einarsdoéttir* (bre15@hi.is)
Supervisors: Dr. Hérdur G. Kristinsson® and Dr. Bjérn Vidar Adalbjérnsson*

'Matis ohf. Icelandic Food and Biotech R&D — Vinlandsleid 12, 113 Reykjavik

Background

Prior studies have shown diverse biological activity of sugars isolated from algae. However, little
has been done with the isolated compounds from marine algae harvested in the cold waters
surrounding Iceland. The structure of polysaccharides is highly complex and depends on the
environment and species of the seaweed used. Therefore, it is important to study those species
found on the coast of Iceland to evaluate their characteristics compared to same species from
other parts of the world.

Aim

The aim of this study is to investigate the structure and biological activity of sugars in Fucus
vesiculosus, a type of brown algae harvested on the coasts of Iceland.

Methods

Different extraction processes were developed to extract sugars from Fucus vesiculosus.
Monosaccharide composition of the isolated polysaccharides was analyzed with ion
chromatography (IC) and thin-layer chromatography (TLC) to identify the types and levels of
fucoidans extracted. Fucoidan products were tested for their bioactivity, which included various
antioxidant tests as well as testing their effects in a Hep-G2 cancer cell model.

Results

Results confirmed high amounts of the monosaccharide fucose in the samples, which is the
main monosaccharide found in fucoidan polysaccharides. The different extraction methods
yielded extracts with different compositions and activity. Purified fucoidan samples showed high
cellular antioxidant activity with minor differences between different extraction processes. The
yield of purified fucoidan was however very different between different extraction processes.
Purified samples did not show any antioxidant activity in ORAC, DPPH or TPC assays after the
removal of polyphenols from the samples. The fucoidan samples demonstrated anticarcinogenic
effects in the cell model.

Conclusions

Significant levels of highly bioactive fucoidan polysaccharides were successfully extracted from
Fucus vesiculosus using mild extraction techniques. The polysaccharides demonstrated high
bioactivity. These products may be of significant interest to the nutraceutical and functional
foods industry.
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Titill: Fabreytt fsedi og hegdun barna med ADHD — medferdarheldni og upplifun:
Forransokn

Freydis Gudny Hjalmarsdéttir MSc. nemi (fgh1@hi.is), Bryndis Eva Birgisdottir dosent, OI6f
Guodny Geirsdottir lektor.

RannsoOknastofa i naeringarfraedi, Matveela- og naeringarfraedideild,
Heilbrigdisvisindasvid, Haskéli islands & Landspitali Haskdélasjikrahts

Barna og unglinga geddeild, Landspitala Haskélasjukrahusi.

Inngangur: Mataraedi hefur reynst hafa ahrif & einkenni barna med ADHD en frekari rannsékna
er porf.

Markmid: 1) Ad kanna ahrif fabreytts faedis & einkenni barna sem greind hafa verid med ADHD
i samanburdi vio viomidunarhdp og annan ihlutunarh6p sem fylgdi radleggingum Embaetti
Landleeknis um fjolbreytt faedi & sama timabili. 2) Ad kanna fylgni patttakenda vid
mataraedishluta rannséknarinnar og upplifun af patttoku.

Adferdir: Nitjan bérnum var slembiradad i prja hépa; tvo rannséknarhdpa og einn
vidmidunarhép sem fylgt var eftir i 5 vikur. ihlutun i rannséknarhépunum var annars vegar ad
fylgja rddleggingum Embeettis landlaeknis um fjdlbreytt faedi og hins vegar fabreyttu feedi (few
foods diet). ADHD einkenni voru metin i upphafi rannsoknar og i lok hennar af foreldrum og
kennara auk barna- og unglingagedlaekni sem ekki vissi & hvada mataraedi bérnin voru. Ad auki
var bléai, pvagi og saur safnad i upphafi og i lok rannséknatimabilsins.

Nidurstddur: Loka nidurstodur liggja ekki fyrir. Prjatiu born a aldrinum 6-13 &ra fengust til
patttéku. Ellefu drogu pattdku sina til baka snemma i rannséknarferlinu adur en komid var ad
kynningu rannséknarinnar. Nitjan var slembiradad i hopana prja; fabreytt faedi (n=7), fjdlbreytt
feedi (n=6) og vidmidunarhdp (n=6). 5 duttu Gt, 2 Ur viomidunar hopnum og 3 Ur fabreytta faedis
hépnum. Alls luku 14 bdrn rannsékninni; 6 i fidlbreytta hépnum og 4 i hvorum vidmidunar- og
fafeedis hopunum. Prja bérn syndu jakvaed vidbrogo & fabreytta feedinu og var peim bodid i
endurkynningarferli.

Alyktanir: Ad fylgja fabreyttu faedi er erfitt, en slikt mataraedi getur haft jakvaed ahrif & hegdun
hja sumum bérnum med ADHD en ekki 6llum. borf er a staerri rannsokn.



Effect of cod trypsin on rhinovirus 1A infectivity

Gunnar B. Sandholt'?, Bjarki Stefansson?, Reynir Scheving?, Arthur Léve®, Agusta
Gudmundsdottirt
'University of Iceland, School of Health Sciences, Faculty of Food Science and
Nutrition; *The National University Hospital of Iceland, Virology Department and
’Zymetech.
gbsl@hi.is

Introduction

The common cold is an upper respiratory tract infection (URI) caused by several viruses
including the Human Rhinovirus (HRV). HRV is a positive-sense single-stranded-RNA
virus. The HRV viral genome produces 11 proteins, four of which are capsid proteins
VP1, VP2, VP3 and VP4. These proteins have numerous cleavage sites for proteases.
Cod trypsin (Ct) is a cold adapted serine-protease that cleaves polypeptide chains next
to arginine and lysine residues. Studies have demonstrated that formulations containing
Ct have anti-pathogenic properties.

The aim of the project is to analyse the efficacy of cod trypsin in a specific formulation
against HRV. An additional goal is to find natural compounds that increase the anti-
pathogenic effect of the Ct formulation.

Method and materials

RD cells were grown in 96-well microtiter plates and incubated at 34 °C and 5% CO for
3 days or until 90% confluency. Rhinovirus-1A was diluted to 10 from a concentrated
stock solution (1.3x10° TCID50) and treated with 16 or 32 U/mL of Ct followed by
incubation for 60 min. Benzamidine was added subsequently to inhibit the trypsin
activity before placing the solution on the cells. Positive and negative controls were
used for comparison.

Results
Ct at a concentration of 32 U/mL delayed Rhinovirus-1A infection of RD cells about 2-3
days compared to positive control whereas Ct at 16 U/mL delayed infection by 1-2 days.

Conclusion
The results demonstrate that Ct can delay Rhinovirus-1A infection of RD cells by
several days depending on cod trypsin concentration.




Ahrif vinnslu matveela & blddsykur, seddu og vitraena getu eftir maltid

Bara Hlin porsteinsdéttir meistaranemi i naeringarfraedi

Rannsoknarstofa i neringarfraedi

bth69@hi.is

Inngang: Sykurstudull segir til um &aetlud ahrif tiltekinnar fedu & blddsykur eftir maltid. Fjoldi
patta getur haft ahrif & sykurstudul p.&.m fedutrefjar, sterkjubygging og misstor kornasteerd. porf
er & frekari pekkingu um ahrif vinnslu matveela a bl6dsykur en feeda sem hefur mismunandi ahrif
a blodsykur virdist hafa 6lik ahrif & seddu og vitreena getu eftir maltid.

Markmid: Markmid rannséknarinnar er ad rannsaka ahrif vinnslu & blédsykursvérun. Annars vegar med
pvi ad finna sykurstudul mismikid unninna hafra og rdgs. Hins vegar med pvi ad ad rannsaka
bl6dsykursvorun, seddu og vitreena getu eftir neyslu tveggja nakveemlega eins maltida, par sem énnur er i
formi peytings.

Adferdir: [ fyrri hluta rannsoknarinnar neyta pétttakendur annars vegar pess sem samsvarar 50 g

af kolvetnum ur matveaelunum sem verid er ad préfa og hins vegar 50 g af glukdsalausn med viku
millibili. Bl6dsykur patttakandanna er meeldur & korters fresti i tvo klukkutima med
fingurstunguprofi. Sykurstudull hverrar matveelategundar er reiknadur med pvi ad skré
medaltalsferil hvorrar blédsykursmelingar og reikna flatarmal undir karfu fyrir badar melingar.
Sykurstudulsgildi einstakra matvala er medaltalsgildi sykurstudulsgilda tiu patttakenda. I seinni
hluta rannsoknarinnar verdur patttakendum slembiradad i hopa en um er ad reeda vixlpréfun
(N=20). peir f& med viku millibili tveer eins maltidir nema énnur er i formi peytings. Fylgst
verour med blodsykri i 4 klukkustundir med fingurstunguprofi og prja bldédsyni tekin. Skodadar
verda breytingar a insalini og glukdsa. Stddlud prof sem meala svengd (VAS) og vitrena getu,
einkum skynminni (WM test) og athygli (SA test) verda 16gd fyrir patttakendur. patttakendur fa
svo ad borda og fylgst verdur med og melt hversu mikid hver og einn bordar.

Nidurstodur og alyktun: Gagnasofnun stendur en yfir og og lykur i lok mars. Nidurstédur eru
veentanlegar i lok april 2015.

Leidbeinandi: Bryndis Eva Birgisdottir dosent i naeringarfraedi

Rannsoknarstofa i naeringarfraedi

beb@hi.is
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Blue whiting (Micromesistius poutassou) for human consumption.
Stefan b. Eysteinsson®, Gudmundur Stefansson™?

Matis ohf. Icelandic Food and Biotech R&D. Biotechnology and Biomolecules.
Vinlandsleid 12, IS-113 Reykjavik, Iceland.

“University of Iceland, Department of Food Science, Vinlandsleid 12, 1S-113 Reykjavik,
Iceland.

Corresponding author: Stefan@matis.is

Blue whiting (Micromesistius poutassou) is an underutilized species of fish with regards
to human consumption in relation to how much is caught every year. Being a pelagic
fish it is caught in great quantity per haul which has led to problems with processing.
The key issues regarding processing have been the fast decomposition of the fish and
its sensitive flesh, making instant processing of the fish a requirement. Due to these
issues blue whiting is mostly processed into fish meal and fish oil, products that are
mostly utilized in the fish feed industry. By improving methods of handling it is possible
to increase the amount of blue whiting used for human consumption however given the
current status of markets this is unlikely to happen soon thus opportunities lie in the
development of new products from blue whiting.

Gathering information on the material quality with regards to several different key
factors is essential for the development of a new process. These key factors are
chemical content (varies between seasons), behavior in freezing storage, behavior
under freezing and thawing circumstances and post-processing attributes. Once these
gualities have been assessed a suitable process will be selected for the development of
a suitable product.

The hope is that once the raw materials qualities have been quantified a new process
can be developed that will increase the amount of blue whiting going to human
consumption.

0-6
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Title of Project The effect of the pre cooking treatment to the stability of the cod liver
storage prior to canning

Student Liza P. Mulig

Supervisor Magnea G. Karlsdoéttir
Sigurjon Arason

Abstract

Canning is one of the oldest method known in preserving food especially in
marine products like cod liver. The quality of the raw materials is very important
to canning and it is the big challenge to the industry on how to keep the quality
intact prior to canning. Even at frozen storage of cod liver there are studies
shows that lipid hydrolysis and lipid oxidation continues to occur . Many studies
pointed out that lipid degradation in marine products are due to internal and
external factors which includes level of highly unsaturated lipid contents,
enzymes, heme proteins, temperature, oxygen, water activity, time storage,
processess and more. The adverse effects of lipid deteriorations contributed
rancid odours and off flavours, decrease nutritional quality and safety (toxic).

The aim of this project is to increase the shelf life value of the stored cod livers
prior to canning by evaluating the effect of the precooking treatment process and
other internal and external factors known contributing to the lipid degradation
through experiments.

The experiments are made by cooking the (A)fresh raw livers then stored in
frozen (0,2,4,6 months) and (B)raw storage then cooked (4,6,9 months) in water
bath at 90°C in 10 minutes. These livers are (i) April and July caught , (ii) bleeded
and poor bleeded , (iii)stored in vacuum and non-vacuum at -25°C. The innercore
of the sample are monitored by loggers and digital thermometer during
cooking.The lipid hydrolysis and oxidation are evaluated by measuring the free
fatty acid level and p-anisidine value - chemical method.
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Ahrif naeringardrykkja i samanburdi vid orku- og préteinrikra millimatida a
lifsgeedi, likamspyngd og hreyfifeerni hja sjuklingum med langvinna
lungnapembu: slembidreifd ihlutunarrannsokn.

Aréra Ros Ingadottir doktorsnemi i naeringarfreedi, Rannsoknastofa i naeringarfreedi vid Haskola islands
og Landspitala Haskolasjukrahus. Netfang: aroraros@Ish.is

Ingibjoérg Gunnarsdottir préfessor, Deildarstjori Neeringarstofu

porarinn Gislason préfessor, Yfirleeknir a Lungnadeild

Dr. Alfons Ramel, Ranns6knastofa i neeringarfreedi og Haskali islands

Dr. Oléf Gudny Geirsdéttir, Rannséknastofa i neeringarfraedi

Dr. Christine Baldwin, Kings College i Bretlandi

Dr. Anne Marie Beck, Herleve University Hospital i Danm&rku

Alda Gunnarsdéttir, borbjorg Sdéley Ingadéttir og Bryndis Halldorsdottir hjukrunarfreedingar og Kolbrin
Einarsdottir naeringarragjafi & lungnadeild Landspitala.

Inngangur: Akjésanleg medferd COPD sjuklinga sem eru vannaerdir vid innlégn er ekki
enn fundin. Rannsoknir benda til pess ad neeringardrykkir hafi jakveed ahrif til skamms
tima litid, hinsvegar er ekki vitad hvort pessi ahrif geti haldist til lengri tima og ad auki
hvort ad sdmu jakveedu ahrif megi fa vid notkun faeduihlutana.

Markmid: Ad bera saman tvaer mismunandi naeringarihlutunar, p.e. neeringardrykki
(ONS, e. ready-to-drink supplement) og orku- og proteinrikar millimaltioir, hja
vannaerdum sjuklingum med langvinna lungnapembu (e. chronic obstructive pulmonary
disease, COPD) sem koma inn & lungnadeild LSH.

Adferdir: Um er ad reeda slembidreifda ihlutunarrannsokn. patttakendur eru vannaerdir
sjuklingar med langvinna lungnapembu sem eru lagdir inn & lungadeild LSH & timabilinu
sept 2014 og mai 2016. pPatttakendum er skipt i tvo hépa. Hopur 1 feer tvo
naeringardrykki & dag sem er almenn medferd hja lungnasjuklingum sem eru vannaerdir
eda i ahaettu & vannaeringu. Hopur 2 feer orku- og proéteinrikar millimaltidir i stadinn fyrir
naeringardrykki. Naeringardrykkir og millimaltidir innihalda sambeerilega orku. begar
patttakendur utskrifast af lungnadeild fa peir naeringardrykki eda heimsendar
millimaltidir i 12 manudi. A 12 manada timabili maetir hver patttakandi fimm sinnum &
lungnadeild i maelingar. Meelingar verdar gerdar vid innlégn 4 LSH og 3, 6, 9 og 12
manudum eftir pad. Skodadar verda breytingar i likamssamsetningu, hreyfifaerni og
lifsgegedum einu ari eftir innldégn. Adrar utkomu breytur eru 6ndunarprof, gripstyrkur,
lengd sjukrahussdvalar, neeringarastand, orku- og proteininntaka, endurinnldgn & deild
innan 30 daga, endurinnldgn og versnandi einkenni & rannsoknartimabili.

Alyktun: Pessi rannsokn mun leida til nyrrar pekkingar vardandi naeringarmedferd
sjuklinga med langvinna lungnapembu, en sambeerileg rannsokn hefur ekki verid gerd
aour. Nidurstéournar ma nota til ad préa kliniskar leidbeiningar um naeringu fyrir pennan
sjuklingahdp.
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Implementation and verification of an analytical method for the quantification of biogenic
amines in seafood products

lldiké Olajos

Supervisors: Helga Gunnlaugsdéttir and Hrénn Olina Jérundsdéttir

Biogenic amines (BAs) are non-volatile, heat stabile, organic basis formed in food by microbial
decarboxylation of amino acids. BAs can be found in various food such as inappropriately
handled, stored scombroid fish, can trigger allergic response in humans. Since BAs cannot be
destroyed by cooking or detected organoleptic, the determination of histamine in fish and fish
products with HPLC is required.

The aim of the thesis was to implement and verify an HPLC method to determine histamine and
other BAs in fish and fish meal. The implementation of the method included optimization of:
sample preparation, HPLC analysis and data evaluation. Separation of BAs was achieved on Cyg
reverse-phase column with gradient elution, with increasing sodium-acetate and acetonitrile
concentration. Verified analytical parameters showed that method was selective: BAs
separated from each other with a good resolution, was linear in the range of 2,5-100 ppm
(r’20.994). Limit of quantitation (0,16-0,48 ppm) gave the opportunity to measure BAs in a very
low concentration. Method was accurate, precise with a recovery of 80-110%, showed no
significant differences in inter-laboratory measurements.

This study verified that the results obtained were consistent, correct and satisfactory for
analysis of BAs in fish and fish meal will improve food safety. As a result of the thesis, Iceland
will be able to comply to the European, Icelandic regulations and enable seafood producers to
confirm the quality and safety of their products. Due to the results Matis laboratory was able to
applie for accreditation for BAs analyses in fish and fish products.
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Research infrastructures and evidence based guidelines on child nutrition
Birna borisdoéttir, PhD student in nutrition

Unit for Nutrition Research, Faculty of Food Science and Nutrition, SOHS, Ul
Supervisor: Ingibjorg Gunnarsdadttir

PhD committee: Bryndis Eva Birgisdottir, Geir Gunnlaugsson, Ingibjorg Gunnarsdéttir

Other collaborators: Alma Maria Rognvaldsdoéttir, Geir Gunnlaugsson, Inga bérsdéttir, Jonathan
Wells, Laufey Steingrimsdoéttir, Mary Fewtrell, Ol6f Helga Jénsdéttir, Patricia Hibberd, Ronald
Kleinman

Overall aim: To improve research infrastructures and scientific evidence on nutrition in infancy
and young childhood.

Studies:

1. The Icelandic infant and child cohort study 2005-2011. Utilization of data. Some results on
modifiable determinants of vitamin D status at 12 months and six years of age were presented
on last year’s Graduate day. Currently finishing analyses on vitamin D at six years and working
on data on food allergy at six years of age with respect to breastfeeding, introduction of solids,
and dietary patterns.

2. Iceage 2. Development, approval seeking, and data collection. “Iceage 2” is an independent
sequel to the “Iceage” RCT on 4 vs. 6 months exclusive breastfeeding. Approvals have been
obtained from the National Bioethics Committee (VSN), the Primary Health Care of the Capital
Area (HH), the West Iceland Healthcare Centre (HVE). The study is registered at the Data
Protection Authority (PV). The “Iceage 2” study is an observational study including two groups
of infants, recruited at 5 months of age in their primary health care centres (in Fjérdur and
Akranes). Exclusively breastfed infants are invited to group A (n=50), and complementary fed
infants to group B (n=50). The aim is to study growth and energy metabolism in the first year of
life. When infants are 5.5-6 months of age, they are given doubly labelled water (group A) or
labelled water (group B) to measure body composition (for group A also breast milk intake and
breast milk energy content). For group B, a three day weighed food record (FR) is used to
measure breast milk and energy intake. Breast milk samples are obtained to measure leptin,
ghrelin, iodine and heavy metals. Parents answer questionnaires on background information,
their infants eating behaviour and temperament. At 9 months of age, a FR is performed again.
At 12 months of age, infants are given labelled water for body composition, FR are used for
dietary information and parents answer a questionnaire on their infants eating behaviour.
Information on growth during the first year of life is obtained. Data collection started in
December 2014.



P-5

Profun mismunandi adferda vio forvinnslu og notkun andoxunarefna vid vatnsrof
fiskproteina

Dana R. J6nsdéttir? (drjis@hi.is), Dr. Sigrin M. Halldérsdattir', Margrét Geirsdaéttir', Dr. Hordur G. Kristinsson™

! Matis ohf. Icelandic Food and Biotech R&D, Vinlandsleid 12, 113 Reykjavik, island.
% Haskoli slands, Matvaela- og naeringafraedideild, Seemundargata 2, 101 Reykjavik, sland.
® University of Florida, Department of Food Science and Human Nutrition, 359 FSHN Building, Newell
Drive, Gainesville, FL 32611, USA.

Inngangur

I hlidarafurdum porsks er ad finna ymis lifvirk efni eins og peptid, ensim, kollagen og fiskioliu.
NU pegar hafa vorur sem innihalda ensim, kollagen og fiskioliu fest sig i sess & markadi. bratt
fyrir ad rannsoéknir syni ad peptid ar fiski hafa mjég spennandi virkni s.s. andoxunarvirkni og
blodprystingsleekkandi eiginleika, pa hafa slikar vorur ekki nad fétfestu & markadi. Adalasteedan
er vegna geedavandamala sem tengjast pranun og vegna einkennandi bragds og lyktar sem
pykir ekki heppilegt i faedubotarefni eda adrar vorur.

Markmio
A0 prba adferdir til ad auka verdmeeti afurda sem falla til vid fiskvinnslu med pvi ad framleida ar
peim lifvirk fisk prétein hydrélysét (FPH) med andoxunarefnum.

Adferadir

Framleidd voru peptid Ur tveimur mismunandi Gtfaerslum af einangrudu préteini. Auk pess voru
nokkrar gerdir af mismunandi andoxunarefnum profud. Vatnsrof var framkvaemt og stig
vatnsrofs var meelt med OPA adferdinni. Synin foru i eftirfarandi meelingar: efnamaelingar,
oxunarmeelingar (PV og TBARS), skynmat og in vitro maelingar & andoxunarvirkni i efnaglésum
(4 mismunandi gerdir meaelinga) og i frumukerfi.

Nidurstddur

Andoxunarefni haegdu & oxun vid vatnsrof. Samkveemt skynmatsnidurstodum komu syni sem
innhéldu andoxunarefni betur Gt en vidmidunarsyni. Einnig syndu nidurstédur Ur
andoxunarpréfunum ad syni sem innhéldu andoxunarefni voru almennt ad koma betur Gt en
viomidunarsyni.

Alyktun

Almennt ma draga pé alyktun ad FPH med vidbeettum andoxunarefnum sé akjésanlegri kostur
m.t.t. skynmatspatta vegna pess ad pegar framleida & neysluhaefa afurd pa vega
skynmatspeettir almennt meira en adrir peettir sem einkenna véruna.



Tengsl faeduvals og lysisneyslu medal 11 &ra barna
Kristin Jonsdottir M.Sc. nemi (kri23@hi.is), Ingibjorg Gunnarsdoéttir professor,
Bryndis Eva Birgisdottir dosent.

Rannsoknastofa i neeringarfreedi, Matveela- og neeringarfreedideild,
Heilbrigdisvisindasvid, Haskodli Islands & Landspitali Haskolasjukrahus

Inngangur

G08 neering er mikilvaeg fyrir edlilegan voxt og proska barna. A islandi er lysi hluti af
feedutengdum radleggingum. Eldri rannsoknir hafa synt ad lysisneysla er litil medal
barna og unglinga & Islandi.

Markmio
1) Ad kanna hvort tengsl séu milli feeduvals og lysisneyslu.
2) Ad kanna hvort félags- og efnahagslegir peettir tengist lysisneyslu barna.
3) AdJ kanna hvort tengsl séu milli lysisneyslu og framstédu a hugraenum préfum.

Adferair

Verkefnid er hluti af steerri rannsékn sem kallast ProMeal. Ggnum var safnad med
spurningalistum. Annars vegar lista um mataraedi og ymsa bakgrunnspeetti sem
foreldrar svorudu i simavidtali og hins vegar stuttum spurningalista um lysisneyslu sem
bornin svorudu i skélanum. Einnig var gdgnum safnad med télvupréfum sem meeldu
athygli, einbeiting og minni. 47,3% (n=104) barnanna téku lysi stundum eda aldrei og
52,7 % (n=116) barnanna toku lysi flesta daga eda alltaf.

Nidurstodur og alyktanir
Verkefnid er i vinnslu og nidurstdédur vaentanlegar i lok mai 2015.
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Development of seafood ready meals enriched with omega-3 fatty acids
and seaweed extract

Pall Arnar Hauksson

Kolbrun Sveinsdottir, Emilia Martinsdottir

Collaborators:

University of Iceland
Matis

Grimur kokkur
Marinox

BioActive Foods

The overall aim of the study was to increase the nutritional value of convenience ready meals with
omega-3 oil. The long chain omega-3 polyunsaturated fatty acids in the omega-3 oil are highly
susceptible to lipid oxidation and even more so under conditions of high heat. Previous studies have
shown that brown seaweed (Fucus vesiculosus) extracts were effective antioxidants in food models.

F. vesiculosus extract (5 g per kg fish stew) was added to omega-3 enriched ready-to-eat fish stew (25 g
omega-3 oil per kg fish stew) and subjected to mild or extreme heat treatment during processing.
Samples were measured before and after oven heating for 12 minutes at 180°C. The fatty acid stability
of the enriched fish stew was determined by chemical (peroxide value and TBARS) measurements and
sensory evaluation. Samples were measured after 4, 10, 17 and 23 days of storage at 0-4°C.

Results show that the fish stew subjected to severe heat treatment during processing had the highest
level of oxidation according to chemical measurements. Samples containing F. vesiculosus extract had
significantly lower TBARS values after oven heating compared to those without extract. Rancidity was
determined to be under sensory threshold for all groups.

The results of this study indicate that F. vesiculosus extract is effective in constraining lipid oxidation
during high heat treatment of ready meals.
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Lagkolvetnamataraedi og heilsufarspeettir

Anita Sif Elidéttir MSc. nemi (ase25@hi.is), Alfons Ramel, Porhallur Ingi Halldorsson,
Ingibjorg Gunnarsdottir

Rannsoéknastofa i naeringarfreedi, Matveela- og naeringarfraedideild,

Heilbrigdisvisindasvid, Haskoli islands & Landspitali Haskolasjukrahts

Inngangur: Upplysingar um lagkolvetnamataraedi vardandi neeringargildi og pydingu
pess fyrir dlika hépa liggja ekki fyrir i ndverandi rannsoknum.

Markmid: Ad kanna feeduval, naeringargildi feedu og heilsufar einstaklinga sem fylgja
lagkolvetnamataraedi, asamt pvi ad skoda tengsl lagkolvetnamatareedis vid
lifedlisfreedilegar breytur (blodfitur og blodsykur).

Aodferdir: Auglyst var eftir patttakendum & lagkolvetnamataraedi. Barnshafandi konur og
konur med barn & brjésti voru utilokadar fra patttoku. batttakendur (N=56) fylltu ut
matardagbok fyrir 3 daga og voru i kj6lfarid bodadir i heilsufarsmeelingar & Landspitala
par sem matardagbokum var skilad. patttakendur svérudu spurningalista um heilsufar
og faeduval auk pess sem meelingar voru gerdar a likamssametningu og lifsyna aflad.
Nidurstodur matardagbdka voru skradar i ICEFOOD sem byggir a kédum ar
gagnagrunni ISGEM.

Nidurstddur: Verkefnid er i vinnslu og eru nidurstddur veentanlegar i lok mai 2015.
Rannsdknin mun veita akvednar upplysingar um faeduval og neeringargildi fsedu hja
einstaklingum & lagkolvethnamataraedi. Hugsanlega verdur haegt ad sja samband
lagkolvetnafaedis og lifedlsifreedilegra breytna milli mismunandi hépa, (karla og kvenna),
asamt pvi ad fa akvednar upplysingar um bakgrunn peirra sem velja lagkolvetnafaedi i
stad hefdbunda leida.

Alyktanir: pad er enn of snemmt ad draga alyktanir par sem nidurstédur liggja ekki
fyrir ad fullu. Vonir standa po til ad nidurstdodur rannséknarinnar munu veita betri
vitneskju um tengsl lagkolvetnamataraedis og heilsu folks.
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Skadleg efni i plastilatum sem notud eru undir mat og drykk & islandi.

Erla Ran J6hannsdéttir meistaranemi i matveelafraedi erfl10@hi.is

Leidbeinendur: bérhallur Ingi Halldérsson, Bryndis Eva Birgisdéttir

Inngangur: Notkun a plastilatum sem geymsilu fyrir drykki og matveeli er algeng. Margir nota
plastfloskur i reektinni, vinnuni, sk6lanum eda hafa peer i bilnum. Einnig eru plastbox notud til
pess ad geyma mat. Vid framleidslu a flestum tegundum plasts eru notud hjalparefni sem baeta
eiginleika plastsins svo sem geymslupol, sveigjanleika og styrk. Efnin geta lekid Ur plastinu, Gt i
mat og drykk en timi, hitastig og fleira hefur ahrif & pad ferli. Rannsoknir gefa til kynna ad sum
efnanna geti verid skadleg medal annars vegna hormdénatruflandi eiginleika. Rannsoknir a
efnum i plastilatum sem fast & Islandi hafa ekki verid gerd adur.

Markmid: Ad kanna hvada efni séu til stadar i plastilatunum og kanna magn efnanna. Kanna
hvort horménatruflandi efni séu til stadar i plastilatunum.

Adferdir: Farid var i steerstu, mest sottu verslanir Reykjavikur til pess ad skoda plastilat.
Upplysingar voru skradar nidur um vorurnar eins og plast-audkennisnumer, lykt og fleira. Myndir
voru teknar og allar upplysinngar settar i toflu. Séluhaestu og mest lyktandi ilatin voru svo keypt
til pess ad gera maelingar a. Fyrir efnameelingar var gerd kénnun & notkun a plastfléskum. 70
manns voru spurd hve lengi pad er ad drekka ur floskunum, hve lengi vatnio faer ad standa.
Meirihlutinn svaradi undir 2 kist. Maelingum verdur hattad pannig ad vatn verdur latid standa i
ilatunum vid stofuhita i 2 kist. eftir pann tima verda gerdar efnamaelingar a vatninu.

Nidurstddur: Meelingar eru ekki byrjadar ennpa
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Geymslupol |éttsaltadra flaka i frosti
Jéna Sigridur Halldérsdottir'? (jshé@hi.is), Dr. Magnea G. Karlsdottir', Sigurjon Arason™?

! Matis ohf. Icelandic Food and Biotech R&D, Vinlandsleid 12, 113 Reykjavik, island.
% Haskoli slands, Matvaela- og naeringafraedideild, Seemundargata 2, 101 Reykjavik, sland.

Inngangur

Fyrir um 15-20 arum kom léttsaltadur fiskur a markadinn sem ny vara og hefur att vaxandi
vinsaeldum ad fagna sem valkostur vid hefdbundinn saltfisk, enda er par um ad reeda odyrari
voru sem ad auki inniheldur minna salt, eda um 2% a maéti 20% i saltfiski (p.a.l. parfnast flokin
ekki atvétnunar fyrir neyslu). Léttsaltadur fiskur er fluttur ad mestu Gt sem fryst vara & markadi i
Sudur-Evrépu. Ekki hefur verid fario i markvissar rannsoknir hér & landi & langtima geymslupoli
pessara afurda i frysti og pvi hafa framleidendur ekki getad tryggt stadlada voru til kaupanda
peirra. Geymslupol émedhdndladra flaka i frysti er taepir 10 manudir vid -18°C og 18 manudir i -
25°C. Léttsaltadar afurdir innihalda aftur & moti atta sinnum meira salt en nattarulegar afurdir og
er pvi mikilvaegt ad rannsaka hvada ahrif pessi viobot hefur & stodugleika fiskvdovans.

Markmio

Markmid verkefnisins er ad auka verdmeeti sjavarfangs med pvi ad greina kjéradsteedur vid
geymslu a léttsoltudum porskflokum og um leid auka stédugleika pessara afurda midada vid
arstima og hraefnisgaedi. Mjog faar rannsoknir hafa verid gerdar & pessum pattum og mun
verkefnid pvi skapa mikilveegar upplysingar, stédougri og ekki sist veromaetari sjavarafurdir.

Adferadir

Flokum af léttsdltudum porsk var safnad af premur arstioum, juli, névember og jandar. Flokin
voru einnig af mismunandi hrdefnisgeedum, par sem skodud voru ahrif af aldri flaka, blaedingu,
steerd flaka og timi flaka i paekli. FIokunum var dreift & tvd mismunandi geymsluhitastig (-18°C
og -25°C) fyrir &framhaldandi geymslu.

Synin féru i eftirfarandi maelingar: efnameelingar (vatn, vatnsvirkni, salt og fosfat), drip, lit,
sudunyting, FFA og PL.

Nidurstodur
Verkefnid er i vinnslu og nidurstdédur eru veentanlegar i lok mai 2015.



