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Markmid
« Rannsaka breytileika skyrs til baedi timasparnadar i gaedaetftirliti

asamt préun skyrafurda m.t.t. efnasamsetningar, aferdar,
bragds og aukinnar sjalfbaerni i framleidslu

Objectives

* Research the diversity of skyr for both time-reduction in quality
control and development of skyr products regarding the
chemical composition, texture, flavour and increased
sustainability in production.
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* LF-NMR/ Low field Nuclear Magnetic Resonance
* NIR/ Near infrared spectroscopy
* Viscocity- and texture analyzer

Sensory analysis
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