Okkar rannsoknir

-allra hagur

Rétt aflameodfero

Pad er sifellt algengara ad almenningur og ferdamenn leggi stund a ymiskonar sportveidi hér vid land.
Sérstaklega hafa sjostangveidar og handfaeraveidar aukist mikid a sidustu misserum. Mikilvaegt er ad
vanda til verka vid medferd pessa afla til ad hamarka gaedi afurdanna. Markmidid med pessum einbl6dungi
er ad syna a einfaldan hatt rétta aflamedferd um bord i veidiskipum.

Bl6dgun Slaeging, pvottur og geymsla
BI6d er naering fyrir gerla og dregur tr  Sé afli slaegdur um bord skal gaeta pess
geymslupoli aflans. Mikilvaegt er ad  ad skurdurinn nai aftur i gotrauf, en ekki
blédga fiskinn eins fljott og audid er.  lengra. Fjarleegja parf oIl innyfli. Taka
skal varlega a eyruggabeinum pvi
algengt er ad holdid par i kring sé rifid
pegar verid er ad slaegja.

b S .
Gott er ad leggja fiskinn a brik til ad
komast sem best ad lifoddanum.

Til ad na hamarks arangri vid blod-
teemingu parf fiskinum ad blaeda i
blédgunarkeri i u.p.b. 15 minutur adur
en hann erisadur.

Rist er 4 lifoddann og um leid 4 slagzed.
Mikilvaegt er ad skorid sé ofarlega og ad g

ekki sé skorid i eyruggabeinin (klumbu). A Ioum erﬂskurm is
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aduriker,en géd
kaeling skiptir skopum vid ad tryggja
gaedi og geymslupol aflans.

Varast ber ad lata fiskinn verda fyrir
oparfa hnjaski pegar honum er radad i
kerin og gaeta parf pess ad isa vel.

Goggun

begar goggad er i fiskinn ber ad varast ad
héggva i att ad batnum, par sem haetta
er a ad valda skemmdum a batnum ef 4
hoggid geigar. Getid pess ad gogga AN !

adeins i héfud fisksins. Ef stungid er i Rista parf i gegnum halsslagaedar sem

buk fisksins veldur pad utlitsskemmdum liggja sitthvorum megin vid hrygginn.
og opnar adgang fyrir skemmdargerla

ad fiskholdinu.
Avallt skal hafa i huga ad unnid er med
matvaeli og pvi er hreinlzeti afar mikilvaegt.
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On board handling

Sea angling along the shores of Iceland using a rod or handline is becoming increasingly popular amongst
the general public and tourists. Just as with any other catch, correct on board handling is imperative in
order to secure the quality of the catch. The aim of this leaflet is to show, in a simple way, how to correctly

handle catch on board small vessels.

Gaffing

Be careful not to swing the gaff towards
the hull of the vessel when gaffing catch.
Otherwise there is danger of damaging
the hull of the boat if you miss. Only gaff
catch in the head, gaffing into a fillet
damages its appearance and exposes the
flesh to microbes.

Bleeding

Blood is a good nutritional source for microbes
and its presence in the flesh of fish contributes
towards shorter shelf life of the catch. It is
therefore very important to drain blood from
the flesh of the fish as soon as possible.
Success of the bleeding depends largely on
whether the heart is still beating when the
artery is cut.

It is easier to access the throat if the fish is laid
across a brink.

Cut the throat as high up as possible and make
sure not to cut into the collarbone.

Cut all the way through the arteries that lie on

each side of the spine.

Gutting, cleaning and chilling

On vessels that land their catch daily the fish
are usually not gutted on board. However, if
the fish is gutted on board it is important to
cut all the way down to the cloacae, without
damaging the intestines. Remove all of the
intestines and be careful not to pull on the
flesh around the collarbones. The flesh around
the collarbones can easily be damaged when
the fish is being gutted.

To secure the best possible bleeding it is best
to allow the fish to bleed in bleeding tubs/tanks
for approximately 15 minutes. This needs to be
done regardless of whether the fish is gutted
ornot.

Finally the catch is placed into iced tubs.
Adequate chilling is essential in order to
insure quality and shelf life of the fish. Be sure to
minimise any unnecessary harsh treatment of
the catch e.g. do not throw the fish into the tubs.

Do not forget that good hygiene is important
when working with food.
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