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* Er til markadur fyrir nyja hugmynd?
« Fa tilfinningu fyrir og greina porfina- er hun til stadar?
 Velja fra og laera af mistokunum

« |tra nogu oft!
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"Hugmyndin”

 Fa fyrirtaeki hafa nad arangri med “upphaflegu” hugmyndinni

* A0 koma seér inn i bransann
* Tengsl vid porfina og notendur
« Spin-off mikilveegt

« Mikilvaegt ad geta adlagast, sja teekifeeri, grein hratt, skera nidur, sja
lykilatridi, aldrei haegt ad greina i prot

* “Mistok” hja ollum, nota pau sem reynslu og leerdom

» Peir sem ekki geta horfst i augu vid mistok eiga ad gera eitthvad
annad
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Hver var fyrsta hugmyndin?
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FOOD CHILLING
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Fish Chilling

FREEZE

CRYSTALLIZATION
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Wastewater Sea Water Desalination  Energy Storage
Recycling

Pipe Pigging

pad er toff ad purfa ad velja!
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AOstaeOur kannadar med markadsstyrk

Temperature distribution in 30 chilling chambers.

B Min. & Max Temperature.
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Markadssteerd

ArgentingurkeyThailand

Mexicoz% 2% 2%

India 4%
4%

USA

Russia
4%

EU
12%

Others
18%

China

ltarleg markadsrannsékn var unnin 2015 med
styrk fra Rannis. Hitastig meelt i 30 hdusum.

’:l) rannis
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PCT Patent Filed March 2019 - all claims accepted

Our method: - Easily implemented, scalable, flexible, fully modular

The lceGun®

Ice crystals melt
and extract heat

Cold area

Snow flakes

Liquid

*
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IceGun®
*,

Drops evaporate
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Spin-off

» Keeling a kjuklingi er stort vandamal

Vid drepum 90-97% af Campylobacter

Lengjum shelf-life

Minnkum matarsoun

Leekkum kolefnisfétspor, minnkum vatnsnotkun og orkunotkun

Stytta framleidslutima, auka afkost innandyra, auka nytingu um 1%

Teekifeeri i Ollu ferlinu
 Taekifeeri i fiski og kjoti
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Carbon Footprint

« 25 % of the carbon footprint in Europe is due to food
production

« 70% of water consumption in Europe is due to food
production

« 30-60% of produced food is wasted!
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Test result from 4 top factories in Europe

12 °C
B Without ice
10 °C
W With ice
8 °C
6°C
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Nidurstodur okkar

Temperature distribution in 30 chilling chambers.

B Min. & Max Ternperature.
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Poultry Plants

EU. Regulation

Our results
RU. Regulation
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Shelf-Life

 Kjuklingur
* 4°C - ending 6 dagar
* 0°C - ending 15-20 dagar

* Fiskur
« 5°C - ending 5-6 dagar
« -0.8°C ending 10-12 dagar
* peir sem gera rétt hafa aldrei fengid reject!

 Einfalt ad minnka kolefnisfotspor, minnka séun,
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Tilbaka i fiskinn med kjuklingatee kni

Chilling speed of fish using 3 different methods, cold water poured over fish, cold water + thin slurry in bins and controlled
slurryice on belts
Differentstart temperatures and different control parameters of slurryicein1,2and 3

6.9
Time in minutes o
6.2
\ ~——Fish on belt-controlled slurry 1 Fish on belt-controlled slurry 2 4 Fish on belt-controlled slurry 3 ~=<0°C water poured over fish  -#=Fish in bin with thin slurry
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A0 “velja” og leera

» Arangur frumkvdduls felst ekki i nyjum hugmyndum,
heldur ad akveda hvada hugmyndir a ad skera fra

* A0 koma ser af stad i einhvern “bransa” og vinni sig afram

» petta parf ad vera GAMAN
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