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Studies on the Complete Utilization of Squid

(Ommastrephes sloani pacificus)

XIII. Relation between the freshness of raw squid and the quality of the
merchandise of the dried squid

Eiichi TANIKAWA, Terushige MOTOHIRO and K&ji TOMITA

Abstract

The authors have investigated the relation between the freshness of raw squid meat and the
quality of the dried squid as prepared for the market (#surume?).

Raw squid meat was stored at room temperature (15°~17°C) in order to bring about
different degrees of freshness. The several raw squids having such various degrees of freshness
were dried under the sun light to make dried squid. These samples were compared by means of
chemical and organoleptic tests with commercial dried squid (Grades I~V) which had been
graded by the Government Inspection Station. According to the results obtained, raw fresh squid
meat having less than 20 #g 2 of volatile basic nitrogen as an index of freshness should be dried
in order to make good quality of dried squid of Grades I~11 for the market.
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Fig. 1. The amount of volatile basic nitrogen (V.B.-N) in raw or
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Fig. 3. The amount of volatile basic nitrogen (V.B.-N) in
raw or quality graded dried squid
Table 2. Organoleptic tests for inspected dried squid
. Condition s
Inspecting Appearance of Tachiki’s
grades daf@er Meat ’ Form pigment cells grade
rying
| Good : Thick, .
Igrade (Minimal | glossy, | Good form. The length | Xbe e o1t toise CAY
of water~| Color | was about 23 cm. igment cells was sha
lcontent) | good ! p D ‘
‘ Almost good form. The- - 1
I1-grade 1 ditto ditto \ L?ggth was about 22 ; ge}:ugggéilif» the cell : (B)
| | . H
Ordinal of i
i Average, ! . |
| water- | coior 0 | Shape and size were not |y, oyrvature of the '€
IIl-grade : content. average. The length | .
T (Not !sor::iwhat was about 21 cm. ' cell became great. | (D)
' _moist) ! )
| 1i£g°$f n(;It‘hull(’)s_ | Shape was not average. | The ceutre of the cell | -
IV-grade | grade sy g The length was about dissolved and gap | (E)
. » N H
! Moist, | fragile | 2 cm. , | generated. ‘
‘ Wor;st no'trggésy Shape was not average, [ The cell dissolved and i
o i :
V-grade , Moist Very ‘ ’{shecélength was about | became thin like a line. ‘ CFD
K fragile .. i |
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‘Table 3.-Relation between the quality grade of dried squid and the freshuess of raw squia

Cortespond—|V.B.~N (712% )
ence for
raw sample

No. to dried squid

of raw squid
corresponded

Organoleptic test
of raw squid
corresponded to
dried squid

pH of raw squid| Storing time
corresponded to |. (hrs.) of
dried squid raw squid

Tachiki’s|
grade

II

No.1

" below 8.5

Very fresh, meat tough.
Pigment cell had
tortoise shell shape.

CA) below 5.4 0

No.2

Fresh, tough meat.
The angle of the cell - {B)
became dull.

ditto ditto

I

Nos.3~7-

18.5~30

Unfresh, meat tender,
(incipient putrefaction).
'Ammonia smell. Curvature
‘of the surroundings of
'the cells became great.

5.2~5.8 24~31

v

No.9 42

‘gap.

‘Putrefactive smell. The
shape of viscera crumbled.
|The center of the pigment
cells dissolved and made

(E) 6.0 50~52

No.11

above 50

line.

}Meat tender. The pigment
cells became thin like a

(F) above 6.0 52~56

V.B.~N in dried squid (mg%)

g

5

8

5

v

I1I

20 40 60

V. B.~N in raw squid (mg%)
Fig. 6. The amount of volatile basic
nitrogen in squid against to-

that in dried squid-

Note: I~V, showing standard quality '
grade of dried squid.
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%DM EHVV. B-NEZRLTH Y, RO
No LA L, 7 OEROEEE T 50.0mg2 B+
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TUIZ O/ L 15 5o I OB OB S
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A P EEEERRAHERIeRREIA O V.B.-NE
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Table 4. Relation between the grade of dried squid and maximum limit time of
storing raw squid

Inspected \V.B.-N (mg2;) pg“‘,’f } Appearance of pigment Tachiki’s i}ggg;’guglmlgn&grsog
grade in raw squid squid 5 cells of raw squid grade (landing in morning)

The angle of tortoise
I below 5~10 | P€I% |- shell ‘shape of pigment CAD
° cells was sharp.

Prepared immediately
after landing.

The angle of the cell Prepared immediately

II below 20 ditto 1 (B) after landing or at least
me dull. before noon.
The curvature of the . .
below A (o)) Prepared in morning
198) 20~30 surroundings of the cells < ., )
5.8 | \ecame great. (D) following landing.

' The center of the pigment
v 40~50 6.0 cells dissolved and made (ED
gap.

Prepared in the after-
noon after two days.

above The pigment cells became CF " Prepared later than

v above 50 6.0 | thin like a line. second day’s afternoon.

B #

A AL HEHORE YL T Y REERL TG L AL A OMBSH 2 TIROKHT Sk
A A (BRI AR ORGA2R & (LFENEVICEEMCIEERT Ui, £ ORES—SRRYV
B Eh OB IESER O ORI T 51213 V. B-NEICL T20mgZ TOBED v b
DYERET<ETH ST LB bhDlo FHIEH (V. B-NRICL T 30mess) HlECHEE O% LIkt
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