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Studies on the Complete Utilization of Squid (Ommastrephes sloani pacificus)

XVIII. On the manufacture of salted dried squid meat
Terushige MOTOHIRO, Seigo FUKUSHIMA, and Eiichi TANIKAWA

Abstract

A study on the manufacture of salted dried squid meat was undertaken in order to obtain a
scientific standard of raw material, condition of procedure and preservability of the product. Re-
sults throughout the experiment show that the limit of fresheness of raw material allowed V. B.-N
below 20 mg%;. The amount of sodium chloride penetrated into squid meat, reachd to the state
of equilibrium needing about 9 hours after soaking. The amounts of sodium chloride in squid
meat at the equilibrium were 3.8%3,8.5%, 13.6% in the case of the soaking in 5%, 10%, and 15
2 sodium chloride solutions, respectively. The preservability of salted dried squid is governed
by its degree of drying, but not sodium chloride content. From experimental results, the storing
period of salted dried squid may be presumed to indicate from the drying degree, sodium chloride
content and temperature in leaving period after drying. From the relations between these fac-
tors, a measuring scale was contrived.
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(2) B 1 EIRDOBR A % O, WNIKEBREL, IE0A Y APEL 1248 20°C SRR URE Y
WRETE LS, 2O5BAIRE UTHEL AL 2 285 Uiz BERENIAEL T 1 2 OB EEHEE
#HDHD (V.B.-N, 3.2mg25), 108K ED H D (V.B-N, 14.7mg%), 248:f5HED $ @ (V.B.-N, 28.5
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(D HWEL AL 208 FREERMIC KT 2 1 7 5 BREY 0% &HENC 3IHHBEL, BHOBEYIL
20, 2OBABEL T AL 258 L FRRCABE UREICEER T Uk, HHEEY OXSEIITh 5027
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Table 1. The quality of salted dried squid product when the freshness of raw squid is changed

[ N
V.B.~N in | . V.B-N in NaCl in Organoleptic
. Conc. of Soaking . squid after . >
raw squid . salted dried soaking inspection of salted
o brine (24) time Chrs.) [ . 2 2 . oy i
(mg2) | squid(mg %) (%) dried squid product
] . . ]
|
3.2 10 3 24.5 7.5 Good
Dissolved out
| .
u.7 | - 10 ‘ .3 .. 330 7.0 of pigment upon
i the surface skin.
Significant loss
ofhsquic(ii n;:eat. ot
3 . : Changed the color -
&5 | 10 3 47.0 55 of meat to reddish.
o : ‘Produced a putrefactive
i odor.
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1398.5mg% DEETII& REET UABE L HE bR Dle ZNEV.B.-N % 28.5mg% Ll L DR
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EFT BT ENBRYLEELI LN D,

2 &AHORELBEREZRICLIGBEOEELALADEK

BIEDEBIC B\ THBREED 1 A% 102 AHKCREL, 2 ORBRAEOTHEL 21 2 2BEL
P ORE R R U, BEOETT 3155 4 AR~ OEEOBERS DY 5 2 L2 Ble L8
EOERTIZES & UTOBERE V.B-N T20mgs L T &Z L ¥ Aicts, V.B-No2tme Ll L
SEATDH, BREOAKACERFMBEL CERMA LT, 2ORBLAHEYAELBSOTIREVS
LEADND, T > T, 1 IRPOERBOERSBROAKS L UERPORBZIZTEE OV THR
Lo
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LA AOBEE Ul CORGBOEED DG EIIS0BTRE L Uiz BWTULHERL A4 2AIAPED L S
1= V.B.-N, T.M.A, pH ¥ & U'EBEREOREHNIMEL 12,
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Table 2. "The quality of salted dried squid product, when the freshness of raw
squid and the-amount of salt added to the raw squid is changed

V.B~N in | Conc. | Soaking In salted dried squid Organoleptic
squid. of time | ‘
(mg2s) brine (hrs.) V.B.-N. | T.M.A, pH inspection
%) (mg25) (mg) .
5 3 20.5 1 6.5 6.0 Good
6 25.5 | 8.0 6.0
o_o |0 3 30.0 | 10.0 6.0 ,'
. 6 22.0 | 7.0 6.0
15 3 19.5 7.0 6.0 ,
6 23.0 7.5 6.0
5 3 31.0 { 9.5 6.2 ,
6 32.5 11.0 6.2
16~20 10 3 30.0 10.0 6.2 ,
T 6 30.0 10.0 6.2
a 15 3 35.0 11.0 6.2 ,
6 . 33.0 11.0 6.2
3 47.0 13.0 6.2 Significant loss of
squid meat. :
5 Dissplved out the
pigment upon the
6 50.5 14.0 6.4 surface skin.
2~ N - T
20~30 10 3 45.5 12.0 6:4 ,
6 45.5 12.5 6.2
15 3 43.0 12.0 | 6.4 ,
[ 51.5 14.0 6.0

¥ RO V.B-NEOEM > TRETO V.B-NELE(LT 548, NIRAVEERER > b b FBoOV.B.
-NEA 20mg2s BB L 72 b OTIIRFRBEDOB L2 LB L P Th bo G50 THTA (D OERT
SR E DI VBAND20meg AL LOFR AL THEL AL A YBE T2 L3I 5 <& TdhH %,

3 ANBREHRTIREOREEE .

BIRE TOERIC L > THIE L AL A BB THEBOERATREOBER Ry e L iz, HEL A
2DORG 2B, BUICRIENY XET A ERIZ 2 OXTEL LURKESETH 5o BIRO L HICHEL A1
2 OIS KT H Y, ZOLHETAHREORINE V) REFBEOBM L > THIRL
i Es brve BEOTRMIEICHEEIL R 2 OEHIZ HBIRL T 3. ZOBEHe HERHIRT 28
BRMOLE Y FRMEL . ; .

FHICRT ZEEOBHIC OV TS { OBELRH 545, BELIZ A HAY FEBREOREK-BEL,
A IARCBATIREREYHIEL, 20BBRNY 272, . o

Q) SRFE: : RERIFN AL 2 4% (V.B-N,5.3mg2) O Ar 2 BE0OK LU L5188 %,
5%, 10%, 156%% L UBBFEEKPICBE L T a8k, WHHBL, 2oES»EL kL TEEK
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FERE, DWTRIKE TRREORE KT YR E, ThEKodk LUESORBOMEE L Uice KD
B L VERL, AR S 2T KMnO; T?ﬁﬂ:bt&, Volhard #Z & D @& U120

(2) ERER B LUBE

LROFRFHC L VBN LERIIBIRIR UL LI Th i, i1 DACHEYEBRE Y tho A

Table 3. Change in the amount of water, salt and width of squid during the
soaking in various concentrations of NaCl solution

. Ti hrs.

S N 0 3 6 | 9 | 12 | 2 | 30
' Water (%) 75.5 | 73.7| 72.2| 70.8| 71.2| 70.5| 70.3
59 " NaCl (%) 0.3 3.6 3.2 3.8 3.9 3.7 4.0
(Per dried matter) | (1.22) | (13.7) | (11.5) | (13.0) | (13.5) | (12.5) | (13.4)
Wide (mm) 0.47| 0.48| 0.48| 0.50| 0.51| 0.51| 0.52
Water (%) 75.5| 69.4| e71.4| 61.0| — 67.5 | 68.2
w2 | NaCl (%) 0.3 7.4 8.3 9.0 85 8.3 85
(Per dried matter) (1.22) [ (24.2) | (25.2) | (27.2) | - (- | (25.5) | (26.7)
Wide (mm) 0.47| 0.50| 0.49| o0.49| 0.50| 0.51] 0.51
Water (95) . 75.5| 69.5| 67.0| 66.5| 66.0 — 65.5
15% NaCl (%) 0.3 8.5 11.1 13.6 | 13.3 14.3| 12.7
(Per dried matter) (1.22) | (27.8) | (33.6) | (40.6) | (39.D | (=) | (36.8)
’Wlde (mm) 0.47| 0.48| 0.49| 0.50| 0.50| 0.52] 0.52
) | Water (%) 755 67. 0| 640 60| 620| 61.0] 60.0
26‘_;% NaCl (%) | 0.3/ 10.5| 13.5| 14.0| 16.5| 16.5| 17.0
2. .|  (Per dried matter) | (1.22) | (30-3) | (37.5) | (38.9) | (43.4) | (42.3) | (42.5)
Wide (mm) 0.47! 0.47 | 0.48, 0.50| 0.51| 0.51| 0.51

DG LIERT 2105, BIFOEAERK-BE L SEOEY BRACST 2REBEREY RO 58
FFEROICHEHAL . HES I oYy IFEEE, AACH N> SRFICH> Ty DESICEKT 5
BWAEEY p L THITRACESEE L

‘;’t’ =K g;g (1), =0T p=0 L1V, %=0 £ 11 ¥=1 T p=Po=Ps Lt Bo

BL pe IASOBRRARE, ps (IRAREOESETH 5,
Q) REVERBERY S, AFOBESLBELIEERKOBE LEZEL DL ED S% Sw &Té L
( KT _K 97, _g257,

e

o 1—‘%:;\ _,_%e 1z +'21?e N e ) ...... @

_sr%wﬁuﬂm»fd\ér;ﬁwaef %nifﬂﬁﬁbfﬁllﬁo.&éfééézmﬁ@; DI Do
: s g ~Kt
4 k.l—'Tg;‘.— - g

") R BT SIHEAHOKSI AT SESBE L LT, Soold26.4% LT Bo T EBREER L ) — log
(1-3) Tt ke, FARCRLL BARYERTUEHINOL KD, Thy @ RE
~ M (oo Rl ] - - - i B
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AL, BB K ¥Rtz 2 OBREBRFEM K 13 15°C£2°Cll3sv>T 0.0038m*fhr, L 18D12,

Table 4. Changevin the values of -log (1-S/Soo) and m2t/I* during the
soaking of squid meat in 26.42 NaCl solution

|
Soaking | Width | Water | NaCl |
time of contents | contents S* 1-S/So ~log (1-8/Scc) n /12
t (hrs.) squid
i (em) m (%) | Sa (%) (%)
0 0.47 75.5 0.3 — — —
3 0.47 67.0 10.5 13.5 0.49 0.309 133.5
6 0.48 64.0 13.5 17.4 0.34 " 0.469 254.5
9 0.50 64.0 14.0 17.9 0.32 0.495 354
12 0.51 62.0 16.5 21.0 0.21 ' 0.678 400
24 0.51 61.0 16.5 21.3 0.18 } 0.745 910
30 0.51 60.0 17.0 22.1 0.16 0.796 1130
*S = (Sa/Sa + m) x100 o
8 13 a 2 v v (Clupanodon puncutatus) (=
0.9 T, K% 0.0045 (6.5°40.5°C 12T, T4 4
K ¥ A (Psenopsis anomala) \=->v~Tlii K1 0.0098
0-8f- (10.5°%1.0°C 1285V "T) DEY BTV 20 1 DAED
0.7 KEOPHEWZ &34 2Eiciiasi {, &l
F Y P KOSTEEE, EML T2 85T 2ol EIboR
3 0.6F ] : FOMER I URETY , M EESERICBE
= o5 . LIS Vb D LB b Bo
L ‘ B EOSBRERE S LEEL AL 2 ¥ BHET 55 E,
-g £ % OEAABREER AL BB A0 &
T %<, WOBERKCBET 58I REREER 6
BICIE s BEICET A2 L bbb Bo T 1 2HOH
B v Bre b b MED FicEEKPICBET S
LB ARETH D,
_ 4 MELZN ADORR
[ I} ]
0 200 400 600 WL 2 2BEOHO—114: 1 b ORFEMEY B
2t /12 REHILICDIN, —RoAL 2 LIEIRRY, %

Fig. 1. Relation between —log (1-S/Sco) and #?2/1*

~—~(O— Ommastrephes sloani pacificus
—@— Clupanodon puncutatus
—Aa— Psenopsis anomala

72 OBRHGCE S TOBEL BEL

Q) EBAHRE L USRS 10728k BEL,

ORGRS BT EREORBOFE LV &
NTv e THM, LA, BWELAL UHEIHD
DL THEBORA 2 L VABIBHIT3b0E
FEAbNbBo I > THEELIHEEL A 2 ¥ HEL,

BRI OTREULEREL AL 22100, 25°k LU
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PCOBRBIHEL , —EBEMRCTIML ., BB L 1o Th OB Y Fivs, BISEEEC V.B.-NE,
T.M.A. 3 XU pH ORIER o700

FIHBEL AL BEE YRN8, & ORBOBESD 30 YRI5 700, BB LT A~
Vv A3y (C.T.C) % 100 p.p.m. OBECI0%RRKMCRML Tk &, = oREABICEBET 3 4 %
A% & USRI RAERMOS A & £ RN U, ML AL 2 2808 L1,

(2) =BRER S L UELR

HWEL AL A%10°, 25°, 37°C 1B L a0 V.BANEZ OMOBIB 5 BRI L > Th bo

Table 5. Putrefactive procedure of salted dried squid left at various temperature

Temp.| Time |V.B.-N|T.M.A | pH Remarks
CO| (s |omge)| (maied -

0| 125 | 5.0 | 6.2
12 10.0 5.0 6.2 | Not changed.
24 13.4 5.0 6.2 | Not changed.
10 48 | 155 | 5.0 | 6.2 | Slightly wet of the surface.

72 20.7 6.5 6.6 | Showed wettening ‘‘mure”’ of the surface.
80 37.2 | 10.5 7.0 | Significantly wettening. Produced a putrefactive odor.
96 71.6 14.0 7.2 | Putréfied.

.0 | 125 | 5.0 | 62
12 15.6 7.0 6.2 | Not changed.
24 20.3 7.5 6.4 | Wettening of the surface. .
25 32 17.5 7.5 6.4 | Wettening of the surface.
48 20.1 6.5 6.6 | Dissolved out the pigment upon the surface skin. Changed reddish.
56 48.2 10.5 7.2 | Showed wettening. Produced a putrefactive odor,
72 | 91.5 | 18.0. | 7.2 | Putrefied. '

0 12.5 5.0 6.2
| 12 13.2 4.0 6.0 | Not changed.
37 | 24 | 18.6 4.5 | 6.2 | Wettening of the surface. Dissolved out the pigmment upon the skin.

i 30 32.7 7.0 6.6 | Showed the wetféning. Produced a stench smell,
: 48 58.8 14.5 7.0 | Putrefied.

BSRICADND & D ICHBIBE G R B0 U, EWEEL AL 2 OBBIIELH & & 345, 10°CT
V3725, 25°C T Li48BERiER, 37°C Tli24BS BRI HRBRENC & o TBK OB, B® b i, & DB
12 V.B-NE & LT 20~30mg2 1SS L 2D Lo LML 2L 2 OROREIIMBOBE L L X 31
V.B~Nf 30mg2 v B L LTHIELIBAbDLEALN B, ;

HWEL A ACBBH (C.T.CO 2 HmL, BEY e L THEL - HAOV.B-NEOELIIE 2
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BLUBIHIRLI L I Thbo 82 Mii20°C, FEETOZICHEL L AL 2 % KB L 256 OO
#ml, BIFIAL S HEBENLOHEY RL TV 388, hofBRIck T b &lksC.T.C. %100 -
ppm. MU L& DHEEL AL 2 O E & 2TREBHE LB L 8bh 5. Blb 20°C, HEBE 70
2 TIHRRmMOEAI L T3 B, wﬁE%/@EAT§WZHﬁEMﬁEwLTw50
C.T.C. L ERMOBEREL A0 2 DB
A BIBEEE TIIAE, RRdticed X
- BILB v BETIZC.T.C. 3HHL AL
MR OFF LA, FELICHETL X
A 2 DREMEOBINIBR 2D 5,

5 HMELRILAOREN

B L 2oL 23— REAEOEEM, &L B
4 IAPICEBENIEBHGEND L, T
P EIREEE KO TV ADT 2 OASRITS
Vo LEHDOTIOHEEL AL 2% FET S
WA HBER B ORIICBIT 2 b 20
bHro I > TEELIIKEL AL 2 ORI
o TR, 20KSE, EFES
FURBRE LREIREOBMEY BRI L
01 2 3 4 5 6 7 8 9 10 o

Leaving time (days) () LB BT Lo THEEL A

Fig. 2. Change in the amount of V.B.-N when both L ABBEL, BRoOBEEY 5%, 10% &
the salted dried squid added and non-added C.T.C. which U, 2120k BH60%, 50%% & UF40%

were left at 20°C (relative humidity 70%) ~ . 8
—O— C.T.C. non-added salted dried squid EUTe T bEARY 7 BB FIAN,
—@— C.T.C. added salted dried squid ABNOBE I TR L AL *RAL TS

 ZICHESLTEHE, 10°, 20° B LU 30°C D

V.B.-N (mg 25)—>

BECHEL C—ERHEICREL, ERicfL 1,

(2) EEAJER : BPE4 OEBNC L VHEL AL 2OBBREE I VB-NEOERIC L >THEL LB
LHbhpola0T, LROERESY —~EREEICIH L THHEOEZR EFU & 5 Conway HEILEIRI
HICEDTV.B-NERHE LU0 I > TV.B-NED30mg2it ¥ IR E L ,-30mgB LI & o7
AR E Uico

(3) SEBRRER I L UBE
L EROEIILTERU TELNIERIE6RIIRT LD Th b, H6HROBREL VEEL AL DK
S (W), HEL AL AOESE (S), HERRBE (T) LR B (D) & oBEY RLLONE
AAECUE6NTH 2, BAMLVUE6RIZABNS L S ICEEL AL 2OREERIT L OXSTEE &
UBRBREBIC L O TRV ZELLBEEN LI LoD r 5, HTERI 5 ~10%0RE TIMEET B LTH
Fa7c BEERIC D o

I THE4ANLYHERE L ETARE OBRY R L Ta 5L

= bpm-..... (4) .
@mL T REE O, D: ﬁcﬁﬁﬁz (EI) b:oxu m, m%zf 4. 5§b<168 5, —0.79=m=<
—0.57, ¥ Ti210= T 30 DfEi % z; 50 z::o% 5 E DL 24 2 OKIE & EAE AR & DBEFIL

—318—



19597 FBa : 4 HSEEF BOBE (18)

Bl W HEL AL 20KTE (%), D
RS (HD, ¢ 5 LU n 2 {RET, 71.2
= ¢ <167, —0.39= 7 <-0.25, 0=W<
60DfEY & 3,

FRB6MIIHWTHEL AL 20ESE
ERTEHE L DBER S & BICHE S B 5 ~10
ZERBEOHBEATRESEOEMc L b
THAFBRNIE X h 5 W OBIRIER
TREN, LEKEDTRD O RBELbN
5o ‘

S=aD + g---(6)

AL S: i L AL Oy (%), D: &
FRE, o 55U 21388, :

CTHE6ML HRERE (1D 0510°0 5
30°C I2Z{LT % & o hROEER© 20°C
OREIIE10° £30°C DAN & OFE T =
TIEpb, 0L &0l (6) ICRAT S
L1.7<£as5, —24=£g<-5, 5<5=10
L 1 L AL 1 3 A 1 1 1 &7:1'60
012 3L 4. 5. 6 78 9101 L:liz@i’)&:ﬁﬁibz/bx@ﬁﬁ% ),

eaving time (days) )
Korie (W), BERE (T) 3 zhZnisr

Fig.3. Change in the amount of V.B.-N when both " . ) . _ R
the salted dried squid added and non-added C.T.C. which UTREHR (D) L —EDOBEROBH 5.2 & 4

V.B.-N (mg%)

were left at 20°C (relative humidity 90%) HEH N 50, BEIEIIAAT S LR3E
—O— C.T.C. non-added salted dried squid iz};ﬁ/_‘» brci%A.b— eSS 3 i)’fPFﬁﬁE L

—@— C.T.C. added salted dried squid
%o HIHEE L AL 2 B DI LS T3

R, M‘E{EE?%A?&W “THRE ) & Uﬁﬁaé’ﬂ%m?‘ BT LT &R REFREIEE L AL 2
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Table 6. Changes in the amount of V.B.-N in salted dried squid which was various water and salt contents and left at various temperature

|

BoE K Y X I

Water Salt Temp. | ( V.B.-N (mg'%)»
corent | eoment | CO o |1 |2 [ 3 | 4 5| 6 | 0] 15| 20| 3| 0| 5|40
10 | 32| 32| 35| 10.0] 45| 45| 55| 105 32.0
5 20 | 32| 32| 55| 55| 182 33.5
30 3.2| 7.5| 28.5| 50.0
60 e
10 3.2 —| —| —| 65| 65| 9.0| 9.0/ 30.5
10 20 3.2 45| 45| 55| 10.5| 21.5| 45.0
30 3.2| 7.5| 28.5| 28.5| 56.5
| 10 32| —| —| —| —] ss5| —| 7.5] 105 39.0
5 20 32| —| —| 6ol —| 60| —| 33.5
30 32| —| 40 —| 25.0| 485
50
10 32| —| 40| —| —| —| —| 15| 10.0] 125 42.0 ;
10 20 32| —| 45 —| =| —| —| 135/ 8.0 |
30 32| —| 60 —| 12.0| 1..5| 34.0
10 32| —| 80| —| 55| 55| —| —| 55/ —| 17.0| 20.0] 385
5 20 32| —| —| 40, —| —| 7.0| 12.0| 26.5 ;765
o 30 3.2| —| 30| —| 55| 7.5 10.5| 44.0 q
10 32| —| —1 —| =] —| 40| —| —| 50| —| —| 15| 285
10 20 32 —| —| —| =~| =] 70| —| 19.0] 2.5
30 3.2 —| 35| —| 6.0| 85| 145  43.5
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1959) Tolln © 4 ASESAROBEE (18)
Table 7. The values of various coefficients

w T S b -m c —-n a v g
5 171.0 0.86 154.2 0.37 1.7 24
1 10 196.0 0.87 | 167.0 0-39 1.7 24
, 5 171.3 0.86 104.5 0.32 1.7 24

40 20
10 196.0 0.87 120.0 0.34 1.7 24
5 171.3 0.86 71.2 0.25 1.7 24
% 10 196.0 0.87 84.5 0.28 1.7 24
s 0.1 | 0.7 154.2 0.37 2.5 20
1 10 127.0 0.79 167.0 0.39 2.5 20
5 100.1 0.77 104.5 0-32 2.5 20

50 20
10 127.1 0.79 120.0 0.34 2.5 20
5 100.1 0.77 71.2 0.25 2.5 20
% 10 127.0 0.79 84.5 0.28 2.5 20
» 5 4.5 0.57 154.2 0.37 5.0 5
10 66.9 0.68 167.0 0.39 5.0 5
&0 2 5 4.5 0.57 104.5 0.32 5.0 5
10 66.9 0.-68 120.0 0.34 5.0 5
5 44.5 0.57 71.2 0.25 5.0 5
% 10 66.9 0.68 84.5 0.28 5.0 5

w1

Fig. 7.

0.5

Relation between water content (W) of sa

1.0
(f-m) i
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Fig. 8. Relation between leaving temperature (7" of salted dried squid
and coefficients (¢) and (-n)
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Fig. 9. Relation between water content (W) of salted dried squid and

coefficients (@) and (-g2)

®| W=60 W=50 W=40
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Fig. 10. Change in the value of coefficient (&) with chanée of water
(W) and salt content (S) of salted dried squid )
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o[ 1.0
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sl
0.4F :
8 38 8 wl o 0.2
'l 'i Il ‘;I- 3 T - 1 1 i [ I L. I | 1
T L B 40 80 120 160
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6 Fig. 12. Relation between coefficient (8) and (~)
A J i A 1 " I\ ’
40 80 120 160
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Fig.11. Change in the value of coefficient (b) ‘
with change of salt content (S) of salted dried squid 0.5 / '
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0-3 /

0.2
. 0.1
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BEARHZOVTIRERL, > DBBORFEMEIC OV TR Fig. 13. Relation between coefficient (¢) and (-n)
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KB U e B A133.8%, 10%RMADEEI18.5%, 15%FMADEE313.6%, 26.495&HAD
HBEII14.0% ThH DT ,

(3 WEL 21 2 ORFEMIL 7 ORME OkIEER) ICE o THEEh, BESEOEEMIFEL <Ly,
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) EBREREAL, HMEL AL X OBME, AN, KEREYHSC L0k DEEEEYHEET 5

ﬁﬁﬁ’i’ﬂ?ﬂbto

X [
D AR (1952). : SRBESITRURER. 83p. HK; BILE.
2) Asano, M. & Sato, H. (1954). : Tohoku J. of Agr. Research, 5 (3), 191-195.
D A+HE - dbbks (1950, ¢ BEPEMBERE (3. 1-4: KEFREREE.
O /- HE (1909). © KEH. 5 (@ ’
5) 4 (1902). : dbAkEHH. 36, 37.
6) JILE (1942). : BASE 10 (6), 256.
7 Bls (1956). : LA KEERE. 7 (), 165-171.
8) hE (1943). : HAE 12 (D, 57.
9 Bl (1956). : Jbk/KeERR 7 (1), 49-61:
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Table 8. The values of various coefficients and of each articles in formula (7)

. | = =T B =
w T S b —m % ¢ -n a -g logT/mlogb/milogW/n logt/n| log S|log a|log g
5|171.00 0.86 154.2 0.37] 1.7 | 24| 1.16 | 2.61 | 4.33 | 5.89 | 0.699 0.230| 1.380
10 7 | 182.0| 0.86) 160.0 0.38| 1.7 | 24 [ 1.16 | 2.62 | 4.22 | 5.70 | 0.845 0.230| 1.380
9| 192.0/ 0.87 165.00 0.39] 1.7 | 24 | 1.13 |2.62 | 4.10 | 5.7 | 0.954 0.230| 1.380
10 | 195.01 0.87 167.0' 0.39] 1.7 | 2411.13|2.63/4.10 5.7 |1.000' 0.230' 1.380
5| 171.0| 0.86 130.0] 0.35| 1.7 | 24|1.36|2.61|4.59| 6.0 | 0.699 0.230] 1.380
15 7 | 182.00 0.86| 136.0) 0.36| 1.7 | 24 |1.36 |2.62 | 4.45 | 5.9 | 0.845 0.230 1.380
9 | 192.0| 0.87 141.00 0.36| 1.7 24 |1.36|2.62 | 4.45 5.9 |0.954 0.230| 1.380
10 | 196.0| 0.87) 143.0' 0.37] 1.7| 2411.362.63 | 4.33 | 5.85 | 1.000 0.230! 1.380
5|171.3 0.86 104.5 0.32| 1.7| 24|1.52|2.61|5.00 | 6.45 | 0.699] 0.230] 1.380
o0 | 20 7| 182.0| 0.86 112.00 0.33| 1.7 | 24 |1.52|2.62 | 4.85 | 6.2 | 0.845 0.230| 1.380
9| 192.00 0.87118.00 0.34] 1.7| 24 |1.50 |2.62 | 4.70 | 6.1 | 0.954| 0.230 1.380
10 | 196.0| 0.87 120.0 0.34] 1.7 | 2411.50|2.63|4.70 | 6.1 | 1.000 0.230l 1.380
5|171.3 0.86 88.00 0.29] 1.7 | 24|1.62|2.61|5.52|6.7 |0.699 0.230 1.380
25 7 | 182.0| 0.86| 94.0 0.30| 1.7 | 24 |1.62|2.62|5.35| 6.5 | 0.845 0.230 1.380
9 | 192.0{ 0.87]100.0/ 0.31] 1.7 | 24 |1.61|2.62 |5.20 | 6.4 | 0.954) 0.230| 1.380
10 | 196.0' 0.87 103.01_0.32] 1.7 24 [1.61|2.63]5.00 (6.3 | 1.000 0.230 1.380
5| 171.3] 0.86| 71.2] 0.25| 1.7| 24|1.71]|2.61|6.80| 7.4 |0.699 0.230| 1.380
30 7 | 182.0| 0.86 77.0| 0.26| 1.7 | 24|1.71|2.62|6.15| 7.2 | 0.845 0.230 1.380
9| 192.00 0.87) 82.0) 0.27| 1.7 | 24 |1.69|2.62 [5.90 | 7.1 | 0.954 0.230 1.380
1| 10/19.0 0.87 84.5| 0.28] 1.7] 24/1.6912.635.75 | 6.89 | 1.000/ 0.230 1.380
5| 136.0 0.82 154.2) 0.37] 2.0| 23] 1.22|2.56|4.20 | 5.9 |0.699 0.301 1.361
10 7 | 147.0) 0.84/ 160.00 0.38| 2.0 | 23 |1.19 | 2.57 | 4.10 | 5.9 | 0.845 0.301 1.361
9| 158.0| 0.85165.00 0.39] 2.0 | 23|1.17|2.58 | 3.95| 5.7 | 0.954| 0.301 1.361
10| 163.0 0.86] 167.0 0.39| 2.0 2311.1612.5813.95]5.7 |1.000/ 0.301/ 1.361
5136.00 0.82 130.0 0.35 2.0 | 23] 1.42|2.56|4.85| 6.0 |0.699| 0.301| 1.361
15 7 | 147.0) 0.84 136.0[ 0.36 2.0 | 23 |1.39|2.57 | 4.65| 5.9 | 0.845/ 0.301 1.361
9| 158.0{ 0.85 141.00 0.36] 2.0 | 23 |1.37|2.58 | 4.45 | 5.9 | 0.954 0.301 1.361
10 | 163.0, 0.86 143.0| 0.37] 2.0 | 23(1.36 | 2.58 | 4.40 | 5.85 | 1.000/ 0.301] 1.361
5|136.00 0.82 104.0 0.32] 2.0| 23] 1.58|2.56 | 4.85 | 6.45 | 0.699 0.301] 1.361
5| 2 7 | 147.0| ©0.84 112.0) 0.33| 2.0 | 23 |1.55 ] 2.57 | 4.70 [*6.2 | 0.845 0.301 1.361
9| 158.0 0.85 118.0[ 0.34] 2.0 | 23 |1.53 |2.58|4.55 | 6.1 | 0.954 0.301 1.361
10 | 163.0 0-86] 120.0] 0.34] 2.0 23|1.51!2.58|4.55| 6.1 | 1.000/ 0.301] 1.361
5|136.0 0.82 88.00 0.29] 2.0| 23| 1.71]2.56|5.35| 6.7 | 0.699 0.301 1.361
25 7 | 147.0| 0.84| 94.0) 0.30| 2.0 | 23|1.66|2.57 |5.20 | 6.5 | 0.845 0.301 1.361
9 | 158.0, 0.85 100.0/ 0.31| 2.0 23| 1.64 |2.58 | 5.00 | 6.4 | 0-954| 0.301 1.361
10 | 163.0| 0.86 103.0' 0.32[ 2.0| 2311.62|2.58 |4.85| 6.3 | 1.000/ 0-301] 1.361
5] 136.00 0.82] 71.2] 0.25| 2.0| 23]1.79|2.56|86.20| 7.4 | 0.699 0.301] 1.361
30 7| 147.0| ©0.84 77.0| 0.26] 2.0| 23|1.75|2.57{5.95|7.2 | 0.845 0.301 1.361
9 | 158.0{ 0.85 82.0{ 0.27| 2.0 | 23|1.73|2.58|5.75 | 7.1 | 0.954 0.301 1.361
10 | 163.0l 0.86] 84.0] 0.281 2.0 2311.7112.58[5.50 | 6.89 | 1.000 0-301] 1.361
5| 100.1) 0.77 154.2] 0.37| 2.5| 20| 1.29)2.60 | 4.60| 5.9 | 0.699 0.397| 1.301
10 7 | 111.0] 0.78] 160.01 0.38] 2.5| 20| 1.28 | 2.60 | 4.45 | 5.7 :| 0.845 0.397, 1.301
9| 122.0| 0.79| 165.00 0.39] 2.5 20 |1.26 | 2.65 | 4.35 | 5.7 .| 0.954 0.397 1.301
50 10 | 127.00 0.79 167.01 0.39! 2.5| 2011.26|2.654.35 5.7 | 1.000 0.397/ 1.301
5| 100.1 0.77 130.0| 0.35| 2.5| 20| 1.49|2.60 | 4.85| 6.0 | 0.699 0.397 1.301
15 7 | 111.0, 0.78| 136.0; 0.36| 2.5| 20| 1.48 |2.60 |'4.75 | 5.9 :| 0.845/ 0.397 1.301
9| 122.0| 0.79 141.0| 0.36| 2.5| 20| 1.452.65 | 4:75 | 5.9 | 0.954) 0.397 1.301
10 | 127.00 0.79| 143.0] 0.37] 2.5| 20 1.45)2.65|4.60 | 5.85 | 1.000/ 0.397| 1.301
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Fig. 14. A measuring scale to determine the storing period (D)
by water (W) and salt content (S) of salted dried squid and leaving
temperature (77) -
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