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

XXII. Manufacture of smoked squid meat-(4)
Heat sterilization of smoked squid meat

Eiichi TANIKAWA, Minoru AKiBA and Terushige MOTOHIRO

Abstract

Heat destruction of mold spores attached on the surface of smoked squid meat
which were packed in polyethylene bags, was estimated. The heat sterilization
time of the mold spores was 25 minutes at 95°C, in the case of the sliced smoked
squid meat three seams were formed in the bag. .
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Polyethylene bag Squid meat (£ 77 F9)
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Fig. 1. Packing method of smoked squid meat (&84 1 D EEHE:)

(A) TIn the case of one piece of squid meat (4 HHFE 1 #K @)
(B) In the case of two pieces ({ HHF 2 HER)
(C) In the case of three pieces (4 7PSf 3 #E )
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Fig. 2. Results of Exp. 1. (EB 1 O#RE)
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Smoked squid in polyethylene bag
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Fig. 8. Heating apparatus of smoked Fig. 4. Arrangements of smoked squid meat in
squid meat (1 7 EBHFBEL) wooden trays (4 7EHFOEEDE)

(A) One layer (1 &), (B) Three layers (3 j&#%)
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Fig. 5. Results of Exp. 2 (B2 DHER)

BT E D% 34y, B (CeA) Db b SR WTERER 9B5°C 1ETS, ZhicHLAS
MESHSPRERLDOOFLIO [ VREEOREIIABOREIOHAIZL VEL  BZENE
HExh, BEB (C-B) 0bidlL ML FPASFRIZEL THD 156 5%, PR (CGB) b0 TR
22 FRIZE ST L 52K 95°C (ZEET 2. )

DEOKREL Y Z0BE, EREETO 95°C BHik 18 SORBMAEHETIE, SHEN1EY
HEFXh 5BEE, B LBOMET 95°C 1281 15 4, dBROHOTY 18 FHERFSh 2D
CHL, 3 BYEEINL BT, L, FRANO SR CTH 95°C ¥ Tk BhE T, MO
80°C Bl EIZRIFIN DB/ 4~8 BT E7nv,

3. A HMERICHET 3D CBEFORMNE Table 1. Heat resistance of molds

7 CBTFORBHIZ D TR L attached on the surface of smoked
B EhTHY, 722 BOGYCINE, & squid meat (W81 7 RSEIC

HET 27 C O
KIWBEDEE, By 60°C T 10 4y, BHEIEZ — i
55°C T247, B 665°C T2HHR IV E/ %Fﬁﬁml(%
Z A L 656°C ¢ 10 ﬁr’aﬁjo)m#\r@;ﬁzﬁj—a: b/ Temp. (°C)\ b 10 15
FOLR T3, Lhl, ERNATIEIE L OME " E
HiEERL, EELHEBMOTIBEL L SI1T4 60°C + + -
RSB Y ) O CITOWTORBA TR, & 70°C + + —
#T 60°C, 10 Ll LA TERES BOIHL, 80°C + - -
HRAMBTIT 50 FRIOMBATHIHE LT 70°C T 90°C — - _
5 SOMMTE 52 FRT B Be LLE 100°C - - -

—131 —



&Rk XK E £ # [XV, 2

NOHDORRIEN OSBRI OVTELAALOT, ERCAREEIC Y CRTAREL T35
EEREOFHNER D,

FELNACOREY S HEBEEF) 2 F L YRRICIREL, BRMAL LK) COSER
PLERE L AR T Table 1 [Z5R$ X 512 60°C Tik 15 4, 70°C 3 1 0t 80°C Ti 10 4y, % 7=
90°C TiZ 5 Mo MBC L VRET D L2 AR EH TV B,

IR OMELYORBTIZ, {1 VEMAIC 10¢/g BEABNIC Y VT (Asp. niger) 2R
LAV ZF L v E8EL TERMRLLHETEVTH, FLBRBITIE 80°C € 10 4o msui e
ThdrEvbhb,

ULDHERRNLHRT, ZYRTIA ZEICHEEL TH2 BT —SZ&ME 4T 80°C T 10
TEDH DT 90°C TEHMMASND Z L HRERBE LB L LBbh 3,

* ®

1 HEHMEIIREL T2 7 CRTPOBBIZOVTHIRED L 51 80°C T 10 4 2\ % 90°C ©

5 LI LOMBHALERDDOLEZDEE, L ML A 90°CIEL T 20 SEREAESH

BEVWIERIOATIE, 1 RS KERD L ZFORTBLEEIZN 6 OR] 90°C gD
Bh, ESHBRBBRFNCHHZETRD. Lnl, THIER2OMICIITS (1 HENE1E5
BIDEHELEABTDID0THAND, BIENISHLLKERSK S L 5 hE8ET CIIRERAA
WIEDHBHZ LIRS TTETHA 5,

WICER 2 DBIZISIT B & 575 95°C, 18 Y&\ S MASRAT T, 4 7 BRESHEHN 1 HEs X
RBEHETRV PV P ADHBOREIZEE T 4 AT 90°C i 13~15 HRIZEREShAH Y
CRTIOBRMIESTHDH, SBEHNLEBINAEAERET T Iz 80°C L Lizi 4~8
DHERFERENICTEY, BCI o TRBEFRAS L AL2BINEFHH L2 L 5, B,
TOHFETIEZPIR DL P PR 9B5°CITEL THE 25 SRR OMBSREIIIEL shdb0L
Bbhbh s,

U EDORBRERIIAD L 514 7 BRUCSERONBRELITIR S Z L0t D BME B+ 255z
H-TE, BTHWNITET 2MBEE, [ /MRAOEEE, BEHFERLYOH 502 REEEL TH
FAITBERL TR I EHBREL 5,

E ¥

1 7RBREFY 2 FV Y RCEDTERL BB OE THNICHIT 2 ERME T OB TR E
DHERTFIHNT 2RBEDRERET Lo TORE, —PlL L1 #RBEHSEEFTHIC 3 KERD
ZHTRERLIDHAITIT 95°C T 25 O MBREIVLEL XNBHZ L dHin,

3 Bt

1 #) - Fki5 - TIE (1964). JekAkZEs# 14 (1), 248.
2) HEP- @ - KB (1956). dkEA# 13 (11), 8.
3) B0 <@ (1954). HAEXAHE (1), 253.

4 BB TR (1964). dbAokER 15 (1), 47.

—132—



	0128.tif
	0129.tif
	0130.tif
	0131.tif
	0132.tif

