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Studies on Complete Utilization of Squid
(Ommastrephes sloani pacificus)
XXIII. The manufacture of smoked squid meat (5)

Eiichi TANIKAWA, Minoru AKIBA and Terushige MOTOHIRO

Abstract

Some foods including smoked squid, a kind of fish-paste ‘‘Chikuwa’’, and rice-
cakes were packed into bags, the ingides of which were rubbed with benzoic acid
and its esters and sorbic acid. This method of preventing molding of food in these
bags was investigated.

A noticeable preventive against the growth of molds was observed in the foods
such as “‘Chikuwa’ and rice-cake, where the surface contacted the inside of the
bag, but was not observed in smoked squid.
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Table 1. Evaluated values of the product corresponding to the condition of growing molds

(Bl 7 ORERERE & F &M/)

Evaluated value

Conditions of the colonies of the molds

Gra (7 e BEORERTD)

1 Appear one small colony
ChEvBE—r R4

2 Appear some small colonies
(PEVEEE Yy BE)

3 Grow to large colony
(BEHFKRERE)

4 Cover a large portion of the product with the molds
MEOKRER I TIEbNAD)

5 Cover all portion of the product with the molds

(FETHURLENIEHNAD)
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0 o 36
Storing time (days) (e H %)
Experimental results for smoked squid
products
(BIR, 1 7ARBCHT 2ABRR)
No. 1 (8A-1), No. 2 (SA-2), No. 3 (BA), No. 4
(EM), No. 5 (Base), No. 6 (EM-C), No. 7 (Base-
C), No. 8 Polyethylene film laminated with cello-
phane (Y & w), No. 9 Polyethylene film (Y
TF L)

55 60,

Fig. 1.
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Table 2. Evaluated values of the product corresponding to

Cellophane - seal

the condition of growing bacteria
(B2K, MBORFERERN &F LM

Condition of the colonies of the bacteria

Evaluated
value
GGREs)
" 0.5
Paking case Chikuwa” ’
LE i) f (7 §8) 1

| .

Metol seal (3 &) 4
Fig. 2. Packing method
of ‘“Chikuwa’’ 5

(FH2R, MTROBEFH)

(RIB 57 O R 4EIRID) '

Appear ‘“‘Neto” like as dew

KDk 578 % b HRE)

Appear one small colony

UhEWEERL 7 RE)

Appear some small colonies

(hEVEE NS T g

Appear a large numbers of small colonies

ChEsWRENA—EITRE)

Infuse the colonies

(BEMSEAE)

Cover all portion of the produet with infused colonies

(BEROLENEETEEDRD)

BRI 38 4 9 26 B EATICH VW TEBAE L2 b DR EHIC 5°C OWBRICEEL, 20 BILHE
fE~FELAZY, HEE 80°C, BRI 90% TEHRL, —EREMICH Ui X OCRBEEEORAERN

Eﬁg L7,
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[ Mold (nE7)

E. V. GEAMED

[ Bacteria (108

E. V. G241

70
Storing time (days) (EjgE%)

Fig. 8. Experimental results on the molding

of ““Chikuwa’’

- (B3, MRORMET 2HBER) .
No. 1 Polyethylene film (&) =+ L >),
No. 2 (SA-1), No. 3 (SA-2), No. 4 (BA),
No. 5 (EM), No. 6 (Base), No. 7 (EM-C),

No. 8 (Base-C)

15

10
Storing time (days) (s H#)
Fig. 4 Experimental results for the growth
of bacteria on ‘‘Chikuwa’
(B4M, MROVBERECHT 2 HRBHEE)
Note: The numbers in this figure show the
same meaning as those in Fig. 3
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No. 1 BV ., BiMEIsEEs), No.2 (SA-1), No.3 (SA-2), No. 4 (BA), No.5 (EM),
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(B) #Ea®R QHED. .. 1oL d o Fig. 5. Packing methods of rice-cake
TEERBIZERE LD, (B5X, ko)
(C) HBEE QKER)...2KHOMLEER A ....Loose packing, one piece of rice-cake
T, N BEBECEERECAELY  § g e CROR L)
C
D

...Close packing, one piece of rice-cake
b,

A koffeHFEARELLHE)
(D) HHCE CHERL, KEMEA).... £

..Close packing, two pieces of rice-cake
CHOBLBERTCEETELES)
© ¥ THM, 2 KOBOEITIEHE

..Close packing, two pieces of rice-cake

= . 3 - using the insert paper
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SEAROBEFHRCLVERLLOOLERE 30°C, BREE 5% OLETI/EHEL, —FHA
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BBERIIE 6~11 CRTE53Thot,

(A) (B)
~\
=
w3
B
o
o 3 '8 13 0 3 8 ) ) 13
Storing time (days) (FiE ) Storing time (days) (i EH0
Fig. 6. Experimental results on rice-cakes Fig. 7. Rice cakes packed by the method
packed by the method of “A” of “B”
(E6R, kM AkckyaRLrgao (BTR, XMEBEic 0 akLrga)
HBRER)
No. 1 Polyethylene film laminated with
cellophane (# ¥ 2 u), No.2 (SA-1), No.
3 (SA-2), No.4 (BA), No. 5 (EM), No.
6 (Base), No.7 (EM-C), No. 8 (Base-C)
Note: The numbers in the subsequent
figures (Figs. 7-9) show the same
meaning as those in this figure
GE: BT~ BPOBEFCOWTHAR
tABOBEEOBELTT)
(D)
o + 3
E &
: :
& T
0 3 8 13
Storing time (days) (HEE¥) Storing time (days) (FEBE%)
Fig. 8. Rice cakes packed by the method Fig. 9. Rice cakes packed by the method
of (‘C,! s of “D!,
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(SA-2) A ST (Em) A
E S b
:
0o 3 8 13

Storing time (days) (fiE %0
Fig. 11. Anti-molding effect on the ‘‘rice-
cake’’ packed by the several Kkinds of

1
0 3 8 13
Storing time (days) (B

Fig. 10. Anti-molding effect on the ‘“rice-
cake’’ packed by the several kinds of
methods using the ‘“‘SA-2" film
(EI0X, FHMM SA-2 v L G RET
kBB OFFIC L VB LB EDOH
R '

See Fig. 5 as to the signs of A, B, C and D.

methods using the “EM’’ film

(FI1R, RS EM 22 - RBEET
K rMLOFEIZIVERLE-BEOHN
)

See Fig. 5 as to the signs of A, B, Cand D.
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