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Studies on Complete Utilization of Squid
- (Ommastrephes sloani pacificus)
- XXIV. The manufacture of smoked squid meat (6)
Cleaning of squid processing factory in ‘orgier to prevent the growth of mold

Eiichi TANIKAWA, Minoru AKiBA and Terushige MOTOHIRO

Abstract

In order to .prevent molding of the smoked squid product, it is necessary to
decrease the degree of fungal contamination of the product. The effect of applying
" an anti-fungal agent (a mixture of n-butyl-, iso-butyl-, and iso-propyl-p-oxybenzoate)
.on the wall and ceiling of the processing room in order to decrease the falling of
. the spores of various kinds of molds was investigated.
The results of the investigation proved the effectiveness of the treatment. To
keep the anti-fungal effective, the agent should be sprayed at least monthly on
the walls and ceiling of the processing room.
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Table 1. Preventive effect of the anti-fungal agent on the growth of mold

(Temp. 30°C, RH 80%)
(FE1#E =17 B¥MHOZR, AE 80°C, BREE 80% 0BE)

Degree of dilution w ) ” 2 . %
counts
(MR EH0 (T30
108 - - - - -
50 (%) 104 - - - - -
10° — - - = -
108 - + + + +
100 (%) 10* - - - - -
108 - - - - -
108 - - - + +
200 (£%) 104 - - - -+ +
10° - + + + +
108 - + + + +
800, 400, 500 (%) 10¢ - + + + +
10° - -+ + + +

Table 2. Preventive effect of the anti-fungal agent on the growth of mold
(Temp. 80°C, RH 90%) .
(E2E A7 rREoORE, SE 30°C, BEFRER 90% OHE)

Degree of dilution Mold - D?S#()
coun
(FWRELO (BFE

10° - - - - -
50 () 104 — - - - -
108 - - - - -

108 - - - - -
100 (%) 10¢ - - - | = -
108 - - - -

108 - +
200 (f5) 10+ - -
105 i

+ +
+ +

108 -
800, 400, 500 (%) 104 _
108 -

4+ 4+ |+ + 4+

+ + +
++ +
+ + +
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Table 8. Preventive effect of the anti-fungal agent on the growth of mold
(Temp. 35°C, RH 80%)
(B3F A~ 7 b RAOHE, EFE 36°C, BREE 80% 05e)

Degree of dilution Mold D?és&) ) . 3 . 20
counts
(BREZ (B 730
10 - - - - -
50 (f£) 104 - - - - -
10° - - ~ - -
108 - - - - -
100 (%) 104 - - - - -
10° - - ~ - -
108 - + + +
200 (f#) 10+ - - + + +
108 - + + + +
10 - + + + +
300, 400, 500 (f%) | 10+ - + + + +
108 - + + + +

Table 4. Preventive effect of the anti-fungal agent on the growth of mold
) (Temp. 35°C, RH 90%)
(BAF 127 'HBAORHE, RHE 85°C, BMBERE 90% 0He)

. Days

Degree of dilution |y 19 (B%O 1 2 8 4 30
- counts
(BEREEO (70

100 - - - B _
50, 100 (f%) 10¢ B _ - _ -
108 - - — _ _
108 - - + M i
200 (f2) 10¢ B i N + :
108 - + + * i
300, 400, 500 (f%) 108, 104 10° — + + + +
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Fig. 2. The number of spores of mold on squid meat
(B2E 41 7HCHBLTVS 7 CRTE

Q. ...Squid meat before packaging (G £/ D 1 » K®)
X ....Squid meat product (4 # AT

O\_‘—LI_A_‘—‘

1 75%4F%H (BAUHR)

1,000
qo0

20

30

Jan. (18)

10

X
20 30
Feb. (2R)

-~

an

@ i

g e !
£ | 122 @)
oromEs Z
N: b ~
ug L | *I
SE X
Tesr |l g
g 5
g? I . ﬂ
e
Sol 4T 31
- !
g " Iu 1 L{ = : .. 1
2 0 /o 20 10

— Date (8)
Dec.(12R) Jan. (18)

Feb. (2R)
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Fig. 4. The number of the bacteria on the squid meat
(B4E 4 HBCHRE LT3 HER »
O....Squid meat before packaging (H¥%aId 1 » &)
X ....Squid meat product (1 »AHKF)

X
. !
o :
ey x|! ~1
RE20[F ol X ﬁl
2§ ol! @
P lQ Nl
t: I . x|
Ny i 5] |
) 3
e X EIx
;8 |z i “l
RS -
iE lop T G
. # 3 olx
*3 fo A IN |
3L | of ala |
v ol F lA .
?;‘ ‘E | i
8 1 o ' .
8 » { mnx‘. i 2 N ID;A_;
® 0 10 20 20 . 30 Jo 20 30
— Date (8)
Dec. (128) - Jan.(1R) Feb. (28)

Fig. 5. The number of bacteria in the air of the processing room
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