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Studies on Complete Utilization of Squid
(Ommastrephes sloani pacificus)

XXV. A direction for use of sorbic acid to seasoned squid meat

Eiichi TANIKAWA, Terushige MOTOHIRO and Minoru AKIBA

Abstract

Throughout the procedure of seasoned squid processing, 65~83% of the
amount of sorbic acid used permeated inta the squid meat. After the final drying
of the squid meat, about 10~60% of sorbic acid in the meat was destroyed. From
this fact, it seems that sorbic acid when- added to the final product of squid
meat is effective in the prevention of mold growth.

B, 4 75207 TOFEREMBICNT HHEE LTY A Y BEIVEOHEE (7 Eik
Y~ pE 1kg %Y (VAL YBEL T 22 MTORFCEOFEAMNEITIR TS, L
ML, METEOLEET, 175 IEBELED THUOFETHEINL T2 1 7BRAIT
FOMZHBLHY, ThEOBBINLTUL, HEDQLIAYV ALY YBROFERIBRD LA TVIR .
Lisl, SOL5AMEIcH-Th, LIELERRCIZHELRLIZL0BY, VAL VYEROFER
BANERIEVTHEER TS,

1 HEMBITET B VALY BB XU FOEEIC L AEMECE L T, 3 TICHIEVY T EHEL
oY, MR 1kg 4 2g OVLEYR (BBWIREOEE 2 FH 1 AEICHL 2% BT
S LYY a—ARICERL, ThERMBATAHFENRLPRNT, LY 1 2B
SRS VIR (BRIC 80~40 HRD OF#ATERTH Y, BHEZOFENEETICRT ¥
RZECTELBAZNK TN,

SE, 4 FEBMELND 4 ABHFATOVT D, VAL YRBIZ L AHROFEN U 0RRLEIT
DWTRHELAEDT, UTR#EET %,

X B O W

1L BRBRES & UM |
1 RCEETIC ST 5 EAKEBREE I A, SHCL - TOHEBARE >, MERLU
e f AR, AN AMLRIS Y 5 TR ¥ OEMBRESRES LT B,
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Table 1. The kinds of seasoned marine products produced in Hakodate
(B1# EETCIILIKREB®RREOBRE

~ Products (&%) Kinds (2D
‘ (A) Smoked products Smoked Sqmd Octopus, Cod '
(m815) (14, 53, =83, A& vy 5EH)
(B) Products from raw squid
(B4 7R .
(1) Sliced product Matsutake-ika (t’z&ﬁ { %), Harusame-ika (FE/m 1 %),
(CIrREED)] Wa-ika (8 1 )
(2) Press-heated product Sugatayaki (&#:), Koganeyaki (= #ia® %)
. (mapEA ) Koganesaki (Z7iax &)
. (8) Fried product Isoarare (7 7 L)
GlidEA #)
(C) Products from dried squid Saki-ika (2% 1 »), Noshi-ika («7) L z)z),
(B R A A L&) Matsuba-ika (#2% 1 #), Age-surume (3) ol i ab)
. (D) Cod products
(7 72 mT&)
(1) Sliced cod Mushiri-tara (Fubuki-tara) (4 ¥ ) 7 5 ¥ 2 iERE 5 5),
(Bfd 5 2) Kiri-tara (Cut cod meat, £JY # 7)
(2) Pressed and rolled cod Yaki-tara (5 # 7 ), Kanbosghi-tara (8F 75 5)
(FEflas )

4 HMTRE, WA A 2 (o s BB H, BNA S, KA 7Y, BRES 2B GE
2R IHRPE, LRI ELY) FIUEERESE 87 7 VcE) 03EIKAIEh, ¥
2N A MT R EHRIEE Ui, WEBIBRWAREI Y, 2o —F—HLgiztomTLr:
IV ANREND D, T IMLETIES T EZRAY VT8 7KK 4V ot (v )5
), oy (Y5 3) Lickids sEE, FWEHE ERBICIIMILAREY 5, BT 7
DEBRHDBEMRY FTEENRD D, _

C ARBRICHEVTIE, LRSI ABRED S b, LELERMEALATHEL Sh2RE S 7, HFRA
HEIVEA H GRS 28D, Wi, iR, IO “Irhd&” (B4 28 ©
6 Y ERLARICHE LY, s, 1 7HDEIHTAHBELT, s7MTROSH, EHs S
DETSHEIVETIZD2BIZOVTLERR L,
FREBREOBETEOBRIRD L 5 Th o,
(1) BEA N GRS 25D
B (i, BEA )R (Y RR)-RA S HE GRERE, 556~60°C, 5~10 5r)—%H
(90~95°C, 5~ 8 )Pt~k EA (W% 6~10%, *Kif 0.6~2%, 7L 7 3>
BY—5 0.5~1%, RE7 L —A—ZOf1, —EBEHBO—RIRER (80~90°C, 8~10
) a—F —fl L - F a8y R (170~190°C, 8~10 5)— B H—~EIN (B
‘ Bowis (kg 700t 2kg BAE—Ar —23, H20ik 30~50g RV = F L V&),

(2) EFEA N CRTW414 28D ,

ER (, %HE)—JE (VEERO-H4A 7 K (AED—8a (0.5% ﬂwu@m@,
40°C, 80 4y)—BEMETEIE—AKME (4~5 Frl)—BER (90~95°C, 3~4 )k H A —
CEMEA (RVEE KR SAY IVRY -, —EREBD-u 7 —#) (BA-F1IKRR
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(3)

(4)

(5)

(6)

P

(8)

d X X% B & # [(XVL 2

SRR (80~90°C, 8~10 4y)—7 o v s (170~190°C, 1~2 43— BEGH—o ~
— i L 2 RFSHREEER (R —40%F G —R a3k (AR,

W1 (REEI1 28

Bk (G, WHED-E (v X H)—R 1 7 {IE (AID—>ER—EE (0.5% BRIARAS,

40°C, 20 55)— B3I Bk —~2~3 & &E (THNSEE) - Bk, 1 = { IETH)

SERER (C— M, &I, L5 I VY — S, 3~4 BRIHED RS (80°C,

15 4y, 2 E)-RERH-WE—G% kg HVE, BE—LY—25), - Hakil
LT, B4 702, KRR (512 Y) Chd Tk B%Ta20bb,

g (B HIE) _

BR (£ HEO-BBEAE (8, Mp)-EBHE @i -—a% (F-@%Es (R,

—BHRO K H 4R 4B (7R REIR, 80~85°C, 8~104y)—BXsE (1 BOM,

%4 7 OBRRCEAL, MESHREE # 300°C, 3~5 ) —BBERT>FE (bg, 1~

1.2 H&a)-WE~EE (R ok, HEGE),

IhhRE (RREA VE)

BR (, %BED-AEE (Y ER)-ESHE (A& (AID—BE—>@kia (R,

—HBO—7 03V PR (170~180°C, 1~245)—5I8 (EME, 140 lem, Es#5em)

@R (MESKIREE, 300°C, 8 )-RBELH MR a% (kg 701F 2kg BE—L
b — 28D

IhAREE (B 7R

BR (B, BE)—FE (v RB)-BBHE (AR—&H (FiD—BBE—S LREE (3
4 —NEBATEK, 2~3 RSSO SHER AT CER-T %R 2~4 B (F1k

SRS, 80~85°C, 10~15 4B (300°C, 1~2 4)—o—F —f L — 3|5 (4
FEO—E 2Rk (B, A S5 IVBRY ¥, ﬁ»zﬁ%%ﬁ%ﬁ%ﬁ(m%

10~15 4)—BE—a3% (1kg, #YEE), « ,

BRys (Eks 78

P&E5 5 (RrV Yy TETE)-KE CKRULERE b BED-EEA (5, &H,

PAEIVBY — 5, —EHRBO-FKAEMR 8~4 B (F2BBRER, 20~30°C)—8 L

(BRekEk, 5~T 4)—u— 7~ L-BR—40g R ) ER-E% (70 &, 2.8kg BF~1
b — 258,

BTs5 By 78

&%x&/vaﬂﬁaﬁﬁmﬁﬁ(%~%ﬁrm%ﬁmé&W}+*&ﬁﬁqﬂB%&
(90°C, 20 4Y)—u—5 —EiF>HME—60g V) [EEE (40 5, 2.4kg B~y —
FEN :

B, B PEIEE D~@) 0L 3T, 17 (F3RsA 7)) 24K, (Ba), £#%
L7tk BEMALEITREL, ek GAEA 7, BRA 7)) b5V IIRER (R4 7) ([CHlF
L2bDTHY, BRI VRT DO~0) KR LA L5 ITHWRERALOE, 1 BRO4 7y (B
B8) FIREMBMORA H (IARRE) EMEGREIIZISATERREE L, BHIZX 51281248
EHTTRL A BELAALARFRE L) B3R (ZRh&EE) D THhHD,

2.

B5 % o 3%

FRABHROTEL, WAL OWTASIE, ROSECEIENS,

(1

FARBAIFHTET LETR, £o% B8R, BEb5 RENRTEEES IO
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T ZITRES o, BRA S, B, SHRPE, BIVERS I,

(2) FWERAIHRBC LELThioes, BRIE (HLBRID GRS 0.7 & 213,
WA H,

(3) FAPFEIFARLE 2T/ GELERAD L0 2ECHF TR dD -1k 21, =i
R ZE, . ,

BEZHCT, VI YBOFERAICEY, (A) BREARIY LY VB MOFEH & B mE
ETHHE, IV (B) HEVBEZY L Y BEBMEST 2 FRO SO ORI E X &
N3, ZOX5Tehd, FRBRICECTUR, LR OONMEREL, Fh 5 DOBMEhEY s
BE L7 ’

FERFMEIL Y LY B IO VEOTRE U, BREARIARMOSSIZICAEED 7 Vi
EEARERIINL 2% BOKCERL CHRNBES L, oA t8ACH LEROB L, §ifl s
B OBRBYMIECE L T, ~EROV VE Y BEL ERCH L 22 RO 7oLy 7Y 3— 1 (PG)
FIZBR LN A RMEE L. OV I YB-PGHERIRD DL LT, VAEVYERYY
AR 2% B0V ALY » FICEBRLEMT 2 FEL BT L.

YA BB XU VEOTRMEE, FAREARIRINOBEE, BAR kg WL 0~2.5g
(BL, Ve rBe LT 0#fE L, $-HERRIINT 3L 52 0~2g ORERNOS—TRE
REMBEA L7 BIBAOFHEE 1kg Y0 ORRARBLTEMAL LT RANIHE—IZ 2 L 5 12EE
HL, TEHRERL, ERTHOMETET I VIRERL, FHREABRIZIVLY Y BYEMLIE
i, BROBHLBRCBANTHEMNML o, MR LR85 80g (70t 60g) 28, #VU=x
F U VBRICAN (ABEHELIZLNCT), ThbRRE 30°C, BURER 95% OENCIAL T
RE L, RS RMOEELEE L, |

3. YLEVEBORER _

B PRBOMEEARS JOH ERERISEL, YAY Y BHRAEL L DIConTY LY
YROERE -1 ERTREAROREHIC OV T L ORMEEET 2 & 12, £0H0
VLK v ERERE Y HIE L, '

YAVEYBROERZ, VI YBROD OBREIER 28 my 21 2BAEORENIC L 1T
otatt, FOBBIEIRN L3 ThH2,

HHER 5g GIRBHAICH - Tk 5ee) ITHEIEK 80ce LU IN-HSO, See 2z ThE
FrA4F—TH—-L, 2F% bleec & L2tk 200ce FERB7 52 B L, MgSO 50g #5in
L, AL L THBLET (B 140°C) RWT %, BWK 50cc 2HH, FOFOV L YBR
0.25~4.07 {2702 k SR BAKTHEMBRL, FIetEH 3R 288 my TR 2WeELFEL,
ZOEEFOBE LY VY BOREER (0~47) LHENEL, R8P0y BELRD
77o o33, BBEHO pH L8RV LY VBERO pH CXFE—iZhkhs X 3 ZH/E L,

4. RBERBLUER

(1) YNEVBROBMIBEIVHEMERE MR L OMK

(i) “BEAD BIC “IHhP2E” s

B AEORE S », BRES YO “IHARPE” O 2HBRKIOVTYAY VBV ER
W, FREARS L O LY RIS L TR L OFRME X VEMAELR R L, ToRYRRE
BLCHREE 2ERIIRT, ,

ZORRICIIE, BEAHE “THR0EY LTI, BIFOFN0RRML LT WHENTRIHh
BHY, REBRERIERw. LU THREMHIYLE Y By Y 2 RMT 584, kDB
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Table 2. Effects of sorbic acid for the prevention of the growth of mold accord-
ing to the difference in -the method of adding and stage of adding during the
procedure (In the case dof ‘‘ Matsutake-ika’’ and ‘‘ Koganeyaki’’)

(FB2R VYV VBRORMFEBSICBMIBEBMHR L OBMK, BEI4BIC

ke E0Be, 30°C, 95% RH)

Addition |Added amount :
Products | of SA of SA Molding (RMH3L) " Remarks
Bz |(vrev@ (Y rey @i | Days(B%) (%)
Bimik) i, g/kg) | 5 9 18 17 21 2 31 35 40 .
~ g A 0 + H H H O+ H W HH
A Eap 0.5 + H HH W | Ak et
=" 52& 1.0 — e
2% | 258 2.0 | — — # H H H o4 4 |[RVVEE
< 5 v 25 | — — + + H H H H# H
ﬁ‘é = ~ =
5 2 - B 0 - -+ + + + + + +
4 8 gk 0.5 - - -+ o+ o+ |
23 Pt 1.0 - = =+t 4|
R L ER 1.5 - - - =+ 4+ o+ + 4+
E | &™
H 2.0 _ - — = = - 4+ 4 4+
Nt
~ 2 A 0 -+ o HH HH
AR San 0.5 -+ + + + + + + +
P ' (AE)
28 SRk 2.0 - =+ + A+ o+ o+ o+ o+
% % s B
3 g Y 2.5 - -+ + 4+ + + + +
S
g § B 0 - - + + + + 4+ o+
§§ ng 0.5 - — = = 4+ o+ o+ 4+ o+ |
VR L A% 1.5 - - - = = -+ o+ ¥
~ e 2.0 - - - - - - -+ ¥

LTHRINT 288 s CRA—EMBETHET S & &, BLAZREOHN KL, HHTH, (¥
B}, CASEEMTIE, YA REMERO 4 AROKSENRRY, HORMEOY LY Y BOR
FERP IURRILE COBRY R ENRAEBOT, H—Rmk TN ET 52 L IXTEETH
BA, 0L R EOZEEN AT ABHEIIOVTRETROY LY Yy BOREROEIC I\ THEA
T3 ' :

(i) BFAABLUHA HOBE

BERICER A 2B L0841 7 GUIERATA 71 BOCTORBREL SRS IOE4HIC
Rt I :
HIFTIIERA VOFPERBEARIV L VBRI Y &, BRI LTy ALY v BE PG
HECZINAECTVBANVEIAE y P EHELTHRBLAEDOTHH A, HEIZIE, L08R
LY WY Y B-PGHATEIC L WA L -3 8B EN CTh otz SHIZHL, YA VRS
V-V AE y FEERER, FRIEEHRNTIZN o7 o
RIZEABORK S # T, TNTHEIBRBRNOERBARS, TAEIBEYLEVR, BIT
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Table 3. Effect of sorbic acid for the prevention of the growth
of mold (In the ease of ‘ Harusame-ika’’)
(E 3% AW EFI»0HE)

? R | 2w
b <& | 58 Molding (RMREL) ~
= “e | g d
< o ot £
w ﬂ,"\ E:\ ﬂ
'§ S 'Sﬁ"\ Days (B ¥ 5
g %3 F3¥ |5 T 9 1113 15 17 21 25 31 35 40 g
& T | 2lw : &
0 - - - — — + 4+ + 4+ + + + =
" 0285 | — — — — — — — 4+ + + + + g
BB 060 | - — - — — — — 4+ + + + + | %
§ B ) 05 | — - — — — — — — — + + + | §8
§§ 10 | — = = = = = = = - = - 4| u¥
~ g8 "
AR = B 15 - - - = - == = = =+ + | By
8 = 2.0 - = - - = - - - - - = - N
2 2.5 - - 4 - - - - - - - - - ~
¥ : =
= 0 - - — - — + + 4+ + H H# H | BLH
43 ‘D*EE
= 8 0.5 - - — = = - - - * 4+ 4+ + |%d
3 & Tes
ag PN 1.0 R B R
£ BE 1.5 U -
2 Bx DI
B8 | oL | 20 | = = - = = = = - - - |&>
e I S
S 0 - = — 4 4+ + + H H H HH =
® 3 B RE
‘ﬁﬂ 0.5 ——'——+++‘H"I+‘|+‘H'*+'2"gﬁ$
&Y 1.0 - - = = = - 4+ o+ HHH &éfi
1.5 - = = - = = =+ o+ H OHH ﬁsﬁf
2.0 — - = = = — = 4 H HHH SN
D

VYL VER-PG HBNEVAEYBRAV-Y LYy FABC L YPIRAB LD THEH, 0K
BT, F—EmECHERE LB, BHMAC, VIEYBR-PGHAENRLHENTHZ,
oL, YAEy MEREL, VAYYREERENE BRI, HBREBLIIZZIR. DT,
WD PG BB\, VAEy FOLEREM ([ ARICHL 2% B LRSS, PG X BMTH:R
Y OEENCHER (2 BEER) 2RTOCHL, YAy ME (HRO VLYV BERNSE AEED)
HHNEHMHREREENZ LIV TOHREOERIBFLNTH S,

(i) BESIVD “IinsE” OBs

AL HEORBENHET, BEIIFY 2 uRIETEEEIRT GRIITXHIZ 80~85°C, £
10~15 3 DEBRED X)) HEXh 54, BEGEROY —LOTREAMETIE, LEILEER
Wrad, EERIL, AREIFIC/LY vBEFERALTRSEKL, Y e RITAKTEESE
FIUCBEREABEORBTER L BSORMRKETRT, COoBELY, EEEELAHEICEHE
B (0BHD) TRTRMELRD DR L, BRREOH AR, YV B 1~1.5g/kg
EAROBRMBED S DT, # 3~4 BRI I\ TREE S,
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Table 4. - Effect of sorbic acid for the prevention of the growth
of mold (In the case of **Wa-ika'")
(B4 FHM, B1r0HBE)

~ < .
o ¥ SE : :
M <58 °R Molding (R#MIRF) (™
at » m
: vig | gk b
g we | 2% £
2 a > g) =
E £Y | g¥o |Days(AEO , E
g B [-8%W | 5 7 9 11 18 15 17 21 25 31 35 40 | §
& 3T | T 8
0 R U R LA -
0.5 | = 4 H A B H ) S8
B 1.0 = = = o H o H | 50K
A § L8 | — — — 4 4+ i 2R
B # 20 | — — — — 4+ 4+ H HHHHH| D
- B __
N B 0 | = - - - - =%+ ++ + + 3oH
= g % b | — = — = — = — — — + + + |&3
Bf | E 20 |- - — ~ -~ - — - — - _ z |33
§ # 0 | = 4 H o H o SE
AP 05 | — + + H# # H H 4 # H # # EoiE
P LO | = = 4 M H R H BEN A
L5 | — — — — 4+ & H o H oo [FEID
20 | - = — — 4+ 4 4 H H HH#H T

WIZEORIIRT “IA RS &7 IZ20TUL, Btk 7 0BE L BT LERITOS 2 Rk
BRZ, VAU YBAER TR o7 ZORBRIZETY, YA B-PCAEFAEN TR -8 3 28y
ThBIEIREND,

(v) HISHIVETSS0OHE :

%7§LE@77EO%77kIU%$77kOMT@ﬁﬁﬁ%ET?ﬂ,;O%Afﬁﬁﬁﬁé
Bt b O BB LY VBB TR - d D OER TRBREABIRENAES 5T &
FEORRETIL, VY YBRERMERICICT LR 3 B RME 2T SR IIEOE | # Bk
mumwaEwy7ﬂmfm%mLu<»;51569Lﬁw,aﬁmu&rxur%Mmaée
A CEROBE SHENISEIZ RS EAER s,

(2) VYIEUERERREBRIAME ORR

BLEORBRIZDEYE, {4« 7 IBUBLAOKEBRBIIR-Th, BETEIGE S 245
%ﬁ(%avﬁ&:oﬂ%>ay»aym&PG&mer%mmﬂta LR BT L
RN

ZD LS BFEZLBEE, V»t/ﬁOﬁmikﬁL%8§LT¢:5&%%E®%ﬁm1%a
5%,

%8%¢®V»t/$ﬁ%m@ﬂk&éxﬁk,ﬁﬁ%ﬁﬁb%?u%@fﬁﬁﬁ%ﬂk k3
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Table 5. Effect of sorbic acid for the prevention of the growth
of mold (In the ease of ‘Sugatayaki’”)
(% 5% HE, EEA20HE)

~ < .
& NI . :
! 3 E ° E Molding (RMCRIL) P
= & o e
R £
2 M M w
s By | gy [Demgm g
g 2 | B3P 5 7 9 11181517 21 25 31 35 40 | &
& <C | <Cw 2
0 e S i S S S S B
0.25 ——————++++++§,§
2 0.50 —————~——++++“:§C¥K}
~ ¥ | 0.7 ——————++++++§§g3{
R § 1.0 ——-——————++++5,\§W
56 20 | - - - - - - — - - - - - 3
‘%“ § 95 | — — — — — = = ==~ o~ =
H 2
g% w |0 - - T T T T
g 3 £ 02 | — - — - — — — — - — — = &
% 3 % 080 | — - — - - - - -~ - - - |55
z > 0.75 _———_ff______@gm
~ =S 1.0 - e e e — = = = = = | o el
+ B
= 1.5 - - - - - - - - - - - - 5§~
2.0 - - = = = = = = = = = - >
2.5 e — o — - = = = -

A& (80~85°C THRLEME L VRMT ) n¥4d0, RHCTRERMLICS VIO L LT,
ByS, BTy 5hEDOERS FE (G HMEBRIIICTRED BIUWA 7HBE “ZhhksE”
(#7 2~8 ERIRIZRM) ¥4 2, (TR Z0OL3 LREMMEOHRBIEREOH LY KTEDOHE
RIZIBEZAHLHDHN, FRBICHVTIE, —I5 EHEERIRT 3 EREOBEKYEIZR
THERHLTW3), CORBIZLIE, EHEHED SEHO FHT T, ind dLERHFNT
1 7> ABREONRYBEE T3 L 1, B4 7H 1kg %Y 1g B EOYV LY BENNLETSH
D, X512 1kg %4V 2g OV LY YBREMTIIEC 30~40 HEOHRIITERE 25,

(3) MRRGARCHITEVILEVROSE

WEEATERICH - TiL, ~FHEBRFICERARI VALY OROBEENET D, (o2, 417
BERIZH - Tit, FORROME REEZROBRER JUCAKNORNEREC LY RS2, &
ABRIZN L 15~50% OBHEATHEIND), LithisT, ZORKEARIY VY Y BERNER
T2B8, RNV Y BOSENEARPIBITT S Z LIIRBA L%, £05 LbOREINIHEK
BERHIIRET AL LD, DL 3z enb, 1 HBHRED S b, RENLBRES S, BERA
ABLV “IARRE” DO IBICOVT, EHREARFCY LY VB R, ERROWS LT,
WHREKEOV A VY EEL, BABP~BEETHVLIC VBOEEPRERN LAER £ 9
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Table 7. Effect of sorbic acid for the prevention of the growth

(Z &%) mpuporg

(%%8 ‘&¥ ‘yuejucd-zor8mM)
(2 Rtz ) pesousloy

of mold (In the case of pressed and rolled cod products)
#ET# '
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Table 8. Relation between the amount of sorbic acid and
preventative effect for the growth of molds
(% 8& vAC BERELHRMYEL OBME, 30~85°C, 95~100% RH)

. Added amount of SA, g/kg, product
Products (;'é;%ﬁ) (/ ne /&%méy /kg» ﬂnn)_ ‘ —
0 [ 0.5 ] 1.0 | 15 2.0
Days (H# ' o ’
M?g‘g‘;k‘j;‘)k“ T ) 21 31~35 35 40
Sliced squid Harusame-ika -~ » o
ey Ry Cmame 16~17 25 81~35 | 40 4
(V;a;ﬂ;a) 17~21 25 31 81 | 40
Sugatayaki » . : .
(No-vacuum) 13 25 35 35 40
Prossheated | (B¥E FRZEH) |
squid Koganeyaki = | ~ . ;
('R 7) (zhhav®) 7 2~25 8t 3 %
(If,fga;;”g“g 17~25 | 21~81 | 81~85 @ 85~40 4
Pressed and A %;E}‘i;';r)*‘ 21 21 27 27 31
rolled cod .
(Efhs5) Kgggl;l'%m 23 27 27 31 31
Range Tm25 | 21~81 | 27~35 | 27~40 | 81~40
(HWED

Table 9. The permeated ratio of sorbic acid into squid meat
during the seasoning process
(B 9% FRERAEDOI ABHADOY L Y BBER)

A(d(/leg lt::mog;k ﬂof§SA Products (8445 4)
7 v ] ¢ -
de mam | Vel | Tmmels | Komerdd
0.25 50% 44% 50%
0.50 60 86 46
0.75 47 82 73
1.0 30 80 84
1.5 70 88 84
2.0 75 87 87
2.5 66 87 85
Added amount of seasoning
material 25% 20% 16%
€13k 9)
Am‘%“g&‘,’%%‘:‘%%“““ 525 150 cc 170 e
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DEME 1kg BV OV LY VBRARFE (2) ¥R, A EBEARICIOVCTOMKRY 7 713, Hk
FEARORFIIBBEL VIV Y BRYAEL, FOKEL ) ARTEMUBRE E TOSEINEY
LT 60% Thotoz ek, mo%wﬁkkaVWE/ﬁwﬁ%bé<ﬁbé@gﬁﬁbfﬁmLt
VLY BERTFHEERLEDOTH S,

ZOoRRIz I, ﬁﬁ%k&tV»Ey&ﬁmioﬁmkonrﬂ&¢®V»Eyai@ﬁmt
B, L TEHWRRARFICAMLLLORE LI MBIIH L TEMLc DI kL (A—EnkTh
WLRHE) HEFOV N v BBERERELRT, ¥/, FARBGABRMO D DO—~EOKRIZ,
PAEORFOV I VEBRPERI LU TEH LASETEREIN L, BATFOEREALES SO
NABNBH Y LY Y BRIEMBED/IE 0~1.0g/kg BODDITENT), 20k 5 InisE
B DAV AE VBOBEATE—Thoel izt ddondahiv, (bAWTELVL
EYBERMOLNT, YACYBELTENEIND OIS ERE, VIV yBOEREHEFCHK
HNEeETHRADHDILABREND), —HEAH 1kg THL 1.5~2.0g OV LY Y BEMTE,
HHEFOSRFBREITY LRIEIZ S\ TRI0~20% ORPBA L OB D, VALY Y RIZE170°C
S EOMBIZ LV TLRLERDBDT, Z0 L5 IERIFARBEALZOEE (b5VWIRBETE) ¢
KYNEYBABERE I LA RT OO LHEEEINS,

WIZHE BRI LTY A Y BRABEEITR 272 d DI EOEAEIZIS V- TRMY LY v BED
40~80% DEERTIZT ER, DX 3R, 2RBTRB LAV I EVBEREORP YL
VYBOBRENETIZL 2 Z AR ELTHDANLD, LEEOIMIPG HBWIEV I v
ORI LD VLY BORTFAOBREMIE NS Z b —~HE LTAIFDbh L5, (K
REOV LY BERBEISTHHERED Y L E Y BERINT 2B 90~95% Th-70)
LM, TOBETRVACYBERCH A FEAFBEEIEMLTH, REFOV LYV BE
DBEOHIFEREZ LB L3 ndbDrE2BND (BLY LY YBOBENTE—O & X3 5H
CHEHIRRE EELZEHH VB LIS, ZTHL, FAREARFIV/ALE VB () 2EMLAED
DTIIHEBF OV N BRBENEOHIBE—~ZVNHI NI ENE LEBLZEH B, ZDL5kE
&b, HARERCY LYY BREFBNT B8, BAROY L Y BROBERS X UBEALKS
DUBELSHEI T EZOMO VY VY Y BOBBREALEZ RSB LT, BRESFOV L v BE
AERERITIZ/5 L 5 08B T 2M0END D, i, WEMYIZEAR Lkg 128l 2g oV ALY
YEBEEML, 0 50% AENTIIBBELLTHEEAN lkg i 1g DV ALY YBRARET
B rinsh, TORBEE TOBEN 0% 2L, FOMCEC-TY LY Y BOBLENE &y
BT, LB 1kg PV AV BOUTE 2¢ §FENIZ L Lind, ARBOBRES »
DFTE, BAEORFADY LY BOBEITHEACHB LzL 52 68~T5% T, EALBDOY
¥ VBOBEERRAMN 10~20% & RiAth, HOFRLUBROBMEBEN 60% ThHond, (2, =
DPSN TR TUL) KUBRASORNBETOLONELEVHEERDOY LY Y BRTFRIZIES T2 L0
kisb,

JeRHIRD L 5 ICHREAR L LV BB LTY A v BAE L BE L T, BEOFHY
HEDOYVVE VBRIV ENSTH, ZOL 5 BRCHIEDL S PREOMERIIAETLEE LA
&5 ICEABED S OAE Y, HERHCY LY B-PGRAIC & DB L b DOF AT AT
Wiz, BV THHELA L3I PG IXED 10% Y EOKBEATILHY CEOREYHEIET S LD
THY, FARRO L5 7% PG B EAT 2BRAOHMMEICD - T (PG ORBMIZL Y,
axywtxﬁwﬁﬁﬁéy%of%)m3E#o%ﬁﬁ%ﬂm%znrx%®;5t#%ﬂ?én
FhDEZEzHNh5,
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(i) EWA rOBE
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YRESKRENZE (FRIZLHH ST BIRSRIBRED Y L Y B-PG AEDFR K TH o7
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WERIZEBLDOEBbND). —F, BEA #OHEITT FETIHEL A & 51 KA IS
YILY YBRD 80~88% MEHE~BEL, BEA HD T0~T6% IZHUKE L, FBRALZROMS
WA AT% T, ZHELBREAAD 60% I LBBYOETRE, DI 5 I ENLERA
#DBEIT, BALBO Y ALY VEBBARIBEA SICKLATH-Th, BRELTRETIHRE
THYAEYBEY, RIBORRNEY FELIERIILE O EEDLND.

(i) “ZhihReEx” oBs

HIRET “IARTE” ZOVTORERTRT, ZOBAIENTD, (1) FAREARICY LY
VEEIE L 7-iRE, H R LR OV LY BEAKREWI LB LT (v) L LEERO
BOIEYNE Y BBEEN 50~80% (VL E VB 1~2g/kg BHINZHNT) EREODNWZZ L, WO
12 () EREAMROSRFIEECTR LEANBO Y L Y BOBREHNE 20~50% L EBELN
B L EnBHT bND, KRB0 BE, FAREAROY L YROBEL T L 51T 84~87%
T, HOBELBOMIBEN 55% ThotoZ & &V, VI YBROBEEEEN 20~26% BE
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Fig. 8. The amount of sorbic acid permeated into squid meat during
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CEOBEBELAFRCFRAZ EAREAT 230 L Bbihv s, 2eAHIADEE, FREAMED
SR VEHINAERTEEL VERTL T, “C X & TlaAl 50~T0%, & 1 7 Tl 40~T0%
DEENALRN, BERHBRES ), BRI ARSIV THRRE” Ok Ll REBEs 7t-
T2, LALID “IHRIE” LU 7T, FARBASFAREBRLEIOAT, +
DR 80°C T 10~15 R0 LEAERE, LA2bERMOMETHE, Thik, BOoBE 25T
B, OREI 7DD “IHRPE? IO FBED BV BREE (200°C 52\t 800°C
DEEMBERT2) TREEDLDIZHLREVDOLIIEL bR, FRT, WEEAHEE L
TRONAEY ALV BREERIL, ARMROSRESELERMIAN, BOot0RDOYLE v R
OBRFBZE DBENE<BEBCDDOLFEELT, BEHDO VLY Y BEMENZOE ERINDI LD
D, BAFOYNEYHBARLRAL THHL “IHRIE” BLUBRA #ITEY LY BEM
BITH LA 30~50% DY LYY BABETAEBDNLRAENS, BbrORERIIWIDBRES 7,
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