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STUDIES ON THE COMPLETE UTILIZATION OF SQUID {Ommastrephes

sloani paeificus).

IV. A MANUFACTURE OF SEASONED CANNED SQUID MEAT
CALLED “Tomoeni”.

Yasunosuke INOUE and Eiichi TANIKAWA

Faculty of Fisheries (Hakodate) Hokkaido University.

For inland comsumption, squid was viscerated, and skinned in hot water at 50°~
60°C. The head and foot parts were pushed into the body cavity, and seasoned by
“shoyu” (soy sauce) and sugar, then cuf, packed in cans with boiled soy-bean and
Laminaria, and processed as usual.

This canned squid is 28.8% of the weight of the raw material of squid.

The nutritive value of this seasoned canned squid meat is as follows; water T7.24%,
crude protein 17.3%, fat 1.83%, carbohydrates 7.11%, calorie 117 Cal/100g.
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