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STUDIES ON THE COMPLETE UTILIZATION OF SQUID (Ommastrephes

sloani paeificus).

V. NUTRITIVE AND DIGESTIBILITY OF SQUID MEAT.

Eiichi TANIKAWA and Masami SUNQO

Faculty of Fisheries (Hakodate), Hokkaido University

As summarized in Table 1 with a comparison of the assayed result on chemical
components of squid (Ommastrephes soloant pacificvs) which was gained in August, and
that of sea-beam meat which was assayed by HATAGOSHI, the amount of crude protein
and fat in equid meat is seen to be much greater than in sea-beam meat. The calori-
fic value of squid meat is also much greater than that of sea-beam meat.

Next, various methods for determining the digestibility of fish meat were compared
with vesults as shown in Table 2.

Oshima and Itaya’s method was the most accurate and convenient, so it was used
for the purpose.

Results obtained on digestibility are summarized in Table 8 with a comparison of
squid meat and flat-fish meat which issoft in itself. It is recognized that boiled squid-
meat is very digestible, being more digestible than the raw flesh of flat-fish. As to
the effect of different methods of preparation upon the digestibility of squid meat,
boiled meat is found to be the most digestible. Fresh meat, roasted meat and dried
meat follow boiled meat, in this respect.
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Table 1. Comparable result of Chemical Assay with Squid Meat and Sea-beam Meat (%).

Moisture ‘ Crude GlycogenICrude fat Ash  Cal./100gm

| protein
{ Mantle meat 7667 | 210 021 111 1.68 102.69
Squid meat |
{ Hesd and Arm meat| 76,51 1 203 0.24 0.91 1.61 97.88
Sea-beam (July) 945 | 1810 021 0.69 | 154 79.49
| 1941 0.34 2.17 1.36 98.56
|

Sea beam (September) 76.71
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Table 2. Compariéon of Digestibilities estimated by Four Methods. ED‘B“%}"E{E@@
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Table 3. Change of Digestibllity by the different handling.

Fresh zyeat ' Roasted | Boiled Dried meat !Dﬁieé;iid:

Mantle | Head and | meat | meat dz:;ls | 3rd | 4h | 5th i 6th | mear
Squid %ﬁff;‘ 86.22 ; 8255 | 83.07 | 90.42 | 80.21| 76.73| 72.14| 63.21| 6056  56.15
meat E‘ii;‘)‘“e 7490 ; 7360 | 52.79 | 60.54 51.64} 40.15| 3021 | 27.14| 23.65| 2199
Flat I{fﬁ‘if;i' 88.94 86.73 | 94.00 | 87.21|85.42| 80.32 | 75.46 | 72.32| 6842

fish | Moisture B

\%) 69.04 5629 | 6444 | 65.17 57.87| 48.15 | 39.83 | 33.62 29.99

Tuable 4. Digestibilities of Canned Squid meat.

. . Seasoned squid . Seasoned squid meat
B?r:li% sr?]g::‘ minced meat s;;g:e% ns%l}lxd added with soy-bean
mne with potation 3% ! and Laminaria
Digestibility 87.39 79.17 7068 76.29
moisture (%) 76.28 72.14 64.65 70.00
| i

Ri\ve RICA 7 E AHRIE LIS A0OKSEEME LTS 228 ElhoKRFOEY & Hic
LB BET T 52 L8350 BIEROBILER/REHES 55D X R ek T,
EELCHEE L 230RE LD, il Tb I vi R T IR LBV o L
*RECHY ERANrEHcoETHELRABELRMLTEE RV,

3. = I

1) Ari g b eAEEREITOCEOWPELELRREL 2o HHEHETZHE s v AL
BT L CZOMMLER L B Lk, ZOREIT LiLE 2 4 2 4 5 OB EE R P »
VAR EEEL WA {y ZOBBRINICH BICEB LB AT K TAER.
A ERADBRTS® %, ZNITI 1R ER~2BEBA 2000 X4 A (F&H) &L
TRRBbIVAO L 5 FHMERA LR U BILBERREFTH S, Bk h. BE LT 2R
X\ ?ﬁltkl%‘éo
C2) HEFEMRTOEMERIC X O TBEESRE L VKE#EIR D X CEEA LRE R V.
BRI L8 Ees S0 B LTl & LN dmitasi it £ 5, Ll omai
BrfToCbROTMKE » V4 28R Lk LIk« BEROMB{LETH %,

AR FZOBBO—RB iy B EFEPRRIC L OTRITL 2 T\ CERXOHELRT S,

4. wh

(1) #2ME (1938), HAET(LE G, 41, 17, 170.
{2 Wedemeyer (J. K3nig): Chemie der mensch. Nihrungs u. Genussmittel, F, L



{8

19)

s, 256.

Otto Wagner (1935)% Uber die Bestimmung der Verdaulichkeit desproteinsin
Fischmellen, USW., Angew Chem., 48, 339~340.

KB ]KAE (1934) I AMBEEOBRNERE. biEwE X BKEERLWER. 75
KRB RE (1988) ! HUFERHEBILRNRECRWCT, BAREELSasE, 51445,
%5 b &5 164 5, 507,

B, BH (1951) 7 =2 4 BT 5B (5 3 8 BeE v T, dLKEt B R,
F8E, 115, 3.

Bl AN (1938) T Ao A Tt —He R IRk, B ASE(LE ek, H 4R,
55 8 iF. 4% 167 38, 989.

Ky AR (1935) 1 AABSKOMILE L SEREEE, BAKER &5, F4%. 95 255,
95.

Fold-Lerison (1907) ¢ Biochem. Zs., 6, 475.

OREFHEDISIF S 5 109 5%)

— 80 —



	0075.tif
	0076.tif
	0077.tif
	0078.tif
	0079.tif
	0080.tif

