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Studies on the Complete Utilization of Squid
(Ommastrephes sloani pacificus)

XXII. Manufacture of smoked squid meat-(4)
Heat sterilization of smoked squid meat

Eiichi TANIKAWA, Minoru AKiBA and Terushige MOTOHIRO

Abstract

Heat destruction of mold spores attached on the surface of smoked squid meat
which were packed in polyethylene bags, was estimated. The heat sterilization
time of the mold spores was 25 minutes at 95°C, in the case of the sliced smoked
squid meat three seams were formed in the bag. .

1 7B I B ES L ETERNE GHILY AHES L4550, B R) 5L
YRICEAME ST, ARBREERTAI0THY, BEIR) =FL VRO AEEED
BET TS L LEHT 500 THH. Lol THESHEMMIH - CIIPMiEEL LT, AEY

THELL3ZVAEYBE7oL v 7Y o~ L 2 FEA—BcEAsh T\ 5, —
FHEEGBMA T, —RIOEHEE%, 85°C T 40 it L 95°C T 20 SEED RTRENT
ThhTwb, IbI0L 3 ARBERECEMEEILL DAL, YEBEITSIBEEN, iz
FREBRBITTETRELEL TS, ¥~ ARANEFRRTH B DI TOREIIHEIh b
TdH5,

B EEREMETOMBARE T RME LT A L ARLIBNTEHY, x_aﬁ’a‘!%”@ﬁf%
ThE A BB E 80°C € 10 U EMBTAZ AL SN T 5,

FEHLIZT I, 1 VEMEERORTBERIC I A REME Y XRIIT, FoEBRREOSY
TIFNTREL, £OHBEL DA ERFINT HBRBEHRICOVTEEL T o720 TUTIZHMET
%o

X B oW

1. 1 BEAMMEEOMERER
ERERE LTS YRFORADEEIZ L A BEMHEITOVWTRETL 720

— 198 —



1964] BN s AH7EVE G822 8D

(1) =BHE

BEBONA WL, 1€ Scm, BX 4em OBFE L, Fig. 1 TRT L 3CZORAKY 1,
2 BB LU BKERIZL TEOFLE (L KO L X ZRNTLE, 2 KELO L £1Z L TFRAOHE
#, 8 WEAO L XIHERORTLE, X)) CABNLEAL, BANILETERLTE)
FUVYEBRIZEETTHAL, KW CHREMAERIZRSIT2KY J'-'fv YIRDEIELBE < e HITRIER

Polyethylene bag Squid meat (£ 77 F9)
Thermo-couple (MIEXT) ] () zFVR) f

, =\~
(a) (B) ©

Fig. 1. Packing method of smoked squid meat (&84 1 D EEHE:)

(A) TIn the case of one piece of squid meat (4 HHFE 1 #K @)
(B) In the case of two pieces ({ HHF 2 HER)
(C) In the case of three pieces (4 7PSf 3 #E )
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Fig. 2. Results of Exp. 1. (EB 1 O#RE)
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Fig. 8. Heating apparatus of smoked Fig. 4. Arrangements of smoked squid meat in
squid meat (1 7 EBHFBEL) wooden trays (4 7EHFOEEDE)

(A) One layer (1 &), (B) Three layers (3 j&#%)
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Fig. 5. Results of Exp. 2 (B2 DHER)
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