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Studies on Complete Utilization of Squid
(Ommastrephes sloani pacificus)
XXIII. The manufacture of smoked squid meat (5)

Eiichi TANIKAWA, Minoru AKIBA and Terushige MOTOHIRO

Abstract

Some foods including smoked squid, a kind of fish-paste ‘‘Chikuwa’’, and rice-
cakes were packed into bags, the ingides of which were rubbed with benzoic acid
and its esters and sorbic acid. This method of preventing molding of food in these
bags was investigated.

A noticeable preventive against the growth of molds was observed in the foods
such as “‘Chikuwa’ and rice-cake, where the surface contacted the inside of the
bag, but was not observed in smoked squid.
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Table 1. Evaluated values of the product corresponding to the condition of growing molds
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Evaluated value

Conditions of the colonies of the molds

Gra (7 e BEORERTD)

1 Appear one small colony
ChEvBE—r R4

2 Appear some small colonies
(PEVEEE Yy BE)

3 Grow to large colony
(BEHFKRERE)

4 Cover a large portion of the product with the molds
MEOKRER I TIEbNAD)

5 Cover all portion of the product with the molds

(FETHURLENIEHNAD)
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Experimental results for smoked squid
products
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Fig. 1.
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Table 2. Evaluated values of the product corresponding to

Cellophane - seal

the condition of growing bacteria
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Condition of the colonies of the bacteria

Evaluated
value
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Fig. 2. Packing method
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Fig. 8. Experimental results on the molding

of ““Chikuwa’’
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No. 1 Polyethylene film (&) =+ L >),
No. 2 (SA-1), No. 3 (SA-2), No. 4 (BA),
No. 5 (EM), No. 6 (Base), No. 7 (EM-C),

No. 8 (Base-C)
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Fig. 4 Experimental results for the growth
of bacteria on ‘‘Chikuwa’
(B4M, MROVBERECHT 2 HRBHEE)
Note: The numbers in this figure show the
same meaning as those in Fig. 3
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Fig. 6. Experimental results on rice-cakes Fig. 7. Rice cakes packed by the method
packed by the method of “A” of “B”
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Fig. 11. Anti-molding effect on the ‘‘rice-
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Fig. 10. Anti-molding effect on the ‘“rice-
cake’’ packed by the several kinds of
methods using the ‘“‘SA-2" film
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See Fig. 5 as to the signs of A, B, C and D.
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See Fig. 5 as to the signs of A, B, Cand D.
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