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Water Treatment in Squid Processing Wastes

II. Effect of screening of water cleanup

Terushige MoToHIRO, Satoshi Suctura and Noboru KiMura

Abstract

Screening of the waste water was done with 3 kinds of mesh size wire gauzes
or with straw mat, and a determination was made on pH, BOD, COD, SS and
crude proteins contents in the screened water.

A little decrease of BOD and COD was found in the water passed through
single wire gauzes of 8, 15, and 32 meshes each, while 8S and ecrude proteins
contents decreased markedly after screening through two stacks of different mesh
wire gauzes. The straw mat screening gave better results than the wire gauze
screening as the removal of crude proteins from the water proved to be effective.
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5 Fig. 1. An apparatus for the screening of water
after the leaching of squid meat.
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Table 1. Waste water quality after the leaching of squid meat.

pH 6.8
BOD ( ppm) 1,400

CoD (ppm) 2,500

S8 (ppm) 5,300

Crude proteins (%) 0.84
Heat coagulable proteins ( % ) 0.54
Heat non coagulable proteins ( 9 ) 0.30
Amino acid-N (mg%) 14.90
V.B-N (mg%) 0.90
Crude ash (mg%) 1.20
Carbohydrate (mg%) 30.50

8,15, 32 Av L ANEWMEREBMERALABEOR V) - REYR
Table 2 {2 8 2 v & a&ER VI A2 Y — > JUIBREIERIC 617 2 KIBL BEAKDKBEORMERR 2=

‘3-0

COERICBNT, 84y v a&iEPiBBL IZEKOFHRILX 15//min, Tdh 572, Table2 X HHH S
DI E5ic, Ay—YNEEORKTIX, AHEENCET pH OE{LxBEDH 51T, —F, COD,
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Table 2. Water quality before and after screeming through 8 mesh wire gauzes.

\

Ttems M Before After
pH 6.4 6.4
COD (ppm) 1,700 ; 1,300
BOD (ppm) 3,300 2,900
S8 (ppm) 2,000 1,800
Crude proteins ( 9% ) 0.34 0.28
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Table 3. Water quality before and after screening through 15 mesh
wire gauzes.

Screen treatment
N Before After

pH 6.4 6.4
CoD {ppm) 1,700 1,500
BOD (ppm) 2,500 2,300
S8 (ppm) 3,100 2,200
Crude proteins ( 9, ) 0.50 0.43
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Table 4. Water quality before and after screening through 32 mesh

wire gauzes.

pH 6.4 6.4
COD (ppm) 700 700
BOD {ppm) 2,700 2,900
SS (ppm) 1,600 1, 000
Crude proteins ( 9% ) 0.23 0.18
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Fig. 2. Changes in BOD, COD and SS load Fig. 3. Changes in crude proteins con-
in the water after screening through centration in the water after screen-
different mesh wire gauzes. ing through different mesh wire
gauzes.
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Table 5. Water quality before and after through straw mat (single use).

Screen treatment Bof: Treatment Treatment
Items ore (1 time) (2 times)

pH 6.4 6.4 6.4
coD (ppm) 1,800 1,700 1,600
BOD (ppm) 6,200 5,800 6,400
S8 m) 2,900 9,000 1,700
Crude proteins ( %, ) 0.68 0.53 0.49

2EB T TOMNBEEREA S L, pH BidFBA 50T, COD, BOD i3 UE & KEL D - 12, ¥
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Table 6. Water quality before and after through siraw mat (double use).

T

Ttems \w ?tment Before After
\
pH 6.4 6.4
CoD (ppm) 1,700 1,500
BOD (ppm) 6,100 6,000
S8 (ppm) 3,500 2,100
Crude proteins ( % ) 0.76 0.57
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