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Studies on Processing and Preservation of Shredded Squid in D:essing

Wann-Sheng TSAY

{When the frozen raw squid were thawed immersively in the solution containing 3%
NaCl and 0.5 % sodium erythorbate ~ at below 10°C , there were no drip loss
appeared. '

2 The meat g"ot by cutting at the back of squid had better appearence than that
cutting at the belly. )

3 The optimal moisture, contents of the products were between 22% and 30%. The
packaging materis;l should be able to prevent the penetration of air. When the
products stored at lower temperature, there were little changes in PH, VBN,
color and odor, and the quality and appearence Were maintained in a better
state.

4 When 3% or 4% sorbitol was added in the dressing, the products we:re effec -

tively prevented from discoloration.
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Table 1 Chemical composition, pH and VBN of frozen raw squid.

Item Content
Moi sture (%) 80.2
Crude fat (%) ° : 0.9
Crude protein (%) 17.1
Ash (%) 1.3
Carbohydrate (%) 0.5
pH (%> 6.72
VBN ( mg %) 28. 21

Table 2 Utilization rate * of squid.

Total weight ( g) Range 30.2-130.3
Average 88.1
Body weight (g) Range  17.0—60.0
Average 42.5
Body length (cm) Range - 8.5-16.0
Average 13.2
Body weight/Total weight ( % ) Average 48.47
Utilization rate (%) 22,68

* Utilization rate was estimated by the percentage ratio of product weight

. and total weight of raw materials,
@A Dressing ) : fi1 Table 3

Table 3 Compoistion of dressing .

Ingredient Content

Water - 1,000 ml
Sugar 400 g
M.S.G : 10 8
Salt : 40 g
Chillie 15 8

Q)RPEME S ( Sodium erythorbate )
(4)B.H.A. ( Butyl hydroxyanisol )
()% ( Sorbitol )
I~3R855%:
RN BRI LB
BEEE : (DR ( 23° — 25°C) 4T EARMSE (120 min)
’ ()1 39 NaCl Ao (7B BB ( 60 min )
(3)%& 0.5 % sodium erythorbate;” 30% NaCl K %7K ( 60 min)
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Table 4 Changes in weight of frozen squid during thawing by three different methods.

[ S

’,I;};:ﬁvo?g ;:.t::iarla?g) wt. of product (g) yield (%) Temp (C) Time(min)

1 940 930 98.95 23.5 .20
: 975 1,140 116. 80 9.6 60
920 1,120 121.74 9.5 60
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Table 5 Changes in moisture, pH, VBN, odors and color of the product in
experiment I-1 during storage at 20—30°C & 5+2°C for 50 days.

20 — 30<C. 5+2°C
Item 0 10 20 30 40 50 0 —50
(Day) . _ (Day)
36.95 37,56 37.88 38,11 38,88 38.02 36,95 —37,12
Moisture (%)  21.69 21,20 21,50 21,38 21.49 21.27 21,69 —21,30
13.88 14,05 13,76 13.55 13,83 13.67 13,88 —13,76
7.28 7,31 7,50 7.66 7,58 7.68 . 7.28 — 7.12
pH 7.17 7.26 7,16 " 7.21 7,18 7,07 7.17 — 7,09
7.21 7.20 7,20 7,24 7,18 7.17 7.17 — 7,16
28.58 39.21 57,55 101,37 226,58 — 28,58 —37,21
VBN(mg %) 21,11 22.25 22,88 33,57 65,88 128,21 21,11 —29 55
22,61 22.75 23,01 25,18 29,07 32,11 22_61 —27,01
+ - 4+ — - - + - -
Color + + - — + T + - -
+ + + - =+ + + - -
_ 1 2 3 4 — — 1 - 2
Odor 1 1 2 2 2 3 1 - 2
1 1 1 2 2 2 1 — 2

Note : Color and odor were estimated by the organoleptic method.
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Table 6 Changes in moisture , pH, VBN, color and odor of shredded squid
during storage at 20 — 30 °c for 50 days.

Group Ttem’ 0 10 - 20 30 ‘40 50
(Day) _
Moisture ( %) 23.51 23.21 24,01 23.68 23.97 23.01
pH 7.18 .7.21 7.11. 7.16 17.09 7.08
1—2 VBN (mg%) 18.94 21.31 24,02 28.21 35.66 61.12
Color + + - — + +
Odor 1 1 2 2 2 3
Moisture ( %) 29.02 21.68 22.11 22.75 22.12 21.41
pH 7.16 7.28 7.22 1.31 7.41 7.47
I-1 VBN (mg%) 16.45 17.21 28.55 53.68 101.21 119.12
: Color - + + L + F T
Qdor 1 - 2 3 4 4
Moisture ( %) 23.01 22.86 21.65 22.40 23.20 22.15
pH 7.31 7.26 7.15 7.21 7.18 7.10
I—2 VBN (mg%) 18.87 19.66 23.01 29.10 33.21 38.07
Color + + S — — +
) Odor 1 1 2 2 2 2
Moi sture ( %) 20.05 21.11 21.21 20.88 21.07 21.67
pH 7.20 7.22 7.21 7.16 7.13 7.11
I—3 VBN (mg%) 16.57 17.82 19.21 21.01 28.51 31.08 -
Color + + + - — —
Odor 1 1 1 2 2 2
Moisture ( %) 24.01 23.68 23.81 23.99 23.21 23.42
pH 7.24 7.30 7.35 17.22 7.19 7.16
I—4 VBN (mg%) 17.56 18.33 19.55 21.11 22,28 26.12
Color + + + -+ — —_
Odor 1 1 1 1 1 2
Moisture ( %) 26.08 26.51 26.28 26.11 25.87 26.01
pH 7.98 7.20 7.25 7.21 17.21 7.12
I—-5 VBN (mg%) 19.67 20.01 21.10 22.57 23.08 29.05
Color + + + + - -
Odor 1 1 1 1 2 2
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