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‘Freshness Maintenance of Cooked Squid

Processed 6n Fishing Boat
Tsai-Fa Chen, Yueh-Er Shiue and Huey-Jiuan Wang

”Cooking squid on fishing boat is a new method for freshness maintenance of small

squid. It is very important to keep the poduct at low temperature or evenpack with flexible
film, to avoid deterioration durmg shlppmg The freshnrss of cooked squid durmg ice
storage, frozen storage, and ice storage after becing sterilized in a flexible film were studied.

The results were as follows: .

1.

b »

The mean NaCl content and water activity (Aw) of.cooked squid were 3.16% and 0.93,
respectively and those of salter squid were 13.98% and 0.82. Therefore the freshness
maintenance of the former was more difficult than he latter. -

-The VBN, NHj, TMA, and pH of fresh squjd changed rapidly during storage at 4°C.

and the VBN value was more than 30 mg% after 4 days. The VBN value of cooked
squid also changed rapidly, however, the TMA, NH;, and pH values increased slowly at

- the initial and increased very rapidly at the late period. Therefore, the VBN value might

be a good freshness index for either fresh squid or cooked squid during ice storage.
The cooked squid packed with a flexible film (CPP/PE) and sterilized at 100°C for 10
minutes could be stored more than one month during icing. The selfdife of this product
was longer than that of unprocessed one. Furthermore, the salted squid with vaccum
package could be stored even longer. —
The VBN and pH values of cooked squxd changed very little during frozen storage,
however, the water holding capacitydecrased when the time of frozen storage increased.

The procuct lossed its elasticity might be due to frozen denaturation or dehydration.
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Table 1 Aw, moisture, and NaCl content of salted squid

£1 HEBINEZAER - KARAKSE

B B

COkTE KB (%) REESE (%)
Na Aw Moisture NaCl content
L 0.81 49.2 15.04
2. 0.79 45.3 15.51
3 0.81 47.9 15.21
4. 0.84 62.2 13.77
5, 0.86 53.2 11.34
6. 0.82 52.2 15.51
7 0.85 54.1 12.84
8. 0.80 48.0 15.85
9, 0.86 55.7 11.69
10. 0.82 51.7 14.35
- 0.80 45.18 13.07
2 0.78 43.40 14.02
13. 0.82 49.11 12.51
14, 0.81 48.81 12.97
1s. 0.82 50.50 13.09
16. 0.78  44.14 14.26
17. 0.79 44 .56 14.84
18. 0.79 43.42 ©13.24
19. . 0.81 49.05 13.21
20 0.78 43.40 14.02
T E 0.82 - 49.05 13.82
Mean '

%2 BEIEZKEER KBERSSE

Table 2 Aw', moisture and NaCl content of cooked squid processed on fishing

boat

BEREE K& xR (%) RESE (%)

No : Aw Mojsture NaCl content

1 0.94 68.5 3.02

2 0.92 66.5 3.12

‘3. 0.96 69.2 2.68

4. -0.93 67.2 2.55

S. 0.92 68.1 3.62

6. 0.91 67.4 3.65

1. 0.93 68.9 .3.10

8 0.92 68.4 3.08

9 0.95 68.8 2.82

10. 0.90 - 66.0 4.02
5@ 0.93 67.9 3.16

Mean
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