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Developmenf of Intermediate Moisture Squid Slices ‘

Chao-Tung Sun, Chang-Yang Perng and Charlie Chang

A new kind of intermediate moisture food ( Sliced boiled squid) with rang of
~water activity and pH from 0.937 to 0.861 and from 0.6 to 4.5 respectively were
prepared in our laboi‘atory. The storage stability of those kind of treated. squid
~slices were evaluated with the 'pa_rameters of total. aerobic plate (TAP) count,
mold count, pH shift, colour changes and flavour acceptability during the shelf
life studies in a ov(en temperature of 35°C for 6 months. The water activity of
sliced boiled squid were prepared with an infusion method by immersed the slbiced
boiled squids into the calculated humectants su'ch as table salt, suger and glycerol
and some seasonings added heavy solutions. The desired pH of slices were adjusted
with acetic acid solution during equilibrium periods ( ca. 24—36 hrs. at 5C ).
'vAll samples were sealed with water proof polycello bags under vacuum condition.

From the results of a G-months quahty survey showed that intermdiate moisture (

ca. 60/) siliced squids which either possessed Aw:<0.916 /pH:<5.0 or Aw: < '
0.891 /pH:<6.0 were all microbial stable ( TAP & mold count) and without any
off flavour and textural changed. The commercialized products should be reformulated

‘thh more seasonings for marketmg as necessary.
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Table 1 The composition of infusion solﬁtion
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Table 2 Relative humidity of some typical saturated salt solution at 35°C.
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Salts | , ; - Aw -
Lithium chloride, LiC/ o B B 0.125
Potassium acetate, CHsCOOK 1 0.238
Magnesiuﬁ: chioride hexahydrate,‘ MgCt; ;GH,O | - 0.352
Potassiﬁm carbonate, K_,CO; _ 0.477
Magnesium nitrate hexahydrate, Mg (NQ.),‘ «6H,0 0.517‘
Cupric chloride dihydrate, CuCl, 2H,0 - 0.676
Sodium chloride, NaC/ - ' 0.761
Potassium bromide, KBr - ' o ©0.793
Barium chloride, BaC¢, 2H,0 , 0.894

Potassium sulfate, K,SO, . _ ' 0.982
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Table 3 Composition of Squid ( Ommastrephes bartrami ) .

da 3l K 9% HEB (%) AR5 (%) K 5% pH
£ #® AR 76.03 17.40 0.28 1.39 7.09
% B & ' 73.06 20.83 1.01 1.43 7.17
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Moisture content (gH0/gD.M.)

B 1 RSN 35°C25ﬁw§%ﬁ :
Fig. 1 The isothermo adsorption curve of boiled squid - at 35°C
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Table 4 The mold count changes of IM squids during storage -
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