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Abstract

This study was carried out 1o investigate the processing yield and changes in freshness
of iced common-European squid({Loligo vilgaris) during storage at 20C . The ratio of edible
part 1o the mantle was about 0% (in ordinary size + 25~27¢m) and 64 % (in large size : over
27cm). The ratio of edible part to the whole was about 76~80%. Freshness index can be
roughly established by organcleptic test. The measurement of the amount of volatile basic
nitrogen(VBN) and trimethylamine(TMA) as freshness index was recommendable but the
measurement of K value was meaningless. Maximumn storage period evaluated by organocleptic
and chemical method was 10—~12 days.
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Table 1. Seasonal variation in proximate composition of common-European squid {9 /1009 )
Months Moisture Crude protein Crude fat  Crude ash Glycogen
December 79.6 16.3 1.0 19 12
January 32.8 14.6 0.5 17 0.6
February 807 16.2 1.0 13 0.5
March 836 141 0.6 09 0.2
April 82.1 153 0.4 1.5 0.2
May 80.9 16.5 0.5 16 0.4
June 80.5 18.5 0.6 2.0 04
July 80.0 173 04 1.6 06
August 80.7 16.3 04 20 0.4
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Table 2. Results in organoleptic evaluation of raw sample

7

Pane} score
Items
10 9 8 7 6 5 4 3 2
Lustrous [light Under A faded
Skin color greenish - fading - color - Pink - Red
brown
Stripping Easy
Skin (a small stripping
adhesion  Excellent - Gooad - part) ~  {on the - -
whole)
The tang of The tang The tang Displea- Putre-
Flavor of salt sea - of salt sea - of salt sea - sure —  faction
(strong) air {weak) air (trace)
Muscle Lustrous Yellow  Dispersion
color {fin) white White spot  of yellow Pink - Red - -
color
Muscle Lustrous Yellow Dispersion
color {mantle)  white White  Light - spot —  of yellow Pink Red
grey color
Muscle color
(tentacular ~ White - Pink - Red -~ - - -
suck)
Muscle Strong ~  Flexible - Weak ~  Flabby Very
firmness flabby
Appearance of Very . Particle Alot A jirtle A lot of
. - Glabrous . .
skin muscle  glabrous appedrance particle slime slime
Table 3. Results in organocleptic evaluation of cooked samples after skin stripping
Panel score
Items
10 8 6 4 2
Flavor Excellent Good Acceptable Unacceptable Poor(putre-
faction)
Taste # K 4 4 Ke
Texture Very flexible’ Flexible - Gummy
Extract color Colorless Light yellow Orange color Pink Red
Musdle firmness Strong - Weak Flabby

(by fingers)
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Fig. 2. Changes in pH, wvolatile basic nitrogen
(VBN), timethylamine(TMA) and orga-
noleptic score of mantle(with intestine)
during storage at 20TC,
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Fig. 3. Changes in pH. volatile basic nitrogen
{(VBN). trimethylamine(TMA) and orga-
noleptic score of mantle( without intes-
tine) during storage at 20T
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Fig. 4. Changes in K values of mantle during
storage at 20T .
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Table 4. Changes in organoleptic score, volatile basic nitrogen{VBN) and trimethylamine(TMA) of the

mantle during storage at 20T

Sample(mantle)

Storage With intestine Without intestine
days
VBN TMA Score VBN TMA Score
(mg/1009)  {mg/1009) (mg/1009)  (mg/1009)

0~8 20 5~10 8 10~—20 10 9~7
10 25 10 6.5 30 10
11 30 15 55 35 15
12 40 20 5 40 20 )

Agrolgv), gwiA o g olfo) gloirl VBNE
go] 30—40mg/1009°] W 2V fgE
o @A ded A 10~129 Abele] VBN
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"gr. 283 o A7) ANEE #FEFARE
7% panel score”} 5~6ALel ol 3G = ¥ 2 (Table
2 #2), A7 997 R & panel score 7}k 7o]24F 01
o] wleo] VBNEZE 20my/100g9 ©13tdA}. ot
Fo AgAnE A5AA A9 FHAA b
Zg 2L Table 4% £rh. o714 panel score
10~97 e 3ol 714 F& Aojn, §~7&
ASEoR FEE & YL, 671AE BEol
ell M H89] FAXNED B 5 A,

Kzt A% 3428 88H7A E75E7)
w2 Aol 9d A BE = o} F A A Fisl
slof(Fig. 4) K@#e g MEZ #asirzis @
stk 213 Y4shE A8 YL o] 8] Fagdo] Ay
Aol 7l Wl B R Kgkel ot 50%°) 2
dolA ELH HERAY] ARE o] EY
olthir et A glE FAWE At Ao F
AT 4 Aot weba B Ay A A Kol
Hegr dae 2 dAsA devhan A4H
gitt.

2 o

!

$3FH0 0B YA FUE 28200
ARste] £ AEFE L ARF ARERE

A 9 ey Agoes =Ag AR A8
Ao ek AR e Aol BE(25~27
em)d e 60% FEHEoH iy (27cmold)d
Y= 4% e, A8 dAld og 7oy
£8e 75~80% Frh g2 AREs Hot
A% 10~128 74 218 7HEEg R o] we
Hea @B E s 23N, 24s
ZAwd, gute A4, {3 duxs o 4
gk, =& o] dh el panel score™ 5~6AF°] %
o VBNEZFS 30~40mg/1009, TMAZ e
12~-13mg/1009°] L2 Kak2 S5 A4 2349 2
dAsHA] ghgbeh webd fEsde ol st
FUR2A 9 AFFA 2L 109 0] AFEcia
Bk} oich.

Ho
e

1 Rk EREMN D REREER, 50~177(19
81)

3. KER [ AEs gl
65—71(1981)

3. BoKEET @ KEMGETFHE, 94~95(1981)

4, BHREZ - THEEF aREFIREERE - F
77, BER, 470~47201979)

5. Fraga, F.! Determinacion de glucogeno en
moluscos can dl reactive de antrona-invest.
Pesq., 3~4. 69(1956}

6. HAEESRE . afdmEgiEEdQ), V.
LB, 13~16(1960)

7. Saiton F., Arai, K. and Matsuyoshi, M. A new
method for estimating the freshnews of fish.
Bull. Japan. Soc. Sci. Fish, 24, 749(1959)

#g UG,



174 wnEt - EEE

8. Simizu, W. and Takeda, M. © Studies on mus- muscales of serveral kinds of gastropod. Bull.
¢cle of aquatic animals. 12 ° Distribution of ex- Japan. Sec. Sci. Fish, 19, §71(1953)
tractive nitrogens in muscle of squids. Bufi. 10, B, FERE . AF 2 A% ERESY
Japan. Soc. Sci. Fish, 18, 233(1952) MR B ZKELBHERE, 12, 77

9. Simizu, W., Hibiki, S., Sibata, S. and Takeda, (1972)

K. Studies on muscale of aquatic animals (1990 29 159 H2)

XV Distribution of extractive nitrogens in



