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Abstract

Investigations of skin stripping, freezing and thawing conditions of common-European squid
(Loligo vulgaris) were carried out. The most effective method of skin stripping was to immerse
the sample at 50T for 10~15 minutes in fresh water or salt solution(6~10%, w/v). Contact
freezing and fresh water thawing method was found to be effective. The muscle structure
of the sample thawed after contact freezing was almost the same as that of raw sample.
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Table 1. Organoleptic score was evaluated for degree of skin stripping*
Immersion Immersion Organoleptic score™*
temp. time
(t {min) Fresh water Salt water(5%. w/v) (10%, w/v)
5 2% 32 39
40 10 3.0 39 5.0
15 39 5.1 5.9
5 4.0 6.0 59
50 10 51 6.0 6.0
15 59 6.0 6.0
5 59 59 59
60 10 5.0 59 5.1
15 51 48 5.0

*Skin stripping test was carried out at various temperature and time in water with different salt

concentratron.

**1~6 scale . 6 excellent, 5 good, 4 ; acceptable, 3~0 3 poor

** *Mean score(n= 10)
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Fig. 1.

Freezing curves of sample during air-blast and contact freezing.

A i contact freezing{ —~ 40T ), B air-blast freezing{—~ 35T ), C3 air-blast freezing(— 30T )
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Fig. 2. Thawing curves of sample during fresh water and air thawing.
A frash water(20C), B fresh water (15%), C:fresh water(12T). D! air

(20t ), £:air(10T)
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Fig. 7. Longftudinal cut of sample which was tha-
wed in fresh water(20C) after contact

Fig. freezing(— 40T ) (X60).

Fig. 8. Longitudinal cut of sample which was tha-
wed in air( 10C ) after contact freezing( —

Fia. 40T )(X80).

Fig. 9. Longitudinal cut of sample which was tha-
wed in air(20°C ) after contact freezing(—
40T 3(x80).

Fig. 5. Longitudinal cut of frozen sample by air-
blast freezing(— 35T }(X80).
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