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Quality Change of Fresh Squid upon Storage IV
— Techniques to Preserve the Quality of Fresh Squid Mantle Muscle —

Takeya Yoshioka and Yasunori Kinoshita
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Fig.1 Change in property of stored squid mantle pre-
pared by different killing methods. Live squid were
killed by following three different methods; (1) be-
heading, (2) exhausting, (3) nerve severing. ATP,
turbidity and hardness load were measured after
18hours storage at 0°C. (n=6)
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Fig.2 Change in colored area of squid mantle sur-
face during storage at various temperatures : 0°C(O),
5°C (A) and 10°C ([J). CF155 was used as color stan-
dard. (n=b)
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Fig.3 Change in property of squid mantle by storage
at different temperature. Deheaded squid was stored
24hours and ATP content, turbidity and hardness
load were measured. (n=6)
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Fig.4 Effect of different modified atmosphere pack-
aging on the property of squid mantle. Squid mantle
without skin was packed in plastic bags with atmos-
phere of air (A), nitrogen gas(B), carbon dioxide
gas(C) and oxygen gas(D), individually. Gas volume in
each bags was approximately 300ml. Storage tem-
perature and time was 0°C and 12hours, respectively.
The bar indicates standard error{n=6)
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Fig.b Effect of attached guts and skin on the prop-
erty of mantle after storage. Squid mantle was
stored with (A) or without (C) guts and surface skin
at 0°C for 12hours. ATP content, turbidity and hard-
ness load were measured as described above. (n=6)
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