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VOLATILE CONSTITUENTS OF COOKED SQUID

Eung-Ho LEE*, Chiaki KorzuMi** and Junsaltu NONAKA#*

In this study, gas chromatographic analysis was carried out on volatile constituents of cooked
squid for the object of obtaining information on the characteristic flavor of the cooked 'squid meat.
The results obtained are as follows;

1) Methanol was the most effective solvent for the extraction of volatile constituents of squid meat.

2) Twanty five and thirty two peaks were detected from the condensate collected in cold traps
which were immersed in ice water and dry ice-acetone, respectively. In these compounds, five kinds
of volatile organic acids such as acetic acid, butyric acid, iso-valeric acid, valeric acid, and caproic
acid were identified.

3) Eleven peaks were detected from the head space vapor collected in cold trap which is immersed
in liquid nitrogen. Volatile amines identified in these components are as follows; methylamine,

trimethylamine, dimethylamine, ethylamine, and iso-propylamine.
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Fig. 1. Apparatus for the collection of volatile
constituents of cooked squid meat.
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Table 1. Operation conditions for GLC

(1) Carbowax 20M

Column 3mX3mm i.d. (glass)

N, flow rate 15ml /min,
Column temp. 70~210°C
Program rate 2°C/min.
Detect. temp. 250°C
Chart speed Smm /min.

(Fr—1, Fr—2, Fr—3)
(2) 5% Therman 1000-+H,PO, (0.5%)

Column 3mX3mm 1. d. (glass)
N, flow rate 15ml /min.

Column temp. 100~-180°C
Program rate 2°C/min,

Detect. temp. 250°C

Cahrt speed Smm/min.

(Fr—1, Fr—2)
(3) Cetylalcohol+20% KOH (Amine)

Column 3mX3mm i.d. (glass)
N, flow rate 15ml fmin.

Initial temp. 52°C

Final temp. 80°C

Detect. temp. 100°C

Chart speed Smm/min.

(Fr—3, Fr—4)
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Fig. 2. Gas chromatograms of volatile constituents of cooked squid on Carbowax 20M at

70~210°C (Fraction 1).
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PFig. 3. Gas chromatograms of volatile constituent of cooked squid on Carbowax 20M at
70~210°C (Fraction 2).
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Fig. 5. Gas chromatograms of volatile constitu-
ents of cooked squid on 595 Therman
1000+4-H,PO; at 100~180°C (Fraction 1).

Fig. 4. Gas chromatograms of volatile constituent
of cooked squid on Carbowax 20M at

70~210°C (Fraction 3).
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7ig. 6. Gas chromatograms of volatile constituents of cooked squid on 5% Therman 1000+
H,PO, at 100~180°C (Fraction 2).
(7) acetic acid, (18) butyric acid, (14) isovalericacid, (16) valerio acid, (20) caproic acid.
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Tig.7. Gas chromatograms of authentic volatile Fig. 8. Gas chromatograms of volatile amines
acids on 5% Therman 1000+H,PO; at of cooked squid on Cetylalcohol-+2095

KOH at 52°C (Fraction 3).
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Fig. 9. Gas chromatograms of authentic
volatile amines on Cetylalcohol
+209% KOH at 52°C.
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Fig. 10. Gas chromatograms of volatile ammes of

cooked squid on Cetylalcohol-+20% KOH

at 52°C (Fraction 3).
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