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A Study on Shelf-life of Seasoned and Fermented Squid
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Traditional fermented fish products “Jeodigal” have been prepared with addition of about
25% salt to prevent spoilage, but domestic seasoned and fermented products have only
about 8% salt, so they have been required careful treatment during distribution and could
have a different fermentation pattern from traditional “Jeodigal”.

This study was conducted to establish shelf-life of seasoned and fermented squid at
different distribution conditions. To establish shelf-life of seasoned and fermented squid
stored at 10T, 20T and 30T, chemical components and sensory evaluation were
investigated. Chemical components such as volatile basic nitrogen(VBN), ammonia nitrogen
(NHs~N) and total nitrogen(T. N) rapidly increased during storage at 20C and 307, but
pH value and Hunter color value(AE) slowly decreased during storage without respect
of storage temperature.

Judging from chemical components analysis and senseory evaluation, seasoned and
fermented squid could be storage for 3days at 30T, 7days at 20T and 25days at 10T,
respectively. The ratio of quality deterioration per hour were 0.00166 at 10Z, 0.00595-at
20T and 0.01385 at 30C.
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Fig. 1. Flow sheet of preparation of seasoned and

fermented squid.

Table 1. Recipes for seasoned and fermented squid
Additives Composition{ %, w/w)
Squid 824
Red pepper powder 4.5
Garic 25
Sugar 2.0
Monosodium glutamate 0.5
Sorbic acid 0.1
Salt 8.0
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Table 2. Proximate composition of raw materials
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Fig. 2. Changes in pH value of seasoned and
fermented squid during storage at 10%, 20T
and 30%,
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Raw Moisture Protein Lipis

Ash VBN TMA

materials (%) (%) (%) (%) (mg%) (mg%) pH
Squid 78.0 18.5 14 1.6 10.8 2.08 6.28
S. F squid* 65.4 17.6 1.8 10.7 21.6 2.60 6.12

* Seasoned and fermented squid.
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Fig. 3. Changes in volatile basic nitrogen(VBN) of
seasoned and fermented squid during storage
at 10T, 20T and 30T,
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Fig. 4. Changes in trimethylamine(TMA) of seasoned
and fermented squid during storage at 10T,
20% and 30C.
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Fig. 5. Changes in ammonia nitrogen(NHs-N) of

seasoned and fermented squid during storage
at 10C, 20T and 30C.
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Fig. 6. Changes in L-value(--*-), a-value(—-—"*) and
total color different(—) of seasoned and
fermented squid during storage at 10, 20C
and 30C.
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Table 3. Regression equation and correlation coefficients between sensory evaluation and physicochemcal
parameters of seasoned and fermented squid during storage at 10T

Variables Regression equation Correlation coefficients
1. Appearance(x): Taste(y) 0.769x + 1.131 0.4006
2. Appearance(x): Flavor(y) 0923x + 0.367 0.8653
3. Appearance(x): pH(y) 0584x + 3.367 0.4653
4. Appearance(x): TMA(y) -0.821x + 6.358 0.4062
5. Appearance(x): VBN(y) -15928x + 97.607 0.5806
6. Appearance(x): NH;-N(y) -9.358x + 166.853 0.0002
7. Appearance(x): a-value(y) -2031x + 25.851 0.1025
8. Taste(x): Flavor(y) 0541x + 1197 0.9401
9. Taste(x): pH(y) 0344x + 4.336 0.2387
10. Taste(x): TMA(y) -0625x + 5.614 0.3467
11. Taste(x): VBN(y) -12.834x + 86.391 0.5569
12. Taste(x): NH;-N(y) -7.528x + 158.946 0.8220
13. Taste(x): a-value(y) 3847x + 0976 0.1901
14. Flavor(x): pH(y) 0.638x + 2912 0.6267
15. Flavor(x): TMA(y) -0.870x +  6.609 0.4492
16. Flavor(x): VBN(y) -12.709x + 85.913 0.8674
17. Flavor(x): NH;-N(y) -16.563x + 169.281 0.8007
18. Flavor(x): a-value(y) -1.944x + 25578 0.0925
19. pH(x): VBN(y) -11468x + 95.25 0.9000
20. pH(x): TMA(y) -10517x + 70.143 0.6245
21. pH(x): NH:-N(y) -7457x + 162,524 0.7426
22, pH(x): a-value(y) 3.132x +  1.354 0.4321
23. VBN(x): TMA(y) 0.147x + 1114 0.7774
24. VBN(x): NH;-N(y) 4325x + 32124 0.8026
25. VBN(x): a-value(y) -0.743x + 30451 0.2251
26. TMA(x): NH;-N(y) 10.525x% + 135.325 0.7425
27. TMA(x): a-value(y) -0.154x + 29.452 0.1142
28. NH;-N(x): a-value(y) -1.525x + 200.458 0.5254
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