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Effects of Propolis Treatment on the Quality of Dried Squid
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Abstract

Effect of propolis treatment on the quality of dried squid were investigated. Dried squid containing 29% of
mojsture content were prepared and treated with 0.25% and 0.5% of propolis. Its total microbial count, TBA
value and browning degree were assayed during 30 days. Total microbial count of dried squid treated with
propolis were 72~80 cells/g, compared with control showing 25,000 cells/g. TBA values of dried squid were
by 0.1~0.2 lower than control. Browning degree was not different between treatment and control, but
browning degree of propolis treatment showed lower than control through colorimetric analysis. These results
suggested that quality of dried squid containing higher moisture could be improved by propolis treatment.
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Table 1. Water activity, moisture content and rupture
properties of dried squid

Rupture properties
Stress (mm) Energy (kg)

Moisture Water
content (%) activity

AV 19.1 0.54 8.36+0.41° 7.38+0.24

B? 28.6 0.72 7.82+0.89 6.71+0.95

c 28.7 0.72 7611044 6.52+0.97
YControl.

20.25% propolis solution treated dried squid.
%0.5% propolis solution treated dried squid.
“Means and standard deviations for 10 experiments.
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Table 2. Changes in total colony count of dried squid during storage at 30°C
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Fig. 1. Changes in TBA value of dried squid during
storage at 30°C. A—A: control (water content 19%),
W—M: 0.25% propolis solution treated dried squid
(water content 27%), @—@: 0.5% propolis solution
treated dried squid (water content 27%)
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Time Storage time (day)
Sample 0 5 10 15 20 25 30
A 3.7x 10" 1.3%x10° 2.5%x10° 1.4x10° 2.0x10° 6.1x10° 2.5%10°
B? 2.2x 10 ND? ND ND 6.0x 10 8.7x10" 7.2x 10"
c 27%10 ND ND ND ND 1.0x 10" 8.0x 10"
YControl.

90.25% propolis solution treated dried squid.
0.5% propolis solution treated dried squid.
“Not detected.
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Fig. 2. Changes in water solubilized color of dried
squid during storage at 30°C. A—A: control (water
content 19%), B—: 0.25% propolis solution treated
dried squid (water content 27%), @—@: 0.5% propolis
solution treated dried squid (water content 27%)
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Fig 3. Changes in AE index of dried squid during
storage at 30°C. A—A: control (water content 25%),
B—: 0.25% propolis solution treated dried squid (water
content 27%), @—@®: 0.5% propolis solution treated dried
squid (water content 27%)
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Table 3. Changes in color index determined by colordifference meter of dried squid during storage at 30°C

Storage Lightness Redness Yellowness
time (day) A? B? (o2 A B C A B C

0 50.1 50.1 50.1 1.17 1.17 1.17 6.12 6.12 6.12

5 49.8 475 48.7 3.14 0.99 1.15 8.02 6.85 6.54
10 472 46.8 45.9 4.75 1.18 2.75 8.02 5.98 7.02
15 50.0 46.7 45.8 522 1.25 3.14 9.98 6.02 7.12
20 413 445 431 6.48 2.14 3.45 11.45 7.01 7.34
25 289 40.1 40.2 7.22 4.87 4.77 16.03 11.45 13.55
30 19.7 384 38.2 7.89 6.78 6.51 16.21 14.21 15.11

YControl.

0.25% propolis solution treated dried squid.
0.5% propolis solution treated dried squid.
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