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Abstract

The squid had not been utilized for gel products because of its lower gel forming ability. The objectives of

this study were as followed,;

1) the optimum heating condition on squid meat paste products and 2) the optimum added level for jelly
strength of squid meat paste products. Optimum heating conditions of squid meat kamaboko were as followed;
setting(pre-heating) at 15°C or 55°C for 2 hours and heating at 90C for 60 minutes. The additives examined
were as follows; 20mM EDTA, 10mM PMSF, 5 x mol/100g TGase, 0.2% potassium bromate, 2% collagen, 2%
sucrose ester of stearic acid and 1% egg shell powder. The effects of additives on jelly strength were observed
as follow, in descending order; 10mM of PMSF>5 1 mol/100g of TGase>0.2% of potassium bromate>20mM of
EDTA. But sucrose ester of stearic acid and 1% egg shell powder were no effect. The solvents examined were
as follows; n-amyl alcohol, n-butyl alcohol, n-hexyl alcohol, ethyl alcohol, ethylene glycol, propylene glycol and
glycerin glycol. It showed that high jelly strength as 787g - cm for 3% of n-butyl aicohol and 749g - cm for
3% of n-amyl alcohol. To adding 5% of n-butyl alcohol and n-amyl alcohol, gave the highest jelly strength and
water holding capacity(WHC). Effect of alcohol on jelly strength appeared higher value at added 5% of n-butyl
alcohol than n-amyl alcohol, and flying squid product was higher than jumbo squid product.
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Fig. 1. Influence of heating temperature
on jelly strength of squid meat pastes
prepared from jumbo and flying squid.
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Fig. 2. Influence of preheating tempera-
ture on jelly strength of squid meat paste
prepared from jumbo and flying squid
during two-step heating treatment.
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Table 1. Effect of various additives on gel
properties of squid meat paste product prepared

from jumbo squid

Jelly strength

Chemicals
(g - cm)
20mM EDTA 514
10mM PMSF 713
5 #mol/100g TGase 642
0.2% potassium bromate 582
2% collagen 468
2% sucrose ester of stearic acid 291
1% egg shell powder 409
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Table 2. Effect of various solvents on gel
properties of squid meat paste product prepared

from jumbo squid

Jelly strength (g - cm)

Solvents Cold storage Heating
(5T, 3days) (90C, 60min)
Control 217 447
3% n-amyl alcohol 184 749
3% n-butyl alcohol 187 787
3% n-hexyl alcohol 118 516
3% ethyl alcohol 104 328
3% ethylene glycol 157 438
3% propylene glycol 181 447
3% glycerin glycol 155 452
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Fig. 3. Effect of n-butyl alcohol on jelly
strength of squid meat paste products
prepared from jumbo and flying squids.
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Table 3. Effect of n-butyl alcohol on gel properties of squid meat paste products prepared from jumbo

and flying squid

Concent- Hardness Cohesivness Springness Gumminess Brittleness Moisture ~ WHC  Folding
ration (g/er’) (%) (%) (g) ') (%) (%) test

1% 2022363125 46285205 83.117249 1784142765 15224413454 7425 8532  C

3% 19825643819 49.13+2.97 8920+3.62 18781815669 175930%48.10 7541 8614  C

i,l:;so 5% 196838%27.76 5289156 9123%339 21271242895 180523%29.71 7588 8825 B
7% 193887+18.18 44324606 89.09%177 2178.10+2246 19409112215 7579 8978  C

9% 1809.06£10.70 41197442 86.67=329 22941743189 201039%15.19 7594 8436  C

1% 219238+21.08 50.95+1.80 86564151 1834261157 16050341249 7353 8533  C

. 3% 20203344216 51261244 87225200 194629+35.16 1832642345 7406 8641  C
Flyl,r;g 5% 197626+32.64 54224202 93.19+2.14 20394643241 1922453387 7498 9222 B
e 7% 19442942846 5324101 91881268 236845+42.10 2007.12%36.12 7439 9041 B
9% 18264942677 52174244 9032145 25410243624 2170.12£2655 7410 8532  C

Table 4. Effect of n-amyl alcohol on gel properties of squid meat paste products prepared from jumbo

and flying squid

Concent- Hardness Cohesivness Springness Gumminess Brittleness Moisture =~ WHC  Folding
ration (g/em’) (%) (%) (® ® (%) (%) test
1% 221925+3333 46.08+2.07 8221454 1775443212 1499.55+3522 7418 8486  C
3% 21825642946 48311422 8825+2.63  179424+41.52 16332841840 7501 8594
i:j;zo 5% 20144442498 51.56:2.07 90.88%333 203221%1598 19992143125 7584 8811 B
7% 19947843481 50775240 8890+2.14  207425+33.04 20040512552 7542 8716  C
9% 17094442435 43.60%3.54 7825129 2110.71+14.88 206039+22.51 7580 8577  C
1 % 2232.14%23.58 47.88+1.77 86.88L1.84 1748.88+27.65 15961442254 7314 8612  C
' 3% 20782242745 4842192  89.54+2.65 18552444566 17542043794 7446 8725  C
Flyl,zg 5% 19526242945 301132 92914254 21452243410 20222242444 7455 9105 B
“ 7% 1895.55+2936 51635232 9014149  2173.653025 2069.55421.06 7499 9001  C
9 % 17001642587 45544189 88224224 225525+2897 2106.54+2745 7534 8420  C
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