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Abstract

To replace the traditional drying method with improving the qualities of dried squid, warm air drying method
was investigated comparing with natural drying method. In respect of drying rate, about 12 hrs were taken to
obtain 25% moisture content -which was considered as proper moisture content to control microbial and quality
degradation- by warm air drying at 35°C. However, 120 hrs were taken to obtain such moisture content by natural
drying. The squid dried by warm air showed little color difference and was seemed to be raw squid meat color.
TBA values were more rapidly increased but final values were lower, inversely. Free amino acid contents were
higher, and cholesterol content was lower in warm air drying.
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Table 1. Operating conditions of HPLC for cholesterol analysis

Items Conditions
Instrument Waters alliance
Column Porasil 10 m(3.9x300 mm)
Detector RI (waters 2414)
Mobile phase Hexane : 2-Propanol (97:3)
Flow rate 0.6 mL/min
Temperature 30T
Injection volume 20 LL
21 % nH
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Fig. 1. Changes of moisture content in dried squids by warm air
drying.
W25 : warm air drying at 25°C, W30 : at 30°C, W35 : at 35°C, N.D.: natural drying.
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Table 2. Moisture content and water activity of dried squid by
warm air drying

tem w2s" W30 W35 ND.

Drying time(hr) 20 15 125 120
Moisture content(%) 276 264 257 24.1
Aw 0481 0.476 0.469 0.468

W25 : Warm air drying at 25°C, W30 : at 30°C, W35 : at 35°C, N.D.: natural
drying.
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Table 3. Color values of raw and dried squid by warm air drying

Values R’ W25 W30 W35 ND.
L 56.90 39.67 4815 3965 39.24

a 210 1.57 L1 316 1.75

b 357 323 168 635 711
AE 40.1 56.94 843 5137 57718

"R : raw squid, W25 : warm air drying at 25°C, W30 : at 30°C, W35 : at 35°C,
N.D.: natural drying.
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Fig. 2. Changes of TBA value in dried squids by warm air drying.
W25 : warm air drying at 25°C, W30 : at 30°C, W35 : at 35°C, N.D.: natural drying.
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98 274019 Feotu]mit 242 Table 40l LERASL
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Table 4. Free amino acid compositions of raw and dried squid
by warm air drying

(mg/100 g)
Amino acid R’ w25 W30 W35 ND.
Taurine 3918 3158 3205 2912 3
Cysteive 484 2713 257 193 239
Aspartic acid 103 47 56 64 33
Glutamic acid 55 282 254 216 2713
Serine 35 2.1 2338 211 218
Glycine 37.1 255 283 217 25.1
Histidine 258 233 2.1 179 183
Arginine 114 66.6 811 670 713
Threonine 35 278 315 272 216
Alanine 1426 1092 1129 89.2 9.5
Proline 4593 369.5 4342 3932 3447
Tyrasine 265 99 107 87 93
Valine 368 219 253 238 25.1
Methionine 484 404 264 %2 317
Cysteine 6.1 4.1 24 1.6 32
Isoleucine 215 14 189 122 133
Leucine 393 2638 270 29 2711
Phenylalanine 217 140 143 112 134
Lysine 335 195 303 167 174
Total 16396 11798 12667 10979 11221

UThe abbreviations were shown in Table 3.
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2 25%% AR A o9 HlwE A Aol A
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palmitic acid(C16:0)7} & A4t 30%< 2FA|3h= 194.22
ng/100 g, EX AR FA WA 53 %5 2HA| 81
oleic acid”} 38.19 pg/100 g, linoleic acid= 11.62 1g/100
g, EPAY 102.41 ug/100 g, DHAE 147.37 ug/100 gO &

Table 5. Fatty acid compositions of raw and dried squid by
warm air drying

(/100 g)
Fatty acid R’ W25 W30 W35 ND.
Myristic 287 1232 1327 1765 1679
Palmitic 19422 14663 11905 120 14071
Stearic 445 2004 2359 3349 23
Oleic 3819 2199 1841 2807 2705
Linoleic e 216 18 127 514

Ecosapentaenonic 10241 52.09 64.15 81.88 80.05
Dcosahexaenoic 147.37 77.96 78.17 106.64 10593
Total 56696 33319  318.53 389 4079

The abbreviations were shown in Table 3.
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Fig. 3. Changes of cholesterol contents in raw squid and dried squid
by warm air drying.

R : raw squid, W25 : warm air drying at 25°C, W30 : at 30°C, W35 : at 35C,
N.D.: natural drying.
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