J. Korean Soc. Appl. Biol. Chem. 50(2), 116-120 (2007)

Articles

= o= T
SX0{E o|88t =0| A== JHut
ZHE] - Al - AR
AN ER S EAE Tt/ A A T A, A S A E e aE] AT AT A

Development of Seasoned and Dried Squid Slice
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Seasoned and dried squid slice (SDSS) was prepared with surimi and squid, and investigated on
the food component characteristics. The moisture and water activity of the SDSS slightly increased
with increasing addition ratio of squid. According to the increase of addition ratio of squid, sensory
scores of SDSS decreased in the color, whereas increased in the taste. There was, however, no dif-
ference in sensory flavor and texture between SDSS prepared with various ratios of squid. The
results of physical properties and sensory evaluation suggested that the desirable addition ratio of
squid was more than 70% based on the mix for preparing SDSS. There was no difference in total
amino acid content between seasoned and dried slices with, which was prepared by a ratio of squid
(70): surimi (30), and without squid. The major amino acids of SDSS were glutamic acid, leucine,
lysine and threonine. The calcium and phosphorus contents of SDSS were 85.9mg/100g and
458.3 mg/100 g, respectively. The total free amino acid content and taste value of SDSS were
3,1991 mg/100 g and 402.00, respectively. The taste values of SDSS suggested that the major taste-
active compounds were glutamic acid and aspartic acid.
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Table 1. Moisture, water activity, extractive nitrogen, Hunter color value and sensory evaluation of seasoned and dried squid slice as affected

by addition ratio of squid

Substitution ratio of surimi to squid (squid : surimi)

Components

100: 0 70:30 50:50 30:70 0:100
Moisture (g/100 g) 234+03 23.0+0.5 22.8+0.2 21.6+03 18.1+0.3
Water activity 0.641 + 0.006 0.636 +0.001 0.631 £ 0.001 0.627 = 0.000 0.621 +0.000
Extractive nitrogen (mg/100 g) 84042+ 103 4774+ 11.7 4339+7.1 3963+9.7 3492+123
Color 1.9+ 04° 25+£05° 25+0.5° 27+04° 3.0+£00°
. Flavor 3107 3.1+£0.7° 2.8+04° 3.0+0.7° 3.0+0.0°
Sensory evaluation T . b be . b
aste 3.1+03 3.0£04 2.7+04 24+05 3.0+0.0
Texture 3.1+0.6" 3204 29+0.5° 2.8+0.7* 3.0+0.0°

Values are the means =+ standard deviation of three determinations.

Means with different letters within the same row are significantly different (p <0.05).
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Table 2. Proximate compositions, volatile basic nitrogen (VBN),
pH, salinity, browning index and hardness of seasoned and dried
squid slice

Material
Compontents . Squid (70
Surimi and(:urirr(li (%0)

Crude protein (g/100g) 355+0.1(43.4)"  39.1+0.1(49.2)
Crude ash (g/100g) 6.1+0.1(7.4) 6.7+0.2(8.5)
Crude lipid (g/100g) 1.2+05(1.4) 1.8+0.4(2.2)
VBN (mg/100 g) 273+1.0 364+0.0
pH 6.46 +0.01 6.25+0.01
Salinity (%) 2.9+0.1 34401
Browning index (430 nm)  0.205 = 0.002 0.195 £ 0.002
Hardness (g/cm?) 7,484.9 £ 420.6 5,403.5 £ 368.1

The values in the parentheses are based on dry weight.
Values are the means + standard deviation of three determinations.
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Table 3. Total amino acid and mineral contents of seasoned and
dried squid slice

Seasoned and dried squid slice

Compontents (mg/100 g) . Squid (70)
Surimi and surimi (30)
Asparticacid 14143 (d2)  1,6838(4.5)
Threonine" 2,662.7(7.9) 2,873.7(1.7)
Serine 1,932.4(5.8) 2,3345(6.2)
Glutamicacid ~ 3,706.8(11.1)  4,6913 (12.5)
Proline 1,921.7(5.7) 2,1542 (5.7)
Glycine 851.6(2.5)  13190(3.5)
Alanine 2,076.4 (6.2) 2,102.3 (5.6)
Cystine 1,7340(52)  1,7823(4.7)
Amino acid Valine" 1,949.1 (5.8) 2,048.5 (5.5)
Methionine" 1,330.8 (4.0) 1,227.8 (3.3)
Isoleucine" 1,804.6 (5.4) 2,001.1 (5.3)
Leucine" 2.857.5(85)  3,1252(83)
Tyrosine 1,2743 (3.8) 1,2559 (3.3)
Phenylalanine”  1,747.9(5.2)  1,977.4(5.3)
Histidine 957.0 (2.9) 1,109.2 (3.0)
Lysine" 2,807.1(84) 3,445 (8.1)
Arginine 2487.6(14)  2,816.0(7.5)
Total 33,515.8 (100.0) 37,546.7 (100.0)
K 255.7+4.1 441.0+3.0
Ca 56.6+1.0 85.9+0.8
. Mg 507+ 1.0 86.4+1.6
Mineral Fe 0.8+0.0 1.1£0.0
Zn 1.0+£0.0 2.5+0.0
4583+59

P 280.8+ 1.5

DEssential amino acid.
Values are the means + standard deviation of three determinations.
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Table 4. Free amino acid contents and taste values of seasoned and dried squid slice

Seasoned and dried squid slice

Taste threshold

Amino acids (mg/100 )" Surimi Squid (70) and Surimi (30)
mg/100 g of material Taste value mg/100 g of material Taste value

Phosphoserine 51.8(3.7) 167.1(5.2)
Taurine 25.0(1.8) 123.9(3.9)
Phosphoethanolamine 343(24) 48.3(1.5)
Aspartic acid 3 47534) 15.83 79.0 (2.5) 26.34
Hydroxyproline 223 (1.6) 43.8(1.4)
Threonine 260 14.0 (1.0) 0.05 39.3(1.2) 0.15
Serine 150 17.2(1.2) 0.11 41.6 (1.3) 0.28
Asparagine 0.0-(0.0) 6.0(0.2)
Glutamic acid 5 934.0 (66.0) 186.80 1,839.0 (57.5) 367.81
o-Aminoadipic acid 0.7(0.1) 23(0.1)
Proline 300 65.6 (4.6) 0.22 2734 (8.5) 0.91
Glycine 130 16.7(1.2) 0.13 47.6 (1.5) 037
Alanine 60 23.6(1.7) 0.39 774 (2.4) 1.29
Citrulline 3.5(0.3) 6.2(0.2)
a-Aminoisobutyric acid 24(0.2) 5.1(0.2)
Valine 140 13.6 (1.0) 0.10 26.5(0.8) 0.19
Cystine - 4.1(0.3) 19.1 (0.6)
Methionine 30 5.0(04) 0.17 14.8 (0.5) 0.49
Cystathionine-2 3.0(0.2) 5.1(0.2)
Isoleucine 90 9.8(0.7) 0.11 19.5(0.6) 022
Leucine 190 16.7(1.2) 0.09 394 (1.2) 0.21
Tyrosine - 9.4 (0.7) 19.9 (0.6)
(3-Alanine 20.0 (1.4) 75.8 (2.4)
Phenylalanine 90 10.9(0.8) 0.12 22.2(0.7) 0.25
B-Aminoisobutyric acid 0.8(0.1) 0.0(0.0)
Homocystine 5.8(04) 12.3(0.4)
y-Aminoisobutric acid 1.7 (0.1) 2.0(0.1)
Ethanolamine 2.5(0.2) 2.0(0.1)
Ornithine 1.6 (0.1) 5.8(0.2)
Lysine 20 14.2 (1.0) 0.09 359(1.1) 1.34
1-Methylhistidine 1.4(0.1) 0.0 (0.0)
Histidine 50 1.8(0.1) 0.28 26.9(0.8) 0.72
Anserine 8.6 (0.6) 0.0 (0.0)
Arginine 50 26.3(1.9) 0.53 71.7(2.2) 143

Total 1,415.9 (100.0) 205.01 3,199.1 (100.0) 402.00

UThe datas were quoted from Kato et al.'”
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