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Fig.1 Changes in skinned squid body washed Fig. 2 Changes in skinned squid body washed with
in water twice at 2°C different quantity of water for 30minutes at 2°C
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Fig. 3 Changes in squid body washed Fig. 4 Changes in squid body washed with
in water twice at 50 C different quantity of water for 10 minutes at 50°C
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Fig.5 Changes in skinned squid body Fig. 6 Changes in skinned squid body washed with
washed in water twice at 100°C different quantity of water for 2 minutes at 100°C
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Fig. 7 Changes in squid body washed Fig. 8 Changes in squid body washed with
in water twice at 100C different quantity of water for 2 minutes at 100C
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CHARACTERISTIC CHANGES IN SQUID BODY
UNDER DIFFERENT WASHING OPERATIONS

ZHANG Dong-Mei, YU Lu-Li
(College of Food Sciences SFU, 200090)

ABSTRACT The change in body weight, moisture content and total nitrogen content in
Northern Pacific squid (Ommastrephes bartrami) body under water treatment at tempera-
tures of 2°C,50°C yand 100'C were investigated in this paper. It was revealed that when the
skinned sample was washed in cold water at 2°C, the weight loss in squid body was the result
of moisture content. However, no obvious change in total nitrogen content in body meat. If
squid body with skin was washed in water of 50 C ,the more water used for washing opera-
tion, the more favorable to protect from the loss in nutritional components than the longer
time spent for washing. In order to prevent from dehydration of squid body and nutritional
components run-off, the washing operation should be completed within 4 minutes when
washed in hot water of 100C.
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