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Comparison of flavour components content in different parts of squid
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Abstract In this paper the edible parts of squid are divided into three sections-tube fin and tentacles.80% ethanol
was used for extracting flavour components from each. The main flavour components betaines amino acids and
inorganic ions such as K* Na* Ca’* Fe** Zn?* PO,*~ and CI~ in the raw squid and extracts were determined
and compared with each other. The results indicate that the percentage of betaines and amino acids from the raw
squid or the extracts are higher in the tube than that in the fin and tentacles but there is little difference between
the percentage in fin and tentacles . The content of inorganic ions in tube tentacles and fin diminishes in turn.
However the content of taurine in the tube is lower than that in the fin and tentacles. In addition the feasibility of
the application of the flavour components has received preliminary exploration.
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231 Tab.1 Chemical composition of raw squid %
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Tab.2 The content of inorganic ions in raw squid and in extracts of squid mg/100g
K* Na* Ca®* Fe?* Zn?* PO~ cl-
488.12 198.22 291.87 175.25 12.00 2.75 5.23 0.97 1.81 0.020 166.06 80.00 6.34 1.18
323.07 116.47 305.06 69.88 15.81 3.20 3.60 0.76 1.83 0.034 169.48 37.69 3.61 1.21
436.87 153.40 298.10 108.72 17.75 3.24 4.32 0.93 1.98 0.038 175.77 31.21 4.58 1.57
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