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Abstract

A squid meat has 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 15C or 55T for 2 hours and heating at 90C for 60 minutes. Effect for jelly
strength of starch additives wheat starch, potato starch and corn starch were examined. The jelly strength of heat
induced gels differed from the levels of additives. In case of adding starch, potato starch was resulted in the
superior jelly strength than the other starchs, wheat starch and corn starch, at any levels. Optimum concentration
was 10%(w/w) at every additives. Folding test value was B at added 10% and this value was mean good product.
Data of jumbo and flying squid meat paste products added potato starch, corn starch and wheat starch of 10% were
shown below, jelly strengths were 858 +34~1020%37g - cm and 96633 ~11481+45g + cm and moisture contents were
7243~73.04% and 71.61~72.78%, respectively. To adding edible agar and sea tangle, showed the highest jelly
strength (edible agar > sea tangle, flying squid >jumbo squid) at added 0.5%(w/w) concentration.

Key words — squid meat paste products, jelly strength, heating condition, folding test
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Fig. 1. Effect of heating temperature on jelly strength of
squid meat pastes prepared from jumbo and

flying squid.
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Fig. 2. Effect of preheating temperature on jelly strength
of squid meat paste prepared from jumbo and
flying squid during two-step heating treatment.

BE FFste 3gstdN FE& B5HARE)A7] L,
T§ ol ARIEPBH)7T STERF ERALolo 7o
S9A oA &8 9 F2E N dZANA ¥
AF2E gy i Aoz d9sn ok

B 7oA vA 289 Agi 2o o] &3 AA
F9 jellyZx FUE St SEEAAZA Y, A2 4
SEF ALY A7t A% E FESAY. & 240 E A+,
ZA8 & NaCl 3.0%¢ 28949 03%E HFrtsto 15
u71ZolE Jtn thA BHEZAE Hulste 23 117]
Zolgte] FAF g S5TAA 247 T dnirrasia,

B

3 jelyRE 20 £9E



27 dAFS 49

Fig. 3, 4 2 5o Jepi At AA>E54>E AR ¢4
Z jellyZd= Zu &3t fHgen, B3 RE HEA
15% A74F7F M 52 jelyd = &S
o] 9] texture, ¥ 88 T BI:EL =3
of dFAEE A8t Table 1~39 ‘%E}Lﬂi’iq-
BE AEAA 15% HutT A E
Eohy o w jellyZ =7} %‘ﬂﬁ%‘b—/ BArE 5538 ¥
ot AT 1 o] AstAME jellyF =S A=}

1200

1000

}.
800 |-

600

) L

400

Jelly Strength(g-cm)

200 L —e— Jumbo squid
—O— Flying squid

0 —_ L ‘ I — )
0 5 10 15 20

Wheat Starch concentration(%)

Fig. 3. Effect of wheat starch on jelly strength of squid
meat paste products prepared from jumbo and
flying squid.
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Fig. 4. Effect of potato starch on jelly strength of squid
meat paste products repared from jumbo and
flying squids.
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Fig. 5. Effect of corn starch on jelly strength of squid
meat paste products repared from jumbo and
flying squid.
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Table 1. Effect of wheat starch on gel properties of squid meat paste products prepared from jumbo and flying squid

. Hardness Cohesivness Springness Gumminess Brittleness Moisture  WHC  Folding
Concentration

(g/cm?) (%) (%) (8) (&) (%) (%) test

w78 85 B0 WmE WME e ax o

o BuS w3 A mML RS g oga

e g WSz mE o ue @ np g
mo WM oam o omn e mmE g g
N R

we UER MY N e e g gy o

o e e mmo o me . ME g g
s BT mE S mE o R g gy
s TETS% M sm mE oy as

w R %3 mE @ @ eu g o

Table 2. Effect of potato starch on gel properties of squid meat paste products prepared from jumbo and flying squid

Hardness Cohesivness Springness ~Gumminess Brittleness Moisture  WHC Folding

Concentration (g/cmd) (%) (%) @) () (%) (%) test
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Table 3. Effect of corn starch on gel properties of squid meat paste products prepared from jumbo and flying squid

. Hardness Cohesivness Springness Gumminess Brittleness Moisture  WHC  Folding
Concentration

(g/cm?) (%) (%) () (8) (%) (%) test
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Fig. 6. Effect of edible agar on jelly strength of squid
meat paste products repared from jumbo and
flying squids.
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Table 4. Effect of edible agar on gel properties of squid meat paste product prepared from jumbo squid

. Hardness Cohesivness Springness Gumminess Brittleness Moisture WHC Folding
Concentration

(g/cm’) (%) (%) (8) (8) (%) (%)  test
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Table 5. Effect of sea tangle powder on gel properties of squid meat paste products prepared from jumbo squid

. Hardness Cohesivness Springness Gumminess Brittleness Moisture WHC  Folding
Concentration

(g/cm’) (%) (%) (8) (8) (%) (%) test
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