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Abstract : This study shows the effect of 4% squid ink on the textural properties of squid
during fermentation for 8 weeks at 10°C or 32 days at 20C in 5% salt solution. Although the
hardness and chewiness of the squid fermented with squid ink continuously decreased during
fermentation, the degree of decrease was smaller than that of squid fermented without squid ink.
We can conclude that squid ink inhibited the ripening of the low salt fermented squid.
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Table 1. The compositions of salt squid samples with squid ink before fermented

Fermentation Composition (%)
t t
em;()oeé;; e Squid meat Squid ink Sodium chloride
95 0 5
10
91 4 5
95 0 5
10
91 4 5
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FEH, JEL AHYIstH oz AFstrt Table 2. The conditions for texture profile
analysis of low salt fermented squid

222 EAEAY added with squid ink
Aol Z47AL deh(hardness) 2t A7lA

(chewiness)2  texture analyser (TA-XT2; Probe - 10 mm

Stable Micro Systems Ltd., England)& ©]-85 Pre Test Speed © 5.0 mm/s

o] texture profile analysis(TPA) HHo=m =34 Test Speed - 1.0 mm/s

slo] FalAn], TPA £8A12] 24E Table 2 Post Test Speed  © 5.0 mm/s

o 2} AR AEe Fig 29 2ol 2ol Strain L 00

o W, we, delppe A BF pRe Test Time - 30

7FedlE 7F2 20 mm, A2 20 mmzZ Hg Trigger force - 50g
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Fig. 2. Cutting method of raw squid.
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Table 3. Proximate composition of raw squid (%)

Components Moisture Crude protein ~ Crude fat Crude ash

Raw squid 78.7 17.6 1.1 1.8

Table 4. Hardness of 5% salt fermented squid during fermentation at 10°C

Weeks No treatment Squid ink 4%
0 6481.852 6481.852
1 5823.656 5935.526
2 5723.486 5801.232
3 5514.454 5755.118
4 5276.717 5710.570
5 4974.347 5054.502
6 4415.504 4544.848
7 4318.248 4509.167
8 3506.587 4416.254

Average 5114.983 5356.563
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Table 5. Chewiness of 5% salt fermented squid during fermentation at 10°C

Weeks No treatment Squid ink 4%
0 2267.569 2267.569

1 1816.248 1920.120

2 1810.632 1805.208

3 1900.006 2062.944
4 2095.371 1714.334

5 1678.122 1441.946

6 1283.065 1280.671

7 1205.564 1408.788

8 1037.914 1276.238
Average 1677.166 1686.424

Table 6. Hardness of 5% salt fermented squid during fermentation at 20°C

Days No treatment Squid ink 4%
0 6339.704 6339.704
4 5356.942 5805.344
8 3357.501 3523.146
12 3016.947 3315.125
16 2899.917 2974.344
20 2422.896 2897.993
24 2381.839 2896.637
28 2095.194 2138.386
32 1526.605 2098.891

Average 3266.394 3587.730

Table 7. Chewiness of 5% salt fermented squid during fermentation at 20°C

Days No treatment Squid ink 4%
0 2314.870 2314.870
4 1624.347 1810.288
8 781.893 905.337
12 850.714 792.553
16 610.604 698.109
20 537.449 694.894
24 555.689 598.093
28 517.166 576.978
32 339.018 454.285

Average 903.528 982.823
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