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Study on Quality Change of Dried Squids during Storage

REN Arqing, ZHANG Min"
( State Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: In this manuscript, the effect of storage conditions, including storage materials,
temperature, etc on the dried squids quality were carefully investigated through singe factor
experiment. Based on this result, a kinetic model which describe the effect of storage time and
temperature on the acid value, peroxide value and total bacterial count was established. It was
found that this model could fine predict the changes of the dried squids quality during storage.
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1
13 , Tab.1 FEffect of packaging materials on the dried squid quat
1.3.1 #ABLEEEEMNR ity
s 20 C/min / /
-2 C, 5 C/min (g (mefe) 1% (clu/e)
-2 C 60 C, 10~ 15 mg 18.17 50.62  0.213  5.07x 10°
1.3.2 &aKRFEMZ 105 C ( GB/T 21.23 7419 0.385 15 42x 10°
5009) 18.16  60.85  0.257  7.64x 10°
1.3.3 @i i A fedan 87 723 0354 s 15k 10"
CB10144 72005 GB/ 18.16 6213  0.278 8 04x 10°
T 5009. 37 —2003
1.3.4 mEEHN 7 B/ 22
T 4789. 02—2003
L4 2, 18 17%

, CurveExpertl 3

?

[23]

1.4.1 ERFEHK ’
R%= 1- Re sidual SS/Corrected SS (2) 0%C,
1.4.2 #AGFAERE ) (Te) )

10%~ 10" Pa- s,
QY- y)

1/2
5= (A (3) ,
p
[24- 25]
2 Y 2 2 n
Y 2
P Tab.2 Effect of storage temperature on the dried squid quat
2 ZERENH il
/ /
21 /C ( ) 1% (mg/g) /% (cfu/g)
18. 17% ) , 18.17 50.62  0.213 5. 07x 10°
2¢C .4 2 18.18  60.85  0.257  7.64x 10°
1 .
8 18.17 61.91 0. 269 7. 81x 103
) 20 18.18 66. 58 0. 285 8.52x 103
30 18.16 70. 33 0. 325 9. 76 x 103
s 23
3
Vanhanen 5 ,
3 >
[22] 4 .



186 £ % 5 4 4 H K F R %29 %
3 . ; .
Tab. 3 The glass transition temperature and water activity of ,
dried squid at storage temperature
2 2
( )/ % T,/ C (aw) /C
19. 64 3 0.755 6 0 ’
16. 75 13 0.772 9 10
14. 01 23 0.7359 20 ’ ’
11. 51 33 0.656 3 30 i
4 3 C
24
Tah. 4 Effect of storage conditions on the dried squid quality
/ / /
. ! % 5
/C (mg/ g) (cfu/g) s
0 0 50.64 0. 215 5.79% 10°
1 52.53 0.218 6. 13x 10° Tab. 5 The model simulate parameters of the dried squid
2 55.16 0. 230 6.35x 10° quality at different storage conditions
0 3 57.11 0. 243 6. 72% 10° 0°C 10 C 20 C 30 C
3
0 4 >8.82 0.258 7.36>10 a 3.9303 39201 3.9143 3.9414
3
0 > 61.02 0.275 8.28x10 k- 0.0368 0.0510 0.0672 0.0769
3
0 6 63.64 0. 295 9. 25x 10 R* 0.9977 0.9963 0.9987 0.9879
10 0 51.13 0. 217 6. 01 x 10°
S 0.2986 0.5557 0.4548 1.7089
10 1 53.04 0. 225 6. 08 x 10°
a - 1.5919-1.5763- 1.5815 - 1. 590 8
10 2 55.93 0. 235 6. 17x 103
k- 0.06008 0.0676 0.0808 0.1231
10 3 58.17 0. 250 6. 53x 10°
R* 0.9986 0.9971 0.9964 0.9989
10 4 62.05 0.271 7.35% 103
S 0.0017 00028 0.0034 0.0037
10 5 65.81 0. 289 7.96% 103
a 85870 85953 8.6302 8.5939
10 6 67.94 0. 312 8.55x 103
k- 0.081 00757 0.0933 0.1027
20 0 50.57 0.221 6.24x 103
R* 0.9879 0.9855 0.9841 0.9871
20 1 53.72 0. 228 6.32x 103 s 210.6 192.2 2055 270. 6
20 2 57.58 0. 241 6. 59x 103
20 3 60.74 0. 257 6.97x 10° ?
20 4 65.39 0. 282 8. 03x 10°
GB10144 —2005, 130 mg/ g
20 5 70.73 0. 309 9. 15x 10°
Q 6% 30 000 cfu/g, 3
20 6 74.83 0. 336 10.08x 10°
30 0 52.38 0.223 6. 22% 10° ’ (
30 1 55.45 0.231 6.35% 10’ .
z 6) , Q7556 0 C
30 2 60.01 0. 262 7.02% 10
18. 1 ; Q 7729
30 3 64.32 0. 289 8.05x 10° 5
10 C 15 8 ;
30 4 69.86 0. 337 9. 76 % 10° 5
0.735 9 20 C
30 5 75.93 0. 379 11.04x 10° 13 3 . 0 656 3
30 6 81.25 0. 425 13.08x 10° 30 C 8 7
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6
Tab. 6 Effect of storage conditions on the dried squid shelf 2) ,
life
/
0°cC 10 C 20 C 30 C 3)
25.4 18.6 14.2 12.1
18. 1 15. 8 13.3 8.7 4) ’ ,
19.5 22.6 16.7 11.5 , 0. 755 6
07T 18. 1 ; Q7729
3 4 5 10 C 158
Q7359 20 C
1) ; 133 Q 656 3
30 C 8 7
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