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STUDIES ON CHARACTERISTIC CHANGES OF SQUID
(OMMASTREPHES BARTRAMI) HEATED IN BOILING WATER

Wang Xi-chang, Yu Lu-li, Zhang Dong-mei and Jiang Shun
(Shanghai Fisheries University, 200090)

ABSTRACT Squid (Ommastrephes bartrami) from Northern Pacific, its muscle of body
changes in shrink, weight, moisture and total nitrogen were studied when it was heated in
boiling water. It is found that the body vertical change was much more than that in horizon-
tal change. Maximum changes in volume, weight, moisture have been reached when the
body is boiled at the 4th minute, then trending towards stability. Total nitrogen losses be-
come more during heating. In order to prevent from moisture loss, hardening and nutrition
loss during boiling and to optimize the operation condition, the boiling procedure should be
entirely finished in 3 minutes.
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