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Research of Squid’ s Film Packaging Preservation Technology

Jiang Shuo, Yang Fuxin, Ma Yajie
( College of Food Sciences Shanghai Ocean University> Shanghai 201306, China )

Abstract: Two different ways are adopted for pretreatment of squid, one is salted first, then vinegar treated and the
second vinegar first then salted. High barrier composite membrane is used in packaging processing. The effects on squid s
freshness are tested by examining different concentration of salt solution, different pH value, different soaking time,
different packaging films and different pretreatment methods. The result shows the best preservation could be achieved
under the condition of salt/water volume friction of 3%, vinegar solution pH=4, with vinegar first and salted for 30min, with
PE/PA composite membrane packaging.
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Table1 The performances of high barrier films
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(kN'm?) mm N % % % FH mm T N P [ML25.4 bm *(m* 24 h)™']
PET/PP 2.49 39.50 37.3 79.0 90.13  8.68 0.298 0.090 £ h 2 25.60~52.00
PET/PE 3.36 33.37 50.3 100.1 91.03 4.49 0.315 0.050 £ R R 77.00
PA/PE 3.67 30.20 55.0 60.4 91.20 10.41 0.319 0.076 N K R 40.00
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Table 2 The characteristics of two kinds of composite

films(PET/PE, PA/PE)
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Fig.2 Squid’s water discharge at different salinity
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Table 3 Sensory evaluation of squid with salt

in different soaking time
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Table 4 Sensory evaluation of squid with vinegar

in the same soaking time
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Fig. 4 Water discharge under the same pH and
packaging materials in different soaking time
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Fig. 5 Water discharge of experimental group squid
Hi & 5 2l A, G2 B 9 K BU)N, il
B PR 8 SO B
2.4.2 HBHEBHLE
PG 2H 5 A A A A TR R S BB LR 5
*5 RMBEEAETHEHEHESHBOLER

Table 5 Comparison of the total number of bacterial
colonies in the experimental group and the blank group
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