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Changes of Hydrated Water Caused by Protein Properties
of Squid Muscle under Drying Process
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Fig. 1. Preparation of dried squid samples.
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Table 1. Changes in appearance and texture of squid samples during the drying process

Texture Color Thickness
raw milk white 6.2 mm

N-25, 40 L ] : 2
crispy reddish brown 2.4 mm
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Fig. 2. Relationship between moisture content
(%) and apparent relaxation time () for squid
dried at 25 and 40°C.
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Fig. 3. Relationship between moisture content
(g/g solid) and apparent relaxation time (<t ) for
squid dried at 25 and 40°C.
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Fig. 4. Relationship between water activity (Aw)
and apparent relaxation time (t) for squid dried
at 25 and 40°C.

BZELICBIND E /LTI T VF LT
TELTWAKSDFAEZICEN L, EHNHI3T
FTERDFIITTD T v F LIRIRIEIZRD N, 2D
K FMITEDIRIEICR D £ TICE DRI E
RS « TH D, BLEVEIE TN E, A
SHICIEEST D 2 VN Bl E b A 21T C
WARWEBKIZEIX B\, o TR,
SF Y GEMENE, WD, XN EIThE
ALTWAREEKIIHBEEZZIT T AT, FE)
PEIZHEEAOIR, S F 0 —RIICE 2 D LR
(k> THEMED BV KDEIEBIEKL R B DT,
Tt DENRELS (KEL) b,

AEVEmoBE, T500BRREHC BT,
K5y —log v D BIRIEARZIE HH S DO FEZFER L,
QRO KDIFMEEHER LTS, LhL, AFE
BRCIIAR D OB DA TWND DI b i 57,
BOSEMEO@E (¢ 2380 KO HEAHER
N, ZOBSIT. AVAL DGO O TR

< MBI AL N E T HET D S OBKGEER
2B 5K —log t ®EAFRIZEH W T H R /e
BEsWE LTV,

RN AVA (oY= St e AN L
BT =w®, ok RRERE RS, k—
2R EMOMAEERCLD EZANRKENE
Ez o, i (BiAK) HDHNEEICHED X
NIBOEMEC LY . 2 w5 BEBEO KT O
TAEREINCEAT 5 2 L ICRET 5 = & 8T
na,

(2) WrfRWFRIZIT DRI D & VR T E K
PEDZEAL,

FERFREE « OB D, MR ko T v
PN BIZEMERRZ Y . ZAKS T DG EE
WEL LEFTWREENEZ N2 b, 3t
DEVERES ., FRCH 37 B OBOKER ORI
LB O TRRET LT, BEHRROBRKMEZE
LE LT B0, B et 3 E R RE
DOFEET, WEEEHOBKMET 2/ BERKICH K
T HEOEHRE DM E ETT - 72,

Fig. blond Xk 212, EH 5 omBEESIEC
BWTH, BT S CEREBEE T O R
FEEEHDREDHRKEART R IR LR D, e
IZHER U, BUKIET X BRI RO BT H % £ 5 Ak
DEFTRRD BT,

N—25D i fe Tid, &KL 22~1. 86
g/g solid (/K7 #55~65%., LLFRL) CHEim
JEDHRMND—REERE L, 2005 & KRN0, 67
g/gsolid (40%) (MK T ¥ % & T LR DA
R Uz, &5 & G kER0. 28~0. 39
g/g solid (22~28%) T THIIN L Tzt iR
FEDOER DTN N D EmA A DV, Hok
L CHINT 2B « DA ZIRIIKT
+ 58 K11 08~1. 38 g/g solid (52~58%) ¥
L U%90. 33 g/gsolid (25%) ToH 0 (Fig. 28 &
V), WHEEDAHENELT A EIEIFE 8L
TWh,

N— 40D FE R w O # Y E L, N—2512 b~
TEEPIZROPLEVEIICH - 7228, fE2HK -
KFFA2BEMIIFECTHY, EAFHL00~1.50
g/g solid (50~60%) T35\ Tt o0 EE OO 1Y K 23
15 LT, &7KER0.96 g/g solid (49%) LLFiT7e
% L UMK LEKER0. 75 g/g solid (43%) T
FRIziE T2, 2keE7R0. 67 gg solid (40%) 12



R, L B2 AR ORFNK & & Ry B

30
25°C

20

m
ol
104

Fluorescence intensity
[ =}
1
lll

201

101

Moisture content (g/g solid)

Fig. 5. Intrinsic fluorescence intensity of hydro-
phobic amino acid residue on surface of squid
meat during the dehydration at 25 and 40°C.

Fluorescence intensity per 1% solid was repre-
sented with arbitrary unit.
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Fig. 6. Solubility of squid proteins against various
solutions before and after the drying process at
40°C for 45 h.
Buffer 1: 0.6 M KClI—20 mM Tris-HCI (pH
7.5)
Buffer 2: 0.6M KCI - 1.5M Urea—20 mM Tris-
HCI (pH 7.5)
Buffer 3: 0.6 M KCI - 8 M Urea—20 mM Tris-
HCI (pH 7.5)
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Fig. 7. Solubility of squid proteins against various
solutions before and after the drying process at
25°C for 50 h.
Buffer 1: 0.6 M KCI—20 mM Tris-HCI (pH
7.5)
Buffer 2: 0.6M KCI - 1.56M Urea—20 mM Tris-
HCI (pH 7.5)
Buffer 3: 0.6 M KCl - 8 M Urea—20 mM Tris-
HCI (pH 7.5)
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Fig. 8. Relative solubility of squid proteins against
buffer 1 before and after the drying process at 25
and 40°C.
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Fig. 9. Drying characteristic curves of non-treated
squid meat during the drying process at 25 and
40°C.
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Fig. 10. Time course of drying velocity of non-
treated squid meat during the drying process at
25 and 40°C.
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