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Table 1 Composition of raw material and silage made from

squid viscera stored at 39 € grkg™!

e BEE/d TR HHE JEE K
Sample  Storage days Dry matter Pmtein Fat  Ash
RM nz 181 121 17
k2] 4 325 / 155 17
518 18 323 / 160 17

532 2 129 177 185 17
RM: 5Bl T, Rew marerial, the same below.
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Table 2 Amino acids in silage made from squid viscera

mg/g BH protein
FAEM Amino scids RM 532
Asp 129 132
Glu 154 157
Hyp 2 2
Ser 60 61
Gly 61 64
Tau 20 20
His 28 29
Thr 63 65
Ala 65 67
Arg 83 87
Pro 58 59
Tyr 49 4
Val 64 69
Met 19 22
lle 67 Tt
Leu 29 102
Fhe 62 64
Lys 92 95
NEAA 679 702

EAA 495 516
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Fig. 1 Effects of storage days and storage temperatures on hydrolysis degree in silage made from squid viscera
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Table 3  Effects of storage temperainre and days on hydrolysis
in silages made from squid viscera
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Table 4  Effects of storage temperatwre om hydrolysis in
silages made from eooked squid viscera %

AR5 T E Regression lines r F X
Yo = 3B.56 + 16. 533" 0.972  <0.001 gmwc 5 Semple
torage temp. DHo DHs;
= bl
s =42.99+ 14 .56 0.91% <0.001 3 %.6 5.8
yapr =50.92+ 11, 52754 0.881  <0.001 13 36.6 37.5
yaso =50.94+ 11.92,%4 0.977  <0.001 20 36.6 35.8
25 36.6 38.7
= a
yir =51.86+8. 24 0.784  <0.001 3 %6 8.5
e =48.93 + 10,09 0.902  <0.001 39 1.6 19.6

y—HRTHR camino-N & & o-smino N A 7t (DH), 2—
BRI )AY R (lgd ). y—free c-amine-N as percentage of total
a-amino-N; X—the logarithm of storage days. * —&H X, DG
TG ERANRRAEFEZ ARE. HETYRRF (P>
(.05} Regression lines followed by the same superseripts indicate sig-
nificant difference.

DHo. Dy h A SR £ AR R 3K 0.32 d. The DHof
stlage made from cooked squid viscera and stared for { and 32 d respec-
tively.
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Effects of storage temperature and time on quality
and hydrolysis of liquid protein from squid viscera

WANG Jia-lin!, Einar Lied?
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2. Tnstitute of Nutrition, Directorate of Fisheries, Bergen, Norway }

Abstract: Freshly-iced squid, Ommastrephes sloami puacificus, was smashed and mixed with formic acid
(85% ) to prepare the fish silage. The silage was divided into several samples and stored at 6, 13, 20,25, 30
and 39 T, respectively. At each temperature, the storage periods were designed for 1, 2, 3, 4, 8, 16 and 32
d, respectively. At each end of the designed period, the hydrolysis degree (DH) of the protein in the silage was
analyzed. The results show that temperature and storage period affect the DH of the protein directly that with
the increase of storage temperature except 39 T or with the increase of storage time, the DH increases and the
protein hydrolyzes fast at the beginning, but gradually slows down with the time going and gets smooth at the
end; there is no significant difference between 6 C and 13 C in DH. After 4, 8 and 32 d storage at 39 T, the
composttion of protein, lipids, ash, dry material and amino acids in the silage is not affected by the storage tem-
perature and storage time. In the silage made from the cooked squid vscera, the DH of protein does not change
obviously between pre-and post-storage.
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