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Determination of the Degree of Heat Treatment of Squids by Ultraviolet Absorption Spectroscopy
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6-3-5 Kashiwanoha Kashiwa Chiba 277-0882 Japan

The water- soluble protein content of a squid can be determined by means of ultraviolet absorption

spectroscopy (UV method). The UV method was found to be more effective than the Kjeldahl method
because of less dispersion in measured values. It was also found that the ratio of the thermally
coagulated protein content to the water-soluble protein content of a squid determined by the UV method
could be used as an effective method for evaluating the degree of heat treatment of the squid.
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Fig.1 Relation between protain concentration and measured value
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Fig.2 Analytical results of water soluble proteins
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-5 P - 2 WSP 8.37 % 7172 %
20 40 60 80 100 TGP 3.10 % 3.17 %
Heating temperature (°C) TCP_/WSP] 371 % 411 %
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Table 1 Effect of chemical seasoning concentration on
measured value
Chemical seasoning | Measured value by
concentration UV method
1000 (1 g/ ml 63.2 g/ ml
100 ¢ g/ ml 6.48 Ug/ ml
10 4 g/ ml 0.864 (g ml
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