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Abstract

Squid has a unique flavor and texture but its flesh is highly perishable. Therefore, using
hydrogen peroxide (H,O,) to preserve the squid quality was investigated. The first study, raw squids
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were washed with tap water (RH00) and various concentrations of H,0, solution, including 0.0035
% (RH35), 0.0055 % (RH55), and 0.0075 % (RH75), compared with the control as no washed sample
(RNOO). The second study, the squids from the first study were boiled until cooked, then washed
with tap water (CH00) and H,O, solution 0.0035 % (CH35), 0.0055 % (CH55) and 0.0075 % (CH75)
before storing at 4+1 °C. Microbiological quality of both raw and cooked squids were investigated.
Physical and sensory qualities were evaluated only cooked squids. RH75 and CH75 showed the
least total microbial counts (TPC) (p < 0.05), and pathogenic microbes were not detected for all
samples. CH35 showed the lowest weight loss and the highest in shear strength and sensory quality
(p < 0.05). The shelf life of the cooked squid CH75 was longer than 20 days, while those of CH55,
CH35, and CHOO were 20, 20 and 16 days, respectively. The shelf life of the raw squid RH75, RH55,
RH35, RCO0 and RNOO were 12, 8, 6, 4 and 2 days, respectively (TPC standard for cooked seafood
is less than 6 log CFU/g). Washing squid with 0.0075 % H,0O, was helpful for preserving of
microbiological quality but causing protein degradation, which affected physical and sensory
qualities. Besides, washing squid with 0.0035 % H,O, was effective on preserving of physical and

sensory qualities.
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Figure 1 Total bacterial count of raw squid under washing with different H,0, solution condition
before cooked: no washing (RNOO; M), washing with tap water (RH00; E), 0.0035 % H,0,
present in washing solution (RH35;E ), 0.0055 % H,O, present in washing solution (RH55;

), 0.0075 % H,0, present in washing solution (RH75; E ). Bars representing the standard
deviation (n = 3) are generally smaller than the symbols and a- f are the most valuable
storage time set to lowest value storage time set. A-E are the most valuable experiment

set to lowest value experiment set.
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Figure 2 Total bacterial count of cooked squid under washing with different H,0, solution condition
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before cooked: washing with tap water (CH00; &), 0.0035 % H,0, present in washing
solution (CH35;E ), 0.0055 % H,0, present in washing solution (CH55; £), 0.0075 % H,0,
present in washing solution (CH75;E). Bars representing the standard deviation (n = 3) are
generally smaller than the symbols and a- f are the most valuable storage time set to
lowest value storage time set. A-D are the most valuable experiment set to lowest value

experiment set.
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Figure 3 Shear force of cooked squid under washing with different H,O, solution condition before

cooked: no washing with tap water (CHOO; &), 0.0035 % H,O, present in washing solution
(CH35;E ), 0.0055 % H,0, present in washing solution (CH55; &), 0.0075 % H,0, present
in washing solution (CH75;E). Bars representing the standard deviation (n = 3) are generally
smaller than the symbols and a-e are the most valuable storage time set to lowest value
storage time set. A-D are the most valuable experiment set to lowest value experiment

set.
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Figure 4 Weight loss of cooked squid under washing with different H,0, solution

condition before

cooked: washing with tap water (CH00; &), 0.0035 % H,0, present in washing solution

(CH35;E ), 0.0055 % H,0, present in washing solution (CH55;
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in washing solution (CH75;Ed). Bars representing the standard deviation (n=3) are generally

smaller than the symbols and a-f are the most valuable storage time set to lowest value

storage time set. A-C are the most valuable experiment set to lowest value experiment

set.
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Figure 5 Sensory score (appearance (A), odor (B), taste (C) and texture (D) of cooked squid under
washing with different H,0, solution condition before cooked: washing with tap water
(CHoo; B), 0.0035 % H,O, present in washing solution (CH35;& ), 0.0055 % H,0, present
in washing solution (CH55; i), 0.0075 % H,O, present in washing solution (CH75;E). Bars
representing the standard deviation (n = 3) are generally smaller than the symbols and a-
h are the most valuable storage time set to lowest value storage time set. A- D are the

most valuable experiment set to lowest value experiment set.
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auUnlun1sendannnisuaneives H,0, e
ThAnnseendladvedusiugiadvinliidondn
ndefuandiAdunniu [24] denndosiunuide
19 H,0, lun1swendfandnndae (Lolico
formosana) NdUNITANALIAIAY [24] LazANl
Wudues H,0, Auniuddmalindumoumny
FANITU WATAIUEANE U arugtveaiendn
Fuanas deaenndetunIsanatueaILs oy
LLaxmaqa;tﬁaﬁmﬂfﬂlumsmaaqﬁl Wieawnnis

@eaninwedlasasnalusiu [19,20]
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MRaTTINGT Menm wavUszamduda villvige
grgnisivinwuiendnndedugnlauiuiy

aghelsAny Anududuves H,0, unTuiinase

a

Aunsglounn widanananisudeanin

~

va3lUsau Weamdesmnuvasanelunisuslae

(lalAu 6 log CFU/g)

ANS5UEN

q

o
o

FeldT1uudunTdnmvun
Tunmstmunergmaifuinu dafudeniinndas
71819878 0.0075 % H,0, naududuanyinly
annsafuinvideniinndesuanlduniian fo
11ANT1 20 Tu So9a91 TAuA 0.0055 % H,0, Lag
0.0035 % H,0, LAusnuw1le 20 T windu d7u
feensfidnsdisiuszundengninfuinw 16
Hu waziloniinndaefidnedae 0.0075 % H,0, 7
dusnuuuuidendinduilogmaifusnwannnd
12 Ju 992911 laun 0.0055 %, 0.0035 % H,0,
nsdeethusz waglidfinisda degmaiu

$nw1 8, 6, 4 way 2 TU ANUARNY
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Aans uIngdeysin dmsugunsaliavaniui
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