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Influence of storage temperatures on losing post-mortem transparency

in the mantle muscle of Oval squid Sepioteuthis lessoniana
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The effect of different storage temperatures (iced, 5, 10, 15°C) on post-mortem changes in the mantle muscle

of the Oval squid Sepioteuthis lessoniana were investigated during 24 h period. Squid muscle samples were ana-

lyzed for ATP related compounds, glycogen concentrations, pH and L* values. Results showed a slower decrease

of ATP and glycogen in samples stored at 10°C when compared to samples stored on ice, 5°C and 15°C. As for the

pH, no remarkable change was observed at each storage temperatures. When the L* value increased higher than

50, the muscle became opaque. The increase of opaqueness at 10°C storage was the slowest of all storage tempera-

tures.
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Fig. 1 The effect of storage temperatures on adenosine
triphosphate (ATP) concentration of the Oval squid
mantle muscle. Vertical bars represent standard devia-
tion (n=4). (0) ice; () 5°C; (@) 10°C; (o) 15°C.
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Fig. 2 The effect of storage temperatures on adenosine
monophosphate (AMP) concentration of the Oval
squid mantle muscle. Vertical bars represent standard
deviation (n=4). (O) ice; (A) 5C; (@) 10°C; (o)
15°C.
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Fig. 3 The effect of storage temperatures on the K-value
of the Oval squid mantle muscle. Vertical bars
represent standard deviation (n=4). (0) ice; (A) 5°
C; (@) 10°C; (o) 15C.

Table 1 The effect of storage temperatures on the glyco-
gen content of the Oval squid mantle muscle

Storage time

(h) iced 5C 10°C 15°C

0 76.1+54.7 76.1£54.7 76.1£54.7 76.1£54.7
8 19.5+17.4 3.8+ 5.4 46.3+35.0 15.2+10.0
24 144+147 1.8+ 1.6 19.2+153 5.7 3.6

Data are mean =+ standard deviation (n=4).

KEORERZE(L #RAREICKT S KEORRE
{ft% Fig. 31T L7, KAfIZ, KK Tl 24 BHIC K
WTd 20% AT, 5CRAEFTIH2Y ThH-7 —7,
10°C A7 Cld 12 BRI £ C 20% LU FTH - 7o7b 24 By
MICIE 50% Z#iz 7, I5CHRETIZDO LRARD
B, 24 BRI 60% H#Ex, Z0 ERIRFREC
RIEL Tz, /o, BRERSHRVA, [ hEOLE
e » LU CHIE X h A Hx/AMP &1k & K i & [t
TefE R TH - 72

JUI—5 L 80REEL FREREICKTS7
a— VS BOREELH Table 1 1R L 72, HIEEH
76 mg/100 g R L7227 ) a—4 U a8id, 8ERI%IC
i1k#T19mg/100g, 5CHEHFC4mg/100g, 10°C
HHFET46mg/100g, 15°CHEHF Tit 15mg/100g £ T
rTnzZh@Ed L, WWCHRETOZ ) a—rvoRd
DD 3FABRKAICHE L CRIEL 72 bid, ATPBI#
WEOHEROMER & — L7,

SNER pH OBBE(L SHED pH ORERZE I X
TORMFRE CRFOERMEZRL, HIEEERTpHT.2
~79 %KL, 24 BB pH7.0~74 £ THRA L 72
(Table 2),

REBEOREEL BREGAELME UUFL* L

Table 2 The effect of storage temperatures on the pH of
the Oval squid mantle muscle

Storage time

) iced 5C 10°C 15°C

0 7.2+0.01 7.7+0.16 7.2+0.01 7.7£0.16
1 7.2+0.02 7.5+0.08 7.3+0.04 7.5+0.08
2 7.2+0.08 7.5+0.00 7.2+0.00 7.5+0.00
4 7.2+0.03 7.6+0.05 7.2+0.08 7.6+0.05
8 7.1+£0.09 7.5£0.05 7.1+0.08 7.5+0.05
12 71+0.13 75+0.05 7.1+0.11 7.5%0.05
24 7.1+£0.11 7.4+0.05 7.1£0.11 7.4x0.00

Data are mean +standard deviation (z=4).
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Fig. 4 The effect of storage temperatures on the L*-
value of the Oval squid mantle muscle. Vertical bars
represent standard deviation (n=4). (0O)ice; (A) 5C;
(@) 10°C; (o) 15°C. *: Letters for storage time of 12
h indicate significant difference from 10°C, p<0.05
(Students t-test).
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Fig. 5 The relationship between ATP (%) and L*-value
of the Oval squid mantle muscle.
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