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Progress in the study of Calamary main components and acidity
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ABSTRACT: Calamary is an important economic cephalopod marine resource in the world, which has the
characteristics of a short growth cycle, rich nutrition and low cost. Calamary carcass, skin, cartilage and viscera
are rich in high-value components with different functions, such as collagen, gelatin, antioxidant pigment,
bioluminescent pigment, marine phospholipid, multifunctional protein peptide, taurine, chondroitin sulfate and
[-chitin, etc.. The organic acid molecules, free ions, free amino acids, short peptides and so on with sour taste in
Calamary seriously affect the edible sensory experience and economic value of Calamary. It is particularly important
to explore the cause of sour taste and the mechanism and process of acid taste removal. This paper summarized the
composition of the main substances in various parts of Calamary, their nutritional or medical value and research and
application situation, the mechanism of sour taste substances in Calamary, and emphatically expounded the
commonly used chemical and physical deacidification processes and deacidification principles, which has a positive

guiding significance for further promoting the development of the deep fine processing of Calamary and the
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deacidification process of squid products.

KEY WORDS: Calamary; components; sour ingredients; acidic mechanism; deacidification process
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Table 1 Characteristics and application of extracts from various parts of the Calamary
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Fig.l Schematic diagram of the relationship between sour taste receptor cells and ion channels
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