Dehydration of Squid Liver with soy sauce refuse or tofu-refuse
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Chamber of Rikuzentakada Commerce and Industry had been developing watasumi (seasoned
and dried product made from squid liver) for several years as a special product of Rikuzentakada
region.Rikuzentakadaregion promotioninc.has tookoverthe project and continuedtheproject.We
were requested technical advice for more efficient method from them. So, we advised for the
ventilationdrying processunderchilled condition, it isthemethoddevelopedbythem,and wetested
freezedryingprocess.Wealsodevelopedthenewprocessusingdried tofu-refuseorsoysaucerefuse
and tested the process undersomecondition. Consequently, it became clear that the process can
squeeze the water of squid liver easier and more efficiently to the condition that the sample has
appropriate hardnessthantheventilationdryingprocessunderchilledcondition.
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