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Squid in market, normally
are chilled with fresh-
water ice.

Onboard squid cast net
fishing boat:

1) Squid after harvested
from sea.
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Onboard squid cast net
fishing boat:

2) Washing with sea-
water.

Onboard squid cast net
fishing boat:

3) Squid were chilled
with Sea-water ice
(CSW) or Refrigerated
Sea water (RSW for 2
hrs.
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At Laboratory:

4.1) Chilled Squid were
kept with Ice for 10 Days
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At Laboratory:

4.2) Chilled Squid were
kept in the Freezing room
(-35°C for 10 Days)
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At Laboratory:

4.2) Squid were kept with
Ice Only for 10 Days)
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200 litres Cooler Box was
modified by our
engineering team as a
freezer room (Max: -
38°C)
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