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Abstract The structure of squid and its nutritional ingredients were introduced, the utilization status of each part of squid processing wastes were

summarized, the research progress in processing and utilization of several kinds of wastes were elaborated respectively from the squid skin, head,

fins, cartilage, ink, polished, ocular and visceral, which can provide the basis for further development and utilization of squid processing wastes.
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Note: A,B,C,D are breadcrumbs made from noodle end and flour, breadcrumbs made from flour only,breadcrumbs made from noodle end only, bread-

crumbs purchased from the market respectively.
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Fig.6  Electron micrographs of different types of breadcrumbs
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