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On the maturity in a short time of squid SIOKARA and how to use of beancurd waste

Kazushige USUI, Shougo SEGAWA

The Squid SIOKARA is the traditional food of fermenhtation. In recent years, many people ask for a
goodtaste, and flavor of SIOKARA. Squid liver has preserved deodorize effect by Beancurd waste. The
Squid SIOKARA was tried to make in short time maturity.
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