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The comparison of extractive components and antibacterial ac‘tivities was carried out in the ink of
" four species of squids and two species of octopuses. The results obtained were summarized as follows:

(1) Total amounts of free amino acids were high in the ink of webfoot octopus, common octopus
and common squid, and low in other squids-ink. Taurine was contained in large amounts in each ink-
generally, and glutamic acid, glycine, alanine, proline, tyrosine, arginine and leucine were rich in the
ink of webfoot octopus, common octopus and common squid.

(2) Succinic acid and lactic acid were detected in fairly large amounts in the ink of pharaoh squid
and octopus, respectively.

(3) The level of glycinebetaine was over 1% in the ink of webfoot octopus and common squid.

(4) The levels of taste-active components were higher in octopus ink than squid ink.

(5) The increase of volatile basic nitrogen was suppressed by adding ink to the muscles of squid
and octopus. The ink of squid and octopus showed antibacterial ‘activities, and the degree of the
antibacterial activity of each ink was considered to be nearly the same.

(6) The ink of squid and octopus inhibited the formation of acetic acid, and in the muscle of
octopus the formation of putrescine was inhibited by the ink of squid and octopus. Octopus ink also
inhibited the formation of formic acid. - ,
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