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Abstract: Purpleback flying squid (Symplectoteuthis oualaniensis) has the characteristics of wide distribution, fast
reproduction, rich protein and amino acid contents, etc., and accordingly has become a research hotspot. However, due to
the hard texture, excessive sourness, and excess endogenous formaldehyde of its muscle, the development and utilization
of this primary seafood is restricted. Beginning with an overview of the nutrient components of the squid and the current
status of its processing and utilization, this review systematically summarizes the recent progress in muscle tenderization,
deacidification methods, and the sources and removal of endogenous formaldehyde. We expect that this review will provide
a reference for the processing and utilization of the squid.
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Table 1  Nutrient composition of selected species of the Asparagus genus
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