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IWASE’S SQUID MEAT NICKER
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. Feed a squid mantle with loin’s left corner downward on the inclined top plate

of the machine. The squid meat is cut on the surface for the first nick
while it sloped down through the rollers. (Fig. 1)

. Feed again the same mantle in the same manner but this time with loin’s

right corner downward. (Fig. 2)

. Turn the mantle and nick once the reversed surface. (Fig. 3)

For one piece of mantle 3 times of nicking are required. The nicked
mantle, when it is boiled, does not curl but presents good soft meat digest

easily.




