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Abstract 

Waste generated from the cuttlefish processing industry (Sepia ISP) includes cuttlefish bones. 

This article aims to review bone making iCuttlefish i(Sepia isp) Becomes flour, the nutritional 

content of squid bone meal (Sepia sp) and its utilization. Based on the literature study, 

information was obtained that the making of cuttlefish bone meal consisted of washing, boiling, 

drying and milling.iThe nutritional content icontained iin flour ibone cuttlefish is protein iRough 

i5.44%, calcium36.77% and phosphorus 0.34%. The use of cuttlefish bone meal is used as raw 

material for bird feed, lotion making and biomaterials for making synthetic bones. 

Keywords: biomaterial, lotion, boiling, grinding. 

 

Preliminary 

 Cuttlefish i(Sepia isp) iis imollusk ifrom iclass iCephalopod i(animal ilegged iin ihead), 

iwhich iconsist ifrom ibone ipart iin ion icoat, icolored iWhite, ioval iand ithick, ias well as 

imade of ifrom ichalk. iBody irelatively ishort iresembling ibag. iThe coat icolored iRed iguava 

iblack iand ishrouded imembrane ithin iand ion isecond ithe side ithere is ifin ilateral iwhich 

ielongate ifrom iend idorsal iuntil iventral (Fatwa 2018). 

 Cuttlefish i(Sepia isp) ihlive iin ibase isea iand icontain imany isour iamino iessential 

iwhich iimportant ifor iman iand icontain isour ifat inot iFed up. iCuttlefish i(Sepia isp) irich 

iwill icalcium iand iprotein ibut ilow ienergy. iOn igenerally iCuttlefish i(Sepia isp) iutilized 

iwithout ihead iand ibone ipart iin. iThing ithat icause iwaste iwhich ioriginated ifrom iCuttlefish 

i(Sepia isp) ialso ivaried irange iAmong i65-85% ifrom iheavy iCuttlefish i(Sepia isp), idepends 

ifrom itypes (Anggraini 2016). 
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 Waste iCuttlefish i(Sepia isp) iis iwrong ione iproblem iwaste iwhich ifaced iby ipara 

iprocessor ibecause istill ithe minimum iutilization iwaste ibone icuttlefish i(Sepia isp) ithe. 

iUntil imoment ithis, iwaste ithe ionly idried iand iutilized ias ifood iand ifertilizer iwith iscore 

ieconomical iwhich ismall iwithout iprocessing imore icarry on. ieven though iwaste ibone 

iCuttlefish i(Sepia isp) icould iprocessed imore icarry on iBecomes iflour iwhich irich iwill 

icalcium, iso that iuse iexpand. iBone iCuttlefish i(Sepia isp) ialone iactually ino ibone ibut ibone 

iinternal ifrom iCuttlefish i(Sepia isp) ithat alone. This article aims to review bone making 

iCuttlefish i(Sepia isp) Becomes iflour, content iwhich present in cuttlefish bone meal (Sepia sp) 

and its utilization. 

Cuttlefish i(Sepia isp) 

 Cephalopod iis iwrong ione isource ipower ibiological iimportant iin isector ifishery isea 

i(Bihan iet ial i2006). iCephalopod iis iwrong ione igroup ianimal isoft i(phylum imolluscs), 

icover isquid i(squid), iCuttlefish i(Sepia isp) i(cuttlefish), ioctopus i(octopus) iand ihis relatives. 

iCuttlefish i(Sepia isp)iis iwrong ione itype iCephalopod iwhich ienough iknown iand ifavorite 

iby ipublic. iThere is inot enough imore i100 ispecies iCuttlefish i(Sepia isp) iin iworld i(Ozyurt 

iet ial i2006). iCuttlefish i(Sepia isp) iis icommodity ifishery iwhich ispread iin ialong iwaters 

iBeach iIndonesia. iCuttlefish i(Sepia isp) ihave isize iwhich ishort, ifin imeat icircle iwhole 

ibody, ipart ibehind iround iwith iback iwhich ihard ibecause iin iin ithe meat ithere is 

iframework ifrom ichalk iwhich ishape ioval iand icolored iWhite. iColor iCuttlefish i(Sepia isp) 

ivaried ibut igenerally ichocolate ior iyellow ibrown iwith istripes iin iback. iSpecies ithis iis 

itype iCuttlefish i(Sepia isp) ieconomical iimportant iespecially iin iHong Kong i(Jereb iand 

iRoper i2005). iIngredients iraw iwhich ipotential irevolutionize icultivation iand icuttlefish 

i(Sepia isp) irich iwill iprotein iand isour iamino iessential ias well as ilow icarbohydrate iand 

ifat. i 

 Classification iCuttlefish i(Sepia isp) iaccording to iJereb iand iRoper i(2005) ias 

ifollowing i: 

Kingdom : iAnimalia 

Phylum : iMollusca 

Class  : iCephalopod 

Order  : iSepiida 

Family  : iSepiidae 

Genus  : iSepia 

Species : iSepia irecurvirostra 
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Bone iCuttlefish i(Sepia isp) 

 Cuttlefish i(Sepia isp) iis imollusk iwhich iincluding iclass iCephalopod iwhich ihave 

icharacteristic features ibone iinternal iwhich ilocated iin iin icoat icolored iWhite, ishaped ioval 

iand ithick, ias well as imade of ifrom ichalk, ibody irelatively ishort iresembling ibag, imentally 

icolored iRed iguava iblack iand ishrouded imembrane ithin iand ion isecond ithe side ithere is 

ifin ilateral iwhich ielongate ifrom iend idorsal iuntil iventral i(Ozyurt iet ial i2006). iBone 

iCuttlefish i(Sepia isp) iis iwrong ione iingredients iwhich icould iused ifor iingredients iraw 

isource imineral, iespecially icalcium iand iphosphorus. iView ifrom icontent inutrition, iflour 

ibone iCuttlefish i(Sepia isp) itall iwill icalcium, iso that ibenefit iflour ibone ino ifree ifrom irole 

icalcium iwhich iplay a role iin iformation ibone iand iminimum ilost iabsorption imineral. iBone 

iCuttlefish i(Sepia isp) inormal iused ias ifood iaddition ifor ibecause icontain icalcium 

icarbonate, isodium ichloride, icalcium icarbonate, isodium ichloride, icalcium iphosphate iand 

isalt imagnesium. iBone iCuttlefish i(Sepia isp) icontain icalcium icarbonate, isodium ichloride, 

icalcium iphosphate iand isalt imagnesium. i 

Utilization iBone iCuttlefish i(Sepia isp) 

 Cuttlefish i(Sepia isp) inormal imade iconfectionary ior iseafood iwhich inormal iserved 

iin iplaces ibig ias iin ihotel. iBesides icontain imeat iwhich ithick iand idelicious, iprice isell 

iCuttlefish i(Sepia isp) ithis istill ienough iaffordable icompared ianimal isea iother. iOn 

igenerally iCuttlefish i(Sepia isp) iutilized iwithout ihead iand ibone ipart iin. iThing ithat icause 

iwaste iwhich ioriginated ifrom iCuttlefish i(Sepia isp) ialso ivaried irange iAmong i65-85% 

ifrom iheavy iCuttlefish i(Sepia isp), idepends ifrom ithe kind. iWaste ion iCuttlefish i(Sepia isp) 

ithis iis iwrong ione iproblem iwhich imust ifaced iby ifactory iprocessing ibecause ithe 

minimum iutilization iwaste ifrom ibone iCuttlefish i(Sepia isp) ithe. iPublic iIndonesia ion 

igenerally iconsume ivarious iproduct iprocessed iCuttlefish i(Sepia isp), igood iin iform ifresh, 

ifrozen inor iproduct iderivative iother, iHowever iin iprocess iprocessing iCuttlefish i(Sepia isp) 

ionly iutilized ipart ibody iwhich icover imeat iuntil ihead, iwhereas ibone iand iinnards 

iconsidered ias iwaste iside iresults iprocessing i(Nurimala iet ial i2018). iWaste ibone 

iCuttlefish i(Sepia isp) iis known ihave ielement iinorganic ireach i75-90% iwhich ipart ibig iis 

icalcium icarbonate i(Cho iet ial i2001). iCuttlefish i(Sepia isp) iis ianimal isea iwith icontent 

icholesterol iwhich itall, iso that ipart ipublic imore ichoose ifor iconsume ifish ithan iCuttlefish 

i(Sepia isp) i(Goddess i2015). iBone iCuttlefish i(Sepia isp) icontain iingredients imineral iin 

ibody iwhich ienough itall i(Rahayu i2016). iBone iCuttlefish i(Sepia isp) ihave irate iwater 
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i3.54%, ifat i0.32%, iprotein i4.78%, icarbohydrate i5.29% iand iash ireach i89.61%. iRate iash 

ibone iCuttlefish i(Sepia isp) iis ielement iinorganic iin the form of icalcium icarbonate 

i(CaCO3) i(Henggu i2019). iOn ievery iindustry ileaving ibone iCuttlefish i(Sepia isp) iwhich 

inot yet iutilized iby imaximum. iDuring ithis iwaste ibone iCuttlefish i(Sepia isp) ionly iutilized 

ias ifeed ibird i(Anggraini i2016). iBone iCuttlefish i(Sepia isp) iis ithe only one ibone ion 

isquid, iand ithrown away iwhen iwill icleaned iin ipreparation ifor ieat. ibones ithis iwashed 

iand inormal idried iwith iRay iSun ifor iexported. ii 

 Bone iCuttlefish i(Sepia isp) ino ionly iused ias isupplement ifood ifor inutrition ipoultry. 

iHowever, ia number of ipiece iwhich imore ibig iused ifor ijewellery, ifor iprocess icasting 

ijewellery igold iand isilver, ipattern icarving ion ibone icuttlefish i(Sepia isp) iand ipour it ito iin 

imetal iliquid. iGrind ibone icuttlefish i(Sepia isp) iBecomes ipowder ifine ifor iused ias ipolisher 

iabrasive iis iutility iother. 

Flour iBone iCuttlefish i(Sepia isp) 

 Flour ibone iis iingredients iflour ibone iwhich iextracted ifrom igelatin. iProduct ithis 

iused ias iingredients iraw ifeed icattle, iwhich iis isource imineral, iespecially icalcium iand 

iamount ismall isour iamines. iFlour ibone iis iwrong ione iingredients iraw imaking ifeed ifrom 

ibone ianimal. iFlour ibone iused ias iwrong ione iingredients ibase imaking ifeed ibecause 

icontain imineral imacro ithat is icalcium iand iPhosphor, ias well as imineral imicro iother. 

iNutrition iwhich icontained iin iflour ibone icuttlefish i(Sepia isp) icontain iprotein iRough 

i5.44%, icalcium i36.77% iand iPhosphor i0.34% i(Widharto i& iMarsudi i2017). 

 Benefit iflour ibone iCuttlefish i(Sepia isp) ibased on icontent iwhich iowned iaccording 

to iRazak i(2013) ithat is: 

1. Help ispeed up irecovery ibone iwhich ibroken; iContent icalcium ion ibone icuttlefish 

i(Sepia isp) itall, iso that ibone icuttlefish i(Sepia isp) icould iused ias iingredients imain 

ireplacement ihair i(titanium) ion isufferer ibroken ibone iwith imethod iextract ibone 

icuttlefish i(Sepia isp) iso that icalcium icontent ibone icuttlefish i(Sepia isp) ispeed up 

irecovery ibone iwhich ibroken.Product ireplacement ifountain pen ithis inamed 

ihydroxyapatite. 

2. As iingredients imain iproduct ibeauty i; ibone iCuttlefish i(Sepia isp) isdry iused ias 

iingredients imain imaking imask iface. iContent ibone isquid i(Sepia isp) iwhich iused 

ias imask iface itrusted ihave ia number of ibenefit ithat is, ishrink ipores iface, iremove 

ipimple iand ispots iblack iconsequence ipimple, ias well as iwhiten iskin iface. 
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3. Lotion iveil iSun imade from ibase iflour ibone icuttlefish i(Sepia isp) iwhich iused ias 

iingredients imain iin iprocess iproduction, ibecause iflour ibone icuttlefish i(Sepia isp) 

ihave ifactor iprotector iSun imaximum15,13 ion iconcentration i40 ig/mL i(Mensie 

iMartha iLovianie i2017). 

4. Used ias iingredients iaddition ifeed ipoultry ifor istrengthen istructure ibone ibird, 

istrengthen ijaw iand isharpen ibeak ibird, iminimize iand iprevent iloss ihair ibird iand 

iexpedite idigestion ibird. 

5. As ibiomaterial isuperior ifor iapplied ion ifield iorthopedics, iwrong ithe only one iis 

ihydroxyapatite iwhich ihave ielement icalcium iand iphosphate ias imaterial iscaffolding 

ibone, ibecause ihave inature ibiocompatibility, ibioactivity iand iosteoconductive iwhich 

igood i(Kattimani iet ial. 2016). 
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Picture i1. iProduct iFlour ibone icuttlefish i(Sepia isp). 

(Source: https://www.kibrispdr.org/pre-8/warna-cat-biru-telor-asin.html) 

 Price imarket iflour ibone iCuttlefish i(Sepia isp) ivery ivariety istarted iwith irange iprice 

i10,000 irupiah ifor isize i50 igrams iuntil isize i500 igrams irange iprice ithat is i100,000. iPrice 

ialso idetermined iin accordance iwith ibrand imarket iwhich ivary. 

Process iprocessing iflour ibone iCuttlefish i(Sepia isp) iwith imethod iboiling ibased on 

istudy ifrom i(Andi iMuhammad iFatwa i2018) ias ifollowing: 

a. Bone iCuttlefish i(Sepia isp) iwashed icleaned ifrom iremainder imeat iwhich istick iuse 

iwater iflow. 

b. Bone iCuttlefish i(Sepia isp) iboiled iuse ipot inormal iwith itime irange i3-4 io'clock. 

c. Bone iCuttlefish i(Sepia isp) iwhich ihas iboiled ithen idrained iand inext iwith iprocess 

idrying iuse icupboard ioven iDuring i8 io'clock iwith itemperature i55°C. 

d. Bone iCuttlefish i(Sepia isp) iwhich ihas idry ithen isliced ismall ifor imake it easy 

iprocess isiege. 

e. Bone iCuttlefish i(Sepia isp) ifloured iuse imachine iflour iwith imesh i100 iuntil 

iproduce iflour iwhich ialready ifine. 

Conclusion 

Based on the literature study, information was obtained that the making of cuttlefish bone 

meal consisted of washing, boiling, drying and milling. The nutritional content icontained iin 

iflour ibone cuttlefish is protein iRough i5.44%, calcium36.77% and phosphorus 0.34%. The use 

of cuttlefish bone meal is used as raw material for bird feed, lotion making and biomaterials for 

making synthetic bones. 

 

 

GSJ: Volume 9, Issue 11, November 2021 
ISSN 2320-9186 15

GSJ© 2021 
www.globalscientificjournal.com



Reference 

Anggraini, iB. ii2016. iiMaking iPCC i(Precipitated iCalcium icarbonate) iFrom iWaste iiiBone 

iiiCuttlefish i(Sepia isp) iWith iVariation iConcentration iAddition iHNO3. iiiReport 

iiiEnd. iiiPalembang: iPolytechnic iCountry iSrivijaya. 

Bihan iEL, iZatylny iC, iPerrin iA i& iKoueta iN. i2006. iPost imortem ichange iin iviscera iof 

icuttlefish isepia iofficinalis iL. iduring istorage iat itwo idifferent itemperatures. iJournal 

iFood iChemistry i98(1): i39-51. 

Cho iML, iHey iMS, iKim iJS. i2001. iFood icomponent icharacteristics iof icuttle ibone iUS ia 

imineral isources. iKorean iJournal iof iFisheries iand iAquatic iSciences. i34(5): i478-

482. 

Goddess, iS. iT. i(2015). iAnalysis iContent iSour iFat iOn iWhole iPart iBody, iHead, iMeat 

iAnd iInnards iCuttlefish i(Sepia isp) i(Sepia isp.) iWith iMethod iKg-Sm. 

Fatwa. iA. iM. i2018. iCharacterization iFlour iBone iCuttlefish i(Sepia isp) i(Sepia isp) iBased 

on imethod iboiling. iPangkep. 

Hengu, iK. iU., iAbraham, iB., i& iSuptijah, iP. i(2019). iHydroxyapatite iProduction ifrom 

iCuttlebone iUS iBone iScaffold iMaterial iPreparations. iJournal iProcessing iResults 

iFishery iIndonesia, i22(1), i1-13. 

Jereb, iP iand iRoper, iCFE i2005. iCephalopods iof ithe iWorld. iFAO iSpecies iCatalog ifor 

iFishery iPurpose. i4(1): i114-115. 

Kattimani, iV. iS., iKondaka, iS., i& iLingamaneni, iK. iP. i(2016). iHydroxyapatite–-Past, 

ipresent, iand ifuture iin ibone iregeneration. iBone iand iTissue iRegeneration iInsights, 

i7, iBTRI-S36138. 

Lovianie, iM. iM. i(2017). iMAKING iLOTION iVEIL iSUN iFLOUR iBONE iCUTTLEFISH 

i(SEPIA iSP) i(Sepia iofficinalis) iWITH iCOMPARISON iEMULGATOR. iJournal 

iBorneo iScholar, i1(2), i262-268. 

Nurimala iM, iNurjanah, iHidayat iT. i2018. iHandling iResults iwaters. iBogor i(ID): iIPB 

iPress. 

Ozyurt iG, iDuysak iO, iAkama iE, iand iTureli iC. i2006. iSeasonal ichange iof ifatty iacids iof 

icuttlefish iSepia iofficinalis iL. i(mullusco: iCephalopod) iin ithe inorth ieastern 

iMediterranean iSea. iJournal iFood iChemistry i95(3): i382-385. 

grace, iG. iii2016. iStudy iGiving iMineral iiiCalcium i(Ca) iOn iiiFeed iTo iGrowth iAnd 

iContinuation iiLife iShrimp iiVaname i(Litopenaeus iVannamei) iWhich icared for iOn 

iiiSalinity iiiLow. 

GSJ: Volume 9, Issue 11, November 2021 
ISSN 2320-9186 16

GSJ© 2021 
www.globalscientificjournal.com



Widharto, iD., i& iMarsudi, iW. i(2017). iInfluence iAddition iFlour iBone iCuttlefish i(Sepia 

isp) i(Cuttelfish ibones) iin iration ito iConsumption ifeed, iincrement iWeight iBody, 

iand iCarcass iChicken ibutcher. iAGRICULTURAL: iJournal iSciences iAgriculture, 

i1(2), i132-139. 

Widharto. iD., i& iMarsudi. iW. i2017. iInfluence iAddition iFlour iBone iCuttlefish i(Sepia isp) 

i(Cuttlefish ibone) iin iration ito iConsumption ifeed, iincrement iWeight iBody, iand 

iCarcass iChicken. iJournal iSciences iAgriculture. iKaranganyar: iAcademy ifarm 

iKaranganyar; i(1)-2. i 

 

 

GSJ: Volume 9, Issue 11, November 2021 
ISSN 2320-9186 17

GSJ© 2021 
www.globalscientificjournal.com




