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Effect of High Pressure on Expanding and Quality of Dried Sea Cucumber
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Abstract: Using dried sea cucumber (Stichopus Japonicus) a material, the effect of different pressure, temperature and pressure holding
time on water holding capacity (WHC) and textural properties was studied. In.this study, the changes of functional component (collagen and
polysaccharides) between Stichopus Japonicus of water soaking and ultra-high pressure processing were investigated. It turned out that, WHC
was increasing first and then decreasing with the pressure increasing, it reached the maximum a 300 MPa; and it was increasing with the
temperature increasing, but when the temperature roseto a certain point, WHC basically kept invariant; besides, WHC was increasing first and
then decreasing with the extension of pressure holding time, it reached the maximum at 10 min. The hardness, gumminess and chewiness of
Stichopus Japonicus reached the maximum at 300 MPa; 60 °C, 10 min, and Stichopus Japonicus had the best texture and good taste. The
functional component of Stichopus Japonicus treated by WHP.basically kept invariant. However, the contents of collagen and polysaccharide
between UHP processing Stichopus Japonicus and fresh Stichopus Japonicus were similar; compared with the Stichopus Japonicus of water
soaking, the experiment shows that using UHP treatment can reserve more functional component.
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Table 2 Effect of different pressure treatment on parameters of Stichopus japonicus

& 71 IMPa A Iy 7Bt MR AL (g 8) wH P g E-4c 4
100 4679.68463.80 1.02+0.66 0.43#0.15 2029.214259.91 2062.194294.01 0.2940.09
200 5106.68+239.09  0.9640.02 0.7240.11  2782.184563.02 2441.344704.16 0.6140.10
300 7519.474342.02  1.0640.16 0.7540.21 5842.08487.66  5609.76340.45 0.6140.08
400 5142.244331.32  1.6140.36 0.4240.21 3732.62498.36 3598.45452.98 0.2240.07
500 5843.294238.09  1.53#0.15 0.5340.25  4934.814249.42 4589.09+302.43 0.6640.13
600 5003.06%+187.90  1.45#0.19 0.4640.12 4022.89359.92  5256.084241.32 0.3440.16
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Table 3 Effect of different temperature treatment on parameters of Stichopus japonicus
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20 2590.30#204.55  0.9530.12 0.4140.34  1650.08441.23 1978.08+132.10 . 0.5640.05

30 3569.04198.02 0.9740.11 0.6140.25  2498.09488.12 3189.71+128.23 0.8140.04

40 5594.81+143.04  0.9840.23 0.8240.13  4577.64369.95 4491.814342.09 - 0.7040.12

50 6923.094301.89  1.03#0.09 0.5140.16  5076.72439.80 5189.03%239.01 0.73#0.11

60 7519.474342.02 1.0640.16 0.7540.21 5842.08487.66 5609.764340.45  0.6110.08
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Table 4 Effect of different time treatment on parameters of Stichopus japonicus
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5 4819.61483.63 1.01#0.56 0.4140.13~ 2567.21#159.91 2103.124324.21 0.3140.09
10 7519.474342.02 1.0640.16  0.7540.21 5842.08487.66 5609.764340.45 0.6140.08
15 7831.56+182.31  1.0840.21 0.69#0.09  6213.45+128.43 ~ 6051.88+228.01 0.5340.03
20 7082.11+203.24 0.99#0.15 0.8140.11 5691.01469.02 5043.87498.02  0.6940.12
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Table 5 Test results of factor-effect analysis for textural

parameters of Stichopus japonicus
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different Stichopus japonicus
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