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Dissolution optimization of exogenous sugar in dried sea cucumber
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ABSTRACT: Objective To provide a reference for the quality identification of dried sea cucumber, the
technological parameters of illegally added exogenous sugar dissolution in dry sea cucumber were optimized,
according to the adulteration phenomena. Methods Residual rate of exogenous sugar was selected as the in-
dex to analyze the effects of numbers of water changing during presoak, boiling time and rehydrating time dur-
ing the dissolution process of exogenous sugar by Lo(3") orthogonal experiment. Protein loss with different
boiling time was also determined. Results The residual rate of exogenous sugar was significantly influenced
by boiling time (P<0.01) and rehydrating time (P<0.05), numbers of water changing had no remarkable effect
(P>0.05). However, boiling time had significant effect on protein loss, and protein loss with boiling time of 20
min, 40 min and 60 min was 1.73%, 2.94% and 3.70%, respectively. Conclusion The optimal parameters for
exogenous sugar dissolution were as follows: changing water one time during 24 h presoak, boiling for 20 min
and rehydrating for 24 h.
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Fig. 2 Dissolution changes of exogenous sugar contents in
sugar added dried sea cucumber during presoak
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Table 3 Orthogonal experiment results of exogenous sugar dissolution
A ) B(min) c(h) D (%)

1 1 1 1 1 9.71
2 1 2 2 2 3.38
3 1 3 3 3 1.53
4 2 1 2 3 6.92
5 2 2 3 1 2.15
6 2 3 1 2 2.71
7 3 1 3 2 6.13
8 3 2 1 3 4.65
9 3 3 2 1 1.89
K1 4.873 7.587 5.690 4.583
K2 3.927 3.393 4.063 4.073
K3 4.223 2.043 3.270 4.367
R 0.946 5.544 2.420 0.510
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Fig. 3 Protein loss rate of sugar added dried sea cucumber
after different boiling time
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