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Analysis on nutrients of Isostichopus fuscus
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ABSTRACT: Objective To evaluate the main nutrients of Isostichopus fuscus (I. fuscus) and analyze the its
nutritional value. Methods The crude protein content was determined by Kjeldahl method, the ash content was
determined by high temperature burning method, the mucopolysaccharide content was determined by methylene blue
colorimetric method, amino acid composition was analyzed by automatic method and the content of major and trace
mineral elements was determined by inductively coupled plasma mass spectrometry (ICP-MS). Results The
polysaccharide content of I. fuscus was 8.04%. The protein content of I. fuscus was 83.35%, which meaned high
quality protein source. |. fuscus was rich in amino acids, and the content of glycine, glutamic acid and alanine was
relatively high. It was rich in a variety of mineral elements required by the human body. The content of Ca and Mg in
the major elements and the content of Fe and Zn in the trace elements was high. Conclusion |. fuscus is rich in
protein, polysaccharides and inorganic elements needed by human body, which has high edible value and
development and utilization prospect.
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Table 2 Amino acid composition of I. fuscus (In dry basis)
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Table 3 Contents of major mineral elements in |. Fuscus
(In dry basis)

) R/ (g/kg)
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Table 4 Contents of trace mineral elements in I. fuscus
(In dry basis)
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