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Research status of standard methods for determination of exogenous sugars
in dried sea cucumber
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ABSTRACT: Dried sea cucumbers are mainly divided into light dried sea cucumbers and dried salt sea cucumbers. In
recent years, some unscrupulous traders have added unidentified sugar substances to make sugar-doped dried sea
cucumbers in order to achieve shaping and weight gain in the process of making dried sea cucumbers (sugar dried sea
cucumber), these sugar dried sea cucumbers will cause certain harm to the human body after consumption. In order to
effectively combat the sugar-inducing behavior of dried sea cucumbers and ensure the quality of products, the state has
issued standards for dried sea cucumbers. Among them, SC/T 3206-2009 Dry sea cucumber set the limit and test basis
for water-soluble reducing sugar, and GB 31602-2015 National food safety standard-Dry sea cucumber set the test basis
for water-soluble total sugar. This study summarized the relevant standards related to sugar. On the basis of introducing
the sugar detection method in food, the method of detecting the exogenous sugar of dried sea cucumber was expounded,
which provides references for the correct selection and application of enterprises and testing departments.
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