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Texture Analysis of Sea Cucumber by Puncture Test
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2. College of Food Science and Engineering, Dalian Ocean University, Dalian 116000, China)

Abstract: A standardized procedure to assess the hardness of sea cucumber by puncture test using a TA-XT plus texture
analyzer was proposed and applied on different body locations of sea cucumber and processed sea cucumber products.
Results showed that the appropriate puncture test parameters were determined as follows: probe, P/2N; pre-test speed, 1 mm/s;
test speed, 5 mm/s; post-test speed, 5 mm/s; distance, 10 mm; trigger force, 5.0 g; and data acquisition rate, 200 pps. The
center position in the backside of the middle section was suggested as the test site. According to the established method,

the variation coefficient of hardness could be controlled within 5%, and hardness of different products could be reflected

significantly. This method can provide a technical mean for quality assessment of sea cucumber.
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Fig.1  Typical diagram of puncture test in texture analysis for sea cucumber
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Table1 Results of puncture analysis for the hardness of sea cuacumber (#=16)
FEA P/2 P/2N
¥/ 103.9 32.5
FritEAm 2 /g 17.4 1.5
AR5 2% 16.71 451
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Table2 Hardness values of different sites in sea cacumber (#=16)

WEHEA kA firxiB firpiC 1D fiL B

RE2LEN 34.5° 26.4° 33.8° 27.3° 32.8"
breizere 3.3 12 1.8 1.5 2.8
ARERB%  9.51 4.63 5.43 5.61 8.68
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Table3  Hardness values of different parts in sea cucumber

BSHA Bl B2 B3 B4 B&s B

T8 (kg 374 297 323" 327" 313" 299
TRt 2/ g 22 1.7 1.3 1.8 1.9 1.3
BERAK% 586 5.86 3.97 5.64 6.20 4.47
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Fig.3  Hardness of sea cucumber products with different processing treatments
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