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Processing technology and quality analysis of sea cucumber peptide drink
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ABSTRACT: Objective To develop the processing technology of sea cucumber peptide drink and analyze its
quality. Methods The fresh Stichopus japonicus was used as the raw material, and the enzymolysis and
nanofiltration technologies were used to obtain the Stichopus japonicus peptidase hydrolysate, which was used to
develop the Stichopus japonicus peptide beverage with the addition of medicinal and edible excipients. The optimal
formula of the product was determined by single factor test and orthogonal test, and the volatile components and taste
of the beverage were analyzed by electronic nose and electronic tongue, respectively. Results The optimal formula
of the sea cucumber peptide beverage was as follows: based on the sea cucumber peptide compound solution
(containing 0.3% of mulberry powder, 0.3% of blueberry powder and 1% of jasmine flower), adding 3% of brown
sugar, 2% of honey, 2% of hawthorn and 3% of red date. The volatile components of the beverage included higher
contents of nitrogen oxides, hydrides and aromatic alkanes, and the sour, bitter, astringent, umami and rich tastes
were significantly changed as compared with those of the holothurian enzymatic hydrolysate, and the total content of
17 amino acids were 7026 mg/kg, among which the content of glutamic acid could be as high as 1100 mg/kg, and the
microbial indicators were within the scope of the national standards. Conclusion The sea cucumber peptide drink is
rich in nutrients and aroma composition, and have good taste.
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Table 2 Sensory scoring criteria for sea cucumber peptide drink formula
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Fig.1 Influences of the 4 excipients on the sensory score of sea cucumber peptide drink
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Table 4 Test results of amino acids
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