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Inhibitory effect of sea cucumber coelomic fluid extracts

on white shrimp autolysis
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Abstract: Objective: In this paper, the inhibition of protein deg-
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radation in autolysis of white shrimp (Penaeus vannamei) surimi
by extracts from the coelomic fluid of sea cucumber (Stichopus
japonicus), a by-product of sea cucumber processing, was stud-
ied. Methods: The protein degradation in autolysis of white
shrimp was studied by SDS-PAGE assay. Furthermore, the effect

of sea cucumber coelomic fluid and its extracts on white shrimp

protein degradation was determined by SDS-PAGE and TCA-sol-

HEEWMB L TAHXMILEA TR H (45 XLYC1907101) 5 K

fﬁTH&ﬁ' W4T H (4% .2019]11CY005)

TEE B A Bk 2. ROE Tolk R 7 A B9 4

BIREESE : RIBWH(1980—) . 4, K Tolk K88 1+,
E-mail: wht205@163.com

Y 75 H #:2021-07-15

uble oligopeptide assay. Results: The optimal conditions of white
shrimp autolysis were incubation at pH 3.0, 50 “C for 2 h. The
bond intensities of myosin heavy chain around (200 kDa) and
actin around (44.3 kDa) decreased suggesting the protein degra-
dation of white shrimp. The sea cucumber coelomic fluid showed
inhibitory effect on protein degradation in autolysis of white
shrimp. When the concentration of coelomic fluid extract of sea
cucumber was in the range of 6.25% ~25.00% , the protein deg-
radation was significantly inhibited. The release of TCA-soluble
oligopeptide was also significantly inhibited by coelomic fluid ex-
tract at 12.50% ~ 25.00%. Conclusion: Sea cucumber coelomic
fluid extracts possess inhibitory effect on protein degradation of
white shrimp, indicating suppression of white shrimp surimi au-
tolysis.
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The effects of pH on protein degradation in au-

tolysis of white shrimp (Penaeus vannamei)
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Figure 2 The effects of temperature on protein degradation

in autolysis of white shrimp (Penaeus vannamei)
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Figure 4 The effects of coelomic fluid of sea cucumber
on protein degradation during autolysis of
white shrimp (Penaeus vannamei )
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Figure 5 The effects of coelomic fluid isolaton extracts
of sea cucumbers on protein degradation during

autolysis of white shrimp (Penaeus vannamei)
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