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Effects of Different Rehydration Conditions
on Short Dry Sea Cucumber Quality

YUN Lu's LI Hong-jun'?*, NI Dong-dong',
HE Zhi-fei'*, XIE Yue-jie'

1. School of Food Science , Southwest University , Chongqging 400716 , China ;
2. Chongging Special Food Engineering and Technology Research Center, Chongqging 400716 s China

Abstract: The effects of water immersion manners (cold and hot) and the holding temperature (4 °C,
25 °C and 70 C) on quality characteristics of short dry sea cucumber were studied. The changes in its sen-
sory assessment, textural properties, rehydration ratio, volume ratio and acid mucopolysaccharide content
were analyzed. The results showed that the rehydration effect of cold and hot water immersion on short dry
sea cucumber was not very different, while holding temperature played an important role. The rehydration
ratios and volume ratios of short dry sea cucumber exhibited similar trends: the rehydration ratio increased
rapidly at first and slowed at around 32 h. Short dry sea cucumber achieved the best rehydration results
with the rehydration ratio at about 6 by sensory evaluation. Low temperature helped maintain the water
holding capacity of sea cucumber after rewatering and resulted in higher acid mucopolysaccharide levels. Of
the six rewatering processes studied, the combination of cold water immersion and holding temperature of
4 °C provided better maintenance of short dry sea cucumber after rewatering.

Key words: short dry sea cucumber; rehydration process; quality characteristics
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