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Freezing Preservation of Fresh Sea Cucumber

- (Stichopus japonicus Selenka)

H oHd 0ok« 2 IF 18
Kazuo TANAKA and LIU Jen Bor*

Summary -

Two kinds of sea cucumber (Stichopus japonicus Selenka) of red and blue were vacuum-frozen

accompanying about 30% of dehydration of its original Weight,kstored at —40°C of air temperature for 3.

months, and then thawed at 18~26°C of ait temperature at the interval of 1 month of storage.

It was found out that the both sea cucumbers.-had not any freezer-burn on the surface and the tissue had

‘afirmness wholly as well as retained fully a c:fyspnéss without any break-down of the muscle,

In reference to the experiment, another one under the condition that the sea cucumbers frozen with

ordinary {reezing method, stored at —40°C of air temperature for 3 months, and -partially dehydrated by

the vaccuim freeze~dryer at over 409 of its:original weight immediately hefore thawing and then thawed-at’

18~26°C of air temperature was carried out; but this method ‘was not good because the cryspness of

muscle was quite lost though the tissue was not spread - flaccidly ‘and the freezer-burn on the surface not

“occurred,

Through these experimental results, it was concluded that the keeping quality of fresh sea cucumber ‘was

obtained by freezing preservation under ‘the condition” of vacuum-frozen accompanying over -309; fof

dehydration of its original weight, stored at below. —30°C of air temperature for some periods, and then

thawed at room air or to immerse in {resh water: In fresh water: defrosting, the thawing time is quite -

quicker than that of room air defrosting, hut the rehydration of sea cucumber cannot be expected,

Ice-glazing to the surface of sea cucumber after being {rozen ‘is not necessary. because of ‘its poor fat

content,
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Abstract
The surface process of sublimation was investigated for'ice. By the analysis as the conduction problem,

the relations among the rate of ‘phase change, the supplied heat and the shape of the subliming suiface

were clarified.
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The Surface Process of the Sublimation of Ice

Influenced by the Supplied Heat. ‘
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