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Effect of different boiling time on nutrients
and flavour components of Urechis unicinctus soup seasoning

LIU Yun WU Hao-hao ZENG Ming-yong

( College of Food Science and Engineering Ocean University of China Qingdao 266003 China)

Abstract: Urechis unicinctus was boiled to process Urechis unicinctus soup seasoning.The changes of major nutrients and flavour
components in soup seasoning during different boiling time were researched. The results showed that with the extension of
boiling time the content of soluble protein of Urechis unicinctus soup seasoning decreased firstly and increased subsequently.
The content of component of molecular weight less than 1000 u and sensory score increased firstly and decreased subsequently.
The content of fresh sweet free amino acid and organic acid increased and nucleotides decreased.Considering the good flavor
the optimum condition was boiling time 0.5 h.While condidering to get more soluble protein and organic acid boiling time was
at least 3 h.This seasoning had delicious taste rich nutrition and could be used for a variety of seasoning development.
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1.2.5 =
: Cosmosil 5 C (4.6 mm X250 mm 5 pm)

; 25 C; 2% NH,H,PO, (
pH2.5) ; 205 nm; 0.8 mL/min;
20 pL.
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Table 1  Sensory indicators of Urechis unicinctus soup seasoning
N 28~40
15~27
(40 )
0~14
28~40
15~27
(40 )
0~14
14~20
7~13
20
( ) 0-6
1.2.8 SPSS Statistics ~ Excel
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Fig.1 Effect of different boiling time on the content of
soluble protein of Urechis unicinctus soup seasoning
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Fig.2 Effect of different boiling time on the peptide molecular

weight distribution of Urechis unicinctus soup seasoning
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Table 2 Effect of different boiling time on the content of free amino acid of Urechis unicinctus soup seasoning( % )

(h)

0 0.5 1 2 3

1.35 1.06 1.26 1.41 1.58

1.59 0.97 1.06 1.15 1.26

0.07 0.07 0.05 0.11 0.18

1.21 0.86 0.86 0.86 0.86

1.08 0.67 0.93 0.67 0.72

1.94 1.55 1.64 1.68 1.77

2.30 1.76 1.71 1.63 1.63

9.54 6.94 7.51 7.51 8.00

1.03 0.75 0.80 0.85 0.94

. 1.52 1.60 2.78 3.71 4.64
2.55 2.35 3.58 4.56 5.58

: 2.73 2.46 3.36 3.95 4.65
2.84 291 3.02 3.05 3.27

: 4.82 5.09 6.37 7.11 8.03
1.23 1.02 2.12 3.15 4.00
: 8.26 9.51 11.60 13.30 14.96
) 14.35 15.62 14.24 13.41 12.61
0.08 0.13 0.11 0.12 0.13

0.60 0.33 0.33 0.33 0.00

3491 37.07 41.15 44.42 47.65

31.68 34.28 38.35 41.48 44.89

47.00 46.36 52.24 56.49 61.23

/ 67.40 73.94 73.41 73.43 73.31

(%)
3 (mg/100 g)

Table 3  Effect of different boiling time on the content of organic acid of Urechis unicinctus soup seasoning( mg/100 g)

(h)

0 0.5 1 2 3
10.00 +0.02* 10.06 +0.01° 10.09 +0.01° 10.10 £0.02* 10.13 £0.03*
70.76 +0.23¢ 15323 +0.17" 195.31 £0.20* 202.73 £0.11* 214.15 £0.11*
0.13 £0.02 - - - -
0.45 £0.05* 0.48 +0.04* 0.48 +0.06* 0.51 £0.04* 0.52 £0.05*

D= (p<0.05); 4

4 IMP.GMP ( mg/100 g)
Table 4  Effect of different boiling time on the content of IMP and GMP of Urechis unicinctus soup seasoning( mg/100 g)

(h)

0 0.5 1 2 3

mMP 11.87 £0.20" 7.67 £+0.55" 6.73 +0.31° 5.43 £0.35° 423 +041°

GMP 0.51 £0.03* 0.42 +£0.04" 0.39 +0.03° 0.37 £0.02° 0.36 +0.04°

12.38 +0.23* 8.09 +0.59" 7.12 £0.33° 5.80 +0.37° 459 £0.45°

(p >0.05)
10 mg/100 g ° 6
2.5 IMP GMP
4, IMP

( GMP) . ( TMP) GMP (p<0.05) 05h IMP
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