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Physiological disorder of sea cucumber body wall which depends on habitat
environment and induces abnormal tenderization on heating

Mizuta, Shoshi
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Dermis of Japanese sea cucumber usually contracts to be hard gel after
boiling, but some individuals show abnormally tender texture even after boiling. The present
invesigation clarified this phenomenon occurs due to insufficient heat contraction and water
excretion on boiling. In such individuals, heat-contraction force of the dermis may not be fully
conveyed to the whole dermis because the degree of the possible interactions among collagen fibers
may be lower than normal individuals. Differences in the constituent proteins between normal and
abnormal dermises were examined by SDS-PAGE analyses, and it was suggested that some proteins may be

distributed in different pattern between them. It is, hereafter, necessary to clarify their
functions in the heat contraction of sea cucumber dermis.
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