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Effect of Ha fnia alvei H4 on the spoilage of sea cucumber detected
by electronic nose and HPLC

YAO Qiaoli, ZHANG Gongliang, Bl Jingran, GAO Meiling, HOU Hongman
( School of Food Science and Technology, Dalian Polytechnic University, Dalian 116034, China )

Abstract: To study the effect of Ha fnia alvei H4 on instant sea cucumber, the methods of microbial
colony counting, electronic nose analysis and HPLC were used to analyze the quality of sea cucumber
before and after inoculation. The results showed that Hafnia alvei H4 could grow in the sea
cucumber substrate. It entered the stable period after inoculation for 4 h, and tended to decrease after
12 h. The colony numbers reached the highest at 12 h, which was 6. 67 X 10° CFU/mL. The content
of TVB-N in sea cucumber medium was (175.3 +2.9) mg/kg after cultured 120 h. After inoculation
for 1 to 5 d, it produced a variety of volatile gases, especially H,S and nitrogen oxides. Ha fnia alvei
H4 could metabolize 7 kinds of amino acids and produce corresponding amines. It was preliminarily
determined that 25 ‘C was the optimum temperature for biogenic amines production. The maximum
putrescine production was (45. 85 4 2. 9) mg/kg in 24 h. The results showed that Ha fnia alvei H4
could lead to spoilage of sea cucumber, reducing the quality and edible value.
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