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V.D. Bogdanov, N.V. Dementeva,  A.A. Simdyankin 

ASSESSMENT OF THE QUALITY AND SAFETY OF DRY CONCENTRATE  
OF SEA CUCUMBER 

 
In. the technology of production of dry concentrate of sea cucumber that allows you to almost fully 

preserve the structure and functional properties of macromolecules of biological raw materials and create a 
highly effective product nutritional, medicinal and prophylactic purpose. 

By results of researches it is established that the dry concentrate of sea cucumber has high nutritional 
value, is a high-protein product, with a low proportion of lipids. Dry concentrate of sea cucumber is rich in 
mineral salts. Microbiological indicators it meets the requirements of the technical regulations of the 
customs Union TR/TS 021 – 2011. Safety dry concentrate trepang confirmed by research on the content of 
toxic elements, pesticides, polychlorinated biphenyls and radionuclides. This fact indicates the guaranteed 
safety of the finished product. The results of research on a new product is developed and approved one STO 
00471515-052-2017. Dry concentrate of sea cucumber. Requirements for quality and security. Requirements 
for the production, storage, and implementation. 

Key words: dry concentrate of sea cucumber, chemical composition, quality, safety. 
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Technological scheme of production of dry trepanga concentrate 
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able 1 
Chemical composition and energy value of dry concentrate of sea cucumber 
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able 2 
Organoleptic and physico-chemical characteristics of dry concentrate of sea cucumber 
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able 3 
Microbiological characteristics of dry concentrate of sea cucumber 

 
     -

    
    -

 , / ,   
2 104 4 103 

 ( ) 1,0   

S.aureus 1,0   

  
  

1,0   

  ( ),  
  -

 

 ,  
   

25   

  , /    100   
 

          
 , ,    . -

    . 4. 
 

 4 
  , ,    

      
able 4 

The content of toxic elements, pesticides, polychlorinated biphenyls and radionuclides  
in a dry concentrate of sea cucumber 
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