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Table 1 Samples of two sea cucumber species
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Fig. 1 Scanning electron micrograph ossicles of body walls of H. leucospilota
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Fig. 2 Scanning electron micrograph ossicles of body walls of S. variegatus
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Table 2 Nutrient content of 2 kinds of sea cucumbers (%)
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Study on Morphological Character of Ossicles and Nutrient Com-
position of Holothuria leucospilota and Stichopus variegatus in
the Beibu Gulf

HUANG Lianghua' ,PANG Quanjian' ,ZHONG Shengping' , LIU Yonghong',
PAN Chuanyan®

(1. Institute of Marine Drugs,Guangxi University of Chinese Medicine, Nanning, Guangxi,530200,China; 2. Guangxi Academy of
Fishery Sciences,Nanning,Guangxi,530021,China)

Abstract: In order to clarify the bone fragment structure and nutrient composition of Holothuria leucospilota
and Stichopus variegates, this study used scanning electron microscope to observe the bone fragments,and
the nutrient composition was determined by the unified method of national standard. The results showed that
the ossicles types of H. leucospilota were table-shaped,button-shaped,and perforated plates,and the ossicles
types of S.variegatus were table-shaped,C-shaped,and pattern-like bodies. Nutrition determination results
showed that the most abundant component of H. leucospilota and S. variegatus was water,with 93. 83% and
96. 63 % respectively,and the difference was significant (P <C0. 05). In dry matter, the content of crude pro-
tein was 53. 10% and 52. 90 % ,and the content of ash was 36. 80% and 35. 47 % , without significant difference
(P>>0.05). The content of crude fat was 1. 15% and 0. 89% ,respectively,and the difference was significant
(P <C0.05). The content of salt was 15.32% and 23.16%. The content of reducing sugar was 0. 63% and 0.
76 %. The content of total sugar was 1. 74% and 1. 14 % respectively, with extremely significant difference (P
<C0.01). The results of this study enriched the basic biological data of H. leucospilota and S. variegatus. At
the same time,the results of nutritional analysis showed that H. leucospilota and S. variegatus were com-
mercially important species because of their nutritional value with high protein and low fat, which had high e-
conomic value and can be further developed and utilized.

Key words: Holothuria leucospilota ,Stichopus variegatus , bone,scanning electronic microscope (SEM) ,nu-

tritive content,the Beibu Gulf
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