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Abstract: Sea cucumber is rich in protein, polysaccharides, unsaturated fatty acids, saponins, minerals, vitamins and
various nutrients and bioactive ingredients, showing a variety of nutrition value and health effects. Therefore, there has been
a traditional habit of using sea cucumber as food and medicine in China and some Asian countries. Sea cucumber peptides
possess a variety of bioactivities such as immunity enhancing ability, anti-fatigue, anti-aging, anti-inflammatory, and their
application has been expanded. With the changing concept of nutritious diet and skin health maintenance, sea cucumbers
have attracted much attention for their high edible value and rich collagen. In this paper, the preparation, deodorization,
separation and purification methods of sea cucumber peptides are summarized, and the research progress of sea cucumber

peptides stability and skin care related effects such as moisturizing, antibacterial, anti-inflammatory, anti-aging, whitening
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and sunscreen, promoting tissue repair are reviewed. Finally, the scientific problems to be solved in the study of sea

cucumber peptides are discussed, and the development potential of sea cucumber peptides in new application directions is

prospected, providing a reference for the research of sea cucumber deep processing and sea cucumber peptide products.

Key words: sea cucumber peptide; preparation; deodorization; separation and purification; stability; skin care
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Table 1 Nutrient components of several common sea cucumbers

2 FT2% Koy K5y HLAE 7 A Sk
Karjes” Bohadschia marmorata 83.20+£0.20 6.00£0.30 4.80+0.1 43.20+0.1 [4]
P e Holothuria nobilis 87.20 5.50 1.00 36.50 [5]
Tl Acaudina molpadioides - 10.33 0.23 81.20 [6]
RIS Holothuria atra 83.20 - 2.00 10.20 [71
Eynbi= Holothuria leucospilota 84.50+0.88 1.90+0.07 0.30+0.02" 10.10+0.04 [8]
EGEE Holothuria scabra 85.20+0.78 5.70+£0.34 0.34+0.03"* 5.00+0.02 [8]
k2 Thelenota ananas 15.10£0.29 25.10+0.30 1.90+0.01 55.20:0.38 [9]
LENIE Actinopyga caerulea 0.810.03 28.40+0.32 10.10£0.25 56.90+0.36 [9]
RIS Actinopyga mauritiana 11.60+0.28 15.40+0.18 1.40+0.02 63.30+£0.43 [9]
EHAES Bohadschia argus 13.00+0.26 17.70+0.20 1.10+0.01 62.10£0.39 [9]
B 2 Stichopus herrmanni 10.20+0.32 37.90+0.33 0.80£0.02 47.00£0.36 [9]
WIS Holothuria fuscogilva 17.60+0.28 26.40+0.31 0.30+0.01 57.80+0.41 [9]
plie Cucumaria japonica - 22.24 0.04 52.36 [10]
iz Apostichopus japonicus - 8.32 0.26 68.21 [10]
= Stichopus japonicus - 27.96+0.41 0.17+0.01 51.54+0.31 [11]

T A TR U AL Yor * R HR T RIS AA3# 4 Tl (Lipid) , FR A NG (Fat); BUR (LS5 IS EFMOMHEN . 7, B R BT 2
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Table 2 Deodorization process of sea cucumber peptides

FMFE: AEE LS EENERL] R R N FH 451
LY/pi % FIFHZF LA A5 B e A — i - [41-42]
Yy i TR FH AR Ml Ay A A 5 PR — % T AR P SRR E I AL [43-44,54-56]
Yy f3 I PRV S ol e 4 SR A vk RS AL [45]
7iEL psrd FBRIK I PRI — - [54]
Yy T P R M MR R B K — i - [55]
b Ak AR TR AT — i - [46]
b2 BRGSO, PRSP A AR T ELR T A 4f - [48-49]
Y] KW (G by %y 4t FHF BT K T BE A AN 1 XU R =4 [51-53,55]
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Fig.1 Skin care related effects of sea cucumber peptides
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Table 3  Functional food with sea cucumber peptides as raw material and patents
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