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This research was aimed to study the effects of species, seasonal variation and heat treatment on
extractive components and to verify taste active components of Thai sea urchin roes. When comparing the
effects of species on extractive components and other parameters of Diadema setosum, Salmacis
sphaeroides and Toxopneustes pileolus, it was found that the roes of D. setosum had the highest gonad
index (Gl) followed by S. sphaeroides and T. pileolus, respectively. The roes of D. setosum also had the
highest protein and fat contents. The roes of these three sea urchins had different major extractive
components. Tauring, arginine, lysine, glycine, tyrosine, valine, leucine, isoleucine, alanine, glutamic acid
and IMP (inosine monophosphate) were detected in D. setosum. Whereas the content of S. sphaeroides
were glycine, lysine, alanine, arginine, ATP (adenosine triphosphate) and ADP (adenosine diphosphate), and
glycine, alanine, serine, ATP and AMP (adenosine monophosphate) in T. pileolus. IMP content was the
* highest in the roes of D. setosum. Evidently, seasonal variation has remarkable effects on the contents of
extractive components of D. setosum collected in July, October 2001 and January, April, and July 2002.
Apparently, the roes collected in April 2002 had the highest Gl value but the roes collected in October 2001
had the lowest value. The samples collected in January and April 2002 had no significant (p > 0.05)
differences in chemical compositions and these two samples had lower moisture and ash contents but their
protein and fat contents were higher than the other samples. When considering the compositions of
extractive components, the samples collected in April 2002 had lower free amino acids content when
compared to the samples gathered in other months. D. sefosum roes had IMP as the major nucleotide.
Obviously, heat treatment had enormous influences on the extractive components. Boiling roes of D.
setosum, S. sphaeroides and T. pileolus (within the shell) in sodium chloride (3%) solution at 98-100 °C for 2
min tended to decrease amounts of free amino acids, ATP, ADP, AMP and IMP but increasing amount of Ado
(adenosine). Finally, it could be identified by the omission test that arginine, valine, glycine, leucine, lysine,
isoleucine, alanine, glutamic acid, methionine, tryptophan, serine, tyrosine, asparagine and IMP were the

taste active components of D. sefosum roes collected in October 2001.





