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Tab.1 The early development comparison among five different sea cucumbers
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Tab.2 The early development of Apostichopus japonicus between normal and purple sea cucumber
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Fig. 1 The body length of auricularia between normal and

purple sea cucumber
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Fig. 2 The body width of auricularia between normal and
purple sea cucumber
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Tab.3 The growth of Apostichopus japonicus from 2 months to 3months
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Study on early development and body color formation of
purple sea cucumber, Apostichopus japonicus

CHEN Xiang-tang', ZHAO Bin?, LI Cheng-lin?, HAN Sha?, HU Wei?

(1. Yantai Marine Economic Research Institute, Yantai 264000; 2. Mariculture Institute of Shandong Province,
Qingdao 266104, China)
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Key words: purple sea cucumber; early development; growth; body color development

Abstract: In this study, the spawn, fertilization, embryo and larval development, early growth and body color for-
mation of purple sea cucumber were studied. The results showed that: (1) At 21.0 + 0.2°C, the fertilized eggs re-
leased the first polar bodies after 10~15 minutes of fertilization, entered blastocyst stage after 5 h 30 min~6 h
30 min and developed into gastrointestinal embryo after 18~20 h, entered auricularia stage after 30~34 h, meta-
morphosed into doliolaria after 8~10 days, and developed into juvenile sea cucumber after 12~14 days, respectively;
the development sequence of embryos and larvae of purple sea cucumber was not significantly different from that of
normal sea cucumber reported so far. (2) The doliolaria developmental rate and transformation rate of purple sea
cucumber were 58.4+4.7% and 45.1 £+ 2.7% respectively, which were higher than those of common sea cucumber.
(3) The growth of purple sea cucumber in the late planktonic stage was faster than that of common sea cucumber,
and there was a significant difference on 6~7 d of age (P < 0.05). (4) Before and after the age of 35 d, juvenile purple
sea cucumber began to stain its back, and abdominal discoloration begins on 50~60 d, and after 110 days, the purple

on the body surface changed to almost parametric body color, completing the process of discoloration.
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