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Tab. 1

The metal irons and their compounds used in the experiment
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The reaction curve of protease in the gastric cirrum
of Aurelia aurita
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Fig. 2 Activities of protease in the gastric cirrum of Aurelia
aurita under different temperatures
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Fig. 3 Activities of diastase in the gastric cirrum of Aurelia
aurita under different temperatures
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Fig. 4 Activities of lipase in the gastric cirrum of Aurelia
aurita under different temperatures
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Effects of different environmental factors on the activities of
protease in the gastric cirrum of Aurelia aurita
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Abstract: Although jellyfish blooms have been receiving global attention, there has been limited research regarding
their digestive physiology, especially their digestive enzymes. This study investigated the activities of protease ex-
tracted from the gastric cirrum of Aurelia aurita using the Folin—phenol method. The effects of temperature, pH,
and metal ions on the protease activities were also explored. Results demonstrated that the protease in the gastric
cirrum of A. aurita exhibited extremely high activities. The optimum temperature and pH values for the protease
activities were found to be 37°C and 8.5, respectively. Regarding the effects of metal ions, Mn*" was found to pro-

mote the activities of protease, whereas Cu®" and Zn*" inhibited its activities, and Mg**, K*, Ca®" had no effect.
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