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Tab. 1 Relativ%stimulatory efficacy of amino acids on Tilapie zillii
HERB( X 107 mol/L) A% Rl R (%5 X£SD)
BER 163.0423.4
p BE% 148.9421.9
RiN&&8% 139.6+32.3
LPER 113.6+11.4
2 &R 103.3+15.7
RER 100
ERERE 75.3+432.3
HERR 75.3+33.2
BE® 69.34+14.1
HEE 65.4+24.3
e 50.7415.5
F 2 FTRafFRBRLHFESHF
Tab. 2 Analysis of variance for Tilapia zillii and amino acids
FFRFKH HHE HHELITM B A F P
P& 7 5498.2
HER 10 111199.6 11120.0 23.2 <0.01
B 70 33619.3
BEs 87 150317.1
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R 75 BUBRIE] O RLAR 25 10, DA B F £ B W S BRI I A0 , £ 2R TR KSR B TR R
ERFLEYR, XY R mA K RS, S AR A X A M E B R,
R IR /D T 9 T BT A 22 B LA — 2 (2 R T4
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RS EBRE SR, 5N, BIArk R 5B a R H 2 R EREE: , Bt 6 Ak
ZEREAGRNASERARILERESRELSE, IRAKBNHTERIBERR
EREHER, B KT, EE Chrysophrys major B &1T X Sukwh Rz
Z B BRI R XEBTARAREREFEFANESKEE, LARENH
b, RS2 RS FE AR | U2 5, A R 00 T I 7 B P L0 Ry L A TR OB A
Bk, iR Ba RS, BRI EEE BarRER,

BERN P EANKBRZEEBRIY, XA EERETFANNBEEERY 1,8
AR EHFEREREDST L8359, LN ER R ZENEEROSESREER T &
KM THERSREENEGSER, RIET HEERNEREE,
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GUSTATORY SENSITIVITY OF TILAPIA ZILLII

Zhou Hongqi
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ABsstrRACT

The stimulatory effects of amino acids and extract of commercial vegetable-based diet on
lip taste buds of Tilapia zillii were studied by recording the electrical activities from facial ner-
ve in July 1985 —February 1986. The taste physiological character and relation between taste
stimulants and feeding behavior were discussed.

1. All taste neural responses of the fish were of phasic narure, suggesting fast gustatory
adaptation.

2. Glutamic acid, aspartic acid, arginine and extract of commercial vegetable-based diet
among the 12 stimulants were the most effective. ’

3. Taste response spectrum to amino acids of the fish was different from that of others.
There was correlation between taste receptor sensitivities of Tilapia zillii and their feeding
behavior. Taste receptors were most sensitive to glutamic acid and aspartic acid, which were
potent stimuli in feeding. Taste receptors were the least sensitive to glycine and proline, which
could not enhance feeding. So that, taste was the key of selective feeding.

4. Arginine is indispensible amino acid for the fish, High sensitivity of the receptors to
arginine also stimulates the fish to take more food rich in arginine.

‘  5. After commercial vegetable-based diet. was fed for several months the receptors became
more sensitive to its extract. It indicated an adaptation to taste mediated feeding.

Key words. Tilapia zillii, Gustatory sensitivity, Amino acid.



