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Tab. 1 The measuran ents of the d gestve tract ofP. crocea
() (2) ((em) (8 (8)
30. 094 381.360 25. 698 0. 854 1. 692 1. 800
0.758 19.611 1. 941 0. 067 0.205 0. 235
= /
2.2 : > > > \
( M 2.2 (1683. 692 £105.701) U /g ( 1415.455 £109.045)
pH 7.5), U/g (1280.052 £114.100) U/g ( 848.416 £
C> > > , 59.316)U /g
(1684. 375 £138. 168) U /g ( 1445. 276 £123.311) (P <0.01),
U /g (1106.468 *71. 340)U /g (836.337 *73. 533) (P> 0.05), 2
Ulg (P<0.01)
2 pH (Ulg)

Tab. 2 The digestive enzyme activities(U/g) n severald igestive organs of P. crocea under physbbgical pH conditions

(37C) 1684.375+138. 168 1106. 4681t 71. 340 1445. 2761+ 123.311 836. 337£73. 533
(25C) 1415. 455+109. 045 848 416 £59. 316 1280. 052 114. 100 1683. 692 £105. 701
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2.3 30C s (1021.003 +
2.3.1 109.926) U /g 35C

10— 40°C , , (1550. 581 £223.856)U /g
, 40C ,
, 3 35C (1298.765 £135.991)U /g
., (1868.023 +134. 948)U /g 240C
3
Tab.3 The effect of temperature on pwotease actwity ofP. crocea
D (U/g)
()
10 314. 390 £179. 058 286. 919 £106. 555 256. 395 £56. 172 381. 541 £137. 456
15 778. 343 191. 705 302 180X 84. 073 526. 526 £ 111. 385 418 169 £ 67. 151
20 982. 849 =134, 764 529. 578 £98. 482 924. 855 £140. 495 592 151 £112. 675
25 1271. 294 £250. 582 807. 340+99. 111 1165. 988 £167. 257 741. 715t 64 316
30 1733. 721 £171. 945 1095. 785+£109. 714 1347. 602 +170. 885 1021. 003 £109. 926
35 1868. 023 1134, 948 1138. 517 £57. 806 1550. 581 £223. 856 937. 064 £84. 368
40 1689. 462 +191. 455 1298. 765 £ 135. 991 1385. 538 £894. 412 834. 811 £76. 308
2.3.2 30T, ( 1539. 147 £
10—40C , 103.484)U /g 30C ,
s (906. 691 £78. 893)U /g 35C
25C , (1683121 £142.249)U /g . (1410.599%105. 266)U /g 4
4
Tab 4 The effect of ten perature on amylase activiy ofP. crocea
. (Ulg)
(C)
10 391. 643 £63. 045 195. 393 £93. 544 520. 191 £171. 063 437. 920 £ 53. 647
15 541. 615 £103. 786 425. 922 £167. 125 808. 99584 710 1183. 498 = 156. 898
20 1184.355+139. 230 710. 442 £93. 685 1090. 943 +88. 526 1344. 611 £158. 611
25 1415. 741 £100. 410 848 416 44 651 1280. 337 = 68. 187 1683. 121 +142. 249
30 1539. 147 +103. 484 906. 691 =78 892 1365. 179 £74. 072 1438. 023 =98 102
35 1171. 500 £119. 647 785. 856 £137. 755 1410. 599 £105. 266 1246. 058 £135. 002
40 974. 393 £93. 140 598 176 £83. 335 1177. 499 £97. 139 1030. 097 £ 136. 387
2.4 M 2.5%0.2), (1729.142%52.838)U /¢
2.41 #H pH
H (2.2—8.0), M 6.0(P<0.01), (1036.265 =
H o 2. is| 115.975)U /g H 7.0—
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8.0 H (1509. 375%141. 629)U /g(H = 8. 0),
7.020.4 7.3 %0. 4), (P> 0.05) : f
(1126.308 £50.953) U /g( d = 7. 0), \
(1094. 259 £119.249) U /g( pH = 8. 0), N doo2.2
(P> 0.05); > (P < 0.01),

( 1397.965 £154.999) U /g( fH = 7.0)

5 pH
Tab.5 The effect of pH on pwotease activily of P. crocea (30T )

(30C )

(Ulg)

H
2.2 1729. 142 1+52. 838 378. 488 £147. 610 241. 134 £76 328 381. 541 £137. 456
3.0 1602. 471 X153, 185 302 180 £84. 073 404. 433£99. 611 387 645%67. 151
3.9 1306. 395 +117. 848 453. 270 £73. 150 544. 840 £63. 122 473. 110 £124. 161
4.8 998. 110 £119. 886 731. 032 £85. 665 723. 401 £76. 166 695. 930 £ 142. 645
60 898. 910 £161. 466 900. 436 =79. 517 1042 369 £105. 191 1036. 265 £ 115. 975
7.0 256. 395 £144. 376 1126. 308 £50. 953 1397. 965 X 154. 999 891. 279 £ 111. 344
80 209. 084 £141. 629 1094. 259 £119. 249 1509. 375 +141. 629 590. 625 £195. 245
2.42 pH , H
M 22—80 s , 6
jeal 3.9(P < 0.05) 2.5 AP
7.0(P< 0.01) 7.0(P< 0.05) 7.0(P< 0.01), AP | / )
(1713.972 £123. 184)U /g (932. 401 £ , 7 25C
80.001) U /g ( 1273.481 £64.100) U /g ( 1717.400 £ AP 30C -,
93.208)U /g pH AP>1 | AP< 1
6 pH (30C)
Tab. 6 The effect of pH on anyhse actity of P. crocea( 30C )
(U/g)
H
22 1473. 159 *115. 787 186. 823 £128. 704 135. 404 £ 42 861 941. 828 £155. 090
3.0 1539. 147 +103. 484 135. 404 £ 41. 937 227. 101 £55. 934 1029. 240 =87. 993
3.9 1713. 972 +123. 184 254. 525 £ 41. 076 520. 191 £171. 063 1123. 509 £53. 647
4.8 1424. 311193. 439 376. 217 £79. 430 808. 99584 710 1354. 89562 106
6.0 1231. 489 X108 415 505. 622 X 44. 651 1090. 943 =88 526 1267. 483 £65. 123
7.0 969. 251 +138 775 932. 401 £80. 002 1273. 481 £ 64. 100 1717. 400 £93. 208
8 0 802. 996 £79. 529 614 459 £66. 962 1006. 102 £ 166. 164 1424. 311 £93. 439
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7 A /P

Tab.7 A /P valies i organs ofP. crocea at

differen t temperatu res

A /P
()
10 1.25 0.68 2.03 1. 15
15 0.70 1.41 1. 54 2.83
20 1.21 1.34 1. 18 2.27
25 1. 11 1. 05 1. 10 2.27
30 0.89 0.83 1.01 1.41
35 0.63 0.69 0.91 1.33
40 0. 58 0.46 0. 85 1.23
3.1
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ACTIVITY AND DISTR IBUTION OF TWO ENZYMES IN DIFFERENT
PARTS OF DIGESTIVE TRACT OF PSEUDOSCIAENA CROCEA:
TEM PERATURE AND pH MPACTS

7HU A +Yj CHU Xue-Lin
(Marine S cience and Technology School Zhejiung Ocean Unwersity, Zhoushan 316004)

Abstract 20 fam ed l-yrold P seudosciaena crocea were sanpled in a local fishery for the study on team pex
ature-pH-related enzym e activity n the fish's d gestive systan. The fish n group of § were fedw ih assorted
feedstu ff at first starved for 24 hours and then anatam ize in a tray on ice The stam ach ntestng foregut
and hepatopancreaswere taken out for experin entation w ith fat and connectwve tissue removed A fier these o=
ganm aterials were gound hanogenized and centrifuged the actwities of prote nase and anylase ofP. crocea
peptics were measured under different temperatures and pHs to detem ne the distrbuton of wo digestive en
zymes n dgestive organs The result showed that n physiobgical (H condition, the proteinase activity n the
different oigans was in the order of stanach> ep gaster> bregut> hepatopancreas while the amylase activity
was hepatopancreas> stanach > ep gaster > foregut The optmal tenperature for protenase activity in stan—
ach hepatopancreas foregut and ep gaster were 35C, 30C, 40C, and 35C, and were 30C, 25T,
30C, 35C foramylase respectively The actwities of the enzymes ncreased shaply at lower tem perature bu t
decreased at higher tem peratures under designed experment conditions In pH, the optinal value Hr enzyme
actwity of protenase n stam ach, hepatopancreas foregutand epigasterwere2.2 6.Q 7.0 and 8. O respee-
tvely andwere 3.9 7.0 7.0 and 7. 0 for anylase The activity of prote nase in stom ach at different fH lew
els decreased constantly This sudy shows that in aquaculiure we should consdernotonly the assin ilation of
protein  but also that of saccharile Therefore ad psting the an ount and pwoportion of anylase and proten ae-
cord ng to envirom ental cond itions to pranote productbn and save cost.
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