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Table 1 compositions of food vsed in experiment( %)

w B B REL oW FHLE s | RREEE
Groups Fat Casein Dextrln  |Inorganic salt f1i L stalline
1 0 0 M o 0 o
2 0 40 20 4 2.6 83.5
3 1 40 20 4 2.5 825
4 3 40 20 4 2.6 36.5
5 5 40 20 4 2.5 28.5
5} 7 40 20 4 2.5 26.5
7 9 40 an 4 2.6 24,8
B 11 40 20 4 2.5 22.b
ol 13 40N 20 4 2.5 20.5
iu 16 40 20 4 2.5 18.5
11 20 40 20 4 2.6 13.5
12 25 40 20 4 2.6 B.&

* HAEH 1500 78, BAM 1 RO AR SR ER(LERB =/), ** Carboxyl metyjeollulose

HEERR R SR SR B H R B BT R SCRRE L 1.
T2 B BR BBER R KB BRIE S, Ho £ A U S 7 Bkt RISCERE 1 DR,

&R 5 .

H—HAMB _RRBHEFFEEE B, FARPHENSENTaaMERNE
WM 2 fE S, AREERSANTHENSERKMYRHERRE, BHHL
ERAE, ARABRERHERRL TP SR & & R 8 —#HR
¥, N8B 2—% s REAMKBER, BRHLKUEHBEREETE, 4,=18.1326+4.71
33-0.3005¢% (r=0.8151) MARHMEMHHBHELA6.2% (RE 1), Ak, I
HBME 22— B IR BAKEBLHSR K B BE T E N, v,=19.6119+7.5820 - 0.55792*
(r=0.8049), MTRIFEHMBRERR6.72% (KE2), ALBRBERETHEH U
B3 RB RSB SZL TR 9%ZLL ERY, BEEE, ERAR, HAMERTE
RIRa .

BBRBRERLSHHE T RSB RN & RARERNEN S ROLEEIER
¥, H-RARKITEIEN S BE 11—25%F , AR r=0.0233, B I K1
RGN & B 11—20%38 , AR R E 7 =0. 0505, it AR B RARE, XFRHRME
P RE R, N FAGMREREFLA, EXNE AT,
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Fig. 1 The regression eurve of increased rate in weight depended on fat
content from 2nd to 9th groups in first experiment

F2 B—HERMNEHERZEN —HEAAFMEKHATEN
Table 2 The effect of the fat contenis in food on the growth of blackearp
fingerling (I*) in first experiment

N toms ﬁﬁ;ﬁi@ {?ﬁﬁﬁ% ﬁﬁiﬁtg o I“i%‘;*é‘d MRS | e liﬂj"trbi%r
e | T e R L b S
Groups (8 (g/ind) | (g/ind) | B/ | (o) (W/W)

1" 0 50.60 | B51.20 | -8.40 |-14.60

2 0 55,77 | 63.64 7.87 | 14.11 942 | 1778 | 1.70
3 1 57.80 | 71.36 | 13.67 | 23.69 523 | 18108 | 212
4 3 50,00 66.50 16.50 83.00 4703 1,9118 2.10
5 5 46.92 | 62.50 | 15.58 | 83.21 401 | 17489 | 1.6
6 7 55,38 | 7s.25 | 18.37 | 8317 401 | 1.800 | 1.92
7 9 44,23 | pB.e2 | 12.60 | 28,60 5.64 | 1,800 | 1.78
8 11 55.77 | 62.50 6.73 | 12.07 | 11.02 | 17989 | 1.58
9 13 5192 | 62,50 | 10,58 | 20.38 6.58 | 1.8858 | L1.56
10** 15 55.77

11 20 51.16 | 56.82 5.67 | 11.19 | 12.00 | 1.7128 | 1.88
12 25 BI.B4 | 60.42 8.88 | 17.28 7.92 | 1.0074 | 1.2

B* ZHANESA(Hungry group):
> LA ER N ME RS T RATI#kA( The tish of this group wers escaped),

6.5% %% WFhP I S BIE 3 U T RS, YA 8220 LR AEREF K

2.
RNBWRRE RS BIEEPRER 3 R4 A L A 3 £ iF il
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Table 3 The effeoct of the fat contents in food on the growth of black
carp fingerling (I)in first expeniment .

Fat ?‘;,,:;ents n (bgliﬁl;;n € lin end (g/ind) g;?’ign]étj woight rato Plumpness
0 11,92 11,25 -0.67 -5.62 2.0258
2 0 11.63 11.90¢ 1.28 10,97 1.0589
3 1 11,80 15,00 1.34 29.31 1,8489
4 8 11,05 16,80 B.75 52.08 2.0704
1] b 10,25 14.20 3.95 88.54 2.2238
6 7 J1.26 16,67 5.42 48,18 8.7080
7 9 11,00 14,50 3.50 81,82 2,0845
8 11 12,90 16.00 2.1 16.28 2,09356
9 18 12,06 15,45 8.4 22,82 2,.1421
10 15 12.%95 14.00 1.25 9.80 1,8578
i1 20 13.73 16.43 2.70 19,67 1,9407

* FHERRE(Hungry groop)
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TIig 2 The regression curve of increased rate in weight depended on fat content in food
from 2nd to Sth groups in second experiment
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PR SR A KNS ELARMFREELERSE —SHEW (ROK
FHRECRLARIIANBERBY SREZANPETSENER, —RIkan g
TR RPN R, R B & B N R A B R TR R RS, I P
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WEREREKTENA R SRS ZER., AP ENSTENE NAPEHEE
AT MBS, JERE e B FUBE & BB ek R s T A B3 I T B B Y L DR AN
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Tabe &4 The effect of fat contents in food on the biochemistry eomposition
of muscle and liver of black carp fingerling (I*)

a 5 i Naaliis] o mmﬂgositiﬁ of ﬁ%acleﬁ(}:% ) Coﬂrﬁposi%?on ofg‘%ver(ﬁ%)
Groups Fat content . -
In food (%3 P%o?ii L C”‘é}%‘f' Pain Bras ™ C";‘E’g“
1 1}
2 0 84 250 8.85 1,13 86,875 39.08 14.84
8 1 76,568 3.81 1.00 39.8756 40,73 16,84
4 3 83.780 8.41 1.29 85.625 34,97 11.07
5 i1 87.9388 6.48 .94 89.6565 80.89 11,02
4] T 85,063 7.24 1.02 35,998 86.83 15,19
7 9 85,563 10.89 1.02 43.626 82,28 3.12
8 11 88.8756 56,80 0.87 44,583 53,43 5,08
9 13 B4 G688 6.18 (.95 48,187 28,80 2.12
16 15
1 20 83.6838 5.56 0,92 46,375 28.13 8.60
12 26 84,488 9,52 1.24 30,063 30,67 7.82
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THE EFFECTS FAT CONTENT IN FEEDS ON THE
GROWTH OF BLACK CARP FINGERLINGS

Wang Daoczun, Gong Xizhang and Liu Yufang
{ Shanghai Fisheries University) -

ABSTRACT This paper deals with the effects of fat content in feeds on the
growth of the black carp (Mylopharyngodon piceus) fingerlings. Feeds with ordinary
protein, carbohydrate, vitamin and mineral salt contents were applied by the method
of fat gradient. The source of fat used was oil of black-scrapper fish. The parabolical
curve obtained from the study indicates that the suitable fat level in feeds should be
3—8% and the optimum requirement was 6.5%. Two experiments were carried out at
fingerling stage and their results were roughly similar. The fat content in feeds
directly affacts the biochemical compogition of fish muscle and liver.
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