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Table I Increasing weight of Tilapia nilotica under the different temperature

E-BrE(TR) BB ER(I8R)
HE (%) | BEGE) . Bom(E) | Rem(E)
s x oo ALY e ke
wE | vs lue | ag % wE | xm | g |ug | (B Z

30+4%C | 80| 2.06 | 4.8 ]0.0256 0.52 0.0201| 181.28 | 60 | 34.9 (185 0.58 | 2,26 0.0932| 118.12
et | 80| 2.05 | 40.8 |0.02.56| 0.51 0.0285 180.88 | GO | 383.2 (124,88 | 0.5 | 2,08 |0.0848‘ 115.95
2824T : 80 | 2.06 | 52.8 [0.0266. 0.66 |0.0373| 185.06 | 60 [ 42.8 |161.2 | 0.71 | 2,69 .0.1096! 158.04

25C E|80 2.08 | 85.2 |0.0256‘ 0.44 [0.0244] 178.01 | 60 | 26.9 [107.22) 0.50 | 1,79 |0.0716| 112.78
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Table 2 The values of the increasing weight difference of the constant and

fluctnating temperature groups under the different temperature (g/day)

. E BB | W | mEmBRsRAS
80+4C 51000 0.0038 0.0084 0.053
28+47C 5287C 0.0129 0.038 0,103
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Tabls 3 Increasing weight of Tilapia niiotica after the constant and

the fluctuating groups exchange each other in the third phase
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30+4C 10 25.0 74.9 280 7.49 0,328 98.95

R EER (15R) 20T 10 25.9 64.8 2.3% 8.48 0.273 o2 20
28 £ 40 10 29.4 85.1 2.94 8.51 0.871 a7.29

280 io 25.1 85.3 2.51 5.58 0.268 B89

3044 HHFOT l' 0 | 26.8 | 76.0 | 2.68 | 7.60 0.831 07,17
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Q\‘iﬁﬁﬁﬁ(lﬁﬁi) 80T % ?JJO._-I'C 10 25.3 75.1 2,63 7.61 0,332 99.20
2Br4C YT ] 1 5.9 94.8 3.26 8.57 0.364 89.71
280 328 £4T ‘ 10 20,0 { 63.0 | 2.00 | 6.80 8.293 | 104.65
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Table 4 Ration and food coefficient of Tilapia nilotica ander
the different temperature
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P Z] @ *
wom|®x = (TR () (75) [(F/R)| (%)
80:4C 0.568 2.26 1.42 | 100.7 | 270.64 | 0.25 17 4 2.7
) 80°C 0.65 2,08 1,82 91.6 | 257.12 | 0.22 18 2 2.8
28 147 071 | 2.69 1.7 118.38 | 274 02547 14 2 | 2.3
280 0.50 1.79 1,15 77.32 | 237.28 | 0.22 19 1 3.07
30£4C 2.60 7.49 5.05 48.9 | 188.8 0.92 18.2 2.8
B=ME 50C 2.39 6.48 4.44 40,9 ] 132.4 0.88 19.8 3.24
FRFR 281470 9,94 ! 8,51 B3 | 55.7 |148.6 | ©0.96 | 16.5 | 2.8
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230+4T—200C | 2.63 7.60 B.12 49.7 | 146.° 0.98 19.1 2.9
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28C—281£4C | 2.00 6.39 4.20 43.9 | 120 0.8 19.4 2.7
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Table 5 The average oxygen consuming rate of Tilapia nilotica in 24
hours under the different temperature (mg/ kilu_/h)
AN OB B—ITER ERREF
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RE | 317 0m | (30) orer| B 1700 () PERF| B 70| () [FER®
30+4% 85 1.83 l0.0266| 1218 | 20 1.8 10,36 | 984 | 20 4.02 {1,968 TIT
20°C 35 1.3 .0.0256| 1178 | 20 1.8 {0.27| T30 | 20 4.02 |1.85 | 714
28+4T 35 1.88 |0.0266) 1204 | 20 1,86 |0.49 | 720} 20 4,02 | 2,31 B30
28T 35 1.33 |0.0286 1108 | 20 1.86 j0.34 | 728: 20 4.02 | 2,19 | 672
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Table 6 The energy balance and the iransformation rate of Tilapia
nilotice (iu the sccond phase) under different temperature
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%55 ’-Eﬁi‘l(:F--E) {ﬁﬁ% + () (é)-;;) FEATEL 2 (%) (%)
20£47 (270, 64‘ 252.8  100.7 | 120 84 [32482.2  113.69 92.7 47.8 51.5
200 25712 24015 | 91.6 | 108.92  24640.4  86.24 81.7 45.9 56
2814 271 ’ 255.9  {I18.88] 142.06 27537.3  96.38 93.2 B5.5 59.6
28T 237 Hsl 221.62 | 77.82] 9278 Q20782.6,  72.56 74.8 41.9 56
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USE OF FLUCTUATING TEMPERATURE TO PROMOTE
GROWTH OF TILAPIA NILOTICA

Gui Yuanming, Wang Zhiyu, Chen Yuhui, Zheng Wenhui and Li Fengzhi
{ Daitan Fisheries College)

ABSTRACT Four groups of Tilapia nilotica were fed in different ranges of
temperature (constant temperature of 28°C and 30°C; periodie fluctusting tempe-
rature of 28+ 4°C and 30 £ 4°C)in the laboratory, The increasing body weight and
oxygen consuming rate were measured. The energy assimilating rate and tissue
growing rate (X,) were calculated. The results indicated that the growth of flue-
tuaiing temperature groups wag faster, and the daily ‘nereage weight and percen-
tage increase weight were higher than thai of the controlled ones. In addition, ihe
energy assimilating rate and tissue growing rate in the fluctuating temperature
groups were higher $han that of the confrolled groups, except that the tissue
growing rate in the fluctuating itemperature group at 30:+4°C was lowesi. The
mechanism that fluctuating temperature promoted the growth of Tilapiz nilotics
and itg significance in productive practice were discussed and analysed.
KEYWORDS Tilapia nilotica, fluctuating temperature, growth, oxygen con-
sumption rate, energy assimilating rate



