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Table 1 Composition of the experimental diet (()
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INEW 63.7 52.9 41.2 29.5 22.5 38.5
HatR 1.0 1.0 1.0 1.0 1.0 1.0
YR 8.2 8.2 8.2 8.2 8.2 8.2
Cr;0; 0.1 0.1 0.1 0.1 0.1 0.1
EO R 28. 89 35. 81 40. 25 45.19 51.79 41.54
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Table 2 Digestibility of different protein level of dietary
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.1 Linear relation between protein level
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Table 3 Effection of water temperature on protein digestibility
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20 16.75 82. 00 2.24
25 16. 50 87.07 3.07
30 17. 65 83.43 2.57
35 22.12 81.37 2. 86
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Fig. 2 Effection of water temperature on
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protein digestibility
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Fig. 3 Effection of water temperature on

protein in the excrement
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B4 TEBRFETESHHEMLE
Table 4 Effection of different body length on protein digestibility

g (mcm) @ FHERKem) REFORSEOD BAREHERDD SREROD
5—6 5.56 20. 27 63. 37 1.33
7—8 7.91 18.79 83.27 2.70
11-13 12.00 17.63 87.76 3.82
1416 15. 40 20. 37 85.10 3.19
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THE STUDY OF PROTEIN DIGESTIBILITY OF
GYNOGENETIC CRUCIAN CARP

Shen Xiaomin, Liu Yongfa and Tang Reiying
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ABSTRACT This paper deal with the protein digestibility of gynogenetic crucian carp and
its changes in different protein levels, water temperatures and body length. The results
showed: (1)There was a positive linear relation between dietary protein level and protein
digestibility of the fish. (2)The velue of protein digestibility was the biggest when water
temperature was 25 C. But when water temperature rose up to 35C the percent of protein in
excrement was the biggest because of lower level of digestive ferment active in spite of rich
excrement and high ratio of excrement concentration at this point. (3)Protein digestibility
was much lower in the group of body length below 6 cm than in other groups. Based on the
group below 6 cm was not perfect. This was caused by the structure of alimentary canal wall
which did not develop perfectly, not by the factor of digestive ferment active. The
digestibility of the fish whose body length was above 7 cm only changed in the small region.
KEYWORDS gynogenetic crucian carp(Carassius auratus gibelio) , protein, digestibility,

water temperature, body length



