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50~ 60 0.53 0. 51 0. 54 0.54
5~ 15 1. 89 1. 69
10~ 20 1.75 1. 86 1. 78 1.26 1.32 .39
20~ 30 1. 15 1. 86 1. 55 1.03 1.23 .25
30~ 40 0.58 1. 27 0. 76 0. 67 0.93 .63
40~ 50 0.58 0. 72 0. 55 0.70 0.48 .68
50~ 60 0.70 .16




20 A E K FF KR ¥ & % 12%

3 O
t IC
5 15 15~ 25 25~ 35 35~ 45 45- 55
3.04 2.48 1. 14 1. 16 0. 47
3.01 2.34 1. 71 L. 17 0. 42
5% ~ ST ,
Pl 400 ~ 500 '
2000~ 40 ,
Kawai " 75d,
. Go )
= , 3 ¥
-~ 22 % N ’
3.2
, ( )
45~ 55C, 40~ 55C; 35 40C;
30- 35C, 25~ 30C,
( ) .
[14]
47C , 37C . Paul. D. Maugle e
40C,
. « Paul D. Maugle
2 3()°C 2 2
R pH .
33
, 10- 36C.

30~ 50C | ,



% 28 AR B E X B AR B A ST E R LR E M R 21

E-SNVSIE )

. (10~ 30C),

. , QOw , On 10- 36C> 2,

. Qo> 1, . R
. . . Qo 5 20C | ;
20~ 30C . ,

, 1991, 22(6): 571 575
, 1995, 14(2): 11~ 13
B1 B6 . , 1987, 4 34 37
Lee P G. Digestive protease of Penaeus vannamei Boone relationship between enzyme activity, size and diet.
Aquaculture, 1984, 42 225~ 239
Maugle Paul D- Effects of shotmecked clam diet on shrimp growth and digestive enzyme activities. Bull Jap Soc
Sci Fish, 1982, 48(12): 1759~ 1764
, 1979
Devillez E J. Isolation of the proteolytic digestive enzymes from the gastric juice of the crayfish orconectes virilis.
Comp Biochem Physiol, 1965, 14 577 586
, 1979
. Optimum lev el of dietary protein for prawn. Bull Jap Soc Sci Fish, 1978, 44(12): 1395~ 1397
, 1986, 3 19~ 22

Kawai S. Studies on digestive enzymes of fishll , Effect of dietary change on the activities of digestive enzymes in
Carp intestine. Bull Jap Soc Sci Fish, 1972, 38(3): 265~ 270

, 1994, 1(1): = 9

, 1993, 7(4): - 6

, 1987, 28(10): 85~ 90

Paul D M augle. Charactenstics of amylase and protease of the shiimp penaeus japonicus. Bull Jap Soc Sci Fish,

1982, 48(12): 1753~ 1757



22 X #= K F F kR ¥ # % 12%

The Effect of Temperature on the Main Digestive
Enzyme Activity of Penaeus Chinensis
and Penaeus Japonicus

Wu Yin Sun Jianming Zhou Zuncun

(Department of Aquaculture, DFU) (Marine Fisheries Research Institute of Liaoning Province)

Abstract In this article the optimum temperature and the critical inactive
temperature for the main digestive enzyme activity in the hepatopancreas,
stomach and intestine of Penaeus chinensis and P. japonicus were investigat—

ed- The optimum temperature for the general protease activity of P. diinensis
and P. japonicus were 45, 45, 55C and 40, 40 40C; the amylase activity

were 35, 35,40C and 30, 30, 25C . The critical inactive temperature for the
general protease activity of P. chinensis and P. japonicus were 62, 59, 63C
and 58,52,69C; the lipase activity were 50, 50, 53C and 51, 52, 53C; the
amylase activity were 42,45, 45C and 40, 45, 45C. The optimum tempera—
ture and critical inactive temperature for trypsin in the hepatopancreas of P.
chinensis and P. japonicus were 45, 45C and 53,54C. Under the suitable
temperature, the general protease and lipase activity of P. japonicus were
higher than that of P. chinensis; In the amylase activity, however, the re-
sults were opposite
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