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(1. VHRIRAE sh R B2, B IR 4007165 2. Hh B R BE MW KR EE Mt R =, LR 7 & 266003)

TEE: UE RS (Procypris rabaudi Tchang) 1 T8 ¥ L BE & 1 4 BBUR K F B8 ARV ALV 52 S0 40 S0 ST BT AL
AN AL SR AL AR ROSE 7 Fb B O SRR T A R £ A B AT AR R 4 h R IR A BB SN IR OR TR
MEIERRIN R RURE . SRFW: (1) 5 R G T4 50 78 b 32 R B B I 1) A2 pieadt e 351 e« 2L 100 5281,
VLSRR S 22 e, B0 L SR SR BRI 4 SOV AL 3 53 31 A 47.95%.40.46%..28.16% 16.74%, BEAF R
FLIR () 42 BE 5 73 91 21.800 mgeh ™', 17.233 mgeh ', 13.033 mgeh ™, 14.100 mgeh ™o [FIB, B WG v i =2 1RDRHE B B R
BT R T AP IRATRE . () FRFRANZEXI I ALE 5 JR X T4 00 . B8 1 TR ) B v b 26 L T Bl AR R SR R 1) 4 A
TR, Horb AR AL S T B A B AT A B A N 4 BIE N 6.25% 10.53%. ZEIF L 4 BB A0 8.43%.
8.15%; SEAH AL S5 T4 I B 1 Jo 1) B ARV 4K R A B T 43 ) B8 0 9.30%7.72% , #E BT SR AE 73 A B0 7.99% . 11.20% ; #7
FOFISERA N AN J5 110 Bl S R PR 1) 2 RO B 4 S T 10.74% 4 16.08%.0 T S KN A0 I H R 7 o 1) B e i A 28 LA % AR
HER I EREEEEE TR iU, FREXTHT AN 7 M A Lol & Ha 5 RBAELEE . [ PEAFRZ,

2008, 15(4) : 637-643]

KR AR, E O RIARL LR BT
HESES: Q591.2 XERARIRAD: A

& IR (Procypris rabaudi Tchang) & VT I
Wek A a2 ML L P B AN, DRIE B 3%, JELIRD R,
BARESHERME. BT 2 =0 E K
VLK ST AR B 5% W0, I 2 VL KB v 4,
JER B A R ) P AR . O AR SR B R
U8, L BT TT R S A H Y, A 2 s
Jo B N 3G IR A R AR BEAT O 5T T SR T
W& AR AR 5T 2 HE R AE R

T T AR A R R T AL AR L, 2 T
I LG IA R R B fl . WA REFRUTRMI 8L
B, N HIIE R BRE R XA LR MIR. 12
MR TR —, R H b EESRREA
HEAT SRR AL R I E B0 B T . AR E AL
TRRAE IS A AT R ] SR I vk, H A
REAATLEE, B0 AR R R A LR e 4 a]
SEREE UL AR R AR R E I E R R,
AR S0 30 A BT SR Ay AT AR TR S 7 e B YR
TR AR SME AL 2 DR R R R e R, R
RO iz & A AR R E A RS . B R R

W B EA: 2007-12-16; 11T HHH: 2008-02-24.
EL£IWME: ERTHEEBIME (001905).

XEHRS: 1005-8737-(2008) 04-0637-07

B PRI FUARE R » 1R WAZTT IR AWTIL S
e TR BN T & PR T A B (R BRI AR T -

1 #MREEE

1.1 #RShE4bE

111 X¥f AEOEEERET (U, 3
265 B, 1K % & 7.1~1 412 g, & K 6.8~38.6 cm.
BRTENEHAGREH (FHA 025 m’), K
{# £ £E 18~21 “C, pH 6.3~6.8, ¥ %, 6.8~7.3 mg/L,
T R HLR B HIERL 3 Uk, B H R AR T Y
2%~4%.

112 ERHERE  Scg itk sk o [/ —#t i 24
SRR SR (RBIem) Mk Cirgl) ek (&
R) AR taky (B8 ) &7 Fds i@k, 25t 80
H i, OR e T 4 CokFah 45 . SRRV LT R4S
BTG WK 1.

113 HEEH&E HEHENEEE (FRE
150~260 g) HUH, SR H & K7 VR AR ), B i L IR
ik, FR B, FEA N FHBRAL 5T 10 A5 A (W/V)

VYEE R A MATHE, 53, BIER 1 . WA= B 8 3% 5 EMH ST . E-mail: linsm198@163.com
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5%

BIN pH 7.4.0.2 mol/L F 1 B8 2% il , F B 3850 3%
WATH S 3 500 /min4 °C B0 15 min, B FIE W
5 mL 1F A L ES S U, VKA VAT 4 “C AR5

1.2 XEigit

1.2.1 GEEIBHANE ks R T E
FEH B2 A & W SR I N M AL, B S 43 il
W 8 R i R AR R B DL R K
KSR bR, RN E e Y (i R E
FEOR T B £ 48 2090 i) O Pl LR g o i B 44 5
BWIE, I KIBECI I KBS A K IE ), FF i
AT i S AR 1R 3 25

122 HAMERERNUE 50 80T 80 H it
C1RR & 1 8y SR SR A AL SR AL 32
FABALFRRT 0.3 g T 100 mL 7 ZE 0 = f 1, DA
pH 7.4.0.2 mol/L HBERRZE K 20 mL, 4 Hl A NG
LB AR BV 10 mL. O T B Ao 5
M gE R, ZHEE TS TR (FER
150 U/mL+ i B2 %% 2% 5 150 U/mL) . 7F 28 CHI 4
b 35 TR R 35 9% 6 h, BRI LL 50 IR /min AT 4RI,
RIFIEARE I T, B IR T iR
B EEAHEAMNS &,

R1 EAMEREERER

Tab.1 Nutrient composition of the test feeds %
) #h S e il f Ak ZHA 2 & f AL AR
o Fish Soybean Rapeseed Cottonseed Extruded Extruded Extruded
Ingredient
meal meal meal soybean meal rapeseed meal cottonseed meal
TR 92.6 91.7 92.2 88.7 90.4 89.2
Dry matter
HER 64.2 43.9 37.5 42.5 36.3 39.5

Crude protein

123 MHEBAMANREAREM®RAZE hiEd
BN R B R B AR RS R 122 0 )l
F 0.0h.0.5h.1.0 h.1.5h.2.0 h.2.5 h.3.0 h.3.5 h.
4.0 h BUHEG ## 135 W 02 mL. N A 10% = & B 18
0.2 mL Y€ 2 [ 5, 6 000 r/min B0 25 min J& , B
VW 0.2 mL ZE K 570 nm 1 H OD 15 kHH &

BB AR, DA B AR . A
BAIAT 3 RS

DNy SR N (SN SN A SRS RN 2 0
SAH L ACKRRA DT £ B Z R RR & (mg) FEINTE] (h)
(¥ 22 A A o i 3 AL B TR B T R B A B ) 22
AR RAR. T HERE R C R A AR
(11 56 W), 25 B () HE 11 ODyy (B 330EX 0 h 1) ODsy
E)5 PR I B B R A R
1.3 WEFE
131 TR BEEEOWUE  THRNER
FEE L, HE AW e R AR e R .

132 KASEBMOUE KA =m0
AR AR A B A i IO BRI A

133 WEHEE W =REaNRERE
(g)/ f AR & (g) X 100%; + #J5 3& AL I 1L % =
[ AR f B (o) — AL JE IEE R () 1/ 1Ak}

FEARE (g) X 100%:; f8E AR MIE = = [ 1k}
FERMEARE (- WEHEARE (9 1/ HE
FaHEORE () X100%
1.4 #iEAE

K F SPSS 10.0 Xt BT 43 304 647 77 Z 50475 #5
HE BEES, WHEAT Tukey L HEILE, ZH B FH
KR P<0.05
2 BRS5HH

2.1 AFREEHELEIEY

AT A T B 7 AL T8 5 2045 R W36 2, A R[]
BN 3.

FHE 2 AT, 5 DR Bl o 2 i Bl A iR Y
80T PR AR T B 48 R i K 4 B 1
BRI I, B3 A, AR R E (V)
Mg E (V) 58K ) 248E5CK, 008
¥=0.042 5X > 7(R*=0.957) . Y=0.037 3X >’ (R*=
09516); HERERE ) 5K mE XM
I EKEH ) HE5EEK Q) 2 IEHEKMELE
KA, 4 B N ¥=0.001 9X+0.032 (R’=0.979 5) .
Y=0.213 7X+1.139 6 (R’=0.982 1) ; I3 iR B 154 (1)
H5@mE X 2IEMHEKXME&EXR, Y=0.017 4
0.001 4X(R*=0.9713) .
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Tab.2 Morphometric characteristics of Procypris rabaudi X£SE
L L PR TZRS

(R g ke fom Hﬁ)ﬁ%?a%ﬁt JingYiie=s aiﬁti Hﬁf&}aiﬁt
Body weight Body length n Intestine weight Hepatopanceras weight Intestine length
to body weight to body weight to body length

7.1-25.8 6.8-9.3 68 0.02440.0048 0.016%0.0031 1.42+0.34

109.5-155.5 17.4-18.8 49 0.021£0.0051 0.01940.0029 1.74+0.42

339-471 21.7-26.5 50 0.01740.0032 0.02540.0043 1.9740.51

526.5-772.4 27.2-31.4 62 0.0134+0.0025 0.03140.0027 2.3240.61

1172.6-1412 33.2-38.6 36 0.011£0.0009 0.03740.0047 2.95+0.64

®3 EREHLCEEMSERENFRANOEEE
Tab.3 Regression equations of morphometric characteristics of Procypris rabaudi to body weight or length
I H ISl , R
Item Regression equation

58 54K Body length-body weight ¥=0.0425X>"" 240 0.957
5T E 544K Body length-body gutted weight ¥=0.0373X>"% 225 0.9516
FF T 21640 5 14 )fi & Hepatopanceras weight to body weight-body weight ¥=0.0019.X+0.032 260 0.9795
o 455 5 15 R & Intestine weight to body weight-body weight ¥=-0.0014X+0.0174 270 0.9713
K365 5 5K Intestine length to body length-body length ¥=0.2137X+1.1396 220 0.9821

22 FEEEENERFEMNEINELER

1% 4 7T 50, e o B g JBR I X £ Ry L SR
SAA MR AT B AL SR A S A I A AR A 5 7 Tt
& AR T TN R A R B AR A, DL
T A TR AL 2E . DA E R Sk T 4 A 2

TR BRI R &S (P<0.05), ELH AR 6 FhEE A R
B T4 50 AL 2 8 10.69 %~79.32 %, 55 (A ik
WAL= 9.83 %~53.07 %; H U MM S
FHs SERORI AL S0 SR 22 5 LUK FE 0 AL A 5
2o HEIRAT I H [FIFE B A8 4 LA

F4 AREN 7 MHEGREMOEMNELER

Tab.4 1In vitro digestion rate of 7 proteins by P. rabandi n=4; X+ SE: %
W 18 Intestine HT J# % Hepatopancreas
& IR + ¥ i HER T ¥ HED

Feed of protein source Dry matter Crude protein Dry matter Crude protein

2 ¥ Fish meal 47.95+2.41° 60.34%+4.16° 45.244+1.98° 57.31%£3.01°
©. #f Soybean meal 40.46+2.13° 54.9444.08° 37.4642.15°¢ 52.3943.46°
¥ #3 Cottonseed meal 26.74%+1.17" 39.4243.47" 24.324+1.42° 36.454+2.59"
3 A Rapeseed meal 28.16%1.67° 45.614£2.97¢ 26.78+1.54¢ 41.87+2.61°
fi£ 4k, = #] Extruded soybean meal 43.3243.09" 52.49+3.91° 40.98+2.07° 50.13£2.06°¢
& ALAR KA Extruded cottonseed meal 28.414£2.07° 43.57+2.87° 26.37£1.68° 39.42+1.46°
I AL Extruded rapeseed meal 30.78+2.16" 49.1342.48° 28.9241.49¢ 46.56+2.37¢

e A REFAEAR LR T HORERTEREE (P<0.05).

Note: Values with different supsoripts in the same raw are significant difference (P<0.05).

SR KRR AL IR 5 2 TR B 7 1 R A S
Wy RN B 0 ) AR A R R AL A 3 B 3 T
(P<0.05) . HH, FpRZibE TR & AR
AV A0 28 A8 i 3 43 | 38 N 6.25%10.53% 75 I JBE
JIFE 43 5] 18 00 8.43%8.15%; SEAA AL JE T # . B

T B AR T b 2 i 4 3 HE 0 9.30%17.72%,
78 BT AT 43 B8 00 7.99%.11.20%; S A0S, g
T8 T TR o ) o ) B A A 2 SR I R A
Y HRAEE, RT3 e TN B R R R T AR
HIT 2 2 FAK (P<0.05) .
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2.3 SFREEXE BRI ERE

0~4 h % Jo 2 fizy 18 Bl B 11 TR B B R A
R RE I E AR R R AP 1~5, L R Ay
37 I Ty Pl e R T A b, Tl R PR} R R
WA AR FE (mg/h) o BERREE L KN RO T ]
R A R BOK AR E R LR I BE T Kb KA
TF 160 18 A T 2 ol 0 A 2 1) A2 ) A (] V9
g S E LA iR AN KRB I 5.

—&— # f Fish mcal

g 1001 = fl Soybean meal
;Dg —h— 18} Cottonseed meal
N ] 80 | —%— 3 I Rapeseed meal
IH &
X a 60 -
=+ 2
@ 2 40
% g 20 -
wE A
S 0““/1 ! ! ! L L )
0 0.5 1.0 1.5 2.0 2.5 3.0 3.5 4.0

K %] /h Time
B EAR BRI L B R R
Fig.1 Amino acid production of protein enzymolysis solution

at different time

B4t % M Extruded soybean meal
70 —h— WA ? Extruded cottonseed meal
SEF

60 —%— N 4L 3Kt BExtruded rapeseed mial/

50

=2
g
20 S
0 e

1.0 1.5 2.0 2.5 3.0 3.5 4.0
Kf W /h Time

B2 WALE AR R R AR AR R FE N AT AR A

Fig.2 Amino acid production of extruded ingrident

S R/ mg
Amino acid production

0 0.5

enzymolysis solution at different time

80 - —&— = Ml Soybean meal

o
g 70 11t = M Extruded soybean meal
>~ 60

e s

X

=3 30 A~

®

S

®

=

0 = 1 1 1 1 1 1 J

Amino acid production
~
(==}

0 05 1.0 1.5 20 25 3035 4.0
K W]/h Time

B3 SRR AL SRAAE A 2 R L A B B B 8] (424K
Fig.3 Amino acid production of soybean meal and extruded

soybean meal enzymolysis solution at different time

EARE

oué 80r —&— [l Cottonseed meal
g5
~3 60
L
=X e
e 40+
®# o 20f .

< 0 — 1 1 1 1 1 1 J

0 0.5 1.0 1.5 20 2.5 3.0 3.5 4.0
0 ), h Time

Bl 4 A AL RO A 2 SRR G 2 B B T ] ) A2
Fig.4 Amino acid production of cottonseed meal and extruded

cottonseed meal enzymolysis solution at different time

ooE 70 - —@— ¥ M Cottonseed meal

g g 60 JZALSEM Extruded cottonsced meal

<

w3 50
=

K2 40

HE 30

& 9

o -

Ne 10 v

\Wj e 0 _d-/nv L L L L L J
< 0 0510 1.520 25 3.0 3.5 4.0

K uf;h Time
Bl 5 AR Ab i KA Ak 2 R G 2 B B T ] ) 42 0
Fig.5 Amino acid production of rapeseed meal and extruded

rapeseed meal enzymolysis solution at different time

M 1~5 FIZE 5 a] 40: 1) X F Ay, 8.3
FEFIARRT 4 FhAS [F) 0 82 1Rk BEORE, DL oy 1 i e
SRR R TS B K, i 21.80 mg/h, B3 & T
fih 3 B R A AL (P<0.05) . 4 26.50%~67.27%; H:
R R, TR A AT X S A I B R s B TR A A
RN, 2) XT3 B E AR, DU
FE ) B At 2 2 i A I B R, A 16.37 mg/hs K
ORI G AR RN . 3) SEM R AT AL
S5 5 A SR gy T L R A BRI ) A O P Y Ll ok
MR ZE K (P<0.05) , 43 3G 0 T 10.74%-
16.08%, T 2 F B2 AE J5 » Bl gt 2 5 TR 1Y) A i 0ok 1
HIBZETRET 15.28%( P<0.05)
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RS BBRESERAKE (V) MRERE (X) HEESERSERNEMEE
Tab.5 Regression equations of amino acids production (¥) to enzymolysis reaction time (X) and amino acids production rate
of 7 protein feeds

SRR ERUEE /(mgeh )

Ing%ejint Regr?ss?jrzziation K Amino aﬁid production rate "
X=ESE

15 # Fish meal ¥=21.800X-1.933 0.9957 21.800+2.167 6
T A Soybean meal Y=17.233X-5.689 0.9904 17.233+£1.894 5
4 %4 Cottonseed meal ¥=14.100X-1.533 0.9974 14.10042.032 5
3% ¥4 Rapeseed meal ¥=13.033X-4.400 0.9858 13.033£1.678 5
4L S ¥ Extruded soybean meal ¥=14.600X-3.089 0.9899 14.600+1.965 5
AL fR¥A Extruded cottonseed meal Y=16.367X-3.511 0.9963 16.367+2.008 5
4L Extruded rapeseed meal Y=14.433X-1.311 0.9979 14.433+1.456 5

3 it

3.1 FEeEHEKER

M3 3 o4, A REE TR ) 54K @) [
VA FERE A 2R AR K — M, B =al®, b {EH
27557, #E W) 54K (L) BRI EREWRF
G W=al®, b 1K 2.780 9. MR EISH 5 4R
0L AR I BT R I RN . B
JoE R B 55 R R B AR L R B R 28 1 1 AH K
A e R B R B I, AT AR N T EARI 3
RIURE B AR 2R ) B Ay I EE, DRI AF PR A R =4 n . g
KI5 R K B2 — R R HUT 2, BB A 3
I, AR EE D .

3.2 BESEMRMHE

HR 0 A S 6 6 52 B VT TR B 1 318 b i H8 40 R0
Ji 18 ) B A B LS 5 AT, A A 2 TR L g o 1
h .

(1) AR E R B R Ak
FORAIE. I R 0 2 B R, B E K 2.64, B
Ak 2.55, i Lk g K 3.0~7.8, 5 LL B+ 0.966.
RG22 H0dE, &R K i 568, ik
B, BRF A a2k, BRI R 2R
0.028~0.033 , UL 8 T fE R 45 500 0.014 957, AR
2 B, A TR PR R R A S A R BT

Q) WHtLEN EYHRCRE, R ettt
Fetr ik, NIRRTk A R 6, RILZ S
BEANSHEEIFE. ER B AR Rk ERR
& B RE S, R,

(3) A R B AL R SE i B BRI e R B 38
BEm (RER). MBS 2R mEiihee 7 m

EELAE, AT DA A SR R e SR
P AL Re D B, B BOE TR EE 0 AN TR S
TR B B TG N )

3.3 ARENEEEREELEE

S S5 R, TR X ol B R A
THALRCR, {8 3 R R B R FR S AT B I9H
PR Rt H R =28, R A T A R R B 2
EWTAES N R AR E E (- R A Y
ik, AEXG FIAR R85 R 5 A SR 45 AR . X
WAZI 7 J7 VR B RTAT M. MRS B A R A T AL
HORE, SRR S fob g RARE Bk, £
i BT SR AR S R AR G-

TR e B2 SRR A AE R, K
BN IR C— R0 IR =K VEIER R, 4 REH
ORI, IF BN IRAE B R SRR R
TR AL M XA B @ L O T I8, k) B
PN AE T TS R, sk R Rk
R TN AR R TG TR
PLTE R )8 1 RO P 4 — /IR R IR 1 LA
WL AR WLARIE . A4 820 B4 8 A T ALY
LR DUNIR O 3 2 DL R R O 2, A SE,
SRR S An i, K46 i) R AR 7 ZEHEAT B 48 IR
ANBIWFTT . T A S5 A M Jo 8 i o ) 2 19
R BEAR JE A FETR I A e R AT 0T 5. S 45
RN, DLa s B fi S T 8 Ry 1Y B A RE ) R,
R GRS LU SR B A K R R B 22 X2
DS AN R B 1 o 2 A A TR 1 P 28 B AT
FIIRIF AR, HCB & A 18R BB AL m 1 4L
H A AR 1 DR [ B 4 KR A R
F) R SRR B L) R AR O P AR ], Savoie %5 1
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5%

XF 19 #hsh e (SRS | RINE
s g RN, 4 B | A - R ABIIER, 314
PR AR A SR AR s T2
R TSR QR IGB IR BRI s N
BB A - BB D PRI A 13 ok . &R
A Z IR R, 45 T 5 A S5 R I H AH A (1Y
M. Moyano 25 " R B AR AL IR LA T 509
A B AN ELAR (Sparus aurata) R B0 €0k Fl
TRBIK R GE Sy, &5 TR 0P R o R R 1Y) K R i
D1 ¥I5RTF A, FF ORI R BB ok R AL A
RIERNERAA R 1A [H), {8 shi 4l B 45 11 45
R T B X PR T % R
BB,
3.4 BEEEXEAEQRABAELEES

H A, — 77 T BT LU ok A A Fc 1l AR R 3 o 1]
B} BB FRNE: S — 75 T Al DL A R I T4 R
(A b3 ) Sk R A AR, SHEh
Ja, — RS T Ve R AL, PUE IR (A
ot B 10 A 1 7510 R o e L R 1 AR IRD ) RS, B
FUGE T A SR T SR AT A 3R 8 T R A
WAL B ZEW N, 55— 7 BT SRR R S
2 Q81%) Bm, B8 5 R R EFER R
N, 5 BB IR A R K. AT S B g A
BRI AL TR L R AR R 1 A B P R R
SR MR R E A, AR R KE,
TR A S H T A RO A B R . X
Al GE & AL I DX SR P AR B by = T R 3%
P %0, Parsons 25 % 5 B GRS L B B B
LTS BB R T . S N R,
FZ AL SR E A5 N 35.7% [ 31 25% I, W 2= 800 ()
B Az R I, AR R B, X e
FIZ AL 7 HA 2T B (B A 2 B VR4 SR
b5 BB A R PR, IR R

TR SR A AL IS, & R 8 T i B
T B0 AR AR DL R AR R R R 1 A i P 3 B
FROAN. X AL A R PR A
KSR AR PUEFRE TR & &, Inz K
AR SR (1.30%~1.59%) AN, 38 4 8 52 B (1
SN B SR, R B R AR (A5 ] B

TR
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Apparent digestibilities of 7 feedstuffs in vitro for Procypris rabaudi from Jialing
River

LIN Shi-mei'’?, LUO Li'

(1.College of Animal Science and Technology, Southwest University, Chongging 400716, China; 2.Key Laboratory of Mariculture,
Ministry of Education: Ocean University of China, Qingdao 266003, China)

Abstact: Procypris rabaudi was an endemic fish in upper reaches of the Yangtze River in china. In order to
investigate the digestibile capacity for 7 protein feedstuffs, digest enzymes for the enzymolysis cultivation were
extracted from intestine and hepatopancreas respectively. The apparent digestibilities of dry matter and crude
protein for Procypris rabaudi to fish meal, soybean meal, rapeseed meal, cottonseed meal, extruded soybean
meal, extruded rapeseed meal and extruded cottonseed meal were determined in vitro. The amino acid produced
from the enzymolysis fluid of seven proteins were measured by the method of ninhydrin in 0-4 hour. The
regression equations of the amino acid to time were conducted respectively. The amino acid production rate from
7 proteins were measured. The results showed that: (1) The digestibility of dry matter, crude protein and the
enzymolysis rates of fish meal was higher than that of soybean meal, rapeseed meal or cottonseed meal, while
the digestibility of rapeseed meal and cottonseed meal was the lowest. The digestibility of dry matter of fish
meal, sotbean meal, rapeseed meal and cottonseed meal was 47.95%,40.46%,28.16%, 16.74%, respectively.
and the enzymolysis rate of amino acid was 21.800 mgeh ', 17.233 mgeh ', 13.033 mgeh ', 14.100 mg*h ',
respectively. (2) Compared to extruded soybean meal, rapeseed meal and cottonseed meal, the digestibility of
dry matter, crude protein and the enzymolysis rates of extruded rapeseed meal and extruded cottonseed meal
significantly increased. The digesitibility of dry matter and protein for extruded cottonseed meal in vitro were
increased by 6.25% and 10.53% in intestine, by 8.43% and 8.15% in hepatopancreas. and that of extruded
rapeseed meal were increased by 9.30%and 7.72% in intestine, by 7.99% and 11.20% in hepatopancreas
compared to non-extrused rapeseed meal. The enzymolysis rate of amino acid for extruded cottonseed meal and
extrused rapeseed meal were increased by 10.74% and 16.08% compared to non-extruded one, respectively.
However, the digestibility of extruded soybean meal significantly decreased. In conculusion, Procypris rabaudi
has a good ability to digest 7 tested feedstuffs. [Journal of Fishery Sciences of China, 2008, 15 (4) : 637-643]
Key words: Procypris rabaudi; protein feedstuff; digestibility; in vitro study
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