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Table 1 The breathe frequency of olive flounder at different

temperature
BE/T L8 o S 3¢
temperature breathe frequency remark
18.2 2526
15.0 2526
11.0 24--26
9.0 023
7.0 023
5.0 18--20
4.0 12~15
3.0 12~13
2.0 11-~12
1.5 10~11
1.3 9--10
0.5 85
0.0 4--8 TR I A AL
-0.3 2-6
-5 2—6
-0.7 26
-1.0 0.2-3 R I A L A
-1.2 0.2-3 e N A

* BN T SRR R B RB . Data were obtained with

flounder keeping stili.
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Table 3 Effect of descend step and rate of temperature on
" survival time without water

B R/ C on

FEEHE descond ; K PR 5 EH AL b
EH ﬁ 1 EIEL, H:ﬁ&gllﬁﬁ'fﬂﬁiji_tﬁ -0.7~ descend step Tﬁe:nmer;?:;: survival time
0CHERN, HTZRBREAHFR, ERYNKERE 10T B £ above 10T <4 63
S . 0r ~1T =1
Al l}%ﬁ?ﬁﬁﬁo 1T ELF below 1T 0.5
2.2 FAKRFHRA .
FUFAEARIREE T A 0K AR 55 o 1] F R 35 ok 78 10T BIL: sbove 10T <4 54
FHRERNERSERLE 2. 0T -1% <2
LT BF below 1T (.5
iR
®2 *ﬁ ﬁTFﬁE*ﬁEHmﬁﬁiim 107 LA £ above 10T =4 a5
Table 2 Survival thne and weight change of olive flounder at 10€ ~1U <1
different temperature without water C BT below 1€ <1

BT

13~15 7--10 3-5 -0.5—~1.5
temperature
R/ 2 37 48 64
survival time
HEEL/ % _
weight change 2.8 4.2 3.8 2.4

M2 PN, FHERE -0.5~1.5CHA
WK RO E R, et aEaER L. X5

R 3R, RRAHEGKPHBERERN, &
ARG BT B, SR —ERMFER A%
FEH IR B L AR e, 7 A R B,
FREEIR B LB AN, SR MR B ERS, SR
TP T ABE o  B TE 0 95 X MR B R AL
BRE, A ARV, ERAF &SRR

PDF SCH{#i ] "pdfFactory Pro" X Hfix A% www. fineprint.com.cn



http://www.fineprint.com.cn

2 HOEE FHGKREER 103

S BIFE T, A PRE MR, MM HE
) T 2K AR T 6 (B
2.5 FERBETTEHR

AR F7 0 I OF A SR 1 e [E e LR 4,

4 FRARANESTRZARGENE

Table 4 Different methods and survival time without water

¥.3: 3 i BE/C  RiESE/M
method condition ternperature  survival time
NRBEEE 40X 107 5TMS 20 min  13~16 15
anesthesia H P in oxygen
11273k 3 FEM inar  -0.5-1.5 16
low temperature ST n oxygen —0.5~1.3 64
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Fig. 1  Survival rate corve of olive flounder during storage

without water
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A waterlessly keep — alive technique for Paralichthys olivaceus

Lin Qi Yin Bangzhong Yao Jian Liang Mengqing
{ Yellow Sea Fisheties Research Institute, Chinese Academy of Fishety Sciences , Qingdac 266071}

Abstract  Choosing 2-year-old cultured olive flounder, using the principle of ecological ice — temperature
method, the critical temperature, waterlessly keep — alive process and influence factors were researched. The re-
sults show that the critical temperature of cultured olive flounder is —0.7~07, and the temperature, temporary
culture time, oxygen supply and descend rate of temperature are the main influence factors upon the process.
With low temperature, the survival rate of olive flounder reaches 100 % for 52 h, and 90% for 60 h, but gets
down to 50% at 70 h, meaning the organism state of flunder had get to its limit 52 h later and death hegan to
occur. The study comes to the conclusion that low temperature method is much better than TMS anaesthesia
method.

Key words Paralichthys olfvaceus, watetlessly keep — alive technique, critical temperature, influence factor
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