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Fig, 1 Effects of pH on activities of
digestive enzymes of hybhrid sturgeon
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Effects of pH and temperature on digestive enzyme activities in
stomach of hybrid sturgeon ( Huso huso & x A . ruthenus %)

YE Ji-dan, LU Tong-yan, TIAN Lei, SUN Da-jiang
{1. Heilongjiang Fisheries Research Institute, Chinese Academy of Fishery Sciences, Harbin 150070, China;
2. School of Bicengineering, Northeast Agricultural University, Harbin 150030, China}

Abstract : Six hybrid aturgeons{ Huso huso § x A. ruthenus 3 )at 1% year of age and body weight 510-625 g were employed to test the activities
of protease, amvlase and lipase of slomach in vitro. When pH was at the range of 2.2-7.8 and water temperature at 30 C the protease activity de-
creased gradhually with pH increasing, which showed protease has high activity only at low pH. Amylase and lipase did not show any enzyme activi-

ties until pH increased 10 over 6.2, and their activities were lower than that of protease. When water lemperature was at the range of 2040 T the

protease activity increased with the lemperature increasing and the astivities of amylase and lipase got to their peaks a1 35 1 and 25 °C, respective-

Iy.
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