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Table 1 Nutrient composition of test feeds %
A A Ingredients
Compisition iy Fishmeal TR Sovhesn meal
HHEE] Crude protein 62.45 44.87
#AHEHS Ceude Lipid 9.98 1.03
Flb Ay Crude ash 11.83 6. 19
41 Moisture 10. 18 12. 89

1.3.2 FREE HAFERT S0 BEHMEHE 0.400
g, 0 pH 7.0 Bim pH 2. 2) BB ok 50 mL, B HIEEH 5
mL, HBTIEE R E AT MATE RS
BERES 150 IU/mL, SRR E T(28 =0. 1) TCHibisE
FEo L 50 K/ min IRIEFHTTHEM . FH 30 min B
0.2 mL,3 EATRE, Gl 85 76 0 % (B iR, B SRR A
10% ZEEEHE 0.2 mL,3 500 +/min, &£ 25 min, I L5 H
0.2 mL, FHE =G B G L E R, 5 0BR
3TEE BRETHEITE,

L33 Sl ®E MHBRRABRSEIHE. S0 g, &
pH 7.0 HE pil 2. 2 BEA2 4% wh i 40 wl., BIBEH 10 mL, 3
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BRFFROAEMESLUMBMARE 150 Unl, B8R ARED,
4RI, BEF(2R0.1) CHERAKERET BF 22 HUEREMBREERILR

1A 50 ¥/ min JEIR 1L 8 b, ARSI AEAT DI AR
R AN, SRS RSP S RT,
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BB M (pH 2.2) TR pH 7. 0) EE RS 1, 5
R L. AR LA, KR T . BT B O RERE
WAL HA 36 .40 40 T, H LLH 8 8GE iR AR, B
FFARREARIR, 7S B IE R E M (36 ~ 44 °C) AT RRAE 3R
o BT B A04 (B, SE L AR WA D 1 B H AR TE RS i
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212 FANKEEpH fEpH1.4-82 K, 84G% pH
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Fig. 1 Effects of tempterture on protease activity of M. ma-

croplerus
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Fig. 3 Amino acids production of fishmeal
enzymolysis liquid at different time
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PH A TR A ) 1 SRR ER /L A B AR R o B AR O (B] R Bk IS
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A 34 g 2 B, AR LB T AR T
FEO0E FT RS A B B AR K, A 3 S8 52. 288 mg/h,
33,352 mg/h, B AT H B S A I e MW E O &
R TR B, 20 947 51, ,, =2. 45,1, =2.308
ly g =2.45,2 Felh 2 JLF & & WA =4 E AR O S
WL 4913k 24,328 mgsh. 25275 mgsh 119, 843 mesh.
17. 535 mg/h,
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Fig.2 Effects of pH on protease activity of M. macropterus
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Fig. 4 Amino acids production of soybean meal
enzymeolysis liquid at different tive
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Table 2 Regression equations of amino acids production to enzymolysis reaction time and
producing rates of amino acids from fishmeal and soybeal

paketiat o

Feed sample

A

Crude enzyme liquid

LR
Regression ceuations

R® ML HE (mg - h ')
Produced rate of

amino acids

1) 8 Siwmach ¥ =26.013 5 +23.263 Toesnl 24128

Fish meal 1 Tnlestine ¥ =51.456 x +33. 447 0.987 5 52.288
HEEE ¥ =24,559 % +24. 895 0.971 9

Hepatopanceas 25.275

21 & Stomach ¥ =29.841 x -11.474 0.9116 19, 843

Soybean meal i Intestine Y =30. 668 «+ +38.920 0.9358 33,352
M i ¥ =16, 724 = +4.7703 0.9303

Hepatopanceas 17. 535

R3 AR S NI TR B ol (L
Table 3  Digestibility of M. macropterus erude enzyme in

fishmeal and soybean meal in vitro %
jiik i =2,
) it Fishmeal Soybean meal
Rawmateral - -
i N I [ I I
D:H’Mﬁ 51.00 32,73 23.50  41.25 21.00 18.50
vy matter

CEF  6a.a6 9.51 47.25 5843 47.70 42,10
rude: prolein

* 1 | =9 Stomach; T —0f Intestine; I —HFERAR Hepatopanceas,
3 ATt
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Protease activity of digestive tract in Mystus macopterus

LIN Shi-mei', WANG You-hui', LUO Ii', YE Yuan-tu', TF Tao®
{ 1. Fisheries Departmeni, Southwest Agricultural University, Chongqing 400716, China;
2. Agriculture Burean of Shapingba District, Chongging 400700, China)

Abstract; An experiment was conducted on prolease activities, kinetics of enzymolysis and digestibility in vitre of
Mystus macopterus. The results of protease activities show that the optimum temperatures in stomach , intestine and
hepatopancreas for protease are 36, 40 and 40, and the optimum pHs are 2.2, 7.0 and 7.0, respectively. Using
fishmeal and soybean meal as the feeds to study the kinetics of enzymolysis and the results indicate that the enzy-
molysis on intestine is better than those in stomach and hepatopancreas that the amina-acids-producing rate for fish-
meal is 52. 288 mg/h and for soybean meal is 33. 352 mg/h in intestine, but for enzymolysis in stemach and hepa-
topancreas there is no significant difference between them.
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