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Table 1 Basal diet ingredients
B4 Ingredients “ (% )Percent(%)

HEE Glucose 5.5
it ] Sucrose 10.0
ki) Starch 4.0
BREQ Casein 50.0
PR AR Na - Citrate 0.3
TMM Na — Suceinate 0.3
AEF R Cholesterol 0.5
BA TR Mineral mixture 8.6
Bameg Vitamin mixture 2.9
HH# Celtulose powder 5.9
BB Agar 3.0
R AER Choline chiorile 1.2
Hj et fR2A Duetary lipid 8.0
B Total 100
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F ARG IE OL
2 5R

B3 45 KERIAR, FI 4 Pk 1 1R Ir 4l AR i LTS 38 10 B BR A 6 SR B9 1 3R 3
HeR 4 SN IFRERRR, MERDR, WP RE, SRR AR BA5aF
B EREN, HREERRTEE. RBEHUE, S MABRHL TR MR T _H T
#4,

PDF SCfHffiH "pdfFactory Pro" i A4 www. Fineprint.com.cn



http://www.fineprint.com.cn

¥ BELCE AR ORI IR RN B3 3T AR AL AR A B B A 77
F2 MIF4RBEH SRS ITHR %)
Table 2 Analysis of fatly acids of 4 experimental diets{ % )
= o
Diet
R R 1 2 3 4
Farty aeid
C14:0 5.9 4.5 5.5 9.4
Cl16:0 15.5 23.2 15.0 258
Cle:1 10.7 15.2 15.8 10.3
CiB:0 13.2 5.6 8.3 3.8
Cl8:1 21.1 21.5 19.2 16.6
C18:2wh 25.2 6.1 24.1 2.2
C18:3w3 9.4 4.2 8.6 2.1
C20: 403 - 0.1 0.2 2.4
C20: 53 - 8.3 4.1 12.1
C22:6u3 - 0.4 1.7 4.9
3 SHAPRBRTXMHTNER SRR ERAS X)
Tahble 3 Effect of fatty acids on svrvival, molting and growth of juvenile of Tiger shrimp
¥ ] ) ) 4 ot 18

Experimental group Contrast
FEyHE(R)
Initel Ave. body w. (g) .83 0.85 0.87 0. 86 0.93
BEHE(R)
Final Ave. body w. (g) 1.46 1.56 2.33 2.41 2.57
HWAE(%)
Percent gain (% ) 75.7 83.6 167 .8 191.¢8 178.5
FIEE(%)
Survival (%) 56.0 75.0 87.0 94.0 8.1
B KM )
Times of moiting (Ave. ) 2.6 2.1 3.7 4.9 4.3

3 itig
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Table 4 Fatty acids composition { % } of the muscle from the juvenile tiger shrimp { After the experiment)

K
Experimental group Wi
FERER (% ) : : } ¢ Contrast
Fatty acid{ % )
Cl14:0 0.7 0.8 0.5 0.8 1.0
Cl6:0 12.6 15.1 15.4 18.3 i4.1
Cla:1 5.9 4.6 4.8 3.7 3.5
CI18:0 8.8 14.5 9.0 il.2 1.9
C18:1 25.7 22.4 24.3 16.7 22,6
C18:2wh 15.3 9.4 7.7 6.6 31
C18: 3w3 6 0.4 0.6 6.7 0.8
C20: 46 0.8 .9 1.4 5.2 2.1
C20:5w3 15.7 12.9 4.6 7.8 16.5
C22:503 0.5 0.6 0.4 0.8 0.7
C22:6w3 4.9 B.4 11.3 11.2 8.5
BaRrin & (%)
0.90 0.88 1.02 1.13 1.10
Total fat { %) ‘
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SRR BR BT RRRE BT RE R R AR KB A E B R AR —, MR Mk
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EFFECT OF DIETARY FATTY ACIDS ON SURVIVAL,
MOLTING AND GROWTH OF JUVENILE TIGER
SHRIMP, PENAEUS MONODON

Gao Chunren Liang Yaquan Liu Qinghui Han Ashou
(Yeliow Sea Fishery Research Institute, Chinese Academy of Fishery Scienses, Qingdao 266071

ABSTRACT We have chosen four kinds of fat which contained different farty acids and added
each of them into basal diet to form four experimental diets. After 45 days feeding experiment
on Juvenile of tiger shrimp, we have got the results as following: Feeding with the diet con-
taining high unsaturated fatty acid, the juvenile of tiger shrimp can get more fast growth and
higher survival ratio. Although the content of fat of the shrimp body is similar, the composition
of fatty acids of the shrimp body is significantly different (F>>F, 45). The ability that the juve-
nile tiger shrimp transforms the fatty acids (less than 18 carbon) into HUFA is deficiency.

KEYWORDS P. monodon, Unsaturated fatty acids, Nutritional requirement, Survival,

Molting, Growth
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