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Table 1 Effects of different pH treatment time on the growth and feeding of A. japonicus Selenka
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X CK 0 20. 3240, 15° 24,5640, 17" 0.6340. 06" 1.7540. 06" 36. 080, 20°
Al 1 20.3240. 15" 25.3240.13% 0.7340.09" 1.89+0.11% 38.4940.25%
A2 3 20.32+0.15° 25.7340.18" 0.7940.06" 2.0140. 10" 38.95-+0.19"
A3 6 20.3240.15° 26.45+0. 16" 0.8840.07" 2.1940. 08" 39.85+0.15"
A4 9 20.3240.15° 24.2640.19° 0.594+0. 08" 1.5940.08" 36.920. 17"
A5 12 20.3240. 15" 23.8440. 15" 0.53+0.07° 1.5340.12° 34.680. 16"
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Fig. 1 Effect of different pH treatment time on protease

activity of A. japonicus Selenka
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Effects of pH with Different Durations on Growth, Feeding and

Activity of Digestive Enzyme of Sea Cucumber. Apostichopus
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Abstract: In order to study the effects of different pH treatment time on the growth,feeding and digestive en-

zyme activities of Apostichopus japonicus Selenka,the average weight of sea cucumber (20.3240. 15) g was

used as the research object and fed for 30 d. The sea cucumber was remained in seawater at pH 7.3 and 8. 9

for 1,3,6,9,12 h respectively every day and then placed in natural seawater at pH 8. 140. 3 as the same as
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the control group. The results showed that when the pH value of the culture water was 7. 3, the specific
growth rate (SGR) ,food conversion rate (FCR) and feeding rate (FR) of the sea cucumber showed a trend of
increasing first and then decreasing as the treatment time increased. When the treatment time was 6 h,the in-
dexes reached the peak value,which was significantly higher than that of the control group (P<<0.05). When
the pH value of the culture water was 8. 9,the SGR,FCR and FR of the sea cucumber gradually increased
with the treatment time. There was no significant difference with the control group (P>>0. 05). When the pH
value of the culture water was 7. 3, the protease and amylase activities of sea cucumber increased first and
then decreased with the increase of pH treatment time,and the high activity turning point appeared in the 6 h
treatment group per day. While the culture water pH value was 8. 9, the protease and amylase activity de-
creased with the increase of pH treatment time. The results of the experiment show that the short-term fluc-
tuation of pH can promote the growth and digestion ability of sea cucumber to a certain extent, but if the pH
fluctuation lasts for a long time,it will inhibit the growth and digestion of sea cucumber.

Key words: A postichopus japonicus Selenka,pH,growth,feeding,digestion
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