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Effects of dietary L aminaria residue levels on crude protein and am ino acids di-
gestibility of the tilapia

W ang Shoukun' L iJiansheng' L in Shugen® Peng Shiyao® Gan Chunji’ ShiM utian’
(* College of A nimal Science; *Testing Centre, FAU, Fuzhou 350002)

Abstract Five ortsof dietswere composed to contain 0%, 5%, 10%, 20% and 30% L aminaria residues
and 5% fish meal was used in each ort of diet and the dietary crude protein levelwas around 23 3% . The
results show ed that total goparent digestibilitiesof amino acidsof L aminaria residue group sw ere higher than
that of contrast group of tilagpia, Oreochranisniloticus, inw hich, the average digestibilityw as 79 3% and the
digestibilitiesof 10%, 20% and 30% L aminaria residue groupsw ere significantly higher than contrast group
repectively (P< Q 05), but their total dietary digestibility and crude protein digestibility w ere low er slightly
than those of contrast group. T he agpparent digestibility of cystine (Cys) was hightest in dietary anino acids

Therew aspositive correlation betw een contents of animo acids and their digestibilities

Key words L aminaria residue tilgpia; diets protein, anino acids digestibility
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Table1l Ingredients and nutrient levels of diets
/% Y /%
o CrOs Ca P AA EAAI CP GE CF
1 5 8 5 0 10 220 585 05 0307207 20 9 21 613 6 6 7
2 5 8 5 5 10 21 8 537 Q5 Q390 7422 3 22 522 213 48 8
3 5 8 5 10 10 217 48 8 Q05 0400 7323 3 22 9 24 413 310 8
4 5 8 5 20 10 238 367 Q5 04207024 8 25 7 24 312 814 8
5 5 8 5 30 15 9 2720 86 05 Q4407023 024 7 23 812 618 7
DAA: ( ); EAAL ; CP: ; GE: MIkg L CF:
3
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132 P-E5000
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2
Table2 Contentsof dietary anino acids
l)/%
A Glu Ser Gly His Thr Ala Arg Pro Tyr Met Va Cys lle Leu Phen Lys
1 1383506009107 10108316714005414109109%0720819%121
2 1543970590093 0830908019815705 15112 115056120 186 1 12
3 159407068111 08 0650602 316705816713 15406112 172113
4 18 4180530970 72142056 2091169060144 126154009 151184101
5 16936005408 07012005329 1280651661081 2810613017095
X 16138050907 1000662 3715205915 11512 077123183108
SO (0180 280 060 11 Q 050 290 140550180040 120 1602504802100 Q10
Cv 11 2 7 2 10 211 6 6 7 27 621 223 211 8 6 8 7 8 13 919 427 318 7 4 9 9 3
A 9 ; Glu: ; Ser. ; Gly: ; His ; Thr ; Ala ; Arg ;
Pro: , Tyr ; Met ; Val ; Cys ;e ; Leu , Phe ;Lys
2 3
Table 3 Apparent digestibilities of the diets
21
211
, /% /% /%
( ) 1 46 4 72 2 72 5
2 44 1 68 2 74 5
(1 )’ 3 39 7 65 0 78 8
( 3. 4 43 0 63 4 82 5
5 40 9 60 8 8l 5
212 17
5 18% 36 1% ,
( 4.
4
Table 4 Apparent digestibilities of dietary anino acids
1)/%
A Glu Ser Gly His Thr Ala Arg Pro Tyr Met Val Cys |lle Leu Phe Lys
1 59 773570 268 786 687 462677 68 573 469 054786 143 0802 287 7631
2 795838 865 666 68 268 362479191067 277566 09 655086 7756610
3 83891 774265585087 392083073478 48705919244 090577 871 2
4 86594 468 866 094 295 887 792 795 38L18L 05309 38 08 57 7617
5 86 090 574 156 695 491 084 797 071 286 082 363 399 897 195 065 1510
X 79 187 870 664 7831586 077 98598 977 2792459293 065088276 6616
SD 11 28 24 3 66 4 6849110 514 3856 10 97 226 725 525 2623 45538 037 13
CvV 14 2 94 52 7 2 55 12218 410 013 0 94 85 93 57 36 1 63 10511 6
A 9 ; Glu: ; Ser: ; Gly: ; His ; Thr p Ala VATg ;
Pro: ; Ty ; Met: ; Val ; Cys ;e ; Leu ; Phe ;Lys
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213 '
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, , 20% 30%
(q , P<Q 05 5% ( t , P< 0 05), 10%
( t , P<Q 03).
2 2
2 3
( 5.
(P> Q 05).
5 x) (Y)
3 Table 5 Relationships between agpparent digestibilities of essential amnino
(l) acids and their contents in different diets
1) n
R P
His 5 yYy=x/ (0 019x- Q 006) Q 913 P<Q 05
Thr 5 Y=7Q 962 (Q 177X) Q 379 P>0 05
) Arg 5 ¥::5§< /88(08 (808]7z(3x+) a Q 961 P<Q 01
30% , 3 Leu 5 33 Q 807 P>0Q 05
lle 5 QP= 59 477X - 11 976 Q 898 P<Q 05
! Lys 5 Y=57 848+ 49 774.0gX Q 680 P>Q 05
M et+ Cys 5 Y=57 805 (0 117X) Q 730 P>0Q 05
Phet+ Tyr 5 Y=66 725x- 83 039 Q 479 P>0Q 05
His Thr: ; Arg:  Leu e
’ Lys ; M et ; Cys ; Phe , Tyr
, 20% 2 11 (
1996). , )
; ' 20%
, 6 7%
14 8%.

(D ioundick et al 1990, 1985).
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