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Tab.2 Affect of diet phospholipid content on growth and survival of the experimental sea cucumber (Means +S. E, n=3)
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2 0.337£0.01 0.87=+0.01 1.6540.02" 89.15+£2. 81" 97.6740.10 *
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Tab.3 Proximate analysis of body composition of the experimental sea cucumber (%, mean®S. E, n=2)
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Abstract: Sea cucumber (Apostichopus japonicus) juveniles, with an average weight of 0. 8 g, were fed
with tested diets designed with gradient level of phospholipid (0. 05%, 0.33%, 0.65%, 0.96%, 1.32%,
1.55%, 2.08%) for 31 days. After 31 days’ feeding experiment, weight gain (WG), survival and body
composition such as crude protein, crude lipid, crude ash and phospholipids were determined. The results
showed that the WG and phospholipids content of sea cucumber juveniles were affected by dietary phospho-
lipids significantly. The WG reached 111. 13% when the dietary phospholipids content was 0. 65% , and
then leveled off when dietary phospholipids further increased. The phospholipids content reached 3. 20%
when dietary phospholipids was 0. 33% and hadn’t increased significantly when dietary phospholipids fur-
ther increased. There was no significant difference of contents in crude protein, crude lipid and crude ash
between the different treatments. Thus, the optimum dietary phospholipids requirement of sea cucumber,
Apostichopus japonicus , was suggested to be 0. 65%.
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