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Tab. 2 Relative content of fatty acids in the gut of H. edulis and S. chloronotus (%, mean + SD)

e el NGRS

7 At 12 Afy 7 A 12 A6
Cl4:0 1.65+0.48 1.69+0.86° 1.65+0.61" 3.22+0.05"
Cl14-isobr 0.42+0.04 0.41+£0.07° 0.61+£0.24 1.19+0.03""
Cl4-antiso 0.10+0.03 0.09+0.02° 0.14+0.07 0.36+0.02%"
Cl15:0 0.24+0.04 0.20£0.07° 0.42+0.11 0.68+0.01°
C15-isobr 0.19+£0.01" 0.30+0.04°" 0.31+0.16 0.55+0.01°
Cl6: 0 6.72+1.45 6.17£2.24° 6.97+2.03" 13.700.25%"
Cl16 : 1(n-7) 2.66+0.53 3.22+41.25° 3.25+0.15 9.61+0.37"
C16-isobr 0.26+0.02 0.20+0.04° 0.34+0.14" 0.71+£0.03"
Cl6-antiso 0.20+0.06" 0.47+0.15°" 0.22+0.03" 0.88+0.01%"
Cl7:0 0.57+0.04° 0.50+0.08 0.77+0.05" 0.63+0.01"
C17 : 1(n-9) 0.34+0.10 0.38+0.12° 0.38+0.26 0.90£0.04
Cl16 : 4(n-3) 6.15+2.34 8.36+1.28° 4.28+3.72 4.38+0.32°

C18:0 5.95+0.91 5.53+0.81 6.94+1.85 6.15+0.31

C18 : 1(n-9) 1.39+0.14 1.30+0.12 1.17+0.35 1.28+0.15
C18 : 1(n-7) 1.61£0.05 1.51£0.22° 1.81+0.48 2.46£0.05

Cl18 : 2(n-6) 0.80+0.30 1.65+0.64 1.62+0.83 1.14£0.19
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Fig. 3  Fatty acid profiles of the gut of S. chloronotus (a) and H. edulis (b) in different months
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Determination of the food sources of two tropical coral reef
sea cucumbers Holothuria edulis and Stichopus chloronotus
using a fatty acid biomarker analysis
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Abstract: Sediment-feeding sea cucumbers play an essential ecological role in the tropical coral reef ecosystem
through their large sediment-intake capacity. However, the composition of their food sources is not clear. In this
study, the fatty acid composition of Holothuria edulis and Stichopus chloronotus in a typical coral reef off the coast
of Sanya, Hainan was determined. The results showed significant interspecific and seasonal differences between the
fatty acid composition of H. edulis and that of S. chloronotus. In July, flagellate algae and protozoa were important
food sources of S. chloronotus. In December, S. chloronotus had a wide range of food sources, including flagellate
algae and protozoa, heterotrophic bacteria, brown algae, and red algae. The main food sources of H. edulis were
brown algae and red algae in July, whereas heterotrophic bacteria and green algae were relatively higher in De-
cember. These results can provide data for revealing the ecological functions of H. edulis and S. chloronotus in

feeding activities.
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