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Studies on Nutrient of Carp-fry.
2. Digestibility of Protein and Ingested Feed Percent of Body Weight
in Foodstuff having Various Level of Protein.
By
Keiichiro SYAZUKI

The present paper embodies a study on the effect of protein content in
synthetic foodstuff (Table 1 ) upon digestibility of protein and ingested feed
percent of body weight on the basis of measurement of nitrogen ingested and

excreted by carp-fry in aquarium.

The resulis obtained are shown in detail in Table 2, hut may be briefly
summarzrized as follows :

1. Digestibility of protein in foodstuff containg 10—40% of protein is 90 —
9%, but it generally augments with increase in the protein content.

2. Ingested feed percent against body weight decreases progressively with
increase in the protein conient.
At 20°4£3°C of water temperature, the mean values for ingestion of
foodstuffs holding 10% and 40% of protein content are 8.4% and 4.5%
respectively.

3. Absorbed nitrogen per gram of body weight increases progressively
with increase in the protein content, but the mean values for foodstuffs

containing 30% and 40% of protein are nearly equal to about 2.6mg.
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Table 1. Composition of synthetic feeds used.

Diet No. | I i Y%
Casein 10% 20 30 40
Starch 30 70 &0 50
Yeast 5 5 5 5
Salt mixture 5 5 5 5
Moisture 6.6 5.9 5.4 5.5
Protein 11.25 20.50 27.81 37.00
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Table 2. Digestibility of protein and ingested feed percent of body weight in foodstuffs
having various level of casein.

Ingested feed

Dist | No. o'F weight Pure protein nitrogen (mg) Digestibility percent of
experi- | of fish : - body weight
MNo. ment (g) |SuppliedRemained|Ingested | Excreted/Absorbed (%) 2
1 5.31 9.45 1.89 7.56 0.52 7.04 93.1 8.40
2 5,31 9.45 1.47 8.01 0.77 7.24 90.4 8.90
| 3 4.32 7.74 1.62 6.12 0.71 5.41 88.5 8.38
4 4.32 7.74 1.97 5.77 0.72 5.04 87.6 7.90
5 4.78 8.50 1.25 7.25 0.88 6.37 87.8 8.9
1 3.80 12.46 4.17 8.29 0.39 7.90 95.3 6.65
2 3.80 12.46 4.65 7.81 0.47 7.34 93.9 6.24
i 3 5.28 17.38 5.40 11.98 0.41 11.57 9.6 6.88
4 5.28 17.38 5.50 11.83 0.50 11.38 95.8 6.84
5 3.53 11.45 3.92 7.52 0.34 7.18 95.5 6.66
1 5.61 23.58 6.33 17.24 1.06 16.18 93.9 6.9
2 5.61 23.58 9.85 13.72 0.59 13.13 95.7 5.49
i 3 5.60 23.56 8.85 14.71 0.83 13.88 94.9 5.90
4 5.60 23.56 7.79 15.77 0.71 15.06 95.5 6.31
5 3.83 16.95 6.32 10.63 0.51 10.12 95.2 6.25
1 5.58 31.38 14.36 17.02 0.65 16.37 96.2 5.17
2 5.58 31.38 16.77 14.61 0.38 14.23 97.4 4.44
v 3 3.70 22.50 14.42 8.08 0.3 7.77 96.2 3.65
4 3.70 22.50 12.84 9.66 0.33 9.33 96.7 4.39
5] 3.40 20.72 9.39 11.33 0.38 10.95 96.7 6.17
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Table 3. Ingested feed percent of body weight of fish supplied with various amounts of Diet .

Body weight of Amount of diet Amount of diet Amount of diet |lIngested feed percent‘
Fish (g) supplied (g) remained (g) taken (g) of body weight (%)
4.24 0.85 0.35 ’ 0.50 11.80
3.77 0.55 0.14 ’ 0.41 10.87
3.50 0.35 0.00 | 0.35 10.00
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