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The effect of temperature on rearing of Japanese

sea bass, Lateolabrax Japonicus

Chia-Fu Huang, Jung-Hsin‘TSeng and Hiung-Chi Tang

Japanese sea bass,La teolabrax japoni cui‘,is extremely euryhaline and can be acclimated
from sea water to fresh water. T_olences and responses of ;juvenil'es of Japanese sea bass to
temperature and a series of fem'perature were measured for lethal temperature and gain
body weight, specific growth rate, feed convei'tion in freshwater. "The lethal minimal tem-
perature is 3.5°C, the lethal maximal -temberhture is 35.5°C. o

‘ Jépanese sea_bass juveniles ‘were reared at constant femperature in the four different
level temperature 15°C, 20°C, 25°C, 30°C. For fish 5.3 cm total length, feeding with artificial
feed of 40% contain protein for»eigl‘xt weeks, gain body weight, specific growth rate were
greatest .at 20°C, feed convertion -rate was lowest at 25°C, survival was greatest at 30°C.

So the optimil temperature for aquaculture are 20 ~ 25°C.
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"Fig. 1 Growth of Japanese sea bass rearing in different

temperatures.
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Fig. 3 Specific growth rate of Japanese sea bass
reared 28 & 56 days in different temperatures.
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Fig. 4 Survival rate of Japanese sea bass reared for
28 & 56 days in different temperatures.
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Table 1 The effect of different temperature on the
FCR, Feeding rate and SGR of Japanese sea

bass, Lateolabrax japonicus .

BRER | 1s°eCc  ©20°C  25°C 30°C
Cultivated temperature

Mean body weight (gm)

f@FE Initial o 5.27 5.28 5.33 5.28
AWRE  Final 8.75 13.49 13.65 13.93
g% Mean gain (gm) 3.48 8.21 '8.32 8.65
#fEE Feed Intake (gm) 13.36 16.67 14.48 18.34
{GFFA  Survival rate (%) 100 100 100 100
SHFHEB  Feed conversion rate (FCR)!'  3.84 2.03 1.74 2.12
$EEE  Feeding rate (% day)? 6.81 6.34 - 5.45 6.82
BEAE  Specific growth<rate (SGR)» 1.81 335 3.36 3.46
REa AR  Experiement period (day) 28 28 28 .. 28

Mean body weight (gm) v o
BEBYE Initial 5.27 5.28 5.33 5.28

AWK E Final 113.42 23.50 22.85 20.40
F@E Mean gain . 8.15 18.22 17.52 15.13
4iggm Feed Intake (gm) 2830 37.35 30.83 36.50
mzas  Survival rate (%) : 89.1 91.3 195.6 63.0
R fagy  Feed conversion rate (FCR): | 3.47 2.05 1.76 2.41
g Feeding rate (% day ) 5.41 4.63 3.91 5.08
gz Specific growth rate (SGR)? 1.67 2.67 2.60 2.41
=Ea#Af Experiment period (day) 56 56 56 - 56

1 FCR = Feed Intake / Mean gain body weight

2 Feeding rate = Feed Intake - Initial wt. + Final wt. ~ < 100%
' 'Feeding day a 2
3 SGR = In _Final wt. - Feeding day
Inital wt. :
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