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Effects of temperature, pH value and metal ions on protease
activities in the digestive tract from sea cucumber
(Apostichopus japonicus)

WANG Ji-giao', TANG Li'?, XU Chong', CHENG Jun-chi', WANG Nian-bin’

(1. School of Life Science and Technology, Dalian Fisheries University, Dalian 116023, China; 2. Liaoning Marine
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Abstract: Effects of temperature, pH and metal ions on protease activities in the digestive tract were studied in
sea cucumber (Apostichopus japonicus) with body length of 24.2 cm#0.7 cm by means of spectrophotometer. The
results showed that the optimum temperature and pH value are 40°C and 7.20, respectively. The metal ions including
Hg*', Mn®*, Ag’, Pb*" , Ba*, and Ca®" were found to inhibit the protease activities while the Cu®*, Zn**, and Mg**

promote the activities.
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