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Enzymic Observation on the Ecology of Horse-mackerel

Trachurus japonicus (TEMMINCK et SCHLEGEL)

Chiaki Surmizu and Takeshi Kapaara

Some fish migrate from coast to the open sea with growth, and we think that the physiological,
biochemical and environmental factors have great influence on this migration, We obseived the
digestive enzyme of horse-mackerel upon this opinion, and made clear that the enzyme activities rapi-
dly increase in power before migration, moreover, near the end of autumn, the enzyme activities
of comparatively smaller horse-mackerel of late birth increase as power as those of larger ones of early

birth,
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Fig. 1 ‘The weight of digestive organs of horse-mackerel per
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Q : fished in Octlober, November, December.

each spot are average of more than 20 bodies in same
length (4> standard deviation).
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Fig. 2 The lipase activity of horse-mackerel per one mm. of
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Fig. 3 The amylase activity of horse-mackerel per one mm-

of fork length.
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Fig. 4 The proteolylic enzyme activity of horse-mackerel

per one mm. of fork length.
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storage temperature 1°C.
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Fig. 5 The decrease of enzyme aclivity of horse-mackerel
during storage.
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