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Abstract. Proximate composition of both the raw dried powder and protein concentrate of Ulva lactuca
in in vivo assays of apparent digestibility of dry matter (ADMD) and apparent digestibility of ingredient
(ADI) was conducted to measure the bioavailability of raw Ulva powder (URDP) and Ulva protein
concentrate (UPC) as a feed ingredient in the diet of the black tiger shrimp Penaeus monodon. UPC
contained almost three times more crude protein than RDUP but contained more than half of the ash
content. Crude fat, moisture and NFE differed only slightly between the two Ulva forms. The major
biochemical component in both UPC and RDUP was nitrogen-free extract assumed to be digestible
carbohydrates. The ADMD of the test diet containing UPC was significantly higher (98.76 %) than that of
the RDUP (71.53 %) while the ADI of UPC was significantly higher (99.13 %) than that of the RDUP
(71.17 %). ADI is one of the good indicators of the quality of feed ingredients and can be used to select
ingredients for shrimp feeds. P. monodon appeared to have the capacity to effectively digest Ulva lactuca
in either raw dried powdered form or a powder protein concentrate as ingredients that might have very
different nutritional qualities, which may reflect the natural preference and omnivorous generalist-type
feeding behavior of this shrimp. The information obtained in this study will aid in the formulation of costeffective diets for the black tiger shrimps.
Key Words: apparent digestibility of dry matter, bioavailability, apparent digestibility of ingredient,
protein concentrate, raw Ulva powder.

Introduction. Juvenile black tiger shrimps (Penaeus monodon) consume predominantly
algal material (El Hag 1984) but this consumption is reduced considerably in the adult
shrimp (Marte 1980; Thomas 1972). P. monodon reared without supplementary feeding
in extensively managed ponds shows detritus to be the most common food, followed by
animal remains, diatoms, cyanobacteria and green algae (Bombeo-Tuburan et al 1993).
In a pond experiment that aimed to measure the proportion of consumption of natural
food to formulated diet by P. monodon, plant material consisted 42.3 %, 21.1 % 21.7 %
after 6, 11 and 16 weeks of culture, respectively (Focken et al 1998). Thus, there are
indications that P. monodon would feed on algal material voluntarily but perhaps at a
more reduced rate as it grows bigger.
Seaweeds such as Ulva sp. are potential ingredients in aquafeeds which are
otherwise considered as nuisance species in the Philippines (Largo et al 2004). Feeding
the Nile tilapia with 5 % Ulva meal at either 10 % or 20 % dietary lipid levels results in
improved growth, feed efficiency, nutrient utilization, and body composition (Ergun et al
2008). Snakehead fry when fed different seaweed meals favors Ulva sp. among brown,
red, and green seaweeds tested and Ulva sp. gives the highest growth performance
(Davies et al 1997). In carp diet, the acceptable Ulva meal inclusion is 5 to 15 % to
replace wheat meal (Diler et al 2007). In the body of white shrimp, Litopenaeus
vannamei, Ulva carotenoids is involved in growth enhancement since it is effectively
assimilated and metabolized and enhances pigmentation by increasing the total
carotenoid concentration (Sanchez et al 2012). As far as we are concerned, preparations
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of seaweeds such as Ulva have never been evaluated as feed ingredient in the diet of P.
monodon.
Fish meal has been replaced considerably by soybean meal in commercial diets for
P. monodon. However, aquaculture has become a competitor in its growing consumption
of soybean meal both for human consumption as well as for farm animal feeds which has
probably resulted in problems of availability and concomitant increase in production cost.
It is thus necessary to search for a substitute for this protein source and seaweed such as
Ulva is a potential choices. Thus, there is a need to evaluate this chlorophyte alga and
this process should start from the measurement of its bioavailability to P. monodon.
In the measurement of bioavailability, the apparent dry matter digestibility
(ADMD) provides a measure of the total quantity of an ingredient that is digested and
absorbed. Because all components of a feedstuff are not digested equally, ADMD
coefficients can provide a better estimate of the quantity of indigestible material present
in a feed ingredient than does the digestibility coefficients for individual nutrients, which
in some cases are minimally affected by indigestible material in the diet (Brunson et al
1997). ADMD coefficients can be quite variable among ingredients that appear to have
similar proximate composition. Thus, this study primarily aims to evaluate the availability
of two forms (dried powder or protein concentrate) of Ulva lactuca to P. monodon
specifically to measure their apparent dry matter digestibility.
Material and Method
Experiments were carried out at the Multispecies Hatchery of the Institute of Aquaculture
in the University of the Philippines Visayas, Miag-ao, Iloilo from September to December,
2013.
Seaweed collection and processing. Seaweeds (U. lactuca) were collected from the
vicinity of Rio Hondo, Zamboanga, Philippines and were submitted for proper
identification. They were washed with freshwater and air-dried as described by Tiroba
(2007) where seaweeds were laid flat on the tables under a shade with constant
overturning and separating the algal pieces. Samples were submitted for taxonomic
verification. One kg of UPC was provided by the National Aquafeeds Program for the
formulation of experimental diets for the present study. Samples of both RDUP and UPC
were subjected to proximate analysis.
Reference and test diets. A reference and two test diets were formulated according to
(Cho et al 1985) containing 1 % chromic oxide (Cr2O3) as an inert marker (Table 1). Test
diets were composed of 70 % reference diet and 30 % test ingredients (RDUP or UPC).
Prior to mixing, all powdered ingredients were allowed to pass through a 425 µm sieve.
All dried ingredients were mixed thoroughly, the oil and lecithin were added next, and the
cooked bread flour (i.e. the binder) was added last. The mixture was thoroughly mixed
and allowed to pass through a meat grinder a few times, steamed for 15 min and dried in
an oven for 8 - 12 h at 60 °C. The resulting hard noodle-like diets were stored at -20 °C
prior to breaking into appropriate size and feeding to the test animals.
Experimental animal, acclimation and management. Thirty shrimps P. monodon
(average body weight of 17.28 ± 1.67 g) were stocked randomly in nine 60 L plastic
boxes. Four shrimps were assigned to each box in three replicates. The boxes were
provided with continuous aeration and salinity was kept at 28 ppt. Prior to the
commencement of the digestibility trial, P. monodon were acclimatized and fed the
reference diet 3 times a day for 5 days. In the morning, uneaten feeds and fecal maters
were siphoned off before feeding. Water exchange was done daily at a rate of 30 – 40 %
of the total water volume. Water temperature, salinity, dissolved oxygen, pH, nitrite and
total ammonia nitrogen (TAN) were monitored and exhibited ranges of 27 – 30 °C, 28 - 30 ppt,
7 - 8 mg L-1, 8 - 8.4, 0.1 - 0.2 ppm and 0.1 - 0.15 ppm, respectively.
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Table 1
Composition of reference and test diets used for in vivo digestibility experiment in giant
tiger shrimp, Penaeus monodon (g/kg)

Ingredients

Reference
diet

Test diet 1
(70%Ref:30%UPC)

Test diet 2
(70%Ref:30%RDUP)

Danish fish meal
Ascetes
Squid Meal
Soybean Meal
Bread flour
Rice bran
Cholesterol
Cod liver oil
Lecithin
Ligno bond
Vitamin mix
Mineral mix
BHT
Cr2O3
Ulva concentrate
Ulva raw

320.0
320
100.0
160.0
240.0
24.5
10.0
5.0
97.0
3.0
10.0
10.0
10.0
0.5
10.0
-

224.0
224
70.0
112.0
168.0
17.2
7.0
3.5
67.9
2.1
7.0
7.00
7.00
0.4
7.0
300.0
-

224.0
224
70.0
112.0
168.0
17.2
7.0
3.5
67.9
2.1
7.0
7.00
7.00
0.4
7.0
300.0

Total

1000.0

1000.0

1000.0

a

Vitamin mix (unit kg-1 of feed): Vitamin A - 1,200,000 IU; Vitamin D3 - 200,000 IU ; Vitamin E - 20, 000;
Vitamin B1 - 8000 mg; Vitamin B2 - 8000 mg ; Vitamin B6 - 5000 mg ; Vitamin B12 - 2000 mcg ; Niacin 40,000 mg; Calcium Pantothenate - 20, 000 mg; Biotin - 40 mg; Folic Acid - 1,800 mg; Ethoxyquin - 500 mg.

Feeding and fecal collection. Shrimps were fed thrice a day (08:00, 12:00, and 16:00)
with the test diets at 3 % body weight. They were allowed to feed for 45 min after which
uneaten feeds were siphoned off. Fecal collection was done by manually by the use of a
long pipette (Bautista-Teruel et al 2003; Smith & Tabrett 2004) between 1 and 2 h after
feeding. Feces were collected until sufficient amount for analysis was reached, pooled,
weighed and stored at -20 °C until analysis.
Chromium analysis. Feeds, feces and corresponding blanks were done in 3 replicates.
Fecal samples were thawed, dried, ground using mortar and pestle and thoroughly mixed
prior to analysis. One g of each sample set aside for moisture and ash determination
prior to digestion. One mL distilled water was added to the sample, mixed, dried at 60 80 °C and placed in a furnace for 1 h at 550 °C. To the resulting residue was added 5 mL
of 6 M HCl, heated to dryness and the resulting residue was dissolved in warm 30 mL of
0.1N N2O3. The resulting solution was filtered, made up to 50 mL with distilled water and
was subjected to flame atomic absorption spectrophotometry following the method of
Monteiro et al (2002).
The apparent dry matter digestibility coefficient (ADMD) of the experimental diets
were computed using the following formula (Maynard et al 1981):
ADMD = 100 − [100 x (Cdiet/DMdiet) x (DMfeces/Cfeces)]
Where:
C = chromic oxide content
DM = dry matter
The ingredients apparent dry matter digestibility of the ingredients (ADI) was calculated
using the following equation (Bureau & Hua 2006):
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ADI = ADMtest diet + [(ADMtest diet – ADMref diet) x (0.7 x DMref diet) / (0.3 x DMtest ingredient)]
Statistical analysis. Statistical analysis was performed using Statistical Analysis
Software Program (SPSS) version 16. Data were presented as mean ± standard error of
the mean (SEM) for each treatment. Data were analyzed for normal distribution using
Kolmogorov-Smirnov test and Levene’s test for homogeneity of variances before doing
one-way analysis of variance (ANOVA). Data on digestibility, growth parameters, feed
efficiency and nutrient utilization were subjected to ANOVA, and to determine the ranks
of the means, Tukey’s Test post hoc analysis was performed at α=0.05.
Results and Discussion. The proximate composition of Dried Ulva Powder (RDUP) and
Ulva Protein Concentrate (UPC) are presented in table 2. UPC contained almost three
times more crude protein than RDUP but contained more than half of the ash content.
Crude fat, moisture and NFE differed only slightly between the two Ulva forms. The major
biochemical component in both UPC and RDUP was nitrogen-free extract assumed to be
digestible carbohydrates.
Table 2
Percent proximate composition of Raw Dried Ulva Powder (RDUP) and Ulva protein
concentrate (UPC)
Composition (DM, %)
Moisture
Crude protein
Crude fiber
Ash
Nitrogen-free extract (NFE)
TOTAL

UPC
12.5
38.4
2.8
14.7
31.2
100.0

RDUP
14.5
13.4
4.4
31.7
34.6
100.0

ADMD coefficients of diets are presented in figure 1 and that of the ADI of U. lactuca
(UPC or RDUP) in figure 2. The ADMD of the test diet containing Ulva protein concentrate
(UPC) was significantly higher (98.76 %) than that of the RDUP (71.53 %) while the ADI
of UPC was significantly higher (99.13 %) than that of the RDUP (71.17 %).
The UPC protein content (38.4 % dry basis) resulted from this study was relatively
lower than that of seaweed protein concentrates (dry weight basis) measured by
(Kandasamy et al 2012): 60.35 ± 2.00 % in Enteromorpha compressa; 53.83 ± 0.70 %
in Enteromorpha linza; but was higher than that of (Enteromorpha tubulosa) 33.36 ± 1.04 %.
The relatively low recovery of protein concentrate from Ulva lactuca may be attributed to
higher amount of polysaccharides (e.g. xylans and cellulose) as well as phenolic
compounds. Different solvent extracts of Enteromorpha sp. (E. compressa, E. linza, and
E. tubulosa) possess good amounts of phenol (Ganesan et al (2011). Extraction of
protein concentrates from seaweeds would be complicated by the large amounts of cell
wall anionic or neutral polysaccharides and phenolic compounds (Kandasamy et al 2012;
Ragan & Glombitza 1986; Wong et al 2004). The presence of oxidized phenolic
compounds could have reacted with amino acids and proteins in the present study
inhibiting the activity of proteolytic enzymes. The ability of phenolic compounds to form
insoluble complexes with protein interferes with the utilization of dietary protein, thus
lowering its nutritional value (Wong & Cheung 2001).
There are various inert markers already available commercially apart from chromic
oxide. However, its use has had various criticisms special when it has been shown to be
unevenly distributed in the fecal matter of crustaceans (Jones & De Silva 1997b; Leavitt
1985). Nonetheless, it remains to be the most popular inert marker among fish
nutritionists (Jones & De Silva 1997b; Mu et al 2000; Sudaryono et al 1996). In
crustaceans, it has been demonstrated that the chromic oxide method gives an
acceptable estimate of digestibility (Jones & De Silva 1997b; Smith & Tabrett 2004).
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b

Figure 1. Apparent Digestibility Coefficients of dry matter of diets (ADMD). Bars with the
same letters are significantly different (P<0.05). UPC, Ulva protein concentrate; RDUP,
raw dried Ulva powder.

a
b

Figure 2. Apparent digestibility coefficients for dry matter of test ingredients (i.e. ADI of
Ulva protein concentrate and raw dried Ulva powder). Bars with same letters are not
significantly different (P ≥ 0.05). ADI, apparent digestibility coefficient of test ingredient;
UPC, Ulva Protein Concentrate; RDUP, Raw Ulva Dried Powder.
An additional issue against in vivo measurement of apparent digestibility is nutrient loss
which could stem from two sources: the reference diet and the test diets. A higher
nutrient loss value for the reference diet with respect to the test diets leads to an
underestimate of the nutrients loss in the test ingredients. Another reason for
overestimation of ADCs could be the leaching of nutrients from the feces, which has been
estimated as not being significant by Fenucci et al (1982). In contrast, data from Smith &
Tabrett (2004) show that a one hour delay in collecting the feces can result in an
overestimation of 1.7 and 0.7 percent units for crude protein and dry matter ADCs,
respectively. Cruz-Suárez et al (2009) argue that leaching of nutrients from feces is
assumed to be of somewhat smaller importance when using the difference method to
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obtain ingredients ADCs, because the difference should be independent of fecal nutrient
lost by leaching. In the present study, feces were collected by patiently waiting for the
first sign of egestion and immediately sucked into a pipette to keep leaching to a
minimum. The maximum exposure time of feces in the rearing water was less than 40
min suggesting that nutrient leaching from feces was likely to have caused insignificant
errors in digestibility determinations. This precaution was done despite the observation
that crustaceans pass fecal material enclosed in a peritrophic membrane (Dall & Moriarty
1983) which contributes significantly to the reduction of leaching. Thus, leaching loss
from feces was considered to be a minimal source of error and the use of chromic oxide
as an inert marker appeared to be reliable for P. monodon.
It has been shown that dry matter digestibility provides a better estimate of the
quantity of indigestible material that are in the ingredients than nutrient digestibility
(Brunson et al 1997). In the present study, for the first time, dry matter digestibility
coefficients were measured for the raw dried powder form and the protein concentrate of
U. lactuca in the black tiger shrimp. The ADI for the protein concentrate was far higher
than that of the raw dried form. This finding could be similar to the observation (Akiyama
et al 1989; Cruz-Suárez et al 2009; Siccardi 2006) that the dry matter digestibility of the
soybean protein isolate is higher than that of its counterpart soybean meal in the Pacific
white shrimp L. vannamei. Although not measured in the present study, protein
hydrolysate might have been produced during the process of concentrating protein
leading to a higher ADI for the UPC. The inclusion of a protein hydrolysate is
recommended for the spiny lobster, Jasus edwardsii for the purpose of increasing dry
matter digestibility (Simon 2009).
Considering that the ingredient was a plant material, it indicated that P. monodon
had somewhat adaptable digestive system which could be attributed to the feeding habit
of the shrimp being omnivorous. The juveniles feed mainly on algal materials (El Hag
1984) but the adults are opportunistic feeders, prefer animal protein but consume a small
amount of algal material (Marte 1980; Thomas 1972). The raw dried form of U. lactuca
containing almost a third of what the UPC contained but almost double the crude fiber
content, was consistent with the observation of Luo et al (2008) in the Chinese mitten
crab. These authors together with other authors (Akiyama et al 1989; Brunson et al
1997; Bureau & Cho 1999; Reigh et al 1990) observe that ADMD of feed ingredients were
negatively related to their fiber content. However, no apparent trend in relation to the
ash content of the diets was observed (Catacutan et al 2003; Irvin & Williams 2007;
Jones & De Silva 1997a). When fiber and ash content of the ingredients increase, the
value for ADMD decrease (Yang et al 2009).
With only the dry matter digestibility data available in the present study, it is
interesting whether a trend exists on the relationship between dry matter digestibility
and nutrient digestibility of ingredients. Several authors find that the higher the ADMD of
an ingredient, the higher is the crude protein digestibility in crustaceans, Luo et al (2008)
in the Chinese mitten crab Eriocheir sinensis, Akiyama et al (1989), Cruz-Suárez et al
(2009) and Siccardi (2006) in the Pacific white shrimp L. vannamei. Observation in the
present study leaned towards this trend although it could be considered provisional at
best since only one ingredient in two forms was measured.
Conclusions. In vivo assays of apparent digestibility of dry matter is one of the good
indicators of the quality of feed ingredients and can be used to select ingredients for
shrimp feeds. P. monodon appeared to have the capacity to effectively digest U. lactuca
in either raw dried powdered form or a powder protein concentrate as ingredients that
might have very different nutritional qualities, which may reflect the natural preference
and omnivorous generalist-type feeding behavior of this shrimp. The information
obtained in this study will aid in the formulation of cost-effective diets for black tiger
shrimps. Growth trials are needed to further examine the nutritive value of these
feedstuffs.
Acknowledgements. The authors wish to express their gratitude to the Philippine
Department of Science and Technology (DOST) Philippine Council for Agriculture, Aquatic
ABAH Bioflux, 2014, Volume 6, Issue 1.
http://www.abah.bioflux.com.ro

80

and Natural Resources Development (PCAARD) for the funding and DOST-Accelerated
Science and Technology Human Resource Development Program (ASTHRDP) for the
scholarship provided. They also wish to thank the UPV Office of the Research and
Extension for (OVCRE) for the additional funding and publication support. They are also
grateful to Dr. Rex Ferdinand M. Traifalgar for his technical support.
References
Akiyama D. M., Coelho S. R., Lawrence A. L., Robinson E. H., 1989 Apparent digestibility
of feedstuffs by the marine shrimp Penarus vannamei Boone. Nippon Suisan
Gakkaishi 55:91-98.
Bautista-Teruel M. N., Eusebio P. S., Welsh T., 2003 Utilization of feed pea, Pisum
sativum, meal as a protein source in practical diets for juvenile tiger shrimp,
Penaeus monodon. Aquaculture 225:121-131.
Bombeo-Tuburan I., Guanzon Jr. N. G., Schroeder G. L., 1993 Production of Penaeus
monodon (Fabricius) using four natural food types in an extensive system.
Aquaculture 112:57-65.
Brunson J. F., Romaire R. P., Reigh R. C., 1997 Apparent digestibility of selected
ingredients in diets for white shrimp Penaeus setiferus L. Aquaculture Nutrition 3:9-16.
Bureau D. P., Cho C. Y., 1999 Measuring digestibility in fish. UG/OMNR Fish Nutrition
Research Laboratory. Technical Document, University of Guelph, Ontario, Canada.
Bureau D. P., Hua K., 2006 Letter to the editor of aquaculture. Aquaculture 252:103–105.
Catacutan M. R., Eusebio P. S., Teshima S., 2003 Apparent digestibility of selected
feedstuffs by mud crab, Scylla serrata. Aquaculture 216:253-261.
Cho C. Y., Cowey C. B., Watanabe T., 1985 Finfish nutrition in Asia: methodological
approaches to research and development. Canada: International Development
Research Center, 154 pp.
Cruz-Suárez L. E., Tapia-Salazar M., Villarreal-Cavazos D., Beltran-Rocha J., Nieto-López
M. G., Lemme A., Ricque-Marie D., 2009 Apparent dry matter, energy, protein and
amino acid digestibility of four soybean ingredients in white shrimp Litopenaeus
vannamei juveniles. Aquaculture 292:87-94.
Dall W., Moriarty D. J. W., 1983 Nutrition and digestion. In: The biology of crustacean.
Bliss D. E. (ed), 8:215-261, Academic Press, New York, USA.
Davies S. J., Brown M. T., Camilleri M., 1997 Preliminary assessment of the seaweed
Porphyra purpurea in artificial diets for thick-lipped grey mullet (Chelon labrows).
Aquaculture 152:249-258.
Diler I., Tekinay A. A., Guroy D., Guroy B. K., Soyuturk M., 2007 Effects of Ulva rigida on
the growth, feed intake and body composition of common carp, Cyprinus carpio L. J
Biol Sci 7:305-308.
El Hag E. A., 1984 Food and food selection of the Penaeid prawn Penaeus monodon
(Fabricius). Hydrobiologia 110:213-217.
Ergun S., Soyuturk M., Guroy B., Guroy D., Merrifield D., 2008 Influence of Ulva meal on
growth, feed utilization, and body composition of juvenile Nile tilapia (Oreochromis
niloticus) at two levels of dietary lipid. Aquacult Int 17:355-361.
Fenucci J. L., Fenucci A. C., Lawrence A. L., Zein-Eldin Z. P., 1982 The assimilation of
protein and carbohydrate from prepared diets by the shrimp Penaeus stylirostris.
Journal of the World Mariculture Society 13:134-145.
Focken U., Groth A., Coloso R. M., Becker K., 1998 Contribution of natural food and
supplemental feed to the gut content of Penaeus monodon Fabricius in a semiintensive pond system in the Philippines. Aquaculture 164:105-116.
Ganesan K., Kumar C. S., Rao P. V. S., 2011 Comparative assessment of antioxidant
activity in three edible species of green seaweed, Enteromorpha from Okha,
Northwest coast of India. Innov Food Sci Emerg Technol 12:73-78.
Irvin S. J., Williams K. C., 2007 Apparent digestibility of selected marine and terrestrial
feed ingredients for tropical spiny lobster Panulirus ornatus. Aquaculture 269:456463.

ABAH Bioflux, 2014, Volume 6, Issue 1.
http://www.abah.bioflux.com.ro

81

Jones P., De Silva S., 1997a Apparent nutrient digestibility of formulated diets by the
Australian freshwater crayfish Cherax destructor Clark (Decapoda, Parastacidae).
Aquac Res 28:881-891.
Jones P. L., De Silva S. S., 1997b Influence of differential movement of the marker
chromic oxide and nutrients on digestibility estimations in the Australian freshwater
crayfish Cherax destructor. Aquaculture 154:323-336.
Kandasamy G., Karuppiah S. K., Rao P. V. S., 2012 Salt- and pH-induced functional
changes in protein concentrate of edible green seaweed Enteromorpha species. Fish
Sci 78:169-176.
Largo D. B., Sembrano J., Hiraoka M., Ohno M., 2004 Taxonomic and ecological profile of
"green tide" species of Ulva (Ulvales, Chlorophyta) in central Philippines.
Hydrobiologia 512:247-253.
Leavitt D. F., 1985 An evaluation of gravimetric and inert marker techniques to measure
digestibility in the American lobster. Aquaculture 47:131-142.
Luo Z., Tan X.-Y., Chen Y.-D., Wang W.-M., Zhou G., 2008 Apparent digestibility
coefficients of selected feed ingredients for Chinese mitten crab Eriocheir sinensis.
Aquaculture 285:141-145.
Marte C. L., 1980 The food and feeding habit of Penaeus monodon Fabricius collected
from Makato River, Aklan, Philippines (Decapoda: Natantia). Crustaceana 38:225236.
Maynard L. A., Loosli J. K., Hintz H. F., Warner R. G., 1981 Nutricion animal. 4th Edition,
pp. 22-47, Mc Graw Hill, New York, USA.
Monteiro M. I., Fraga I. C., Yallouz A. V., de Oliveira N. M., Ribeiro S. H., 2002
Determination of total chromium traces in tannery effluents by electrothermal
atomic absorption spectrometry, flame atomic absorption spectrometry and
UV/visible spectrophotometric methods. Talanta 58(4):629-633.
Mu Y. Y., Lam T. J., Guo J. Y., Shim K. F., 2000 Protein digestibility and amino acid
availability of several protein sources for juvenile Chinese hairy crab Eriocheir
sinensis H. Milne-Edwards (Decapoda, Grapsidae). Aquac Res 31:757-765.
Ragan M. A., Glombitza K. W., 1986 Phlorotannins, brown algal polyphenols. Prog Phycol
Res 4:130-230.
Reigh R. C., Braden S. L., Craig R. J., 1990 Apparent digestibility coefficients for common
feedstuffs in formulated diets for red swamp crayfish, Procambarus clarkii.
Aquaculture 84:321-334.
Sanchez A., Sanchez-Rodriguez I., Casas-Valdez M., 2012 The stable isotope of nitrogen
in n experimental culture of Ulva spp. and its assimilation in the nutrition of white
shrimp Litopenaeus vannamei, Baja California Sur, Mexico. J Appl Phycol 24:507511.
Siccardi A. J., 2006 Daily digestible protein and energy requirements for growth and
maintenance of sub-adult Pacific white shrimp (Litopenaeus vannamei). Ph.D.
Dissertation,Texas A&M University, Texas, USA.
Simon C. J., 2009 The effect of carbohydrate source, inclusion level of gelatinised starch,
feed binder and ﬁshmeal particle size on the apparent digestibility of formulated
diets for spiny lobster juveniles, Jasus edwardsii. Aquaculture 296:329-336.
Smith D. M., Tabrett S. J., 2004 Accurate measurement of in vivo digestibility of shrimp
feeds. Aquaculture 232:563-580.
Sudaryono A., Tsvetnenko E., Evans L. H., 1996 Digestibility studies on fisheries byproduct based diets for Penaeus monodon. Aquaculture 143:331-340.
Thomas M. M., 1972 Food and feeding habits of Penaeus monodon Fabricius from
Korapuzha estuary. Indian Journal of Fisheries 19:202-204.
Tiroba G., 2007 Seaweed quality manual: a practical guide for seaweed farmers, seaweed
extension officers, buying officers, buying agents, fisheries oficiers and exporters.
pp. 16, Noumea, New Caledonia: Secretariat of the Pacific Community.
Wong K. H., Cheung P. C. K., 2001 Nutritional evaluation of some subtropical red and
green seaweeds. Part II. In vitro protein digestibility and amino acid profiles of
protein concentrates. Food Chem 72:11-17.

ABAH Bioflux, 2014, Volume 6, Issue 1.
http://www.abah.bioflux.com.ro

82

Wong K. H., Cheung P. C. K., Ang P. O. J., 2004 Nutritional evaluation of protein
concentrates isolated from two red seaweeds: Hypnea charoides and Hypnea
japonica in growing rats. Hydrobiologia 512:271-278.
Yang Q., Zhou X., Zhou Q., Tan B., Chi S., Dong X., 2009 Apparent digestibility of
selected feed ingredients for white shrimp Litopenaeus vannamei, Boone. Aquac Res
41:78-86.

Received: 09 March 2014. Accepted: 07 April 2014. Published online: 15 April 2014.
Authors:
Rena Begafria Santizo, University of the Philippines Visayas, College of Fisheries and Ocean Sciences, Institute
of Aquaculture, Philippines, Miagao, Iloilo 5023, e-mail: renzsantizo@yahoo.com
Augusto Erum Serrano Jr., University of the Philippines Visayas, College of Fisheries and Ocean Sciences,
Institute of Aquaculture, Philippines, Miagao, Iloilo 5023, e-mail: serrano.gus@gmail.com
Valeriano Lopez Corre, University of the Philippines Visayas, College of Fisheries and Ocean Sciences, Institute
of Aquaculture, Philippines, Miagao, Iloilo 5023, e-mail: profcorre@yahoo.com
This is an open-access article distributed under the terms of the Creative Commons Attribution License, which
permits unrestricted use, distribution and reproduction in any medium, provided the original author and source
are credited.
How to cite this article:
Santizo R. B., Serrano Jr. A. E., Corre V. L., 2014 Proximate composition and dry matter digestibility of Ulva
lactuca in the black tiger shrimp Penaeus monodon. ABAH Bioflux 6(1):75-83.
ABAH Bioflux, 2014, Volume 6, Issue 1.
http://www.abah.bioflux.com.ro

83

