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The effects of temperature, pH and feeding time on
pepsin activity of Coelomactra antiquate
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Abstract: In the paper, the pepsin activity of Coelomacira antiquate was studied at different temperatures, pH and
different time afier feeding. The results indicate that: optimum temperature for C. antiquate pepsin is 50 C in
fixed pH 3.0, and pepsin activity is highest and amounts to (290.18 +20.11) U. At fixed temperature 50 °C, the
most suitable pH is 2.6, and pepsin activity value reachs (426.59 +30.80) U. After feeding, the pepsin activity
increases and at 0.5 h reaches highest value (96.04 +30.02) U, then the activity declins. But after feeding 4 h,
the activity rises again, then declines to lowest value (43.06 +6.69) U.
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