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Transfer of Amino Acids in Food Webs of the Yellow Sea and East China Sea

LIU Hai-zhen'?, CAI De-ling”* , SONG Xiao-hong'?, ZHANG Long-jun', SU Yuan-feng®
(1. Environmental Science & Engineering Institute s China Oceanic University s Qingdao 266003, China;
2. Key Laboratory of Marine Sedimentology and Environmental Geology . First Institute of Oceanography , State
Oceanic Administration , Qingdao 266061, China)

Abstract: The transfer of amino acids in a key species “Chlorella sp.-Calanus sinicus-En-
graulis japonicus” food chain was studied. It makes for understanding profoundly mechanism
of substance and energy flow in marine food webs. Concentrations of amino acids in samples
were analyzed by GC/MS after derivatization. Calanus sinicus plays a linchpin function in a-
mino acid enrichment of this food chain and is suitable to growth of Engraulis japonicus rath-
er than synthesized bait despite of the latter has higher amino acid concentrations.
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Concentration in different levels of the food chain
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Fig.2 Comparison among relative percentage of 14 amino acids in different levels



