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SUMMARY

Fish havelong been consider ed asexcellent indicator of water quality. Each typeof fish hasitsown fatal
temperature, thetemperatureat which it will suffer heat death. Rapid temperatur echangesproduce
ther mal shock or stress. Inthe present study, the snake headed fish, Channa punctatuswasexposed to
different temperaturetreatments i e. 20, 25, 28, 30 and 32° C. The changesin protein content in fishes
wer e observed on 24, 48, 78 and 96 hr sof continuous exposure. At higher temper atur e of exposure,
Channa punctatusshowed decreased in protein content in themuscle.

How tocitethispaper: Jagtap, A.R. and Mali, R.P. (2011). Effect of temperature on protein content in
freshwater fish, Channa punctatus from Godavari river, Nanded. Asian J. Environ. ci., 6(2): 125-127.

nvironmental stress causes a variety of

etectabl e and recognizabl e physiological
changes in fishes. The physiological changes
including thechangesat cellular level insevera
fish speciesunder different experimental and
natural conditionswere reported (Place, et al.
2005; Atkinset al., 2008; Franklinset al.,2007;
Ream et al., 2003; Vermaet al, 1992).

Protein is one of the most important
biochemical congtituentsand chemical complex
which actsasenergy yield of thefishwith their
constituent amino acid and are building blocks
of thecell. Knowing theimportanceof fishas
anutrient, it isessential to know itsnutritive
value and variation. The fresh water fishesin
Indiaprovideafood to mankind. Thenutritive
and medicina vaue of fish hasbeen recognized
from immemorial time. Fishmeal is still a
preferred protein source for fish diets
corresponding toitshigh protein quality (NRC,
1993). Freshwater fish flesh provides an
excellent source of protein for humandiet. The
proteinisof high digestibility, biological and
growth promoting value for human
consumption. They areimportant biomolecules
involvedinawidespectrum of cellular function.
They interplay between enzymatic and non-
enzymatic proteins to govern the metabolic
harmony (Lehinger, 1984). Number of scientists

have done work on the effect of temperature
onthebiochemica contentinfreshwater fishes
(Basha, 1984, Bashaet al, 2005). Fishcan be
subjected to great and sometimes rapid
changesinambient temperaturewhich directly
affect the protein content in freshwater fishes.
With this background, an attempt has been
madein this study on thetissue protein content
in freshwater fish, Channa punctatus
subjected to temperature stress.

ExXPERIMENTAL METHODOLOGY

Channa punctatus, snakeheaded
freshwater fish of family Channidae, order
Perciformes locally called Dhoke (Jayaram,
et al., 1982). was chosen as an experimental
animal. Thefish of an averagelength of 21.81
+ 1.98 cm and a mean weight body weight of
40.73 £ 2.03g were collected from the
Godavari river, Nanded (Maharashtra). These
fishes were transported in oxygenated
polyethylene bags to the laboratory. The fish
were regularly fed with chopped earthworms
and small pieces of goat muscles. The food
found unused by fishwas cleared periodically
from the culture tank. The tank was cleaned
periodically to avoid infection of fish and
sprayed with 1 per cent potassium permagnate
to eliminate any bacterial or fungal infection.
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