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Environmental condition effects on cholinesterase activity and kinetic parameters of substrate
hydrolysis in the hemolymph of mussel Crenomytilus grayanus was study. Mussels were collected from
reference area (site 1), seasonal (site 2) and stationary (site 3) upwelling zones and high contaminated area
(site 4). It was found, that under seasonal upwellings cholinergic system efficiency provide by wide range
of efficient concentration of substrate, i.e. under such condition mussels at molecular level have
quantitative adaptation strategy of ferment. For the mussels from stationary upwelling zone for efficiency
of cholinergic system qualitative strategy of ferment adaptation realize. In the mussels from high
contaminated site irreversible damages of cholinergic process were observed. It was shown, that affinity of
substrate to ferment is the most informative and appropriate biomarker for load level and adaptational
capacity of organism. The affinity of substrate to ferment is recommended as a new biomarker.
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B nacrosimee Bpems Ha Kamuatke gelicTByeT 5 mococeBbIX ppiOOpa3BoAHbIX 3aBoA0B (JIP3), Hyx-
narormmxcs exerogHo B 40—50 TonHax koMOuKopMma. Ha momyoctpoBe kopMa Juis Tococeid moka He TpOou3-
BOJIAITCS, a 3aKymaroTcs 3a pyoexxom — B Smonnu, CIIA, Jlanun. JIms OIeHKHM aqeKBaTHOCTH MPUMEHSIC-
MBIX HCKYCCTBEHHBIX JHET OOJBIIOE 3HAUCHUE UMEET U3yueHue (PU3NO0Ioro-OMOXIMMUYECKUX MoKa3aTeIeH
pb16. OHU TO3BOJISIOT MOJTYYUTh HHPOPMAIMIO O TOM, B KAKOH CTEIIEHH MCIOJIb3YEMbIC PALIMOHBI yIOBIIE-
TBOPSIOT OTPEOHOCTH OPTaHU3Ma B DJIEMEHTaX IMTaHU, a TAKXKe 00 UX KayecTBe.

Lenb nanHOM paboThI 3aKII0YaIach B OLEHKE (HU3HOJIOT0-OMOXMMUYECKUX MTOKa3aTesIel MOJIOIU TH-
XOOKEaHCKHUX JIOCOCEH, BBIPAIIMBaEMON Ha Pa3IMYHBIX UMIIOPTHBIX KOMOMKOpPMax B YCIOBHUSX PHIOOBOA-
HBIX 3aB0o/10B KaMuatku, u onpenenieHny Ha ee oCHOBe Hanbosee 3(peKTUBHBIX PAallMOHOB LIS PHIO.

IIpoBeneHa KOMIIIEKCHAS OLIEHKA KAYECTBEHHOI'O COCTOSIHUS MOJIOAN KEThI M YaBbIYM, BHIPAIIMBAEMOM
Ha UMIIOPTHBIX TUETax, 0 PHIOOBOTHBIM (POCT, BBLKHBAEMOCTb, 3aTpaThl KOpMa), OHOXUMHYECKUM (coaep-
XKaHue OeJiKa, JTUIHUIOB, BOIbIL, COCTAB KMPHBIX KUCIOT) U TUCTOJIOINYECKUM (MOP(HOIOTNIECKOe COCTOSHHE
rernaToLUTOB, CIIM3UCTON JKeyKa U KUILIEYHHUKA, HE(QPOILMTOB U TeMONOITHYECKON TKAHHU ITOYKH) TIOKa3aTe-
nmsiM. Ha ocHOBaHWM 3TOW OIGHKH YCTAHOBIJICHO, YTO JJIsl MOJIOAW KEThI, BEIPAIIMBAEMON NIPU TEMITEpaType
Bonbl 3—5° C, Hanbonee >QeKTUBHBIM SIBISETCS MONYBIaKHBIM KOMOMKOpM Mapku «Biodiety amepukaH-
CKOT'O NIPOM3BO/ICTBA, OTIMYAIOLIUICS BHICOKMM coaepxaHueM xxupa (18%) 1 noarMHeHaChIIEeHHbIX JKUPHBIX
KkucinoT ®-3 tuma (30% oT cyMMBI BCeX JKUPHBIX KHCIIOT), COOTHOIIEHHUEM MTOJTMHEHACHIIIIEHHBIX KUPHBIX K-
cioT ®-3 u ®-6 ThnoB (Y w-3/Y.w-6) paBHeiM 4,9, npoTenHa (46%), FHEPrO-IPOTENHOBOM OTHOLICHUH 9,7
Kka1 Ha 1 1 Genka. OH oOecrieunBaeT MaKCUMalbHBIC ITOKAa3aTe POCTa U BBDKUBAEMOCTH PHIO NPH Hau-
MEHBIINX KOPMOBBIX 3aTpaTax U HAWIyqlIMX OMOXMMHMYECKUX U TMCTOJIOTMYECKHX IOKa3aTensix. s moo-
II¥ YaBBIYM, BBIpAIIMBAEMON NpH Temneparype Boasl 8° C, HanOoee alleKBaTHBIMU SIBIISIFOTCS KOMOMKOpMa
Mapku «Ayukko» SmOHCKOTo mpou3BoAcTBa U MapkH «Aller Aqua» HaTcKOro mpou3BOACTBa C OoJiee BBICO-
KHM ypoBHeM mpoTenHa (56—59%) u yrineBomoB (10-14%), Ho Huzkum — xwupa (10-11%), sHepro-nporeu-
HOBOM OTHOIIEHNH 8—8.4 kkai Ha 1 T Oenka.
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Takum o0pa3zom, NHIIEBbIE MOTPEOHOCTH MOJOAW THXOOKEAHCKUX JIOCOCEH NMpPHU BBIPALIMBAHUH B
KOHKPETHBIX TeMIepaTypHbIX ycnoBusx JIP3 KamuaTku nmeror cBon 6uoxumudeckre ocodeHHoctu. Hus-
KHe TeMIepaTypbl BOABI MpPU MOAPAIIMBAHUN MOJIOAU KEeThl 00YCIOBIMBAIOT MOBBIIIEHHYIO €€ MOTpeo-
HOCTh B JIMIIUJAX ¥ MOJMHEHACHIIICHHBIX KUPHBIX KUCJIOTAaX ®-3 THUIIA B COCTaBE AUET, a Ooiee BBICOKas
TeMIIEpaTypa COACPKAHNAA YaBbIYM — B IIPOTECHHE.

[TomyuenHble pe3ynbTaThl B MEPCHEKTHBE MOXKHO OyNIEeT MCIOIB30BaTh NMPH pa3paboTKe W COBEp-
LICHCTBOBAHUH PELENTYP OTEUECTBEHHBIX KOMOMKOPMOB JJIsl MOJIOJM THXOOKEAHCKUX JIOCOCEH.
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A complex qualitative assessment of hatchery juvenile Pacific salmon reared with imported diets is
made on the hatchery, biochemical and histological parameters. It is found that low water temperatures (3—
5° C) in the course of rearing juvenile chum salmon can determine the juvenile requirement to have lipids
and ®-3 polysaturated fatty acids in the diet composition, and a higher temperature (8° C) in the course of
rearing juvenile chinook salmon — to have protein.
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Cpenn MeToI0B OMOMHIUKANUKA HanOosee 3 (HEeKTHBHBIMHE SIBIISIFOTCS HEUMHBA3WUBHBIC, OCHOBAHHBIC
Ha OMORJIEKTPOHHBIX CHCTEMaX, CIIOCOOHBIX PETUCTPUPOBATH U AaHAIU3UPOBATH B PEATLHOM BPEMEHH Kap-
JIMOAKTHBHOCTh OCCIIO3BOHOYHBIX )KMBOTHBIX U €€ peakIluy Ha U3MEHEHU B OKpYyxaroleli cpeae (Bamber,
Depledge, 1997; Kholodkevich et al., 2008). buomapkepsl KapAHOaKTHBHOCTH OTYETINBO PEarupyroT Ha
pa3jnyHbIe XUMHUECKUE BO3aeicTBUs. OqHaK0, (PU3UOJOrHUESCKAE MEXaHU3MBI, JIeXKAIUe B OCHOBE TOH
WM WHOUM OMOMapKepHOHN peaKIUy UCCIICOBaHbl HEJIOCTATOYHO. I3BeCTHO, YTO MOHBI TSIKENIBIX METAJIJIOB
(TM), B ocobernno Cd u Cu, B OONBIIMX KOHIIEHTPALUAX BBICOKO TOKCUYHBI JIJIs1 OEHTOCHBIX OECIIO3BOHOY-
HeIX. OHH TMPOHMKAIOT W3 OKPYXKAIOLIEH cpeApl B OpraHW3M THAPOOWOHTOB, B YaCTHOCTH MOJUTIOCKOB,
00bIYHO ¢ TUIIed U Bomoi. [lepBoHauanbHO HOHBI TM MOTYT OKa3bIBaTh BIMSHUE HA Nepudepudeckue pe-
LENTOPHBIE ochpaguallbHbIe OPTaHbl, HAXOAAIIecs y OOJBIIMHCTBA KiaccoB Mollusca B MaHTHITHOH 110-
JIOCTH B HEIIOCPEIICTBEHHOM KOHTaKTe C BOAHOU cpemoi. Ocdpamuit COCTOUT U3 30H CIICITHATHN3UPOBAH-
HBIX PELENTOPHBIX KIETOK, COSIMHEHHBIX C 0C(paaraabHbIM TaHIIINEM, KOTOPBIH B CBOIO OuYepe/h HHHEP-
Bupyercs u3 LHHC (Kamapaun, Hoznpaues, 2004). [To-Buaumomy, ocdpaanii mepBblii MOJBEprHETCS BO3-
neiicteuro TM 1 1o 1ienovyke KOMaHIHBIX U MOTOPHBIX HEHPOHOB CIIOCOOEH B OTBET Ha 3TO 3aITyCKaTh pe-
TYJSIIUIO OpTraHN3Ma B OTBET Ha BO3/ICHCTBHE.

Lenbto pabotel ObUTO BhIsIcHeHHE BiMsiHUe HOHOB Cd, Cu Ha perenTopHbIe NPOIecChl B OC(hpaausax
MIPECHOBOTHBIX M MOPCKUX MOJITIOCKOB M OTPaXKCHHS dTHX BO3/ICHCTBUI B KapIUOAKTUBHOCTH KHBOTHBIX.

HccenenoBanyu nepeanekadepHBIX MOJITIOCKOB BUIOB Littorina littorea u Viviparus sp., a Tak xe Je-
TOYHOTO MOJUTIOCKA Lymnaea stagnalis. JKUBOTHBIX coJiepKany B JaOOPaTOPHBIX YCIOBUSIX B HCKYCCTBEH-
HOM MOPCKOW BOJIe¢ WJIM OTCTOSHHOM BOJOMPOBOJHOHN MpH Temmeparype cooTBercTBeHHO 11 +0,3°C u
22,0 £2,0 °C. KapanoakTHBHOCTh MOJITIOCKOB PETHCTPHPOBATN HEMHBA3WBHO C ITOMOIIBI0 MHOTOKAHAIb-
HOT0 BOJIOKOHHO-onTHUeckoro ¢otoruterusmorpada (Kholodkevich et al., 2008). CnernupansHas mporpam-
Ma «VarPuls» 3amuceiBana u aHaIH3UpOBAla B pealbHOM BPEMEHU CEPACYHYI0 aKTHBHOCTh OJTHOBPEMEHHO
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