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The characterization of digestive carbohydrases provides important information
about shrimp digestive physiology. The aim of this work was to investigate and to
evaluate some properties of amylases from midgut gland (hepatopancreas) of wild
shrimps Farfantepenaeus subtilis and Litopenaeus schmitti. The physical-chemical
parameters were determined using 2% starch (w/v) as substrate. The influence of
pH (4.5-11.5), temperature (25-75°C) and ions on the amylolitic activity were
studied. The especific activity was 1.5+0.4 U/mg for F. subtilis and 1.9+0.6 U/mg
for L. schmitti. The greatest activity was obtained at pH 7.5 for F. subtilis and pH
7.0 for L. schmitti, whereas the optimum temperature was at 45°C for both
species. Amylase-like enzymes were stable, for 30 minutes, at same temperature
for L. schmitti and at temperature of 55°C for F. subtilis. The amylolytic activity of
both shrimps was not inhibit by SDS. However, high inhibition by Cd**, Cu**, Hg*",
Zn** and AP* was observed for both. Using zymogram, six and nine bands
showed amylolytic activity in crude extract of L. schmitti and F. subtilis,
respectively, when incubated in starch solution for 60 minutes at 37°C. In
conclusion, other studies about amylases would help to elucidate the relation
between digestion and nutritional requirements in this species.
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