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Prawns appear to lack dietary emulsificants analogous to bile salts (1). It is suggested that the
amphipathic and subsequently, emulsicative properties of dietary phospholipid may alleviate this
problem, in this group of animals. The effect of varying dietary phospholipid content on the
digestibility of total neutral lipids was examined in the prawn Penaeus monodon, which is the
dominant prawn species cultured worldwide. Sl Ct ree §
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A purified source of the phospholipid, L-o-phosphotidylcholine, was‘included at 0, 0.5, 1,2 or 4
% wiw in a purified (casein-based) diet containing 8% w/w olive.oil as the neutral lipid source.
Diets were labelled with the marker Sa-cholestane (2). The apparent digestibility of neutral lipid
(ADNL) of these diets was determined when fed to =10 g prawns. Six independent
determinations were made for each treatment with digestibility being measured by reference to
changes in the dietary and faecal concentrations of the ce-cholestane. Digestibility (%} increased
with increasing dietary phospholipid content (x, %) as described by the equation: ADNL = 83.53
+ 6.16x - 1.15x2 (P<0.05; r2 = 0.76); the asymptote of 91.8% was achieved with a
phosphotidylcholine value of 2.67% (Figure). These results demonstrate an important role of
phospholipids in the digestibility of neutral lipids by penaeid prawns.

y = 80.42 + 9.08x - 1.70x? r?=0.707
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