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Impact of dietary protein level on growth performance, body composition
and protease activity of juvenile Lateolabrax japonicus
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ABSTRACT An eight-week experiment was conducted to investigate the effects of dietary protein
level on the growth performance, body composition, and protease activity of Japanese seabass Lateo-
labrax japonicus at average weight of (34.15 £0.33)¢g. Fish meal and casein were used as the main
dietary protein, and five diets containing 35% , 40% , 45% , 50% and 55% protein were prepared.
Feed experiment on the Japanese seabass showed no significant difference in survival rate (91.7% -

96.7% ) among dietary treatments (P >0.05). As the dietary protein level increased, the specific
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erowth rate (SGR) increased. Diets at protein level of 45% , 50% , and 55% obtained significantly
higher SGR than the diet with 35% protein (P <0.05). The protein productive value (PPV) of fish
fed diet with 45% protein was significantly higher than that of other groups. In the experiment, with
the increase of dietary protein level, the content of crude protein of whole body increased, but the
crude fat and ash decreased. There was no significant difference in whole body moisture content among
all groups( P >0.05). As dietary protein increased, activities of pepsin, trypsin and glutamic-oxaloa-
cetic transaminase ( GOT) increased significantly (P < 0.05), but for activity of glutamic-pyruvic
transaminase ( GPT) ,there was no significant differences among all groups(P >0.05). The optimal
dietary protein level of Japanese seabass was 45. 00% —45.89% .

KEY WORDS Lateolabrax japonicus; Protein; Specific growth rate; Protein productive value

firi i Lateolabrax japonicus JE&Y H FEFF LG B FRG 0 FEAE FEHT(Ai et al.  2005) 3204 T
RV BT M X, R — b XU A8 P R PR S, LA e 5 G 77w AR A BR DO R , o £ AR 2 ) 3
PEFE B8 , AN AT E I A A rp ORI SR , vl A s 2 09 T v R 2 A SR A, B 8 A e [ T v X )
— R EE M SATT A . AR AETLIRHTL AR )Rl T R USSR A , U T R4 I AR

A BN 82 0 A KA A EE R A B AR b B R 2 1 B AT LAHT T R R 2UR08% B A A K
FABS T2 P P 25 TR AN 00 B 20 R0, O ELR B A BT 5 20 RE 1R SR I (R 7 19965 NRC
2011) o fAPRHER FKF BN B B A A, AR AR KA I, — 07 T2 AR A 2 AR A 1 I B
ZE[EMK (Mcgoogan et al. 20003 Wilson  2002) , 55— 77 T 23 FE TR A= 7 5 2 4RDRL i 8 F KPR, A2 1 AR
BHE FBGTIR AIR 9%, 10 2 S B0 SUHROS i, 38 s 35 7K 54 PG TR ) (‘Tibbetts et al. 2000) o PR, BIF5E
2SR AP TR A T e A i A B PR ARSRBENAS P 2 PRk s A R AR BN E R T
AR BT R E 39. 85% —43. 0% Z A (W °4F 1998 MRAIRAE 20045 95445 2005) o ABESELL
HIHAREE 34. 15 g S AR ABIFTEXT G2, B FE AN IR A 1 oK ~F- B AP i £ A A AR 2 A K S RS 0 B 52
A o fis toR E AR C 7 B R AR

1 #HR5HE

1.1 K&

DAk S AR A AR VR, OKTE RS AR, o S o BRI R, 11 5 AHAE R A Re iRkl B 1 BR EE A il
F35% 40% 45% S50% 55% ARIKAFIC A 1(35% ) 2(40% ) 3(45% ) 4(50% ) 5(55% ) falkhe , i ud il del
Bor g 1 ron . fa R EUR e R] 60 B AL, SRR AT, A& 58 2% WA A I ARl 6500, il AR 72
3 mm P FURLIARE, 60 CHE T+, JRAF T - 20°C Y TKARTH 4 H .

1.2 fHx5HEEEHE

BT 2011 4R 11 H 1 H 2012 48 1 H 15 BAEIZRIKBIK A BRA A #EA T, 18000 0 e ] S 4R 4l g Rl —
et E A AT, B T2 N SRAHI (5. 0 m x 5.0 m x 1.2 m) HRF 3R FF AR AL DR (L AR TR kL, 2R
FIKF-2 40% ) IR0 20 do 306 £ RvE HUAR R/IN— B30, B A B A f A7 2 AL o 38 T SR B A 19 L
#9200 L, F:AR SR 20 2, Ak Bl 3 N EAE, BRI BT BRI (08: 00 A1 18:00) , KA IH 30 min J5 i
BRI AR o 158 o 1 56 d, X6 1 E] SR BRI K O R TR, £h 80 30 - 31, pH H 7. 2 - 7. 5, ik 4R
it 6 mg/L Ay, FRFAMIHIKIR O 22 -24°C
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#1 RBERER (% THR)

Table 1 ~ Composition of the experimental diets( % dry matter)

TR i K F Feed protein level

TakLERE Ingredients

1(35%) 2(40% ) 3(45%) 4(50% ) 5(55%)
fafy  Fish meal 18.0 20.4 22.8 25.6 28.0
&[] Casein 22.5 25.5 28.5 32.0 35.0
BIE  Gelatin 4.5 5.1 5.7 6.4 7.0
EK¥EH  Com starch 15.0 15.0 15.0 15.0 15.0
fajli - Fish oil 3.0 3.0 3.0 3.0 3.0
il Soybean oil 3.0 3.0 3.0 3.0 3.0
Bilg  Phospholipid 1.5 1.5 1.5 1.5 1.5
e ZRAY  Vitamin premix! 1.0 1.0 1.0 1.0 1.0
WHE  Mineral premix® 1.0 1.0 1.0 1.0 10
R4 Microcrystalline cellulose 29.0 23.0 17.0 10.0 4.0
frEC Ve 0.5 0.5 0.5 0.5 0.5
JHG%  Choline 0.5 0.5 0.5 0.5 0.5
B &4 Ca(H,PO,), 0.5 0.5 0.5 0.5 0.5
FFEF WP Nutrient analysis
L Crude protein 35.1 40.3 44.7 49.7 55.5
HMAEWS  Crude lipid 8.7 8.8 8.6 8.6 8.7
M K4+ Crude ash 5.3 5.4 5.6 5.6 5.6
JMBE  Gross energy(k)/g) 21.0 21.1 20.7 21.1 21.4

E L ERIREY (mg/kg or g/kg 1FIEL) TR 45 mg; BUHEEK 25 mg: 44 K K, 10 mg; LEE 800 mg; BERRILISRE 20 mg; 4% B,0. 1 mg; 2
iz 60 mg; =M 1. 20 mg; 4R R A 32 mg; 44K D 5 mg; MR 200 mg; MR 20 mg; 4E4= K E 120 mg; k) 18.67 ¢

VE MR A0 (/g o g/kg () < BT 0.8 mes JUALHN 2 mg; EAREE 80 migs AR SO megs UL SO mes B4 10 me; TAREE
1200 mg; SALHH 100 mg; BERR — 45 3000 mg; H (147 15.51 ¢

Note' ; Vitamin premix( mg or g/kg diet) : Riboflavin 45 mg, Thiamine 25 mg, Menadione 10 mg, Inositol 800 mg, Pyridoxine 20 mg, Vitamin B, 0. 1 mg,
Pantothenate 60 mg, Biotin 1.2 mg, Vitamin A 32 mg, Vitamin D 5 mg, Tocopherol acetate 200 mg, Folic acid 20 mg, Vitamin E 120 mg, Wheat flour 18. 67 g

Note? ; Mineral premix( mg or g/kg diet) ;KI 0. 8 mg,NaF 2 mg,FeSO, - 7H,0 80 mg,ZnS0, - 7H,0 50 mg, CoCl, -+ 6H,0 50 mg, CuSO, - 5H,0
10 mg,MgSO, - 4 H,0 1200 mg,NaCl 100 mg,Ca(H,PO, ), + H,0 3000 mg,Mordenzeo 15.51 g

1.3 BES5RNA*

IR, BEALII S R AE T - 20°C kA s ORA7, T H S0 Hr. 56 d A RIS R , B fa il
24 b 08, R . 3N N EFAT BRI 5 Bt , R 1S R, 3 ECE i TP TR P PR R R
T - 80 CHBRIR KA P& ] o 3 kAl 20l B 4 il fi 8T - 20°C ok, FH T8 MU 0B o T RHIEURE |
TAVRE A AR B L T 5B AT < 7K 53 2R T 105 “CE Tl 2k B 12 s SR LG E AU (Kjeltec2300 , Fi ) i)
PR 351 s SR R ER PR 0L (LA i RV D 3 S 80) AT AR 107 &5 4 5 R AR b A L P B IR AL )R, 7 550°C B
Hpr R RIbE 6 h A I o3 s SR N A AL (Parr1 281, SE ) I %E AR AR

B PR T IVEZE 45 e g A TN S 0 DR/ N H R P vl s S A ) T AR 5 P i)
PEATINE , 3 F e I By 30 s i e vk A TN E

I (Pepsin) I 72 5B - 15 26 1 0 0] K iR 2 7 A 25 0 O CRE R, 0 193X T 45 I 1) R A I L
WY, i L T B R T

B A MHE J1E S 2w HAE A 3T CHM MR E AR L g EIERAYS T 1 ANEHE T4, 14
G 1B =1 g B8R/ min/mg ZHEVE .
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JBEAR I ( Trypsin) 5 J5E 3L« [ 20 11 G RR A AL /K A G A R £ T i R , (o HCTE 253 nm ZEWROG B2 (B T
e AR WO BE B AR A0 AT LATHAR Y g A 3 o

B i A S AE pH 8. 0 37TCAFT , 2 B I b & 1 AR 1 i 40 (sl W' B2 A2 4k 0. 003
RV Shy — AT g B

A ¥ i ( Glutamic-oxaloacetic transaminase, AST/GOT) |52 R 3 . A4 B G B RE( o-fR % B2 K]
KRR AR S NI L, AR A AR FN B BE L8 . R S PR AE S vy ik B vh i) |AT R WU IN B RR . TN R R 5
2, 4- TR BRI  TEBRE W WAL RR 6, LS A ARiE e, AT SRS EE A S T R

A 5% 2 B ( Glutamic-pyruvic transaminase, ALT/GPT) g R AN BEAE 37°C J pH 4.7 5444 °F 4E
TR S o-BR I FRAH R IS , A N B R B 45 R o [z 30 min Ji ([T I TH] ) L BIAC 2, 4- A B8
J¥F ( DNPH) 52 ¥%5 W 2% 1k S0, [l DNPH. 55 2 Hhofe BRI A , 28 N BB Ak o R IR B 25 08 T SR AT AR
4,1 505 nm g WO REIF RS ) .

1.4 HBELXX55RITHH

H SRR AR

FAIT #8 (Survival rate) (% ) =100 x AR 250 i 5 i/ W) 1k S0 40

g LR KA (Specific growth rate,SGR) (% /d) =100 x [ In(ZARARTE) — In(WIEHIATE) ]/ 5250 K%L

Tk R (Feed efficiency,FE) (% ) =100 x (ZRIAHE - WlipiAHE) /B &

TR (Feed intake, FI) (% /d) =100 x 815 x 2/ [ (ARIKTE + WA IARE) x S50 KA

T RRCE (Protein efficiency ratio, PER) (% ) =100 x ( ZRK{KTE - WIIHIAE ) /8B AEH

T R UTFE (Protein productive value, PPV) (% ) =100 x (i (i w/$E A H)

AR B R AP M8 + AR 22 2R, SR ] SPSS 17. 0 Zp AR 4Rk 4T 5L PR 3R J5 2253 H7 ( One-Way ANO-
VA) , e 18] 2 57 @ PR AT Duncans #3567, LA P <0. 05 g EKF-,

2 #R
2.1 ARPERKEXNFEEREREERF BRI
Talkek b 8 BRSO £ A KR RE S AR R B R R L3R 2

®2 AMGEARAENGEERKEERESFANEECFYE £ frfE2)

Table 2 Effects of dietary protein level on the growth performance and protein utilization of Japanese seabass( Mean + SD)

TARHRS (K% ) NO. ( Protein level % )

H: K F5HR  Parameters

1(35% ) 2(40%) 3 (45%) 4(50% ) 5(55%)
¥JE  Initial weight(g) 34.07+0.24  34.27+0.55  34.34+0.30  33.92+0.09  34.17 +0.40
KEH Final weight(g) 45.78 +1.02*  48.41 +1.96™ 51.68 +3.00" 52.75+1.15" 52.31 +4.37"
FETE# Survival rate( % ) 93.33+2.89  91.67x7.64  95.005.00  95.00£5.00  96.67 £2.89
FEAK# Specific growth rate(SGR,%/d) 0.52 +0.03" 0.63+£0.08"  0.75+0.10" 0.77 £0.21" 0.78 £0.13"
% Feed intake( FI,%/d) 1.55 +£0.09" 1.55 £0.03" 1.53+0.05" 1.47 £0.03*  1.43 +0.02°
fakl % Feed efficiency (FE, %) 0.59 +£0.02° 0.77 £0.03" 0.93 £0.02¢ 0.95 +0.01° 0.96 £0.02¢
TR Protein efficiency ratio (PER, % ) 1.68 £0.05° 1.90 £0.07>  2.08 £0.06° 1.91 +0.02" 1.70 £0.03*

FHHFEUIUZE  Protein productive value( PPV, % ) 32.03+0.04"  42.56+0.86"  53.39£0.28'  52.36+0.49¢  48.69 +0.14°

T : [l —F i EAR T REAR R R 22 57 .3 (P <0..05)

Note : Data within each column with different superscripts are significantly different( P <0.05)
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A DR A0 A1 R EL R, 7E 91, 67 % —96. 67 % Z [H] , £5 fal b} 2 (0] TG b 35 25 5% (P > 0. 05) ; falk} 8 1 K F
1 35% $1m 2 45% ,SGR R Wi ik, kB E F K- 45% 41 SGR B3 = F 35% 41 (P <0.05) , [kt
KT+ 2 50% Je 55% ,SGR 5 45% A TC 1 3525 5 (P >0. 05) ; B PR FUKSE 1 7, FIL S22 i 3
Horp R K 55% 4 FL S A5 T 35% 40% 45% 41 (P <0.05) , 5K 55% AT L2 (P>
0.05) ; b 17K F-H 35% $ i85 22 45% ,FE 5 5 23 (P <0.05) , 85 7K V- 45% 455 % 55% ,FE Tl
25 (P >0.05) , HRIEEENE [R50 SGR G R @ i 1445 ( Broken-line model ) 23 #7falRHE 11 JBi7K
SFXF i £ A2 4 9 20 ( Robbins er al. 1979) 45 W iRDEHE H il 7K 4 45. 89% (& 1) o

PPV ZRALFEF S 32.03% —53.39% , Bt kLR H K- m R I 5 B, Forb bkl Bk F oy
35% B}, ik Bt PPV e/, oh 32.03% |, 4 A F H AR IR (P <0.05) 5 kF & 1 B KF R 45% B, X056 £
PPV £ K, 4 53.39% , B 5 T 55% 41, {05 50% HIc i #2 % (P >0.05) , PER 58 BUT A4 AHLL R
AR REH, X PPV A THTER T 0 E A ST 2544 T, Rk i B (K OF- 2 45. 00% B, PPV e R (& 2) .

1L.2r 3=0.774-0.024(45.89—x),R'=0.996 707
WMr=45 898, 3=0.774 o
s 10} z 5ol ¥=-0.440x+73.486
= — R'=0.928
£ < y=2.219x-46.174
2 08| > S0r R*=0.997
O A,
©n [a¥
5 0.6} s 40f
W =S
H 0.4} 5 30
ﬂf HE
0.2} o 20
i
0 . . . ; ; ; 10 | x=45.00
30 35 40 45 50 55 60
i S5 T . 5 0 . . . . |
i 1 5 5 7K F Dietary protein level (%) - 50 A0 50 o 0

BT R KTt a2 K B 1B 2 3 7K - Dietary protein level(%)

Fig.1 Effects of dietary protein level on K2 RRE KR PPV S

growth performance of Japanese seabass Fig.2 Effects of dietary protein level on protein

productive value of Japanese seabass
2.2 {RARPEBBK T 8 & KR 5 B R0
Tkl e e o £ e fR K o) EEH B IR K> SR L 3

£3 ARBREARKEXNSESEEKESHRNCFE £ bR

Table 3 Effect of dietary protein level on the whole-body composition of Japanese seabass( Mean + SD)

kLS (2 H K% ) Koy HLEH ik KKy
NO. ( Protein level % ) Moisture (% ) Crude protein (% ) Crude lipid (% ) Crude ash (% )
1(35%) 70.43 1.54 16.04 £0.67° 7.66 £0.68" 4.68 £0.20"
2(40% ) 70.54 £0.51 17.23 £0.19* 7.21 £0.37% 4.50 £0. 14"
3(45% ) 69.93 +£1.35 18.58 +0. 71" 7.13 £0.15% 4.14 +£0.30°
4(50% ) 70.74 £1.14 19.44 +0.47" 6.51 £0.05" 3.40 £0.25*°
5(55%) 71.73 £2.36 19.73 £1.74° 6.32 £0.50" 3.24 £0.36°

I [/l — 8 LA P AR R R 2257 B 3% (P <0.05)

Note : Data within each column with different superscripts are significantly different (P <0. 05)

fiyi f1 A2 f K S35 BT R E V225 (P >0. 05 ) s S AOML A (1 & BV D 16. 04% —19. 73% , BifRRHE F K -F
(3, fe A KL, 17 i S B kg BRDRLER F1KOF 35% 21 (AR B (1 & e fIX, Ry 16. 04% R 554 R
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IKAF-40% TG i #2253 (P >0.05) , Fal Bk 8 H K- 55% 2H fa (oL 2R (& it e, 0 19. 73% (H5 45% 50% 240G
22 5 BEIRVRHER FUKT- A4 5, S iR AR B 7 i Sl i R 3 TR (1 KO 35% 4 fa fAHL g 1 2 2
FETEAKFE50% K 55% 4 (P >0.05) , 5EMHKF40% 45% AT EVEZE R (P >0.05) , i kHE K F
55% Fa ARG I A 2 A%, (H S5 1R (K OF: 40% 45% % 50% 41T0 5 24 5 (P >0.05) ; b5tk vp & 4 5
IRV B $RE R, AR I oy S D B 34, B KT 35% 21 40% 21 8 3 = TR FKF 45% 50% & 55% 41, & H
IKF-35% 2N 40% TG % 22 5 (P >0.05) ,ZE /K- 45% 50% J 55% AT 2% 25 (P >0.05)

2.3 ERHPEFFRKFEXBEMEESEBEBEERN RN

TPk b R 1 BRSNS B R R S e DL SR 4 B DR UK R, B AR AT TR
Fhimashe, b faDBHEE UK 35% 21, 3000 f0 5 AR 1 i 1 30 T A IR 40 (P < 0. 05) , & I /KF- 50%
HEBE R T 40% 35% 4 (P <0.05),545% HIREEF(P>0.05) , H K 55% 41 . 3% & T HAh {55 241
(P <0.05) M2 FH7KF 40% (45% 20 22 [0 JC i 3 25 5% (P > 0. 05 ) 5 X Jip 308 Jo 2 14 il %) 3% 1k 9 61 o 1105 -
1977. 68 U/g prot, B T RHEE F17K ST A $2 i AR 1 i 0435 Mt T 5, M ADRHER K35 21 55% i) X000 A e B
Pl T 2 v T IRDBHR K F 35% 4 (P <0.05) , 5 KF- 40% (45% J 50% 2H 22 8] T i 2% 25 5% (P >
0.05),

F4 AREGRAENYEBIGE D ROEE R CRME £ FRfER)

Table 4  Effects of dietary protein level on protease activity in stomach and intestines of Japanese seabass( Mean + SD)

T kg5 (R B7KF-% ) NO. (Protein level % ) i # F1 i Pepsin(U/g prot) JBé 4 F W Trypsin( U/g prot)
1(35% ) 23.84 +1.59° 1105. 46 +199. 83*
2(40% ) 33.78 +2.70° 1366.20 +154.61%
3(45% ) 36.98 £6.76" 1568. 00 +490. 95
4(50% ) 44.40 +5.05° 1735.63 £210.92*
5(55%) 56.66 £3.11¢ 1977.68 +498.56"

T : [ —F o EAR T REAR R R 22 7 B3 (P <0. 05)

Note: Data within each column with different superscripts are significantly different (P <0.05)

2.4 AP EBKFIE AT S B AR
TRDRL R A KX e e S PR S DL S o B TRDRHE KT, GOT 2 7 ¥ 4541 GPT
IR EVEZ S (P >0.05) .

£S5 AMEGKEMITRERESEEENOZECESE £ frfEx)

Table 5  Effects of dietary protein level on transaminase activity in liver of Japanese seabass( Mean +SD)

TVkL g (#E 1 BKF-% ) NO. (Protein level % ) AL GOT(U/g prot) AN GPT(U/g prot)
1(35% ) 12.25 £1.11° 62.24 £5.35
2(40% ) 14.52 +7.40° 60.54 £6.95
3(45% ) 16.31 £7.41° 49.54 £9.65
4(50% ) 22.69 £7.45% 58.75 +8.31
5(55%) 29.37 £4.67" 65.02 =8.77

T : [l —F i EAR T REAR R R 22 7 3% (P <0. 05)

Note : Data within each column with different superscripts are significantly different( P <0. 05)



552 1] Wi 25 < ARDARHER P K P f A K AR I % B 1 T T R 57

3.1 AREAFKENEERKEERERF AN

0 00 B T i — ER A R A R I i S, H R 2T 4 SRR B AR B A KO
FERE R, A A KOR SRR (K Z A OC 238 5 AR G T B R a2, 2R R K
SR A AR (AT A B2 R AT T, B3R — AN 7KOFE BB AR R YRR — g KO N T 2 3, IR R
AT LAY ;17 Y A R AE ARG B /K38 BRI, AR KR i, S (KT 2 — e K E A,
AR IR | SR 5 W2 AR (K- — 2 3 i R B, B R 284570 ( Robbins et al. 1979 ;28 2/
1996 ; F1 955 2009) o AWF5EH fPEHE 1K 45% B SGR 35, i 2 w5 THE K- 35% 4, 5 40% .50% |
55% 1003 2 5 AR A IR AT RS R (1 1) 1y =0.774 - 0.024 (45.89 —x) (R® =0.996 ,x Ay ]kl 2K 47K
-,y SGR) 4 x=45.89 B,y =0. 774, RIRRL R KKy 45. 89% Bt i 46 H AT f = 19 SGR (0. 774% /d) o
FENRRIFFE 25 AR RZEGE(RI2LHE 2010) (BRFEAEAS (o (X 24HESE  2011) AW (0 (352530 2012) A 4
i, LA SGR 1 PPV 1N Fa4R , 2850 s SRR FK -k 45. 00% —45. 89% I, i f (1) A= KSR K R DL
FUSCR AR (B LK 2) o BRI RAF (1994 ) LAk Ay 26 VR, T il 2 1 R0 BE 43311 32. 0% \38. 46% ,43.30%
H149.25% X HEAH B vK AR5 R a2, 25 25 d A0 A5 ) Bl 85 (L K P 42, 73% - 43.04% (=i =55
(1998) LAfaps Ry 2 F I, LA R B 105 U5, AN [ 8 1 g 10 AR R A MR R o 2. 6 g i 35 d, 1A
A5 4y 0 DR B 2 1 B KPR 39, 85% —40. 12%  JRWIKF-N 5. 4% —15.4% , ik SeF5E 45 R 1Y 22 7] fig
Kl S AR R SN £ A N7 W g B I W i S TN ML e 3 G e 1 K= B LR ' | -3 N S A = e 2 2
FIRZEA X (NRC 1993 ;Halver 2002),

VIR W, SRR 8 L T FI R R AL BE it 19 75 22 (Calcedo 1989 ; Wilson 1989 ; Gouillou-
Coustans  2002) ASHF5E o, Al LR 14K 35% 40% 45% 4 FI ¥4 50255 55% 41, FI W25 1 B 1 K1
PE R TR A, 5 DA BRG] — 3, — SR b & B AR R K 1 S R 2 R A R
FEARBER TR A K i e i i e oA 7 A e i AL LA, 38 i T fa AR /AR G 4, B B A S B
s S A KR R A (Mcgoogan et al. 2000 ; Wilson  2002)

3.2 ABEBBKFIEE S & RERE R

— R, B R R TR 5, SRR B B R A AL R R B W e, B 2R AT I AL
& A B AR R R BB T R L UE R AL SUE L (Page et al. 1973 AFEBIAE 2007) .
KA IEFE K B, Bl TR /KT (9 3 e, S ORISR 11 35 S i g o, S ORI 1 55 i B W IR ( Lee et al.

2001 ;Chou et al.  2001;Kim et al. 2009 ; h[EZZ4E  2012) , A5, Bl & mRHE B 5K RO $2 B, it
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