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Fig. 1. The thermoreguration system of a
bluefin tuna, rewrite from Carey et al,
(1984). The temperature fluctuation induced
by swimming and muscle is F1(t), stomach,
spleen, intestine and caecum are in F2(t), the

ambient water temperature is E(t).
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Fig. 2. Schematic abdominal cavity

temperature variation and 3 factors (E,
F1 and F2).
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Fig. 3. Upper: Abdominal temperature of bluefin tuna. Allow fasting period
Lower: Enlarged typical temperature fluctuation periods T(t) in fasting, feeding, and

typhoon landing.
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Fig. 4. Correlation between ambient water temperature and F1(t)—E(t) in three different

bluefin tuna.
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