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Abstract

Since 1975, a number of ecological studies have been done in La Mesa Reservoir (also
known as La Mesa Dam or La Mesa Lake). Eight species of fish are known to occur in the lake; of
these species, one is stocked to control the proliferation of algae. The plankton community of the
reservoir has been found to be remarkably diverse, with at least 62 species of zooplankton and
possibly 70 species of phytoplankton. The high biological diversity is due to this lake being a protected
area as it is Metro Manila’s main source of drinking water. A confluence of several factors that
preserve this condition of high aquatic biodiversity is possible: (1) Little perturbation in its water
quality and its watershed occurs. (2) During high water levels, numerous coves and embayments and
the moderate depths create a myriad of ecological niches and refuges for the aquatic biota. (3)
Plankton diversity is likely enhanced by abundance of edible algal species (for herbivorous
zooplankton) and only occasional moderate algal blooms. (4) Low fish predation tolerates large-
sized species in the plankton, i.e., Filipinodiaptomus insulanus, a copepod endemic to only a few
large areas in Luzon. (5) Nuisance algae are controlled by stocking of tilapia fry and the occasional
use of algicide (CuSO,).




