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INTRODUCTION

Reduction of unsustainable catches Potential protein source not competing
resulted in reduced supply of marine human food supply and with no

ingredients, plant ingredients economic value are invasive species —

investigated with controversial results Lagocephalus sceleratus (Gmelin 1789)

Fishmeal is a premium protein source
led to over-exploitation of marine
resources

MATERIALS & METHODS | : Conventional

fishmeal
(FmC)

Homogenisation

In vitro
evaluation
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