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INTRODUCTION

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

resources

Reduction of unsustainable catches 
resulted  in reduced supply of marine 

ingredients, plant ingredients 
investigated with controversial results

Potential protein source not competing 
human food supply and with no 

economic value are invasive species –
Lagocephalus sceleratus (Gmelin 1789)

MATERIALS & METHODS

Homogenisation Cooking Pressing Drying Grinding
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RESULTS
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3.0 0.5 3.3 4.5 7.4 1.6 4.1 2.5 3.3
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CONCLUSIONS

Higher 
protein 
content

Higher levels 
of amino 

acids

Deficient in 
EPA but rich 

in DHA 

Rich source 
of Zn & Fe

Less 
abundant in 

Cu & Mn
FmL potential 
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