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Abstract

Fish protein dope was prepared from three kinds of low valued fish: sharp-toothed
eel (Muraensox cinereus), filefish (Navordon modestua) and silver carp (Hypoph-
thalmichthys molitrix). The optimal ptotein concentration of the fish protein dope is 3.0-
5.0%. Rheological properties show that the flow behavior of the fish protein dope fits Ca-
sson’s equation. Two kinds of additives, carrageenan and.alginate, were added to the dope
at various levels to investigate their effects on the dope behavior and spinnability of the

dope. In the study, 1-5% carrageenan was found to be useful to improve spinnability.
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