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Silver conger eel Muraenesox cinereus is

locally called as "Vilangu meen" and kadal

bamboo and its air bladder is called as "netti".

M. cinereus is the only species of

Muraenesocidae family, observed in the

landings at Chennai Fisheries Harbour.

M.cinereus are mainly landed by multiday

trawlers. The species is available throughout

the year. The multiday trawlers are operated

at 40-60 m depth off 80-100 km northeast

off Chennai. Occasionally the eel is caught

by hooks & line and mechanized gill nets.

Month-wise analysis of M. cinereus catch for

the period 2002-2006 revealed seasonal

fluctuations in the landings. The catch was high

during June-October with peak in June. The

estimated annual catch of M. cinereus was

53.0 t, 40.9 t, 27.0 t, 20.2 t, and 27.0 t. during

2002-2006 respectively.

The local agents purchase the eels, cut open

the viscera and remove the air-bladder without

any damage. The air-bladder is sold for Rs.

10-60/- depending upon the size.

The air bladders (Fig. 1) are washed in fresh

water and dried by hanging them over a rope

in a room for one week. After drying, the air

bladders are sold for Rs. 2000-4000/- per

Export of silver conger eel's air bladder from Chennai1230

Fig. 1. Air bladder of eel

Each fish weighed about 5 to 5.5 kg and the

total number landed was 920. Length meas-

urements were taken for 30 specimens and

the size ranged between 583-838 mm. The

maximum number of specimens belonged to
the size range 700-799 mm.
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kg. to the traders.

Of late the air bladders of eels are also

exported along with skin, fins, gill rakers,

bones and teeth of elasmobranchs. The air

bladders are exported to Singapore and

HongKong, and used in the manufacture of

soup and medicine.
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