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Status update

Seaweed gained popularity in Europe.

Seaweed is being used in sushi, soups, salads, snacks, dough, vegan burgers and
as a natural food colouring agent.

Consumer interest in seaweed grows.

Food processors continue to explore.
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| Alfhough S e awe e d gained popularity in recent years.

- Product & market introductions are lacking m the expectations.

There are two perspectives to this. The EIIRLIEHS the Food

processors’
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Seaweed F a r m e rS still face difficulties in

m their produce due to various reasons, including:

1. Lack of processing infrastructure

2. Quality consistency & Regulatory constraints
3. Lack of market infrastructure

4. Price competitiveness

5. Available funding
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~ Required processing and valueaddition.

~ Inadequate or non-existent infrastru,g:ture.r

Raw seaweed has a Iii_"rﬁted shelf life.
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2. Quality consistency
& Regulatory constraints

Specific quality

Variations in species, growth, or harvesting techniques.
Inconsistent quality.

Regulatory frameworks differ between countries and regions.
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3. Lack offmarket
infrastructure

No access to distribution channels.

Challenging for farmers to reach food processors.
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Food processors

Use seaweed in various food products and preparations.

Here are a few reasons why seaweed may not be as widely used
(yet) by food processors:

1. Availability & sourcing

2. Market demand & consumer acceptance
3. Flavour & texture

4. Processing & manufacturing

5. Regulations & safety
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-1 Availability, Quality »
i & Sourcing , 1

-No access to a consistent high-quality certified seaweed.

-Potential issues with sustainability.
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2. Market Demand &
Consumer Acceptance

- prioritize new ingredients that have a broad market appeal.

SULES

perspective

pleiderAwidely accepted [oIaSIaETaYATE: (e [1{[e][

market's tastes or expectations.
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4. Processing &

Manufacturing

‘Unique properties that affect processing and manufacturing
processes.

Its texture, flavour, and moisture content may require specific

handling.

Determine the |ZEEL]IIY and practicality.
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5. Regulations & Safety

Comply with food safety regulations.

Ensuring the m quality.
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Flnetune your marketlng strategy, creating customer
demand & awareness

| ’ Lobby to seek grant fundlng (sector-wide) for foad produgct
~development.

. | Co-operate. L /
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