Post harvest stabilisation of Ulvd
fenestrata and Palmaria palmafé ata-
Does one method fit all?
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LAB improve

digestibility of proteins.

Possibility to scale-up.

Fermentation improve
nutrient accessibility.

Used as main
stabilising method

Low weight
storage

Low-cost transport



Summary

CHALMERS

O Wet applications: o,
O Brining with 25% salt kept the colour and texture of U. fenestrata for 80 days. ﬁ
O P palmata maintained its colour and texture after HPP treatment for 57 days. :E? S
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O LAB could be use to ferment U.fenestrata and may improve protein digestibility and k-
accessibility of iron and iodine, although the effects are strain-specific.

Brined U. fenestrata after 80
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O Drying U. fenestrata at 40 °C led to colour loss and higher volatile over time.

O Drying at 60 °C preserved colour and flavour for at least 415 days.

O U.fenestrata rinsed in AO solution and dry 60 °C retained its seaweed smell and had less
volatiles during storage.
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Dry U. fenestrata after 180
days at room temperature
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