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Potential Food 
Safety Hazards
Associated with seaweed and 
seaweed-based products



Species Hazards Chapters



Process - related Hazards Chapters



Hazards Chapters: 
Content and Structure

Introduction to Hazard
Determining Significant Hazards
 Known or Reasonably Foreseeable OR 

Reasonably likely to occur
Potential Hazard Controls
 Critical Control Points
 Control Strategies
Example Food Safety and HACCP Plans



Control Measures

To prevent, 
eliminate or reduce 

hazards to an 
acceptable level

Examples: 
Source Controls
Cooking
Pasteurization
Freezing
Acidification 
Fermentation
Non-thermal Processing
Labeling
Visual Examination and Observation 
etc.



Appendices

Appendix A

Appendix B

Appendix C

Appendix D

Appendix E

Appendix F

Pathogens in Harvest Area Reference Table

Environmental Chemical Contaminants Reference Tables

Natural Toxins Reference Tables

Iodine Concentrations Reference Tables

Foodborne Outbreaks

Example Seaweed Threshold Calculations



Questions?

Jennifer Perry, PhD
Associate Professor of Food Microbiology
School of Food and Agriculture
Maine Agricultural and Forest Experiment Station

jennifer.perry@maine.edu
5735 Hitchner Hall

Orono, ME 04469-5375
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