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• Clear as mud! Why Seaweed?

• !…endless possibilities !

• Shrimp Farming in Lincolnshire!

• What is Business critical?

• How can we add transparent trust & integrity in our healthy, 
nutritious products through third party benchmarked 
certification?

Market innovation: Food and Beyond



Crystal Clear



Market Entrepreneurs 
- Alanna Keiffer 

Based in Garibaldi on the Oregon Coast 

she works as a seaweed farmer for 

Oregon Seaweed, a new land-based 

seaweed farm. Much of her time is now 

spent educating the public about 

regenerative aquaculture and the story of 

seaweed as a “climate cuisine”. Alanna 

has worked in conjunction with the tides 

and crazy conditions of the oceans for 

much of her life and loves nothing more 

than sharing it with others!



https://dutchweedburger.com/en/about-us/seaweed/seaweed-farm-zeewaar/

It’s Crystal Clear why 
Seaweed!

https://dutchweedburger.com/en/about-us/seaweed/seaweed-farm-zeewaar/


Seaweed offers a variety of potential benefits for the future, spanning environmental, nutritional, and industrial applications. Some of these benefits include:

1. **Climate Change Mitigation:**

- **Carbon Sequestration:** Seaweeds have the ability to absorb and store carbon dioxide from the atmosphere, helping mitigate climate change by acting as a carbon sink.

- **Ocean Acidification:** Seaweeds can help counteract ocean acidification by absorbing carbon dioxide and reducing its impact on marine ecosystems.

2. **Renewable Biofuel Source:**

- Some species of seaweed can be used as a source of biofuel, offering a renewable and sustainable alternative to traditional fossil fuels.

3. **Nutritional Value:**

- Seaweeds are rich in vitamins, minerals, and other nutrients. They can be a valuable addition to diets, providing essential elements like iodine, iron, and omega-3 fatty acids.

4. **Aquaculture and Fisheries:**

- Seaweeds can play a role in sustainable aquaculture practices by providing habitat and food for marine organisms, supporting fishery ecosystems.

Climate friendly + Healthy & Nutritious



5. **Bioremediation:**

- Certain species of seaweed have the ability to absorb and accumulate heavy metals and other pollutants from the water, contributing to water purification and environmental cleanup.

6. **Agrochemical Reduction:**

- Seaweeds can be used in agriculture to enhance soil fertility and reduce the need for synthetic fertilizers. They contain natural growth-promoting substances and can act as a biofertilizer.

7. **Industrial Applications:**

- Seaweed extracts are used in various industrial processes, including the production of food additives, cosmetics, and pharmaceuticals.

8. **Erosion Control:**

- Seaweeds can help prevent coastal erosion by stabilizing sediments and providing a barrier against wave action.

Diverse



9. **Alternative Materials:**

- Seaweeds can be used to produce sustainable materials, such as biodegradable plastics, reducing reliance on traditional plastic derived from fossil fuels.

10. **Biodiversity Support:**

- Seaweeds provide habitats for a diverse range of marine species, contributing to overall marine biodiversity.

11. **Water Purification:**

- Seaweeds can help improve water quality by absorbing nutrients, reducing the risk of harmful algal blooms and maintaining a healthier aquatic ecosystem.

Harnessing the potential of seaweed in these areas could contribute to more sustainable and environmentally friendly practices, addressing some of the challenges we face in the future. However, it's important to note that large-scale implementation may require careful consideration of ecological impacts and sustainable harvesting practices to ensure long

• Nori (Porphyra): Often used to wrap sushi rolls.

• Kelp (Laminaria): Used in various Asian cuisines and sometimes as a source of iodine.

• Dulse (Palmaria palmata): A red seaweed consumed in Northern Europe and Atlantic 

Canada.

• Wakame (Undaria pinnatifida): Widely used in Japanese miso soup and salads.

• Hijiki (Hizikia fusiformis): A brown seaweed often used in Japanese and Korean 

dishes.

Versatile



https://fppn.biomedcentral.com/articles/10.1186/s43014-022-00103-2#Fig1

https://fppn.biomedcentral.com/articles/10.1186/s43014-022-00103-2#Fig1


• Wild 1.1 mil ton

• Farmed 34.7 mil ton
Representing 30% of global Aquaculture at ‘wet weight’

Kelp/Kombu…12,469,664 mt

Wakame…2,810,435 mt

Sea Moss/Guso 1,625,164 mt

Global production 2019



(PDF) Global Seafood Alliance - Seaweed Farm 

Standard Best Aquaculture Practices Certification 

Standard (researchgate.net)

On behalf of the UN Global Compact and the UN Environment 

Programme we are honoured to invite you to attend the webinar 

on Best Practice Recommendations for Sustainable Seaweed Farming. 

This session aims to collect best practices, challenges, solutions and 

experiences from the seaweed sector focusing on environmental and 

socioeconomic topics.

https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard
https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard
https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard


]

New BAP Seaweed Standard about to be launched



Shellfish….raised on water from 
20,000 years ago….now that is 

Crystal Clear!



RAS King Prawn Farm …

Regulated and transparent

Peterborough!



Will every businesses be…..Crystal Clear ?

The Future: Responsible ethical farming

Are we Crystal Clear about our transparency!



Our Responsible Journey Continues

• Climate Change & The Environment

• Social Issues - Worker Voice

• Micro Plastics - How to exclude from the 
Seafood Chain

• Antimicrobial Resistance - New 
unambiguous regulations

• Feed Ingredients - Read Sustainable and 
incorporating Novel Feeds

• Animal Welfare - Electro stunning of 
Shellfish

Greta Thunberg, a 16 year old, strikes in front of the 
Swedish parliament and starts a global movement.



Once proof of concept goes live will operations be…..Crystal Clear 
to our market ?



''In this fast moving World of today, consumer’s expectations 
rise ever higher. Whether that be for innovation, instant 
gratification or the best that money can buy, the security of 
‘trust’ both in the product and in the Brand cannot be over 
emphasised. 
People want their view of a brand’s worthiness to be trusted 
unconditionally and interrogated and supported by a Third 
‘Independent' Party, as this demonstrates the company’s 
complete faith in their systems, their personnel, their product 
and their Brand and this in the end…helps sell more product.''

Certification to the Best Aquaculture Practices can be an integral part of the offering 

to the Market Place



Thank you!





ADDENDUM SLIDES



(PDF) Global Seafood Alliance - Seaweed Farm 
Standard Best Aquaculture Practices Certification 
Standard (researchgate.net)

On behalf of the UN Global Compact and the UN Environment 

Programme we are honoured to invite you to attend the webinar 

on Best Practice Recommendations for Sustainable Seaweed Farming. 

This session aims to collect best practices, challenges, solutions and 

experiences from the seaweed sector focusing on environmental and 

socioeconomic topics.

https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard
https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard
https://www.researchgate.net/publication/373072306_Global_Seafood_Alliance_-_Seaweed_Farm_Standard_Best_Aquaculture_Practices_Certification_Standard


• Control of food safety hazards

•Property Rights and Regulatory compliance
•Community Relations
•Work Safety and Employee Relations

Standards

Community

Food Safety

• Carrying Capacity
• Stocking Sources: Preservation of Wild Stocks, Genetic 

Diversity and Non-Native Species
• Biosecurity and Disease / Pest Management
• Cultivation Site Interactions and Other Selected Organisms / 

Wildlife Interactions
• Storage and Waste Disposal

Environment

Seaweed standard



Expert panel and reviewers

Chair: Dr. Alan T. Critchley, Canada 

Mr. Erick Ask, USA 

Prof. Thierry Chopin, Canada 

Prof. Delin Duan, China 

Prof. Elizabeth Cottier-Cook, UK 

Prof. Leila Hayashi, Brazil 

Prof. Jang Kyun Kim, South Korea

Dr. Stefan Kraan, Ireland 

Prof. Phaik Eem Lim, Malaysia 

Initial draft: Andrew Fitzgerald and Dr Andrew Woolmer, UK.

Dr. Valeria Montelscot, France 

Dr. Flower E. Msuya, Tanzania 

Dr. Iain Neish, Indonesia 

Dr. Céline Rebours, Norway 

Prof. Michael Roleda, Philippines 

Dr. Loretta Roberson, USA 

Dr. Craig Sanderson, Australia 

Dr. Yoichi Sato, Japan 

Prof. Charles Yarish, USA

Seaweed standard



Breeding and Technology - Driving 
Performance Gains

• Growth

• Multi-pathogen resistance

• Reproductive performance

• Soy tolerance

• Disease exclusion: Biosecure ponds with waste 
treatment, RAS, and ionic balance

• Efficient feeding systems

• Sensors and remote controls

• RAS systems

• Nutraceuticals

RAS



Market innovation: Food and Beyond



Shrimp Farming: Growth through Innovation
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