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ALGAE AS FOOD PRODUCT 

•  Delicacy in Japan and China for centuries 
•  Unknown in Europe 
⇒  Trend for asiatic food products  
⇒  healthy food 

•  Industrial production of alginates, agar and carrageen 
⇒  Food additives 

www.ttz-bremerhaven.de 

http://www.asia.ru 

http://www.algenfarm.de/ 



NUTRITIONAL COMPOSITION OF ALGAE  

www.ttz-bremerhaven.de 

(Souci, 2008) 

Food Protein 
[g/100g] 

Fat [g/
100g] 

Dietary Fibre 
[g/100g] 

Minerals 
[g/100g] 

Iodine 
[mg/100g] 

Algae 3,71 0,37 - 1,01-1,22 28-30 

Broccoli 3,78 0,20 3,00 1,10 0,015 

Soja 38,2 18,3 22,0 4,60 0,006 

Milk 3,26 3,78 - 0,74 0,003 

Beef 22,0 1,90 - 1,23 0,005 

Cod 17,7 0,69 - 1,22 0,229 



•  Approved as food since 2002 in Germany  

www.ttz-bremerhaven.de 

•  Cultivated in winter on floating ropes in 
the sea 

•  Annual harvest only in China around 3 
million tons fresh weight  

LAMINARIA SACCHARINA  

http://www.algenfarm.de/ 



www.ttz-bremerhaven.de 

Masura Honya, Tomihisa Kinoshita, Masahiro Ishikawa, Hiroe 
Mori & Kazutosi Nisizawa. (1994) Seasonal variation in the 
lipid content of cultured Laminariajaponica: fatty acids, 
sterols, 3-carotene and tocopherol. Journal of Applied 
Phycology 6: 25-29 

NATURAL VARIATION IN COMPOSITION 



IMPORTANCE OF IODINE 

•  Germany is a deficiency region for iodine intake (BMELV) 

•  Recommended daily allowance: 
 0,15-0,20mg iodine per day 

•  Max. 0,5mg iodine per day 

www.ttz-bremerhaven.de 

Boil in water for 1min: 
=>reduce effectively the content of iodine 
 



•  Drying necessary for storage (90% water in fresh algae) 
⇒  Process optimisation based on total polyphenols and vit C 
⇒  Drying process has no influence on the iodine content 

www.ttz-bremerhaven.de 

  
Frischen Algen (F) Wirbelschichtgetrockneten Algen (W) 

  

  
Gefriergetrockneten Algen (G) Luftgetrockneten Algen (L) 

 

DRYING OF FRESH ALGAE 
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DRYING OF FRESH ALGAE  
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Luftgetrockneten Algen (L): unzerkleinert Mit Stiftmühle zerkleinerten Algen (S) 

  

  
Mit Walzmühle zerkleinerten Algen (WA) Mit Hammerschlagmühle zerkleinerten Algen (H) 

 

GRINDING OF FRESH ALGAE   
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GRINDING OF FRESH ALGAE   
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Salmon cream cheese with algae pieces 

Cream Cheese with 8 herbs 

Curd cheese with spicies 

PRODUCT DEVELOPMENT   

Curd and cream cheese  
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CONSUMMER ACCEPTANCE OF ALGAE CREAM CHEESE   
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WILLINGNESS TO BUY CREAM CHEESE WITH ALGAE   
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ALGAEFOOD 
Development of drying and grinding processes of young 
brown algae for the production of algae-rich dairy products 
for prevention of nutritional deficiency 
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RESEARCH FOR MORE QUALITY OF LIFE 


