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Microalgae cultivation

zzzz

but 90% of the macroalzae we eat are in fact cultivated. Here'e

1. The young schoots grown in nurseries are attached

them grow vpwards. They are given nutrients to help

them grow.

2. The seedlings are then cubmerged in the calm
coastal waters (gloob! 9loob! 9loob!) of the cea where
they grow from 20cm fo 4 metres in juct a few
months!



Meaguring only a few thovsandths of a
millimetre (1), microalgae are cultivated

o{/ﬁrereut/y: ———————————

7. For startere, they are
kept cafte and in <ight in a
photobioreactor in the form of a
eylinder, tube or glace cheet.

2. The photobioreactor ic filled
with water to the algaec liking in terme
of temperature, pH, oxygen, light and
nutrients (which goes to show that you
can be vnicellvlar AND Fussy!).

UNDAY

5. The algae develop at an
astovnding rate, doubling their mags
every day! By daylight they capture
light and fix 02 which is what
makes them grow. At night, they
halve into 2 daughter cells.

No sther plant on earth grows ac
fast!

In under a week, theyre good to go.



DON'T RiP WHAT Y0y SON ! "“‘i

hkw?cuih'ugtgd
2lg2e loy Ward
A7 kl’&n rpfie
thamout. ‘g
Ik also makes my —%
Job edsigl. 3
neyk ReSon, - 3
3
g

To Keep 5lg5¢ haamshnasustgmaua thene. aegkict wls on Size, quotas, and Picking Seasons .



Wokame Wokayou?

Wild macroalgae is harvested using a cecaweed trawler or “ccoubidou’. Mechanical arms are plunged ints

the sea - preferably during high tide - and pull the algae to the curface in a spinning motion.

Cultivated macroalgae are harvested vsing a knife or cciscors, leaving the

root intact ¢o that the algae can grow back. (ocal authorities also help

profect thece precioue recovrces by requiring trawlers to be licenced

and imposing a minimom cize for algae.

Nature'e rhythm must also be respected: royal kombu
ceaweed and wakame can be picked at the end of winter,
while in spring it'c over to dulce, cea spaghetti, nori and scea
lettuce. Harvesting ends in summer or autumn, depending

on the va.r/e?‘y.

Lact but not least: microalgae. These [ittle quys are
plucked one by one ucing iddy biddy tweezerc...
Just kidding! They're collected using a centrifuge!
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A cea(weed) of poscibility

Eating ceaweed directly from the collection tank is hardly appeticing. Thatc becavse

macroalgae firet needs to be transformed.

It can alco be preserved by covering it in calt or drying it on racks— as ovr

ancestors did in cratec.

powder or flakes. Add a few shallots, garlic, lemon juice and other ingredients

and you've got yourself a mouth-watering c,breac/./

Thanks to these preservation technigues we can eat algae all year round!
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IF you've ever caid
« Ewll Tl NEVER eat algae! » :
you probably already have, and

For thoce wondering if algae are

prickly, bites, ic smelly, needs to

4 be peeled, melted or beaten into
more often than you realice! ctiff peaks, or neede cugar to

~ 2, offcet the iodine, youre in for
T atreat

Agar, for inctance, which comee from
red algae, ic used a¢ a gelling agent / - .
\ Algae can be rolled, toasted,

ground, cprinkled, dried, chopped

in cweete ac it has neither taste nor  *
emell. It is alco used a¢ a stabilicer and

and infused into countlecs diches.
With 25,000 cpeciec of algae, the

culinary pocsibilities are endless!

% Our algOrize chefe will give you a

taste!

thickener for cakes, icecreams and
ready meale (ite healthier AND has
Fewer caloriee than pork gelatinel).



You drather tect them on animal first, just to be cafe?

Go far /‘f./
Feeding your chickens, cows or fich royal kombu and

microalgae will booct their immune systems and

ctimulate their growth.

The same appliec to us: these cea vegetablec are high in fibre (and
we re not talking bandwidth), minerals, vitamine and antioxidants

(all the small thinge that keep uc looking younger for longer).

Ready for take-off?
Becavse algae are alco a ctaple for NASA

actronauts!
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Fresh water only makes up 1% of the planet’s water in liguid form, yet over 7 billion humans need it to
drink, irrigate their crops, raise livestock, run their factories, operate their power ctations, and more.
Other living organieme need it, too!

That's why it is co important not to waste water and to clean up the mess we make:

uced water diccharged directly into natural waterways (which is what happene §0% of

the time arovnd the world) ic an open invitation to diseace.

i g Y Water treatment plantc eliminate contaminantse and orqanic matter from
[/ - _‘ wastewater. How? With none other than Mr Clean’e arch-enemies: bacterial
‘.\-“ - ...-"".'J
- A | They work by decomposing organic matter — an imprescive feat achieved with the
O\P] - &{N ' help of water that is rich in oxygen.

To do thic we can vse big, power-hungry machines, OR we can opt for a solution as

clean and green as microalgne.
14.



Algae (OVE contaminated water becauce it'e full of notrients! They O
gobble them up like soup, topped with a few CO2 croutons, m

making them grow and release... oxygen! This ic good news for

bacteria, which retvrn the favour by releasing CO2 to keep the ~— .)

cycle going.

Fresh water for all!

Another advantage ic that most of the
algae needed for biotechnology are Found
almost everywhere - including countries
that lack the infractructure for treating
wastewater.

Warmer and sunnier climates alco Favour

photocynthesic. It'e all good!
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SEA LETTUCE

Ulva (actvva

Colovr: lime green to dark green

Habitat: Atlantic coact, Morth Sea,
Englich Channel and Mediterranean

Texturee:

- Raw: thin, cometimes
trancparent

- Cooked:
melt-in-the-mouth,

cric,by

F/avaurs':
- When cooked: powerful & balanced

Nutritional benefits:
Rich in vitamin C (8 times more than orangec),
vitamin A, calcivm, chlorophyll, iron (twice ag
much ac wheat germ), magnecium (10 timec
more than wheat germ).
It is alco high in protein and low
in fat and iodine.

How to eat it: P
In calads with freshvegetablec,
Fried, ¢liced into a cauce, coup, pie,

ete.




{emon corbet

Serving : 3-9 corbete

Regic-Hubert Clech, Mbr.Goodfich programme, Nausicad
DIRECTIONS :

nwier - TEXEL [ Zeewaar

© Copyrights : Nausicad Project: 0 ; Photoc : Waddes

Bon appétit!




WINGED KELP

Alaria ecculenta

Texturee : Flavevre:

- Raw: gelatinous, fine - Paw: iodine

on the edges, crunchy - Cooked: coft,
on the inside clightly sweet
- Cooked: melting

Not to be confusced with Wakame Nutritional benefits:
(Undaria pinnatifida) : Rich in omegas, minerals and vitamine (B9, B12,
K). Full of beta-carstenes, it'c the perfect

anti-oxidant.

Color: Golden to yellow brown.

Habitat: In deep, rough and cold waters

How to eat it in:
of lower chore, on rocks exposed to sea

Uced in flakes (due to ite size between 50 cm and 2 m), in

l
wellwaves -~ ceasoning or in tartar. Also used as a substitute for vegetablec.




Wakame calad

Alaria ecculenta
Serving: ¢
Jennifer Breaton  Rebecca Wiering, Zeewaar.

DIRECTIONS :




SUGAR KELP

Caccharina laticeima

Textures: Flavouvre:
- Raw: crunchy - RPaw: iodine, cweet
- Cooked: melting - Cooked: cweet, with

hazelnut flavouvrs.
Alco bunown ac: cea belt or

Nutritional benefits:
Rich in minerals, calcivm (8 times more than milk),
Colowr: Vellow brown iodine, maguesium, phosphorve, potascium and sodium.

,chh in vitaming (A; 57, 872, C/ 6; F, /C /DP) It ic alco

the richest in sugars.

devilc apron

Habitat: In cold waters of intertidal pool,
on rocks. How to eat it in:

Uced as a flavour enhancer, can be added to o dich as a
ceasoning.
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