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Harvest

Species Name Japanese name preparation Food use Remarks
Chlorophyta
Monostroma complex Hetoegusa f, d miso soup, nori-jam M. nitidum
Enteromorpha complex Aonon d seaweed powder for E. prolifera
vanous foods E. intestinales
Caulerpa racemosa Kubirezuta f seaweed salad only found m Oki-
nawa coral reef
area
Phaeophyta
Cladosiphon okamuranus  Okinawamozuku s with soy sauce and vinegar commonly called
Mozuku
Nemacystis decipiens Mozuku s with soy sauce and vinegar commonly called
Mozuku
Ecklonia cava Arame d boiled with soy sauce health food
Undaria pinnatifida Wakame d s soup boiled seaweed salad
Laminaria japonica Kombu d s boiled with soy sauce in
many kinds of soup
Hizikia fusiformis Hiziki d boiled with soy sauce
Rhodophyta
Porphyra complex Nori d rolled with rice P. tenera
P. yezoensis
Cratelowupia filicina Mukadenori s seaweed salad
Fucheuma gelatinae Kirinsai s seaweed salad local
Meristotheca papulosa Tosakanon S seaweed salad
Gracilaria complex Ogunon S seaweed salad G. verrucosa

G. lemaneiformis
G. bursa-pastoris

fresh, d: dned, s: salted
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Economic Implications

Seaweeds have a wide range of potential uses:

Food — The most obvious use of seaweeds is in form of various foods prepared
directly or indirectly from algae or algal products...

Phycocolloids — used in food processing, they have the ability to form viscous
suspensions and gels...

Algin and carrageenen for example are often used as a stabilizers and
emulsifiers in dairy products, the baking industry, and for making
of shampoos and toothpastes, etc.

Agar, another phycocolloid, is used in canning of hams, fish, meats, etc.,
because of its ability to form jellies... this helps with protecting
the canned material... Other uses of agar include production of
various forms of pharmaceuticals, and even research media...

Seaweeds may also be used as a source of fertilizer, food additives in animal



Green Seaweed

Division Chlorophyta — Green algae

Photosynthetic pigments: Chlorophyll a, b; Carotenioids
Major storage products: starch
Major cell wall component: Cellulose

The similarity of photosynthetic pigments, storage products, and cell wall
components of green algae with higher plants suggest that higher land plants
probably evolved from a green algal type ancestor...

Useful Seaweed: Monostroma
Enteromorpha
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The fronds growing on the high
tidal zonn
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Acetabularia ryukyuensis



Caulerpha fronds growing the
warm waters



Brown Seaweed

Division Phaeophyta —Brown algae

Photosynthetic pigments: Chlorophyll a, ¢ ; Carotenioids (including
fucoxanthin which give the brown coloration)

Major storage products: Laminarin, Alginic acid
Major cell wall component: Cellulose

72"

Useful Seaweed: . 7o)

Laminaria ( Konbu) = \ . *»» '(\

Undaria (Wakame) B 4r 3
Laminaria ( Konbu) 9 :

Undaria (Wakame) ;‘2 .--‘f X ]

Ecklonia - ‘Q’ A o
Lessonia s b, 1N
Macrocystis N

/ <
Steve Benavides

Giant kelp Macrocystis pylifera



Ecklonia cava
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Eadible brown seaweed
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Sargassum bed
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Soft eadlble seaweed MOZU KU
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Red Seaweed
Division Rhodophyta — Red algae

Photosynthetic pigments: Chlorophyll a; Phycobilins [including
phycoerythrin (red in color) and phycocyanin
(blue in color)]
Mayjor storage products: Starch
Major cell wall component: Cellulose, Agar, Carrageenan
and in case of coralline algae, Carbonates

Useful Seaweed:
Porphyra (Nori)
Gracilaria
Gelidium
Euchuema

Kapppaphycus

Gelidium amansii
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Kappaphycus alvarezii



Chondracanthus tenellus
shown flourecence



Corallina sp.
In the tropical waters
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Chnodurus fronds with dark red
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Amphiron sp.

Lithothrix aspergillum

Coral seaweeds



Sea GGrasses

Tracheophyta — Vascular plants

(The classification of tracheophyts will vary depending on whom you talk
to... many researchers cannot even agree on if algae and vascular plants
should be in the same kingdom or not... same issues need to be considered
when studying cyanobacteria)

Photosynthetic pigments: Chlorophyll a, b ; Carotenioids [including
Carotene (orange in color), and Xanthophyll (yellow
in color)]

Mayjor storage products: Starch

Major cell wall component: Cellulose
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Wakone (Lkdadn plaatifida) (Fig. 11

Wakame: is widely veed gs food iv Jaoil, Kores and Ching espeialy for soup amd
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Blaclder wrack or veluw tong {dscafhmlizss Hedoson) (Fig. 10
Large size and porennial alg Distibiies widely i rhe cvssts of the MNorth Padli:
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