
SEAWEED  INDUSTRY 

IN JAPAN



AGAR  INDUDTRY



Agar- Agar consists mainly of high molecular weight 
polysaccharides extracted from Tengusa (Gelidium spp.) 
and Ogo Nori (Gracilaria spp.), which are also well known 
as edible seaweeds with Sashimi (raw fish).

Agar- Agar is a food material developed in Japan 350 
years ago , and are now manufactured and consumed all 
over the world. 

Agar- Agar contains more dietary fibers than any other 
food products , that is including 80- grams dietary fibers 
in 100- grams of Agar- Agar.

Agar- Agar is also a good medicine for constipation and 
diarrhea, which is in accordance with Japanese 
Pharmacopoeia.



There are three types , a strip type , a square type and powder type.

Agar- Agar is chiefly used for the gelatinous foods, such as 
Tokoroten ( pure Agar- Agar) , jelly , Mitsumame ( Stabilitizing 
jelly ,boiled beans and other mixtures with treacle ) , jelly beans.

It is essentially used for Japanese style confectionary, such as 
sweet bean jelly, soft adzuki- been jelly and Chinese style almond 
jelly.

Nowadays it is frequently used for a hard type yogurt and functional 
drinking Jelly.

It is uniquely used for bio- technological products such as culture 
medium for inspection of bacteria , gel for DNA analysis(agarose), 
and cell culture of the orchid .



Traditional agar production

washing Geliduimfronds







Agar gel cutting  in winter season 

for natural freezing (-2ϴ-10ϴ at the night)



Natural agar production by drying in day time 

and freezing at night


