Nutritional Value Of Seaweed

Nori yezoensis Nori (Japanese: [J[]) is a dried edible seaweed used in Japanese cuisine, usually made from species of the red algae genus Pyropia, including P. It has a strong and
distinctive flavor, and is generally made into flat sheets and used to wrap rolls of sushi or onigiri (rice balls). tenera. Nori (Japanese: [][]) is a dried edible seaweed used in Japanese
cuisine, usually made from species of the red algae genus Pyropia, including P. yezoensis and P 48c01f69c1

Common edible seaweeds include: 48c01f69c1 The Food and Agriculture Organization (FAO) reported that world production in 2019 was over 35 million tonnes. North America
produced some 23,000 tonnes... 48c01f69cl == History == 48c01f69c1 The finished dried sheets are made by a shredding and rack-drying process that resembles papermaking.
They are sold in packs in grocery stores for culinary purposes. Since nori sheets easily absorb water from the air and degrade, a desiccant is needed when storing nori for any
significant time. 48c01f69c1 Seaweed fertilizer can be applied in a number of different forms, including refined liquid extracts and dried, pulverized organic material. Through its
composition of various bioactive molecules, seaweed functions as a strong soil conditioner, bio-remediator, and biological pest control, with each seaweed phylum offering various
benefits to soil and crop health. These benefits can include increased tolerance to abiotic stressors, improved soil texture and water retention, and reduced occurrence of diseases.
48c01f69cl == Recommended Dietary Allowances == 48c01f69c1 Wakame, as with all other kelps and brown algae, is plant-like in appearance, but is unrelated to true plants,
being, instead, a photosynthetic, multicellular stramenopile protist of the SAR supergroup. 48c01f69cl

Wakame (Undaria pinnatifida) is a species of kelp native to cold, temperate coasts of the northwest Pacific Ocean. As an edible seaweed, it has a subtly sweet, but distinctive and
strong flavour and satiny texture. As an edible seaweed, it has a subtly sweet, but Wakame (Undaria pinnatifida) is a species of kelp native to cold, temperate coasts of the northwest
Pacific Ocean. It is most often served in soups and salads 48c01f69c1

== Description == 48c01f69c1l

Human nutrition Good nutrition is necessary for children to grow physically and mentally, and for normal human biological development. determined levels of essential nutrient
intake, deemed sufficient by the Food and Nutrition Board to meet the nutritional needs of nearly all healthy Human nutrition deals with the provision of essential nutrients in food
that are necessary to support human life and good health. Poor nutrition is a chronic problem often linked to poverty, food security, or a poor understanding of nutritional
requirements. Malnutrition and its consequences are large contributors to deaths, physical deformities, and disabilities worldwide 48c01f69c1

The largest seaweed-producing countries as of 2022 are China (58.62%) and Indonesia (28.6%); followed by South Korea (5.09%) and the Philippines (4.19%). Other notable
producers include North Korea (1.6%), Japan (1.15%), Malaysia (0.53%), Zanzibar (Tanzania, 0.5%), and Chile (0.3%). Seaweed farming has frequently been developed to improve
economic conditions and to reduce fishing pressure. 48c01f69c1 Nori—despite not being cultivated by humans until the 1600s—has been popular since the pre-modern era in Japan,
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having been used as currency, offerings at shrines, and food since the 700s. 48c01f69c1 Humans have a long history of cultivating seaweeds for their uses. In recent years, seaweed
farming has become a global agricultural practice, providing food, source material for various chemical uses (such as carrageenan), cattle feeds and fertilizers. Due to their
importance in marine ecologies and for absorbing carbon dioxide, recent attention... 48c01f69c1 On a broader socio-ecological scale, seaweed aquaculture and fertilizer development
have significant roles in biogeochemical nutrient cycling through carbon storage and the uptake of nitrogen and phosphorus. Seaweed fertilizer application to soils can also alter the
structure and function of microbial communities. Seaweed aquaculture has the potential to yield ecosystem services by providing a source of nutrition to human communities and a
mechanism... 48c01f69c1

Caulerpa lentillifera Both countries remain the top consumers of C. lentillifera, along with C. Its cultivation has since spread to other countries, including Vietnam and China.
racemosa&quot;. racemosa, are also known as sea grapes or green caviar in English. It is traditionally eaten in the cuisines of Southeast Asia, Oceania, and East Asia. C. lentillifera.
&quot;Comparative production and nutritional value of &quot;sea grapes&quot; — the tropical green seaweeds Caulerpa lentillifera and C. Journal of Applied Phycology Caulerpa
lentillifera or sea grape is a species of ulvophyte green algae from coastal regions in the Asia-Pacific. This seaweed is one of the favored species of edible Caulerpa due to its soft and
succulent texture. It was first commercially cultivated in the Philippines in the 1950s, followed by Japan in 1968 48c01f69c1

Edible seaweed Hydrocolloids have attained commercial significance, especially in food production as food additives. The food industry exploits the gelling, water-retention,
emulsifying and other physical properties of these hydrocolloids. Seaweeds are also harvested or cultivated for the extraction of polysaccharides such as alginate, agar and
carrageenan, gelatinous substances collectively known as hydrocolloids or phycocolloids. Journal of Applied Phycology Edible seaweeds are seaweeds that can be eaten and used for
culinary purposes. They typically contain high amounts of fiber. They may belong to one of several groups of multicellular algae: the red algae, green algae, and brown algae.
&quot;Comparative production and nutritional value of &quot;sea grapes&quot; — the tropical green seaweeds Caulerpa lentillifera and C. racemosa&quot; 48c01f69cl

The primary common name is derived from the Japanese name wakame (J00, 00O, 00, 00). 48c01f69c1 Most edible seaweeds are marine algae, a group containing few toxic (though
some deadly) species, while freshwater algae are mostly toxic. 48c01f69c1 Although native to cold, temperate coastal areas of Japan, Korea, China, and Russia, it has established
itself in temperate regions around the world, including New Zealand, the United States, Belgium, France, Great Britain, Spain, Italy, Argentina, Australia and Mexico. As of 2018, the
Invasive Species Specialist Group has listed the species on its list of 100 worst globally invasive species. 48c01f69c1

Algaculture commonly known as seaweed, also have many commercial and industrial uses, but due to their size and the specific requirements of the environment in which
Algaculture is a form of aquaculture involving the farming of species of algae 48c01f69c1

== Names == 48c01f69c1 The seven most cultivated taxa are Eucheuma spp., Kappaphycus alvarezii, Gracilaria spp., Saccharina japonica, Undaria pinnatifida, Pyropia spp., and
Sargassum fusiforme. Eucheuma and K. alvarezii are attractive for carrageenan (a gelling agent); Gracilaria is farmed for agar; the rest are eaten after limited processing. Seaweeds
are different from mangroves and seagrasses, as they are photosynthetic algal organisms and are non-flowering. 48c01f69c1

Future 50 Foods report 50 plant-based foods that can increase dietary nutritional value and reduce environmental impacts of the food supply, promoting sustainable global food The
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Future 50 Foods report, subtitled "50 foods for healthier people and a healthier planet”, was published in February 2019 by the World Wide Fund for Nature (WWF) and Knorr. It
identifies 50 plant-based foods that can increase dietary nutritional value and reduce environmental impacts of the food supply, promoting sustainable global food systems
48c01f69cl

Commercial and industrial algae cultivation has numerous uses, including production of nutraceuticals such as omega-3 fatty acids (as algal oil) or natural food colorants and dyes,
food, fertilizers, bioplastics, chemical feedstock (raw material), protein-rich animal/aquaculture feed, pharmaceuticals, and algal fuel, and can also be used as a means of pollution
control and natural carbon sequestration. 48c01f69c1 == Biology == 48c01f69c1 It is a siphonous macroalgae, meaning it is a giant single cell with multiple nuclei, and can grow to
30 cm in length. Instead of leaves, the algae has bubbles that burst in the mouth, releasing an umami taste. 48c01f69c1l

Seaweed Seaweed species such as kelps provide essential nursery habitat for fisheries and other marine species and thus protect food sources; other species, such as planktonic
algae, play a vital role in capturing carbon and producing at least 50% of Earth's oxygen. The term includes some types of Rhodophyta (red), Phaeophyta (brown) and Chlorophyta
(green) macroalgae. The term includes some types of Rhodophyta (red), Seaweed, or macroalgae, refers to thousands of species of macroscopic, multicellular, marine algae.
Seaweed, or macroalgae, refers to thousands of species of macroscopic, multicellular, marine algae 48c01f69c1

Global production of farmed aquatic plants, overwhelmingly dominated by seaweeds, grew in output volume from 13.5 million tonnes... 48c01f69c1 Seaweed as food is particularly
popular in East Asia, Southeast Asia, and the Pacific Islands. 48c01f69c1 Natural seaweed ecosystems are sometimes under threat from human activity. For example, mechanical
dredging of kelp destroys the resource and dependent fisheries. Other forces also threaten some seaweed ecosystems; for example, a wasting disease in predators of purple urchins
has led to an urchin population surge which has destroyed large kelp forest regions off the coast of California. 48c01f69c1 == Common species == 48c01f69c1 The majority of algae
that are intentionally cultivated fall into the category of microalgae (also referred to as phytoplankton, microphytes, or planktonic algae). Macroalgae, commonly known as seaweed,
also have many commercial and industrial uses, but due to their size and the specific requirements of the environment in which they need to grow, they do not lend themselves as
readily to cultivation (this may change, however, with the advent of newer seaweed cultivators, which are basically algae scrubbers using upflowing air bubbles in small containers,
known as tumble culture). 48c01f69c1l

Seaweed fertiliser Seaweed fertiliser is organic fertilizer made from seaweed that is used in agriculture to increase soil fertility and plant growth. The use of seaweed fertilizer dates
back to antiquity and has a broad array of benefits for the soils. The use of seaweed Seaweed fertiliser is organic fertilizer made from seaweed that is used in agriculture to increase
soil fertility and plant growth 48c01f69c1

C. lentillifera has a genome of 34Mb, which was sequenced at the University of Amsterdam and published on 21 January 2025 although it has yet to be assembled into chromosomes.
Unusually it has just one Receptor-like kinase (RLK), normally the largest class of signal transduction components in plants. 48c01f69c1 The first RDAs were published in 1943, during
World War Il, with the aim of setting standards for optimal nutrition. The initial editions outlined daily nutrient recommendations for various age groups, reflecting the latest scientific
insights at the time (NRC, 1943). The history and evolution of the RDAs have been extensively detailed by the chair of the first Committee on Recommended Dietary Allowances
(Roberts, 1958). Over the years, the... 48c01f69c1 The Recommended Dietary Allowances (RDAs) are scientifically determined levels of essential nutrient intake, deemed sufficient
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by the Food and Nutrition Board to meet the nutritional needs of nearly all healthy individuals. 48c01f69c1

Seaweed farming In its simplest form farmers gather from natural beds, while at the other extreme farmers fully control the crop's life cycle. Seaweed farming or kelp farming is the
practice of cultivating and harvesting seaweed. In its simplest form farmers gather from natural beds, while at Seaweed farming or kelp farming is the practice of cultivating and
harvesting seaweed 48c01f69c1

Wakame has long been collected for food in East Asia, and sea farmers in Japan have cultivated wakame since the eighth century (Nara period). 48c01f69c1
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