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Seaweed Applications
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Abstract:

As much as two third of the globe is covered with water and there is an annual carbon
production of 15.5x10"yr by the seaweeds. Thus photosynthesizing organisms are classified
in 1800 genuses and 2100 species, which vary in size including the microscopic colourella to
brown seaweeds (Kelp) that are several meters in length.

In line with the increased knowledge on seaweeds, there has been a relatively greater
recognition of their commercial importance. In 2001 the total value of various seaweed by —
products was estimated usd 6 Billion, out of which 5 billion usd were related to products for
direct human consumption.

Being rich in various amino acids, fatty acids, proteins polysachaids , monosacharids,
minerals and nutritionally high value vitamins , seaweeds are being growingly used as the
main source for a variety of sea foods , preservatives food additives and flavour in food
industry.

Considering the vast extent of southern Iranian coasts along the Persian Gulf and Oman
Sea and the potentially diverse seaweed species, there is every reason to assume an economic
flourish that can use these natural endowments for production of food for both human and live
stocks consumption.

In addition, the possibilities for seaweed applications in paper industry , textiles ,
sanitation ,cosmetics , medicine and dentistry are available that might well prevent the

expenditure of valuable currencies and might also boost the export-oriented industries.

Key words: Seaweed , food, by-products.



