
https://seaweedhub.extension.uconn.edu/
The Sea Grant National Seaweed Hub is a science-based, non-advocate resource for the domestic seaweed aquaculture industry and its associated sectors. This collaboration provides a 

mechanism to address emerging challenges and share information to support the growth of this new industry. Funded by NOAA’s National Sea Grant Program, the National Seaweed Hub 
provides publicly accessible resources, developed in response to emerging needs, allowing  stakeholders to make more informed decisions.

This publication contains information from the National Seaweed Hub’s Post-Harvest Opportunities and Infrastructure (Processing) Technical Workgroup

Seaweed Harvest to Sale:  
Considerations When Developing Best Management Practices
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M
acroalgae, otherwise known as seaweed, grows naturally in coastal marine waters. 
Seaweed is sourced from intertidal and nearshore areas through harvesting 
from wild populations, as well as through farming in the ocean and in land-based 
tank systems. Although wild harvesting is a common practice on the Pacific 
coast and in Maine, most states on the East coast lack viable acreage of wild 
populations, and therefore produce seaweed utilizing ocean farming techniques.
Conservative 
management practices on the Pacific coast are encouraging 
cultivation of seaweed rather than wild harvest. Sugar kelp, produced on 
long-line culture rope systems set in the ocean, is the primary species produced 
in the United States; however, there are ongoing efforts to diversify seaweed 
crop species being farmed domestically.


Tank cultivation of certain species is being implemented in several states including 
Washington, California, Oregon, Hawaii, and Connecticut.
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https://seaweedhub.org/
https://wsg.washington.edu/wordpress/wp-content/uploads/3.-Land-Based-Seaweed-Production-Systems_Colt.pdf
https://en.wikipedia.org/wiki/Davit
https://secureservercdn.net/50.62.89.49/x5q.efe.myftpupload.com/wp-content/uploads/2018/01/BMPmanual.pdf
https://maineaqua.org/wp-content/uploads/2021/10/ME-Aquaculture-Occupational-Standards-for-Shellfish-and-Sea-Vegetable-Farms.pdf
https://nsglc.olemiss.edu/projects/regulatingseaweed/files/seaweed-food-safety-industry-panel.pdf
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-sanitary-transportation-human-and-animal-food
https://seaweedhub.extension.uconn.edu/
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