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A World of Aquatic Foods Resources
Empowering chefs, foodservice professionals, and healthcare professionals in promoting 

bivalves and sea vegetables 

Climate Collaborative Webinar:

The Climate and Consumer Opportunity of Blue Foods



About Us

We are a trailblazing, women-led 501c3 research 
collaborative working to make climate-smart eating 
the norm. We create toolkits, programs, and 
campaigns—founded in original behavioral science 
research—that connect sustainable food culture to 
people's diverse needs, values, and cultures.

We are a collective, visionary 501c3 aimed at 
empowering health professionals to be leaders in 
sustainable food systems. We envision a science 
and practice of nutrition that honors nature as 
the foundation of health through the four 
dimensions of sustainability.
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With funding from Builders Initiative, the 501(c)3 
nonprofits Food for Climate League and Food + Planet 
developed evidence-based narratives and nutrition 
resources to drive demand for sustainable and 
nutritious aquatic foods, namely bivalves and sea 
vegetables.

These tested narratives serve a diverse ecosystem of 
organizations and stakeholders across the food 
system, including foodservice, culinary, health 
professional and retail sectors.

Project Overview

Project statementProject Vision

8



The Time for Aquatic Foods is 
Now 

9

Key climate solution to help meet the 2030 Sustainable 
Development Goals.

Help address widespread nutritional needs and climate goals and 

drives culinary innovation. Win-win for people and the planet. 

Help us shift towards healthy, equitable, sustainable food systems.

Connect seamlessly to today’s top food trends, be it plant-based 

eating, protein-rich diets, immunity-boosting foods, or climate-

smart eating.

https://sdgs.un.org/goals
https://sdgs.un.org/goals
https://sdgs.un.org/goals
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Farming and harvesting the seas while restoring local ecosystems 
is by no means a new practice.
Indigenous communities around the world have been sustainably 
harvesting and farming coastal environments for thousands of 
years. Bivalves, fish, and seaweed have a long history of being 
cultivated for use in food, medicine, ceremonies, and coastal 
protection.

Together we can create a healthy, tasty, and planet-friendly food future. 
Let’s dive into this bountiful opportunity!

Aquatic Foods Connect Tradition and 
Innovation  

https://www.nature.com/articles/s41467-022-29818-z
https://www.ecologyandsociety.org/vol21/iss4/art20/
https://seagrant.soest.hawaii.edu/the-return-of-kuula/
https://www.sciencedirect.com/science/article/pii/B9780128098165000207


Research Methodology
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Toolkit for Health and Nutrition Professionals
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CPG and Foodservice Toolkits for Sea Vegetables

16Resource Hub

Eaters' interest in sea vegetables is poised to grow by 89% 
in the next 1-2 years, moving sea vegetables into 

mainstream acceptance. 
MotivBase. 2022.

+89%

HEALTH SUSTAINABILITY VERSATILITY

Top 3 Messaging Themes



CPG and Foodservice Toolkits for Sea Vegetables
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of U.S. eaters surveyed say they don't consume sea vegetables 
because they’re simply unaware of them. 

Maine Aquaculture Innovation Center. n.d.

33%

Top 3 Tips

Compare them to 

land-based 

vegetables.

Visually present them 
as convenient everyday 
foods.

Call seaweeds sea 
vegetables.

Stacked Sea Veggie Burger
Grilled superfood patty layered 
with avocado, fresh tomato and 
crunchy sprouts. 



Ecosystem
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Become a part of this mission.

Let’s collaborate

Help us shape the narrative and drive demand for 
sustainable aquatic foods.

Sophie@FoodforClimateLeague.Org



Thank You!



Bringing Kelp from Sea to Table
The opportunity for CPGs to build a new, blue economy

Sam Garwin
Director of Market Development



Seaweed 101



1. Seaweed belongs to the algae family

● How big is it? (macro vs. micro)

● Where does it grow? (fresh vs. salt water)

● What color is it? (green, red, or brown)

Seaweed → saltwater macroalgae

Kelp → a family of brown seaweed

A seaweed primer

blade

stipe

holdfast



1. Seaweed belongs to the algae family

● How big is it? (macro vs. micro)

● Where does it grow? (fresh vs. salt water)

● What color is it? (green, red, or brown)

Seaweed → saltwater macroalgae

Kelp → a family of brown seaweed

1. Seaweed absorbs carbon dioxide faster than any land-based plant

A seaweed primer

Photosynthesis

glucose
formation

O23

2

CO2+ energy1



1. Seaweed belongs to the algae family

● How big is it? (macro vs. micro)

● Where does it grow? (fresh vs. salt water)

● What color is it? (green, red, or brown)

Seaweed → saltwater macroalgae

Kelp → a family of brown seaweed

1. Seaweed absorbs carbon dioxide faster than any land-based plant

2. Seaweed is the foundation of the ocean ecosystem

A seaweed primer

Photosynthesis

glucose
formation

O23

2

CO2+ energy1



KELP

SCALLOPS

MUSSELS

OYSTERS & CLAMS



Farmed kelp is the most 
sustainable crop on earth

freshwater fertilizer

arable land

absorbs CO2 rebuilds ecosystems

superfood income diversification



Food
● Seasonal fresh crop

● Ingredients 

● Value-added products

● Nutraceuticals

Bio-Materials
● Coatings & films

● Packaging

● Fabrics & textiles

Agriculture
● Animal supplements 

● Bio-stimulants

One crop,
Many uses

Low margin, 
high volume

High margin, 
low volume



We train and support 
regenerative ocean farmers in 

the era of climate change.

Goal: Train 10,000 farmers by 2030



Farmer
Infrastructure

Market 
Development

Training & 
Support Program

Areas
GreenWave identifies barriers 
to growth, develops solutions, 
and disseminates best 
practices back to the field 
through four program areas

Climate 
Subsidies



We work alongside ocean 
farmers, processors, and buyers

to coordinate supply and demand 
for seaweed, shellfish, and the ecosystem 

services provided by these crops.

Our goal is to support the evolution
of an equitable, diverse, and 

transparent value chain.

MARKET DEVELOPMENT PROGRAM



What’s it like to
buy seaweed today?



Stabilized Seaweed Value-Added ProductsRaw Seaweed

Harvest & 
Transport

Stable 
Storage

Wholesale
Sales

Retail
Sales

Ocean
Farming

Primary 
Processing

Secondary 
ProcessingHatchery

The Seaweed Value Chain



Soil & Sea
Our Vision:
Regional “Reefs”

25–50 networked farms

Land-based hatchery and 
processing hub

Values-aligned start-ups, 
CPG companies, and 
institutional buyers



● ~5 relatively small, partially vertically integrated 

companies contract, process, and sell most of 

the farmed seaweed in the US

● Independent farmers are eager to form direct 

relationships with buyers, but a third party is often 

needed to support with processing

● Because of the long annual growing season, 

forward contracts are critical to secure supply

● Availability of certain formats (dried) is currently 

limited due to processing bottlenecks

● Food safety regulations, quality standards, and 

testing protocols are actively under development

Purchasing Landscape



Early CPG kelp innovators



The Opportunity
for CPGs



1. Unlock new flavors, textures, 
and health benefits.

With just a 5-20% inclusion:

● Enhance flavors by harnessing umami without salt

● Boost micronutrients, including: vitamins C, K, E, A, B-12, antioxidants, iodine, iron, zinc, magnesium, 

calcium, and omega-3’s

● Create vegetarian and vegan foods with moist textures and craveable flavors

● Harness nutraceutical effects including blood sugar regulation, anti- inflammatory properties, gut 

health, and brain health



2. “Replace and displace” to 
reduce climate impact

Review your product portfolio to see if seaweed can replace ingredients that:

● Are produced fossil fuel intensive production methods

● Require large amounts of water or arable land

● Depend on practices that negatively impact soil health, water or air quality

● Negatively impact quality of life in communities where they are produced



3. Build a regenerative, equitable 
industry from the ocean up

Weave social justice into the 

fabric of the ocean economy?

Scale through replication, 

rather than consolidation?

Maintain values-alignment 

throughout the supply chain?

Ensure that everyone in the 

value chain is equitably 

compensated?

Innovate through 

collaboration in addition 

to competition?

How
might 
we…



How GreenWave
Can Help



The Ocean Farming Hub
Scaling training & support for the kelp value chain

Curriculum Tools Community



Sample Program

← Sign up here!

Species: Sugar kelp, bull kelp (limited)

Provenance: Alaska, USA

Seasonality: Annual harvest each April-May

Flavor: Umami, salty, delicately vegetal

Format: Fresh-frozen, vacuum sealed

Handling: Store frozen, refrigerate to thaw, 
use within 2 days of defrosting

Sizes: 5 or 10 lbs

Recommended Applications: 

soups 

smoothies 

sauces 

dressings

seasonings

ferments

pickles

toppers

meal kits

plant-based proteins











greenwave.org/seaweed-source

Samantha Garwin
Director of Market Development
sam@greenwave.org @GreenWaveOrg



a regenerative food company 
on a mission to make blue 

foods like seaweeds a more 
prominent part of our food 

systems. 



WHAT ARE BLUE FOODS?

• Animals, plants, algae

• Harvested from lakes, 

rivers & oceans

• Provide protein & 

nutrients to over 3B 

people

• Employs 800 million 

people worldwide



AKUA'S PRODUCTS
AKUA CREATES THE WORLD’S MOST DELICIOUS, 

NUTRITIOUS & SUSTAINABLE PLANT-BASED MEAT & 
SEAFOOD ALTERNATIVES FROM REGENERATIVE 

AQUACULTURE & SELLS INTO RETAIL, FOOD 
SERVICE, AND ONLINE.

PROTEIN-
PACKED

PLANT-
BASED

GLUTEN-
FREE

SOY-
FREE

REGENERA
TIVE

WOMAN-
FOUNDED

SUGAR-
FREE

METHYLCELLULO
SE-FREE

NO 
PRESERVATIVES

KELP CRIMINI 
MUSHROOMS

QUINOA CHICKPEA 
FLOUR

TOMATOES BLACK 
BEANS

NUTRITIONAL 
YEAST

PEA 
PROTEIN
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10X RETAIL 
REVENUE 

GROWTH IN 
6 MONTHS 

RATED THE #1 
BEST VEGGIE 
BURGERS IN 
AMERICA IN 

FOOD 
SERVICE

FASTEST 
GROWING PB 

COMPANY

2nd 5 STARS 
ON 450+ 
ONLINE 

REVIEWS REPEAT 
CUSTOMER 

RATE

60%

SOLD
IN 1000+

STORES & 30 
restaurants

LAUNCHED 3 

NEW SKUS 

PER YEAR

SINCE 2021

40,000 
ONLINE 

SUBSCRI
BERS



"Oceans cover more than 70% of the world’s surface and yet 
contribute  to 2% of the world’s food. Seaweed remains an untapped 
food source     potential. The UN’s Food and Agriculture Organization 

even went so far as to describe seaweed as a “precious ally” in the 
fight against hunger." 



WE SOURCE 100% OF OUR KELP FROM NEW ENGLAND-BASED, 

REGENERATIVE OCEAN FARMERS WHO GROW NUTRIENT-DENSE FOOD 

WITHOUT USING FRESH WATER, DRY LAND, FERTILIZER, OR FEED WHILE 

REMOVING VAST AMOUNTS OF CARBON FROM OUR SEAS, HELPING TO 

REVERSE CLIMATE CHANGE.

LOCALLY SOURCED WITH BIG IMPACT



WE SELL KELP 

B2BIN PARTNERSHIP WITH

FRESH FROZEN OR DRIED 

POWDER



AMERICA WANTS TO EAT 
MORE KELP....

THE BIG OPPORTUNITY 

.... BUT DOESN'T KNOW HOW!

• seaweed is the fastest growing source of food (BBC) & is 

consistently named one of the TOP health trends in 

wellness.

• Today only 10% of all grocery stores sell seaweed (and 

most of that is pre-packaged sushi). 

• If they do sell it, 98% is imported from China, Japan, or 

Korea.

https://www.bbc.com/future/article/20201215-seaweed-the-worlds-fastest-growing-source-of-food


KELP

FOR

THE 

PLANET

KELP REMOVES 

MORE C02 FROM 

THE OCEAN THAN 

LAND-BASED 

PLANTS DO FROM 

THE AIR PLUS 

REQUIRES NO DRY 

LAND OR FRESH 

WATER TO GROW.

KELP

FOR

YOUR 

HEALTH

• IMPROVES 

BONE DENSITY 

AND CELLULAR 

HEALTH

• BOOSTS 

HYDRATION & 

METABOLISM

• ANTI-

INFLAMMATORY

KELP

FARMING

FOR THE 

ECONOMY

ACCORDING TO 

THE WORLD BANK, 

FARMING 

SEAWEED IN JUST 

0.1% OF THE 

WORLD'S OCEANS 

COULD CREATE 50 

MILLION DIRECT 

JOBS.

WHY 

KELP?

AKUA SOURCES 100% OF OUR
KELP FROM NEW ENGLAND-

BASED, REGENERATIVE 
OCEAN FARMERS WHO GROW 

NUTRIENT-DENSE FOOD 
WITHOUT USING FRESH 

WATER, DRY LAND, 
FERTILIZER, OR FEED WHILE 
REMOVING VAST AMOUNTS 

OF CARBON FROM OUR SEAS, 
HELPING TO REVERSE 

CLIMATE CHANGE.



KELP

FOR

YOUR 

HEALTH

Omega-3s

Found in fish, nuts, and you 
guessed it... KELP! Omega 3 
fatty acids can combat 
inflammation, helping to reduce 
joint pain and stiffness.

Rich in Iodine 

Naturally occurring in kelp, 
iodine is important for balancing 
the thyroid system and ensuring 
the metabolism is working at its 
top functionality. Iodine is also 
said to maintain healthy brain 
activity as well as help with brain 
development in children.

Antioxidants

Kelp is packed full of 
antioxidants. This helps 

protect your skin against 
UV rays as well as 

everyday air pollution.

Vanadium 

A naturally occurring trace 
mineral in Kelp, it works to 
balance your body’s blood 

sugar and handle stress 
more effectively.

Weight Loss

Kelp is a superfood from the 
sea, packed full of key 

vitamins & minerals your 
body needs to properly 

function and thrive! 

Nutrient Dense

Kelp is one of the only foods 
that actually expands in your 
stomach! It leaves you feeling 
full and satisfied for longer. It 
also gives your body a 
metabolic boost!

Hydration

Kelp allows your body to 
retain moisture & stay 

hydrated which will allow 
you to feel more energized 

throughout the day with 
glowing, flake-free skin. 

Better Sleep

Seaweed is high in an amino 
acid called tryptophan. It's used 
by the brain to create melatonin 
& studies show higher levels of 
tryptophan in the body = higher 

levels of melatonin.

Anti-Inflammatory

Kelp contains Fucoidan, a 
polysaccharide which is known 

to be an anti-inflammatory. 
Scientists have also linked it to 

reducing cholesterol levels!

Improves Bone Density 

Kelp is a great source of Vitamin 
K, a key vitamin for supporting 
bone density & helping to 
prevent issues like osteoporosis 
or arthritis.

https://draxe.com/kelp/
https://www.mindbodygreen.com/articles/kelp-the-health-benefits-and-supplements
https://www.mindbodygreen.com/articles/kelp-the-health-benefits-and-supplements


• PLANT-BASED/VEGAN

• HIGH-PROTEIN

• GLUTEN FREE

• SOY FREE 

• ZERO ADDED SUGAR

• FREE OF PRESERVATIVES

• ZERO METHYLCELLULOSE

• NO MSG

• NON-GMO 

• VEGAN

• REGENERATIVE AGRICULTURE

FINALLY, A BURGER THAT LEAVES YOU 

FEELING GREAT. 

MORE MICRONUTRIENTS THAN ANY OTHER BURGER



HELPING KELP GO MAINSTREAM

• Product market 
fit 

• Working with 
celebrities and 
influencers...

• And SpongeBob



@CMITTY 1.6M 
folllowers

@CHELSEAKAUAI 
1.2M followers



WITHOUT HARMING A 

SINGLE CRAB, 

LEAVING 10,000 HAPPY 

CRABS IN THE SEA!

120,000 lbs

of ocean-

farmed kelp

300,000+ 6,000 lbs+ 10,000+

kelp burgers

AKUA has purchased

of ground meat krab cakes

AKUA has sold AKUA has soldAKUA has sold

RESPONSIBLE FOR 

REMOVING 7.5 

TONS OF HARMFUL 

C02 FROM OUR 

SEAS 

AVOIDING NEARLY 1 MILLION POUNDS 

OF ADDITIONAL C02 THAT WOULD’VE 

BEEN PRODUCED BY THE EQUIVALENT 

POUND FOR POUND OF FACTORY-

FARMED RAISED BEEF.

OUR SOLUTION IN ACTION

*STATS AS OF 12/31/2022



THANK YOU!
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