THE TEAM

The three-year project has 9 work packages

in which the following partners are involved:

e Spanish National Research Council -
Institute of Food Science Research
(CIAL-CSIC; coordinator), Spain

e Spanish National Research Council -
Institute of Marine Research (IIM-CSIC),
Spain

e Tarsus Universitesi (Tarsus), Turkey

e Porto-Muifios, Spain

¢ Sapienza Universita di Roma (Sapienza),
Italy

e Universidade de Aveiro (UA), Portugal

¢ Innovate Food Technology LTD. T/A

Innovate Solutions, Ireland

SEAFOODTURE

Integral valorisation of
seaweed biomass for the
development for sustainable,
high nutritional quality food
products.

e Matis, Iceland
e SINTEF Ocean, Norway

e Seaweesh / Tartu Ulikool (Tartu), Estonia
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SEAWEED
SPECIES &
CULTIVATION

The project will explore
both cultivated and wildly
harvested seaweeds that
are endemic to different
European sea basins,
considering species
belonging to the three
distinct seaweed
categories, as shown in the
figure below. These species
have been chosen based on

their potential for large-
scale production and their
protein content, as well as
their ubiquity in Europe.
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