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Seaweeds in the Mediterranean Sea
Exploitation of a new Food Resource in Blue Economy

! 26 January 2021 — Gianluca Bleve — Researcher at CNR-ISPA




Seaweeds or Macroalgae - The context - THE MARKET

Value-volume of the algae based applications

Source: European Commission (2020). The EU Blue Economy Report. 2020. Publications Office of the European Union.
Luxembourg
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Seaweeds or Macroalgae - The context - RESOURCE SUPPLY
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Seaweeds or Macroalgae - The EU context
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Blue Growth strategies to face new challenges...
..a shared development model?

Land v oo Sea/aquaculture




Seaweeds or Macroalgae - The context

Seaweed cultivation — Full Cycle Farming

REPORT

Blue Growth Potential to Mitigate Climate Change

through Seaweed Offsetting
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Highlights
« ca. 48 million km? of the oceans are suitable for seaweed aquaculture (SA)

« Offsetting the aquaculture sector requires 14%—25% of current farmed seaweeds

« Production scale and cost are too limiting to sequester global agricultural COzeq

« SA could help buffer eutrophic, hypoxic, or acidic waters in at least 77 countries



Seaweeds or Macroalgae — AIMS -
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A dedicated food/processing chain
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New food products for EU citizens
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Safety and quality parameters

« Appropriate preservation methods
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Seaweeds or Macroalgae — Weaknesses and threats

Seaweed edible species in the Mediterranean Sea?
Conditions for algae cultivation?

Impact on the environment (alien species, new pathogens and parasites)?

Small size and untrained market
Small size enterprises

Challenging changeover of coastal activities

Competitiveness with international producers of wild and cultivated algae

Seaweeds are uncommon food

Awareness? Acceptance? Expectations?

Policy, regulatory and administrative procedures?
Certification and market requirements?

Novel food standards/regulation



Seaweeds or Macroalgae — Quadruple helics approach
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Consiglio Nazionale dele Ricerche

food bio-technology
bioactive fSeees safety and quality of
compounds 4 agro-food products

ISTITUTO DI SCIENZE DELLE PRODUZIONI ALIMENTARI

probiotics &
functional foods

plant science

THE RESEARCH TEAM food fermentation novel foods
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Seaweeds or Macroalgae — Project success prediction

Policy & regulatory

framework
Legislative

harmonization

H|gh standards

The TEAM
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High HRLS transferability
from other food chain

Novel food formulation and
set up expertise

Research excellence

Multidisciplinary approach

Programs of knowledge
exchange and
interdisciplinary
approaches

European Interregional
cooperation (supported
through the European
Structural and
Investment Funds (ESIF)
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Thanks for your attention

Contacts Contacts
o Gianluca Bleve o  Gabriele Maiorano
o 0039 0832 422604 o 0039 0832 422600
o gianluca.bleve@ispa.cnr.it 0 gabriele.maiorano@nanotec.cnr.it
interreg H Euna ®
In collaboration with ))) APE&Q i.?miw Sq:“;f::;’

EUSAIR FACILITY PWNT ey
EUSAIR

This document has been produced with the financial assistance of the Interreg IPA CBC Italy-Albania-Montenegro Programme. The contents of this document are the sole responsibility of
(insert name) and can under no circumstances be regarded as reflecting the position of the European Union and of the Interreg IPA CBC Italy-Albania-Montenegro Programme
Authorities.



