Sea weed products
Hidden under the ocean are large quantities of plant life called seaweed. There are many different kinds that have been used for food, fertilizer, medicines and animal feed since ancient times. In the 20th century, emphasis has shifted from using whole seaweed to using the different molecules that they contain. Seaweed is more present in everyday life than might be thought.
Food	
[image: Carrageenan from red seaweed is used to thicken chocolate milk.][image: Image result for green algae of chlorella]
•
Seaweed is prevalent in Asian dishes.
 According to the Food and Agriculture Organization of the United Nations, in Japan, as of 1973, about 654,000 tons wet weight of seaweed was eaten each year. 
Sushi is wrapped with it, and bird's nest soup is made from regurgitated seaweed in bird saliva that glues nests to cliffs
. Carrageenan extracted from red seaweed is a thickening agent used in puddings, chocolate milk, chewing gum, jams and jellies.
 Algin or alginates from brown seaweed and agar from red seaweed are widely used in bakery products, candies, dairy products, salad dressings, ice creams and creams and jellies, as well as in processing meats, sausages and fish and in clarifying beers and wines.
Edible seaweed, or sea vegetables, are seaweeds that can be eaten and used in the preparation of food.
...
Green algae
· Chlorella (Chlorella sp.)
· Gutweed (Ulva intestinalis)
· Sea grapes or green caviar (Caulerpa lentillifera)
· Sea lettuce (Ulva spp.)

Pharmaceuticals
[image: Alginates from seaweed thickens cough medicine.]

•••
Carrageenan and algins are used in pharmaceuticals as binders, stabilizers, emulsifiers and for creating molds. 
The dental industry also uses them in molding preparations.
 Alginates provide controlled release to oral solid medications, gastric reflux control, thickening and stabilization to oral liquids such as cough medicine as well as being used in wound care.

Sodium Alginate (E401) is extracted from brown seaweed. 
It is used as a stabilizer for ice cream, yogurt, cream, and cheese. It acts as a thickener and emulsifier for salad, pudding, jam, tomato juice, and canned products. 
It is a hydration agent for noodles, bread, cool and frozen products. 
In the presence of calcium and acid mediums, it forms resilient gels.
 It is a cold gelling agent that needs no heat to gel
. It is most commonly used with calcium lactate or calcium chloride in the spherification process.
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Science
[image: Image result for red algae used for agar][image: Agar is used to culture bacteria for research and study.]

•••
Agar, derived from the cell walls of some red algae, has been a mainstay of bacteriological investigations since 1900, according to Christopher Lobban in "The Biology of Seaweeds." Bacteria are plated onto agar preparations in petri dishes or test tubes and cultured for study.
Agar (/ˈeɪɡɑːr/ or /ˈɑːɡər/) or agar-agar also known as "China grass" is a jelly-like substance, obtained from red algae.[1]
Agar is a mixture of two components: the linear polysaccharide agarose, and a heterogeneous mixture of smaller molecules called agaropectin.[2] It forms the supporting structure in the cell walls of certain species of algae, and is released on boiling. These algae are known as agarophytes, and belong to the Rhodophyta (red algae) phylum.[3][4]
Agar has been used as an ingredient in desserts throughout Asia, and also as a solid substrate to contain culture media for microbiological work. Agar can be used as a laxative, an appetite suppressant, a vegetarian substitute for gelatin, a thickener for soups, in fruit preserves, ice cream, and other desserts, as a clarifying agent in brewing, and for sizing paper and fabrics.

Cosmetics
Whole seaweed is milled and added to bath water as a skin treatment.
 Crushed seaweed or seaweed paste is added to a large variety of preparations such as facial masks, body gels, creams and shampoos.
 Carrageenans are used in toothpastes, shampoos, hair conditioners, shaving products and skin cleaners. 
Alginates are added to many kinds of cosmetics.
Calcium Carrageenan, Potassium Carrageenan and Sodium Carrageenan are salts of Carrageenan.
 In cosmetics and personal care products, Carrageenan and it salts are used in the formulation of a variety of products including dentifrices, shaving creams, shampoos and cleansing products.
[image: Image result for carrageenan used in cosmetics]
Fertilizers
[image: Seaweed washed ashore has been used as fertilizer for centuries.]

Seaweed can be applied whole to garden soil.
 It can also be dried and ground into fertilizer meal or processed and made into seaweed extract, which is then diluted for use. 
Seaweed fertilizer adds trace elements as well as plant nutrients like potassium, nitrogen and phosphorus. 
Whole or dried seaweed also adds organic matter.
There are many benefits to using seaweed in the garden, and many different ways to use it.
 Like most organic material, seaweed improves soil structure, increasing soil porosity while also improving moisture retention.
 Nutrients in the seaweed also stimulate beneficial soil bacteria, creating rich, healthy soil for flowerbeds or edible gardens.
 For this purpose, dried seaweed is tilled or turned directly into the garden’s soil. Dried seaweed can also be put into compost piles, adding a power punch of nutrients.
Industrial Products
[image: Charcoal briquettes are shaped by using algins from brown seaweed as binders.]
•••
Algins are present in a wide variety of products, including paints, pigments, dyes and other finishes. They are used in fiber manufacture such as paper, cardboard, filters and textiles. Charcoal briquettes are bound together with them. Algins are present in explosives, pesticides and fire retardants, including fire extinguishers.
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