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Introduction Materials & Methods

Seaweed, particularly Fucus vesiculosus, is a widely « Seaweed samples sourced from the Finnish archipelago, washed,
distributed macroalgae found along the coastal regions of and stored at -20°C.

North Sea, the western Baltic Sea and in both Atlantic and - Fermentation strategies include chopping vs. blending, with glucose
Pacific oceans. On a global scale, the seaweed market has concentrations at 10% vs. 20%, varying seaweed concentrations, heat

: TSN : treatments, & inoculation rates.
been projected to grow from over $15 billion in 2021 to just . £ . . . . y
under $25 billion by 2028 [3]. Despite its recognized health - Lactic acid bacteria (LAB) strains used: Lactiplantibacillus plantarum

benefits, consumption in Western cultures remains relatively i[r)1§c|\>/|va2’ci(z> 1n74 and naturally occurring LAB from cabbage for product

low [1]. « Chemical analysis monitoring fermentation: pH, brix, and CFU. Post-

This study aims to explore the potential of different fermentation sugar and acid analysis for lactic acid concentrations
fermentation strategies to enhance the sensory qualities and using GC-FID.

consumer acceptance of seaweed-based products. « Two product innovations developed: a pesto & sauerkraut-style
product.

Results - Fermentation monitoring
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— Sensory fermentation 2 (2-days) . Fig.1A le,eflzc_tlc acid concentrations in the various .
. fermentation condition tested using LAB DSM 20174. "

~ Results were obtained from GC-FID in duplicate samples.

~ Fig. 1B The pH reduction which was monitored for the
© duration of each of the fés@entagan strategies.
~_Fig. 2 Spontaneous fermentation in sauerkraut style =
‘product, seen a much larger production of lactic acid when
~ utilizing LAB which was naturally present in the cabbage.
"~ Results indicate that algae may have hindered the
~_production of labggfaei by day 8 of the fermentation -
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Results - Sensory ——
‘Both fermented

e Appearance -  samples  Fermentation enhances sensory qualities and
/Fig\\3 Green (*) Sy / Samp e$ S t f d-b d duct
TS Appearance - | Sh’QWedxlOWed_F‘" consumer acceptance of seaweed-based products

- Texture - Tearable : ~‘:-~"/ L

Cr ‘t*gh\sitiésmf‘jf :3,{* which aligns with some previous research conducted on

IVIAppeara(r;lce-  seaweed and fermented kelp [2].
atte to Glossy.. - grassy ér mas. « Optimization of fermentation conditions improves lactic

Texture - Elastic

Appearance - Red ! ted~ acid production and reduces undesirable aromas.
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Jthe Future works
Vil - Explore the impact of fermentation on the nutritional

'/appeé PP profile of seaweed products.
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idivg { + Assess scalability and commercial viability for
T — industrial applications. .
Aroma - Metallic roma(;ff)aweed o oc: TUKeys - Further research is needed to fully unlock the potentia 1\,‘

Aroma - Muddy of seaweed fermentation for sustainable and nutritious
—Raw untreated —Heat treated —Fermented - 12 Day -- Fermented - 2 Day K% prOdUCtS. :
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Significant at alpha 0.1
Significant at alpha 0.05
Significant at alpha 0.01

ory panel results for all selected attributes of
aweeds subjec to different treatments.
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