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The Ocean Rainforest Team 
-> International team with unique skills and capabilities on execution
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Source: World Bank: Global Seaweed. New and Emerging Markets Report, 2023.

Seaweed-based food products: quantities, prices and time to market
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Biomass 
production

Preprocessing
Secondary 
processing

Customers

Manufacturers 
(Refinery  and/or 

sales) of:

Permitting & compliance
Hatchery & seeding
Seaweed cultivation
Harvest & logistics

Cleaning & sorting
Storage stabling 
(drying, ensiling, 
freezing)

Grinding
Fermenting
Conversion

- Foods
- Beverages
- Cosmetics
- Pet food
- Feed
- Biostimulants
- Fiber
- Packaging material

CONSUMERSValue creation by Ocean Rainforest Further Value creation

The Ocean Rainforest value chain and forecasted seaweed market in 2030
→ the short to medium term market size estimated to > 8 Billion USD
→Critical to understand our customer’s customers



Food Industry

TARGET MARKET CUSTOMER CONSUMER TREND LIFESTAGE

Projected seaweed based, alternative protein market 
potential: $448 million in 2030
The food industry will continue to experience a surge in 
demand for seaweed-based products. Seaweed's rich 
nutritional profile, including essential vitamins, minerals, 
and antioxidants, makes it an attractive ingredient for 
health-conscious consumers. Over the next five years, 
seaweed is expected to be increasingly incorporated into 
various food products such as snacks, condiments, plant-
based meat substitutes, and ready-to-eat meals. The 
global seaweed snacks market, for instance, is projected 
to grow at a compound annual growth rate (CAGR) of 
around 8% during this period.

Source: Global Seaweed. New and Emerging Markets Report. Lifecycle model: slidesalada. 

The Global Seaweed Market

The food industry outside Asia is still early in the adoption curve but growing 
(99% of global seaweed production is in Asia) 



SeaMark: Overall Project Objective

SeaMark will demonstrate 
how to scale up 
innovative seaweed 
cultivation and processing 
into price-competitive 
product applications 
making the entire supply 
chain attractive for 
commercial investments

Funded By: Horizon Europe
Project Call: HORIZON-CL6-2021-CIRCBIO-01

Start: July 2022
End: June 2026

Total cost: € 10,117,989.50 
No. of Partners: 25

Coordinator: Ocean Rainforest
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The 
SeaMark 
consortium
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B2B B2C
Biomass

producers



12 
seaweed-

based 
products
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Food fibers

Meat replacer

Green alginate

Minerals

Protein



Biorefinery processing for bioactives, 
food fibers & biomaterial 
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Process plant specification and 
implementation plan

Seaweed biomass 
supplied

First Processing Campaign in autumn 
2023 with capacity of 5 T/day 

Process and Product 
Analysis

Fucoidan validation 

Beta-glucan validation

Fiber & Protein

Materials Feedstock



Fermented seaweed in foods
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Seaweed biomass 
supplied

Lactic acid fermentation with 
capacity of 5 T/day 

Fermentation Experts / 
European Protein



Green alginate for food and drinks 
…and fucoidan
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Seaweed biomass from 
France and the Faroe 

Islands

Greener extraction processes and 
single step extraction
Reduced use of water

Co-extraction with fucoidan

Algaia

Green & sustainable  
alginate for food and 

drink  products.



Summary

• SeaMark products: 5 food products, + products indirectly 
related to food production (e.g. feed supplements and 
packaging materials).

• Focusing on customers to understand the drivers of end-
consumers.

• Ocean Rainforest (Seaweed companies) has a role to play in 
helping our customers tap into global trends and highlighting 
the unique qualities of seaweeds. 

• All sources forecast global growth for seaweed, pushing some 
categories to reach $ billion + sizes before 2025. 
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www.seamark.eu

DISCLAIMER: Funded by the European Union. Views and opinions expressed are however those of the author(s) 
only and do not necessarily reflect those of the European Union or EUROPEAN RESEARCH EXECUTIVE AGENCY 
(REA). Neither the European Union nor the granting authority can be held responsible for them.

@seamarkeu 

seamarkeu

Urd Grandorf Bak
Ocean Rainforest

urd@oceanrainforest.com
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