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Welsh academics and industrial partners are set to 
access a global seaweed market worth £4 billion after 
discovering the huge economic value of seaweed in the 
cosmetic and food industries. 

The project, supported by Welsh 
Government’s innovation and EU 
funding, saw Bangor University 
and several industrial partners 
bring together a supply chain of 
industry and research specialists 
to assess the commercial benefits 
of offshore seaweed cultivation. 
Partners included Leslie Parsons 
& Sons Ltd, Deepdock Ltd, 
BioCatalyst Ltd, Beaumaris 
Technology Ltd, Marlow Foods, 
Nandi Protein Ltd and, New 
Food Innovation. The project 
aimed to explore the use of 
Welsh seaweed in the cosmetic 
and food industries, including 
additives for face creams and 
as a protein replacement in 
meat substitute foods.

The initial stage of the project, 
with partner Deepdock Ltd, 
involved the design and 
deployment of the first off-
shore cultivation system for 
seaweed in the UK. This involved 
an innovative rope system, 
specifically designed to mimic 
seaweed growing conditions.

The industrial partners then went 
on to use Welsh Government 
support to investigate the 
benefits of the seaweed 
components grown on the 
newly developed off-shore rig. 
Bangor University explored how 

seaweed fractions could be 
used firstly as an anti-oxidant 
in cosmetics to extend the shelf 
life of products and secondly in 
food. For instance, the academics 
trialled seaweed as a replacement 
for proteins in meat substitute 
and plant based foods with 
Bangor University working closely 
with industry leaders Quorn on 
this stage of the project. Upon 
completion, it is estimated 
that environmentally friendly 
technologies will be transferred to 
all eight partners on the concept 
of critical C02 extraction and the 
use of a bio-refining process. 

The project achieved two 
significant firsts in the UK; 
firstly, that farming seaweed 
from the open sea is viable, 
and secondly the potential for 
the use of seaweed in the food 
and cosmetic industries. It has 
been shown that there are many 
possible uses for the seaweed 
fraction; Bangor University 
and the industrial partners are 

responding to a huge demand 
for this product, and are in 
ongoing conversations with 
commercial partners. The project 
has also opened up new market 
opportunities in the horticulture 
industries, therefore broadening 
commercial opportunities. 

Dr. Rob Elias, Director of The 
BioComposites Centre, Bangor 
University said: “In this project 
we looked at the feasibility of 
developing a seaweed cultivation 
process for supplying seaweed 
extracts to make ingredients for 
the cosmetic and functional food 
markets. Our colleagues from 
the Centre for Applied Marine 
Sciences were able to successfully 
grow native seaweed on the first 
off shore cultivation system in 
the Irish Sea. Over a two year 
period we looked at the chemical 
composition of the seaweed and 
we now have a comprehensive 
understanding of how this 
changes with the seasons.”
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