Worldw:de manne aigae, or seaweed is

used for many different purposes: food; the

extraction of phycocolloids; the extraction
of compounds with antivire
antitumor activity; and a_blo—fertmser.
* About four million tonnes of seaweed are
vested annually. The major producers
. are the Chinese and Japanese, followed
; 'by the Amencans and 'weglans. Whalst

|, antibacterial or -

: (Porphyra spp), Iri

ale qui
propage la aladie. Les algues

staple ;')art' of the diet of

- many East Asian nations, the West is more.

interested in the thickening and gelling

_ properties of hydrocol)oads extracted from
. seaweed: carrageenan, agar and alginate
- (E407, E4A06 and E400, respectively).

 of eaweed in:

The popu!anty of the

 of BSE, more commonty known a ,mad
* cow disease, made it necessary to find
alternatives to substances of animal origin

that may have further spread the disease.
Marine algae are rich in vxtamms and

i trace elements. They also offe a dlzzytng .
~ variety of flavours, fragrances and texturesi?"
~ andare low in fat. Plus, algae are rich
i dietary fibre, which may facilitate

“intestinal transit, lowering the rate of blood
cholesterol and reducing the risk of ertamg :

d!seases such as colon cancer.
Portuguese seaweed is abundant

i Wlth speumens of high nutritional

les include Sea Spaghetﬂ
(Hlman‘thaha elongata), Purple Leaver
Moss (Chqndr.us,

-’{cnpus} and Gelidium corneum, used for

Agar extraction. :
~ With the aim of promotlng the us

of algae in Portuguese cuisine, various
tounsm and hotel schools and restaurants

collaborated to orgamse a workshop tasked

with developing some tasty new dishes.

Among the highlights were shrimp broth -
with Purple Leaver; rice with Sea Spaghettl
and pine nuts; lrish Moss pudding,

flavoured with chocolate: and chx!led lemon
F hme mousse with Agar.
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