Class Notes: 2-12-08
Development of seaweed-based products from the red algae Gracilaria parvispora and Gracilaria salcornia in Hawaii

Limu  is the Hawaiian word for seaweed.  Ogo is the Japanese word.  Both terms are freely used in Hawaii.  Many seaweeds were eaten by Hawaiians before western foods were introduced.  Chopped seaweed, especially Gracilaria, is sprinkled on many raw seafoods (fish, squid, mussels, shrimp, etc) and sold in the deli counter of many groceries.  These are called mussel poke, shrimp poke, or (Hawaiian name of fish) poke, etc.  Some pokes are eaten raw, others are lightly cooked.
Gracilaria 


parvispora – considered to be native to Hawaii, was mass produced in cages and shallow raceways.  Popular as local sea vegetable.  Sells for $3.00 per lb wet weight.  Served in restaurants as traditional Hawaiian food, especially to tourists.  Native Hawaiians also are eating as part of return to native foods for cultural and health reasons.   Native Hawaiians, like other Native Americans, suffer from very high rates of diabetes, obesity, heart conditions, and high blood pressure.   

salicornia – was introduced to Hawaii probably from the Philippines.

· Problem growth

· Invasive species

· Mat forming species

Typical Floridean Red Algae tri-phasic life cycle. 
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(Gorilla Ogo) Gracilaria salicornia
· Invasive

· Poses one of the biggest threats to Hawaii’s coral reefs

· Introduced to Waikiki and Kaneohe Bay on Oahu in 1974, to Molokai in the 1990s

· Community efforts to reduce biomass 

· 20,000 kg removed in 20 hours at Waikiki 

· 1.0 – 1.4 kg per square meter on Molokai 

· Agar yields of up to 30% dry mass

Agar grade – high grade, used to make gel; Low grade can be used as food
Slow growing but persistent in near-shore waters of Molokai
