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GOALS 

• Create new jobs on small islands and in 

marginal areas 

• Delay or even prevent depopulation 

• Promote product development based on 

local resources: seaweeds and plants 

• Promote development of eco-tourism on 

smalle islands 



MAIN PARTNERS 
• Fejø 

• Skarø 

• Aarø 

• Endelave 

• Bornholm 

• Småøernes Fødevarenetværk 

• Local Action Group Bornholm & Small 
Islands 

• Food Cluster Southern Denmark 

• Green Center, Lolland 

 

 



HOW SEAWEEDS MAY BE USED 

IN THE FOOD INDUSTRIES 
• Flour products and bread 

• Dairy industry 

• Fishproducts 

• Meatproducts 

• Salads  

• Snacks  

• Icecream industry 

• Chocolate and sweets 

• Beer and Wine 

PEOPLE LIKE IT! 



MAIN SPECIES USED 

 

• BLÆRETANG,  

 (FUCUS VESICULOSUS) 

 

 

 

• SUKKERTANG  

 (LAMINARIA 

SACCHARINA) 

 

 

 

• SØSALAT,  
 ULVA LACTUCA 

 

 



OTHER SPECIES 

• SØL,  

 (PALMARIA PALMATA) 

 

 

 

• PURPURHINDE,  
 (PORPHYRA SP) 

 

 

 

• CARRAGEENTAN
G 

 (CHONDRUS CRISPUS) 

 



STRATEGY 

SMALL SCALE COLLECTION 

FROM NATURAL STANDS 

FISHERMENS SECONDARY CATCH 

GROWING SEA SALAD IN TANKS 

DRYING, ROASTING, MILLING, … 

COOPERATING WITH 

FOODPRODUCERS TO DEVELOP 

SPECIFIK PRODUCTS AND SEMI-

FINISHED PRODUCTS  

 

 



WORKSHOPS 
- learning the basic things about seaweeds in good food 



HANDPICKED FOOD PRODUCERS - MUTUAL 

INSPIRATION AND CHALLENGE 



ICECREAM FROM SKARØ 



ICECREAM FROM SKARØ 



SKÆRTOFT MØLLE 
BREAD MIXTURES WITH SEAWEEDS 



NATURMÆLK 
YOGHURT, CHEESE AND SALADS WITH 

SEAWEEDS 



AARØ WINERY 
WINE ON SACCHARINA LATISSAMA SERVED AT 

THE QUEEN’s VISIT 2013 



KRUSMØLLE 
SEAWEEDS ON THE MENU 

BEACH-SAFARIES! –ECO-TOURISM IN 

THE COASTAL ZONE 



PLANTS 

SEA-ARROWGRASS 

(triglochin maritima) WITH 

A TASTE OF FRESH 

CORIANDER 

DITTANDER (lepidium latifolium) WITH A 

TASTE OF WASABI 



BRINGING SEAWEEDS 

INTO YOUR KITCHEN 

DANISH FISHMONGERS 12. AUGUST 2013 



THE BOTTLENECKS ARE 

  

•PROCESSING  

•LACK OF KNOWLEDGE 

• PRICE 



NEXT PHASE 

FROM SMALL-SCALE DEVELOPMENT TO 
PRODUCTION 





THANK YOU! 

SØREN ESPERSEN – KULTURLANDSKAB.DK 
TORDENHUSET@MAIL.DK      +45 27 35 71 12 


