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Welcome...
The GlobalSeaweedSTAR programme’s first
newsletter is finally here! This is the first edition
of a quarterly newsletter that will provide you
with an insight into the work of our dedicated
teams in the Philippines, Malaysia, Tanzania
and the UK, plus updates from our Research

and Travel Fund projects. This newsletter hopes
to provide you with the highlights, but you can
also keep up to date through our website www.
globalseaweed.org and on social media. Thank
you for your interest in our project.
Liz Cottier-Cook, Lead Scientist,
GlobalSeaweedSTAR

Researchers from GlobalSeaweedSTAR presented to UN delegates at the Food and Agriculture
(FAO) subcommittee on fisheries

GSSTAR evidence prompts policy re-think
Governments from around
the world are considering how
best to safeguard the rapidly
expanding global seaweed industry, following advice from
researchers at GSSTAR’s lead
partner, the Scottish Association for Marine Science (SAMS).

Seaweed production more than
doubled in size globally, from
13.5 million tonnes in 1995
to 30 million tonnes in 2016;
as a food, seaweed is a rich
source of micronutrients (iron,
calcium, iodine, potassium
and selenium) and vitamins.

prevent the spread of disease
and pest species. Seaweed
had not been included in the
initial biosecurity planning until
a presentation made at a recent
(FAO)-led meeting in Paris by
SAMS scientist Prof Elizabeth
Cottier-Cook, our project leader.

Worth around $5billion annually, the seaweed industry is
largely based in south-east
Asia, China and west Africa,
sustaining coastal communities
in many developing countries.

The Food and Agriculture Organisation (FAO) now intends
to include seaweed alongside
marine animals, such as finfish
and shrimp, in producing advice
on biosecurity, which aims to

GSSTAR is a UK-funded research effort to improve the
sustainability of the global
seaweed growing industry.
continued on page 2

continued from page 1
FAO is currently developing
a management framework for
aquaculture biosecurity, the
so-called Progressive Management Pathway, alongside
representatives of the World
Organisation for Animal Health
(OIE), the World Bank, the
Norwegian Agency for Development Cooperation (NORAD)

and more than 25 other countries from around the world.
Prof Cottier-Cook and her
team will now produce a technical document on seaweed
biosecurity for FAO approval.

said: “Although a traditional
means of cultivation in many
parts of the world, production
of seaweed has grown exponentially over the past 30 years.

“The inclusion of seaweeds
in the FAO Progressive ManProf Cottier-Cook, who has
agement Pathway is a huge
previously authored an interstep forward for the industry,
national policy brief for the
which currently suffers from
seaweed cultivation industry,
pest and disease outbreaks.”

Red algae researchers unlocking aquaculture potential
GSSTAR scientist Prof. Juliet
Brodie of the Natural History
Museum presented a talk at the
Phycological Society of America annual meeting, Fort Lauderdale, USA ‘Towards understanding the host and holobiomes of
the carrageenophyte red algae’.
This was based on work that
some of the UK team, including Georgia Ward, Stuart Ross,
Grant Stentiford (CEFAS) and
David Bass have been devel-

oping to understand the holobiome (i.e. the host and associated bacteria, cyanobacteria,
viruses, protists and fungi) in
the red alga Chondrus crispus.
This species weas chosen
because it is a traditional
source of carrageen in the
North Atlantic. It is well studied and has the potential to
be model in which to study
carrageenophyte
holobiome
variation which is relevant to
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seaweed aquaculture success.
The study has so far focusssed
on the microbiome part of
the holobiome (mainly bacteria and cyanobacteria) which
appears to be closely tied in
with the different stages of
the life history of C. crispus
at different times of the year.
This is an exciting finding and
offers real potential for application in the aquaculture
of Eucheuma in the tropics.

Fieldwork focus
Dr Flower Msuya
What are you doing?
During the Seaweed Cluster (ZaSCI)
Day, I took the guest of honour, Deputy
Minister of Agriculture in Zanzibar, around
exhibitions of the ZaSCI members seaweed products.
When and where did this happen?
On July 23, 2019 in Zanzibar town of the
East African Archipelago, Tanzania
Who is involved
GlobalSeaweedSTAR Tanzania Team
What do you hope to achieve from this
work?
The aim is to tell the general public that
seaweed is food and is healthy. The
theme of the day was ‘Eat Seaweed For
Your Health’, showing the importance of
eating seaweed for health reasons.

Looking into the gender divide
Work package 4 of GlobalSeaweedSTAR focuses on
socio-economic aspects of
seaweed production; in most
countries, seaweed farming is
unable to generate sufficient
income to keep farmers above
the international poverty line.
Interviews with seaweed farmers in Tanzania, Malaysia and
the Philippines show them diversifying away from seaweed
production, to secure more resilient livelihoods. A key concern for WP4 is to understand
the gender dynamics of these
shifts; whether male farmers
find it easier to diversify than fe-

male farmers and what the underlying causes of this might be.
The team is gathering data
along seaweed value chains
in each country, from farmers to processors, traders and
policymakers to understand
their characteristics and how
they influence livelihood strategies of seaweed farmers.
Already significant differences
are emerging: while the value
chain in the Philippines remains
dominated by the carrageenan
industry, in Malaysia different
value chains are beginning to
emerge for cosmeceuticals,
functional foods and bioplas-

tics. This provides fertile ground
for research into policy frameworks in each country, to assess to what extent they prioritise the needs of seaweed over
the needs of seaweed farmers.
At the same time research into
gendered dynamics of seaweed production in the Philippines shows that how women
and men receive information
about seaweed farming varies by location. Policymakers
need to understand gender
issues in some detail if they
are to develop policy frameworks that respond to the
needs of all seaweed farmers.

A busy time in Malaysia!
In Malaysia, things got off to
a good start in Sabah for the
DP partners from the University of Malaya led by Professor Phaik-Eem Lim. The team
studied a seaweed cultivation
site in Gelam-Gelam, BumBum Island, Semporna, Sabah from June 18 - August
2, 2019. Members of all four
work packages were involved.
This sentinel farm experiment
was conducted to address the
following questions: 1) whether
regular cleansing of the seaweeds and ropes which represent a managed farm, will
lead to differences in terms of
seaweed growth, production
and occurrence of diseases;
2) what are the good practices that should be adopted by
seaweed farmers in managing their farms; 3) what are the
tissue specific microbiomes
in healthy plants; 4) what are
the changes in the healthy
microbiomes during growth;
5) what are the difference in
microbiomes
between
the
two Kappaphycus species, alvarezii and malesianus and
6) what are the differences in
microbiomes during disease.
Ms Cicilia Kambey (ECR for
WP2) and Mr Azam Asri (research assistant for WP4)
recorded data on farm management practices in which
both species of Kappaphycus
were grown on ropes regularly cleansed versus ropes that
are not cleansed, in the case
on an unmanaged section of
the farm. The epiphytes and
biofilm attached on the seaweeds, biofoulers on the ropes
and bleached tissues of the
seaweeds in the cleansed farm
were monitored and removed

Dr Adibi conducting an interview with an officer from the Fisheries Department on seaweed biosecurity in Putrajaya
regularly. Cross contamination
preventative measures taken in
the managed farm solely for this
experiment are to tie seedlings
with gloves on. The farmer was
asked to put on gloves to minimise contamination from the
unmanaged farm as he worked
in both sections of the farm on
the same day. Biomass of the
seaweeds, whether healthy or
diseased, in both cleansed and
uncleansed farms was compared at the end of the study
in tandem with the analysis on
carrageenan quality. Environmental parameters including
water current, temperature,
seawater nutrient analysis of
nitrate and ammonium content,
salinity, dissolved oxygen, pH
and conductivity were recorded during each sampling point.

lieved to contribute to the occurrence of disease in this farm
which is adversely affected by
municipal waste. Grazing by turtles has led to a significant loss
of biomass in the sentinel farm.

Preliminary results indicated
that the growth rates of seaweeds in the managed farm
were higher than those in the
unmanaged farm. The reduced
water current coupled with high
seawater nutrient (nitrate and
ammonium) content are be-

Meanwhile, Professor Lim
was honoured to deliver a plenary lecture at the 3rd South
China Sea Conference on
the 24th until 27th June 2019
in Kuala Lumpur where
she spoke about GSSTAR.

Dr Pui-Ling Tan (ECR for WP3)
and Ms Farah Farhanim (research assistant for WP1 and
WP3) were involved in collecting healthy and diseased
samples from both species of
Kappaphycus in the unmanaged farm. K. malesianus was
observed to be more susceptible to ice-ice and epiendophyte infestation, probably due
to its relatively softer thallus
as compared to K. alvarezii.
Samples collected will be sent
to the UK partners (NHM and
CEFAS) for further analyses.

