
FLOWCHART

Cultivation Ponds for Organic and
Fair Trade farming (EU certified) of

Gracilaria verrucosa seaweed

Manual harvest and selection of the
young branches left in the pond to
ensure a strong next generation of

Gracilaria verrucosa seaweed

Sun drying on locally-made bamboo
nets to ensure good ventilation and

quick drying of the Gracilaria
verrucosa seaweed

Manual sorting and cleaning of shells,
little shrimps and foreign seaweeds.
Further packaging in virgin Food

Grade PP woven bags of dried and
cleaned Gracilaria verrucosa

seaweed

Transport with dedicated Organic
trucks to the processing facility.
Storage of the dried Gracilaria

verrucosa seaweed in a dedicated
area

Manual transfer of the dried
Gracilaria verrucosa seaweed into
the washing tanks made in 316

stainless steel



Deep washing, under strong agitation
and recirculation of the Gracilaria

verrucosa seaweed using RO potable
water. The washing process is

repeated until the seaweeds are
clean from external impurities

Transfer of the clean wet Gracilaria
verrucosa seaweed in the blade
smasher tank (using purified RO
water as media) to chop the

seaweeds branches

The mushed Gracilaria verrucosa is
left to soak in purified RO potable
water at room temperature for 2

hours to soften the structure of the
seaweed

The mix obtained is then sieved in a
0.5mm sieve to remove coarse

particles

The partially cleaned product is
centrifuged in a decanter to remove
sand residue and small particles that
washing and sieving didn’t remove

The Gracilaria verrucosa purified
slurry is pumped through a cold

vacuum spray-drier

The obtained Gracilaria verrucosa
powder is further sieved with an 80

mesh sieve and packaged

Gracilaria verrucosa Seaweed Powder Type Phytafiber


