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State of the States Focus

• Farms & Landings

• Permitting & Regulations
• Note: Seaweed farmers will need to obtain multiple 

permits and authorizations to get their farms up and 
running. Only the lead regulatory agency is listed for in 
each state.

• Post Harvest
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Presenter
Presentation Notes
How was information compiled
We’ll go through really fast so encourage you to reach out to corresponding states SG team lead for questions
Not expert in every state





East Coast States
Maine, New Hampshire, Massachusetts, Rhode Island, 
Connecticut, and New York



30+ 
Active commercial farms, with 100+ sites permitted to grow 
seaweed or seaweed alongside shellfish.

500,000 lbs 
Harvested in the 2020 season (wet weight). 

Maine has 4 commercial seaweed nurseries.

Primary species under cultivation: Sugar Kelp (Saccharina 
latissima), Skinny Kelp (Saccharina angustissima), Winged 
Kelp (Alaria esculenta). 

Maine also has a wild harvest seaweed industry, which 
harvested over 16 million lbs in 2020 (mostly rockweed).
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200+ sites. Large variability in the scale of these sites and farmers can own multiple sites. Most of the 200 are small starter farm license sites, but we are seeing a move to larger scale leases, most 4-10 acres. 
325,000. This was 6x increase from the 2018 harvest season, 55,000. Due to new processing, infrastructure and value added products going to market
Nurseries. In many cases, nursery businesses are also processors. 
Species: Kelps major species, large majority being the sugar kelp and skinny kelp
Wild: also have a wild harvest industry for edible sea vegetables as well as rockweed, which is used in fertilizers, soil amendments, animal and human health products. The total harvest for this was 22,000,000 lbs in 2019.
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Geographically diverse. Coast = bays and inlets. Casco = hub, first farm 2010. Midcoast + downeast. Seaweed does great biologically. Interest lobsterman looking to diversify and supplement offseason



Lead Agency:
Maine Department of Marine Resources (DMR)
https://www.maine.gov/dmr/aquaculture/

Maine DMR issues licenses and leases for conducting shellfish, seaweed, and finfish 
aquaculture. 
• Licenses have a low barrier to entry but are limited in size and need to be renewed 

annually. Sites are limited to 400 sq. ft. and need to be renewed annually.
• Leases are larger and are granted for up to 20 years. Farms can be up to 100 acres. 

Fees are $500 for first acre, $50 for each additional acres. 

Seaweed cultivated in Maine must be sourced from/native to Maine waters.
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Interfaces with other state and federal agencies, like Army Corps of Engineers, NOAA, US Fish and Wildlife. 
DMR issues licenses and leases for seaweed, shellfish, finfish. You can have multiple on one. Licenses low barrier to entry = faster permitting, less costs, but are limited in size and need to be renewed each year. Leases on the other hand can occupy much larger area, up to 100 acres and can be good for up to 20 years, but are most costly, take longer to permit, including public hearing.

https://www.maine.gov/dmr/aquaculture/
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Bangs Island Kelp/Wild Ocean Aquaculture, Portland ME
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Presentation Notes
What a lease site looks like. Leases will have multiple longlines, try to max out the acreage.



The primary market for Maine seaweed is
value-added, consumer-ready food 
products.
Maine has both first-stage processing (ex. drying, 
blanching, freezing, etc.) and second- stage processing 
(creation of consumer-ready products)

Increases in processing capacity, product development, 
and marketing have allowed for stabilization and growth 
in Maine’s kelp farming industry.

Examples of products produced in Maine include 
seaweed salads, kimchi, teas, smoothie cubes, snack 
bars, beverages, and spice blends, as well as dried 
whole leaf, flakes, powders.
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Where does the seaweed grown in Maine go? Most to Value Added products – these products are sold through Food service, retail, specialty retail.
We have different product forms. Processors in Maine have the capacity to produce products that are raw, dried, blanched, frozen, fermented.
Products – salads, kimchi, tea, jerky, snack bars, as well as dried whole leaf, flakes, powders. 
We’ve seen lots of growth for seaweed sold in ”fresh forms” in ready to eat products. Consumer-friendly, and product form has previously not been as available.
Other = cosmetics and supplements
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IMTA Site- Integrated Multi-Trophic Aquaculture
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Presentation Notes
Explain raft – IMTA, integrated multi-trophic aquaculture. You can see there are two pens with nets for the steelhead, and then the mussels and seaweed grow on droppers around the edges – integrating these different species for co-benefits.
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5 Commercial Farms.
2 commercial farms (UNH) deployed and sold sugar kelp
3 commercial farms that did not deploy

2 Experimental Farms.
These farms are submerged longlines, with 3 lines per 
farm. 
One farm is located 9 miles offshore as part of a project 
funded by the Department of Energy

Primary species under cultivation: Sugar Kelp 
(Saccharina latissima)

There is no commercial wild harvest industry
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Heading down the coast to NH. 3 Research farms are used for research outreach and education. No commercial grower. 1 commercial farm was permitted but isn’t currently active.
Of the research farms, two are submerged longlines, like the photos from Maine, and one is a raft designed to grow kelp and dulse alongside mussels and finfish.
Primary = sugar. There is a small wild harvest industry in the state for sea vegetables
NH currently working with the Department of Energy program to design and model large-scale offshore seaweed farms. They’ll be deploying one of those farms 9 miles offshore this fall. 




Lead Regulator:
New Hampshire Fish and Game (F&G)
https://www.wildlife.state.nh.us/

New Hampshire F&G issues leases for shellfish, seaweed, and finfish 
aquaculture.

• The fee for conducting aquaculture in NH is $500/submerged acre/year.

• Size of seaweed leases: No minimum size limit on leases for seaweed
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Regulatory body for NH is fish and game. Again, they interface with other state and federal agencies involved in oversight/permitting
Fish and Game Issue leases for shellfish, seaweed, and finfish
Fee structure is 500/acre/year
And currently the seaweed farms permitted in nh each occupy 1/10th of a acre.


https://www.wildlife.state.nh.us/


The primary market for New Hampshire seaweed is
culinary uses and food products.
Seaweed is sold to local restaurants and breweries as 
well as processors in Maine.

Seaweed is seasonally available in fresh/raw forms.

Examples of products produced include kelp beer and 
fresh kelp in restaurant dishes, as well as value-added 
products produced in Maine.
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Primary market = culinary uses and food products. 
NH has close relationship with local restaurants and breweries, so seaweed is sold to these restaurants, as well as to some maine processors. No processors in NH.
Seasonally available in fresh/raw forms.
Examples of product include kelp beer and kelp dishes in restaurants, as well as the value-added products produced in Maine that we covered. 
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4 farms: 2 standalone kelp, 3 associated with existing shellfish farm. First farm permitted was in 2016 
Reporting on landings is difficult, Difficult to get number of landings, but estimated 9500 lbs for commercial
Major species is sugar kelp
No wild harvest, but historically was a wild harvest industry for the red algae irish moss 



5 Farms in 2021
Two of these farms are standalone kelp farms and three 
farms are within an existing shellfish farm. These are all 
commercial sites.

~9,500 lbs
Harvested in 2021 for both human consumption and use 
in fertilizer products.

Primary species under cultivation: 
Sugar Kelp (Saccharina latissima)

There is no commercial wild harvest industry, though 
there was historically.
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4 farms: 2 standalone kelp, 3 associated with existing shellfish farm. First farm permitted was in 2016 
Reporting on landings is difficult, Difficult to get number of landings, but estimated 9500 lbs for commercial
Major species is sugar kelp
No wild harvest, but historically was a wild harvest industry for the red algae irish moss 



Lead Regulator:
Massachusetts Division of Marine Fisheries (DMF)
https://www.mass.gov/service-details/aquaculture

Massachusetts DMF works directly with the municipalities and issues a Class 4, Type 2 
Commercial Aquaculture Permit for seaweed. 

Largest site permitted currently is 27 acres. 
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In Massachusetts, lead regulatory authority is the MA division of marine fisheries. In addition, Mass dept of environmental protection, the office of coastal zone management, army corps of engineers and local harbormaster.
DMF inspects and certifies the project area.  This differs from current shellfish aquaculture licensing where the municipalities first approve a site.
DMF does issue seaweed specific permits, and other permits required for seaweed farms are wetland and waterways permits as well as structure permits.
Currently farms in Mass range from 1-27 acres.

https://www.mass.gov/service-details/aquaculture


The primary market for Massachusetts seaweed is
Food products, and fertilizers
Seaweed is sold: raw and fresh.  Though has been 
dried and examined for use in food additives and skin 
care products.

In Massachusetts, sugar kelp must be sold directly to a 
wholesale seafood dealer to be a food product per 
Department of Public Health (DPH) food protection and 
DMF regulations.

ME

NH

MA

RI

CT

NY

AK

WA

OR

CA

M A S S A C H U S E T T S

P O S T
H A R V E S T

Presenter
Presentation Notes
The primary market for MA seaweed is restaurants, where local chefs experiment making kelp chips, pickles, sauces, and salads. 
There are no processors in MA, so seaweed is sold raw and fresh and is a seasonal raw commodity.
Also kelp in MA must be sold directly to a wholesale seafood dealer per Department of public health food protection and Marine fisheries regulations. From there, the wholesalers distribute to restaurants. This is still a debate at the state level. 
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Photo: Humphries, 2017 / University of Rhode Island

Juvenile Kelp
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Presentation Notes
Juvenile kelp grown in RI. On RI farms, kelp yields have been reported between 1.5-4 lbs per foot of line.




10 Permitted Farms
10 farms are permitted in Rhode Island, but only 3 are 
growing kelp this year.

7,000 lbs
Sugar kelp landings for 2020.

Primary species under cultivation: 
Sugar Kelp (Saccharina latissima)

There is no commercial wild harvest industry.

Seed source: self-propagated, private supplier, and 
university
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10 permitted farms, but only 3 were growing for the 2019-2020 season. 
13.5 thousand pounds landed in 2019 from commercial farms.
Primary species is sugar kelp
No wild harvest industry



Lead Regulator:
Rhode Island Coastal Resources Management Council 
(CRMC)
http://www.crmc.ri.gov/aquaculture.html

Rhode Island CRMC issues shellfish and seaweed leases on state submerged land. 
• Leases can be for 15 years, with yearly lease fees.

Due to growth in shellfish aquaculture, the state caps the acreage of aquaculture 
activities in coastal ponds at 5% of the total open water surface area. 

Size of permitted farms: 2.0 to 9.6 acres
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The lead regulatory body is the rhode island coastal resources management council. Council works with other groups like Department of Environmental Management, the Department of Health, commercial and recreational fishing groups towns, and environmental organizations to permit aquaculture leases for shellfish and seaweed. These can be up to 15 years, with yearly lease fees.
Resulting from growth in shellfish aquaculture and questions about social license, RI has a 5% rule for aquaculture in coastal ponds, allowing for no more than 5% of the total open water surface area to be used for aquaculture
Farms permitted are 2 to 9.6 acres.

http://www.crmc.ri.gov/aquaculture.html


Farmed seaweed in Rhode Island primarily goes to:
Processors
Seaweed is sold: freshly harvested / raw to processors, 
chefs, and consumers

A 2017 RI market study found that there was high interest 
from institutional buyers, but these buyers needed 
shelf-stable products at high volumes.

In Rhode Island, kelp processors ability to purchase fresh 
product is the limiting factor for kelp farms.
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Most of the seaweed in RI goes to processors. Seaweed from the farms is sold freshly harvested and raw. 
Market research conducted in RI found that large institutional buyers needed to scale the industry, were interested in purchasing seaweed but were looking for products that were shelf stable and at high volumes.
In RI, kelp processors ability to purchase fresh product is the limiting factor for farms. In RI, chefs prefer these fresh products, but these also come with shelf life limitations which are a challenge.
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Photo: Judy Benson / Connecticut Sea Grant

Gracilaria Research
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A rare picture not of kelp! So for everyone wondering what the heck is a graciliaria? This is some of the gracilaria research that was conducted in CT. You can see the tufts of gracilaria there. Got a lot of branches, warm water species, and after these trials they determined it might not be suitable for open water cultivation because its very effective at taking up heavy metals and provides a good habitat for critters you weren’t expecting to eat. But graciliaria continutues to be grown in controlled tank environments, where those aren’t a problem. 



15 Permitted Sites.
Of these sites, 4 farms deployed sugar kelp seed-string 
this year. In addition, Connecticut has 13 companies and 
1 nursery. 

Landings unknown: Connecticut does not require 
landings to be reported.

Species under cultivation: Sugar Kelp (Saccharina 
latissima) and Gracilaria (Gracilaria tikvahaie), in tank 
cultures only.

There is no commercial wild harvest industry.
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In CT there is 15 permitted sites, 4 of which deployed seaweed for the 2019-2020 season. In addition there are 13 seaweed companies and 1 nursery. With one nursery, availability of seed string is a challenge for CT farmers.
Landings aren’t required to be reported, but CT was one of the first states engaged in SA with the first farm in CT in 2011. 
Species under cultivation include sugar kelp as well as gracilaria, which is a warm-water edible red algae, in tank cultures.
There is no commercial wild harvest industry.



Lead Regulator:
Connecticut Department of Agriculture, Bureau of Aquaculture 
https://portal.ct.gov/DOAG/Aquaculture1/Aquaculture/Seaweed/Seaweed

Kelp-only licenses are issued and are good for 5 years.
• Cultivation for seaweed is based on the Connecticut shellfish model and can only occur in 

approved or conditionally-approved waters.
• Size of permitted farms: 2-9 acres
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CT Department of Agriculture and this is through the Bureau of Aquaculture. Similarly to other states, this agency works with Army corps, and multiple divisions of CT department of energy and environmental protection.
In addition to shellfish, CT does issue kelp-only licenses, which are good for 5 years.
Cultivation is based off CT shellfish model. Which means kelp can only be grown in approved or conditionally approved waters for shellfish. The shellfish model also applies when it comes to harvesting the kelp, which uses National Shellfish Sanitation Program model for harvest.
2-9 acres. 

https://portal.ct.gov/DOAG/Aquaculture1/Aquaculture/Seaweed/Seaweed


The primary market for CT seaweed is
Food and food products.
Seaweed is sold: raw, blanched, and cut

Seaweed in Connecticut is sold as a Raw Agricultural 
Commodity. In addition, seaweed is sold as kelp 
noodles. Some of the product is sold as fertilizer.

Connecticut is investigating kelp powder for use 
as a food additive and in cosmetics.
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Seaweed in CT is sold as food and as food products. You can find it in raw, blanched, and cut forms. 
Seaweed is sold as a raw agricultural commodity, which means CT producers must follow specific food safety laws, when it comes to transporting, packaging (or not packaging) and labeling. In additional some is sold as kelp noodles and as fertilizer.
Related challenges are a lack of post harvest infrastructure to accommodate volume harvested, and a lack of diverse market opportunities for kelp produced. 
CT is investigating kelp powder as a food additive and cosmetics, so same product for multiple markets.
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Photo: Vellotti, 2018 / Connecticut Sea Grant

Blanched Kelp Stipes
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Here is some of that beautiful bright green blanched kelp stipes from CT
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Photo: Michael Doall, Stony Brook University

Research Farm Site

Presenter
Presentation Notes
And here’s a photo of the kelp growing at the site. So this study is evaluating the feasibility of kelp farming in shallow estuaries in Long Island. So you can see this is really some shallow water kelp farming here- 



New York does not have any permitted commercial seaweed 
farms, but does have two research sites at Stony Brook 
University’s School of Marine and Atmospheric Sciences.

1000 lbs
Of sugar kelp was cultivated at 3 oyster farm sites.

Major species under cultivation: Sugar Kelp (Saccharina 
latissima) and Gracilaria (Gracilaria tikvahaie).

New York’s first kelp hatchery is located at SBU’s 
Southampton Marine Station. In 2019, the hatchery 
produced over 40 spools.

ME

NH

MA

RI

CT

NY

AK

WA

OR

CA

N E W  Y O R K

F A R M S  & 
L A N D I N G S

Presenter
Presentation Notes
Our last state for the east coast
No commercial farms permitted in NY, but there are research sites at Stony Brook University’s School of Marine and Atmospheric Sciences.
About 1000 lbs of sugar kelp was produced last year
Major species are sugar kelp and gracilaria
And New York also has a hatchery at the Stone Brook’s marine facility, which produced over 40 spools in 2019.
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Photo: Michael Doall, Stony Brook University

Southampton Marine Station Hatchery Spools
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And here are some of those 40 spools at Southampton
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Photo: Michael Doall, Stony Brook University

Research Farm Site
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And you can see, there’s pretty good growth there, and that’s just being lifted and tended to while standing.



New York does not currently permit seaweed farms.

Prospective Lead Regulator:
New York State Department of Environmental Conservation
https://www.dec.ny.gov/63.html

Commercial seaweed cultivation in New York requires a change to the state 
Environmental Conservation Law (ECL).
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New York does not currently permit seaweed farms
Prospecitve regulatory agency would be the NYS department of environmental conservation. Currenrly, DEC permits other types of aquaculture including shellfish, finfish, and aquatic plants.
And DEC would work with other authorities, which they interact with for aquaculture permitting, like the NYS Department of State, Army corps, and town and county planning departments
Currently, to commercially cultivate seaweed in NY waters it would require a change to the state Environmental conservation laws

https://www.dec.ny.gov/63.html


West Coast States
Alaska, Washington, Oregon, and California
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Photo: Gary Freitag

Kelp Nursery
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Photo: Alaska Kelp nursery with spools



2021 Sales: 536,390 lbs of seaweed (up from 
231,015 in 2020)

Active Farms in 2021
○ Seaweed only: 11 issued permits, 5 farming
○ Seaweed/Shellfish: 17 issued permits, 14 farming 
○ Seaweed nurseries: 4 active (two land-based; two 

floating)
● New applications under review

i. Seaweed only: 18 
ii. Seaweed/Shellfish: 5

Primary species under cultivation: Sugar Kelp (Saccharina 
latissima) and Ribbon Kelp (Alaria marginata), and Bull 
Kelp (Nereocystic leutkeana).

ME

NH

MA

RI

CT

NY

AK

WA

OR

CA

A L A S K A

F A R M S  & 
L A N D I N G S

Presenter
Presentation Notes
Two farm sites have been approved since that time and are included in the 22 permitted farm sites. Note: processing bottleneck; only two facilities (Kodiak & Ketchikan)
��
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Photo: Gary Freitag

Bull Kelp Farm
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Photo: Alaska bull kelp farm showing lines of bull kelp and floatation
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Photo: Gary Freitag

Bull Kelp Farm

Presenter
Presentation Notes
Photo: Close up of bull kelp on the line



Lead Regulator:
Alaska Department of Natural Resources (DNR)
http://dnr.alaska.gov/mlw/aquatic/

Alaska DNR issues leases for aquatic farm sites in the state, including sites for aquatic plants.
• The lease terms is 10 years. 
• Lease fee is $450 for the first acre, $125 for each additional acre.

Alaska Department of Fish and Game issues permits for commercial wild harvest of 
seaweeds.
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http://dnr.alaska.gov/mlw/aquatic/


Food-use
The primary market for Alaska seaweed is for human 
consumption.

Companies produce
Value-added food products
like seaweed salsa, hot sauce, and dried kelp 
seasonings.

Seaweed is sold: dried, blanched, and frozen
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Currently, all open-ocean farming. Have not heard anyone talking about tank farming. Driven by fishermen looking to augment their on-water activities. The Alaska Seafood Marketing Institute (ASMI) is prohibited from marketing mariculture products, but new legislation may change that; shellfish (oysters) & seaweed would really benefit from this legislation. This new bill would also allow education/ecotourism on farm sites (currently prohibited). 
��
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Photo: John Mickett

Blue Dot Sea Farms, Hood Canal, WA
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Open water farm = hood canal mariculture��



Open Water: Blue Dot Sea Farms 
In 2021, Blue Dot Sea Farms (formerly Hood 
Canal Mariculture) transitioned to became 
Washington’s first open water commercial 
seaweed farm in 30 years.

Primary species under cultivation: Sugar Kelp 
(Saccharina latissima) and Pacific oysters 
(marketed through Baywater Shellfish Farm).

Sugar Kelp landings: 14,000 lbs (2017); 15,000 lbs 
(2020); and 10,000 (2021)
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Open water farm: Blue Dot Sea Farm (formerly Hood Canal Mariculture)

Species: Sugar Kelp (Saccharina latissima) co-cultivated with Pacific oysters (trademarked as ‘Indigos’, and solely marketed through Baywater Shellfish).
Sugar Kelp landings: 14,000 lbs in 2017 and 15,000 in 2020 (as Hood Canal Mariculture); 10,000 in 2021 (as Blue Dot Sea Farms). Note that BDSF production could be significantly higher kelp is harvested prior to maturity, before fronds are colonized by encrusting invertebrates (e.g. bryozoans, barnacles, etc.).
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Photo: Washington Sea Grant / SolSea

SolSea LTD Tank Cultured Red Algae
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Photo: SolSea tank culture system and red algae



Tank Culture: SolSea LTD
Combined propagation/research facility at NOAA’s 
Manchester Research Station.

Primary species under cultivation: 
Chondracanthus (Turkish towel), Dulse, and Ulva. 
Research incubators recently dedicated to 
continuous seasonal culture of Sugar Kelp and 
Bull Whip (aka Bull Kelp).

Annual production capacity: 28 metric tons of 
Chondracanthus and Dulse (reduced during 
pandemic). Over 2000 lbs (multiple species) 
harvested for NOAA research.
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Tank Culture: SolSea LTD
Combined propagation research tanks (various sizes: 2gal, 100 gal, trough style raceways and 600 and 1200 gal commercial production tanks at NOAA’s Manchester Research Station
Multiple seaweed species: Chondracanthus (Turkish towel), Dulse, Ulva, and recently research incubators dedicated to Sugar Kelp and Bull Whip (continuous seasonal cultures)
Annual commercial production capacity – 28 metric tons or more of Chondracanthus and/or Dulse.  Production was cut back to maintaining valuable regenerative stocks of Dulse and Chondracanthus during the past 2 years.  Over 2K lbs of the combined species were harvested for NOAA research. Sugar Kelp production was extended well into the fall of 2020.
SOLSEA is pursuing innovative cultivation techniques that were discovered during COVID restrictions due to limited access to the NOAA site.  Research was focused on Kelp, co-culturing methods.




Joint Aquatic Resources Permit Application (JARPA) - Permit applications 
are funneled to the various agencies and stakeholders through the state 
JARPA process. Permits are ultimately granted by the US Army Corps of 
Engineers.
www.epermitting.wa.gov/site/jarpa/9983/jarpa.aspx

Washington Department of Natural Resources - WDNR leases are required 
for all farms on state-owned aquatic lands. Leases may be granted for up to 
30 years. Note that ~50% of Washington tidelands belong to Treaty Tribes or 
private landowners; prospective growers are advised to consult with local 
county planning offices about tideland ownership.
https://www dnr wa gov/programs and services/aquatics/leasing and land transactions
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Seaweed farm permitting in Washington State currently follows the Joint Aquatic Resource Permit Application (JARPA) process (https://www.epermitting.wa.gov/site/jarpa/9983/jarpa.aspx)—the same process used for shellfish permitting. The Washington Interagency Shellfish Permitting Team (https://ecology.wa.gov/Water-Shorelines/Shoreline-coastal-management/Aquaculture/Shellfish-Interagency-Permitting-Team) developed this flowchart (https://ecology.wa.gov/DOE/files/a4/a46df082-8140-4f75-979e-543cacaefa30.pdf) and attendant narrative (https://ecology.wa.gov/DOE/files/ed/eda385e6-47c6-40b4-bc24-01bc6a4a972c.pdf) in 2014 to help growers navigate the process. NOTE: on June 11, 2020, a federal judge ‘vacated’ (i.e. revoked) all Nationwide 48 permits (one of the two types of permits available to Washington state growers) issued to Washington growers since 2017. Under this decision (https://www.centerforfoodsafety.org/files/order-vacating-nwp-48-in-the-state-of-washington_89778.pdf) all shellfish and seaweed farms must obtain ‘Individual’ Permits by the end of 2021 to continue operating. 

The WA Dept. of Natural Resources is suggested here as an initial point of contact for people interested in farming seaweed in Washington state. As in other states, the WDNR is the leasing authority for state-owned lands, and is a thus a key gatekeeper for many forms of aquaculture. However, because WDNR does not have jurisdiction over the roughly half of Washington tidelands under private, federal or tribal ownership, this agency is not an appropriate starting point for all permit applicants. Ownership of the Washington state permitting process is murky. In 2016, the Shellfish Interagency Permitting Team recommended (https://ecology.wa.gov/DOE/files/44/446c9a20-fe38-4a23-85ba-f25b87da05b8.pdf) that the state “designate a lead agency to manage shellfish aquaculture”, but this has not been accomplished. Local governments (i.e. county level and below) on the other hand, review all permits. The flowchart narrative states “the local government review process can be the most detailed and time consuming part of an aquaculture application. A pre-submission conference will explain the review process and help ensure that the applicant understands what information must be included in the application.” So ‘Local Planning Office’ might be a very good place for an applicant to start. A state-level agency with regulatory authority is the Washington Dept of Fish & Wildlife, which issues the ‘Aquatic Farm Registration Permit required of all commercial growers and sellers of shellfish and seaweed. The roles of counties and the WDFW (as well as all the other entities on the flowchart) are summarized in this table (https://ecology.wa.gov/DOE/files/78/78fc7d5a-c802-4191-86a1-5032c804851a.pdf).

https://www.dnr.wa.gov/programs-and-services/aquatics/leasing-and-land-transactions


Blue Dot Sea Farms - 100% of Blue Dot’ Sea Farms’ 
sugar kelp harvest is currently utilized for Seacharrones, a 
new kelp snack produced by Blue Dot Kitchens (available 
through retail outlets in March 2022). 

SolSea LTD - tank system produces seaweed for:

High-end skincare - proprietary face and body bars, 
gels and serums, moisturizer (SEAME brand)

Upmarket restaurant-quality food - including value-
added products and snacks (limited to product 
development due to pandemic)

Research - fish feeds, high-end fertilizers, abalone and 
oyster cultivation.
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All sugar kelp harvested by Blue Dot Sea Farm  is utilized for the production of Seacharrones (www.seacharrones.com), a new kelp snack product produced by Blue Dot Kitchens. Seacharrones will be available to the public beginning in March 2022. 

The SOLSEA tank system produces seaweed for:
High-end skincare products including proprietary face and body bars, gels and serums, moisturizer exclusive to their own company via SEAME Brand (limited due to COVID)
Upmarket restaurant quality food, including value-added food products and snacks (product development only -  due to COVID limitations)
Research and testing of fish feeds and potential markets in high end specialized fertilizers for terrestrial crops
Sustained growth of cultures of Kelp and Dulse for Abalone and Oyster feed – PSRF Research
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Chris Langdon, lead researcher, holding a piece of west coast dulse bred at the Hatfield Marine Science Center



Currently, there are no ocean-based seaweed farms 
permitted in Oregon.

3 Land-Based Farms
Since 2016, there has been significant growth in land-
based dulse farming in Oregon.

Access to a consistent supply of high-quality seawater is 
the main limiting factor for these land-based systems.

Primary species under cultivation: 
Dulse (Palmaria mollis)

The Land-based farms consist of anywhere between 5 
and 10 10,000 liter tanks.
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Lead Regulator:
Oregon Department of State Lands (DSL)
https://www.oregon.gov/dsl/WW/Pages/Waterways.aspx

Oregon DSL issues special use leases or licenses. 
• Leases can be from 1-30 years.
• Licenses grant non-exclusive use of state lands. A license can only be 

granted for less than 3 years.
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Seaweed grown in tank systems goes to primarily to 

Local restaurants 
And is shipped out of state.

Seaweed is sold: fresh/raw and dried

The seaweed is used as ingredients in restaurant 
dishes and in health food supplements.
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Photo: Monterey Bay Seaweeds

Red Ogo Produced in Tank 
S stem
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Presentation Notes
Photo: Close-up of reg ogo produced in tank system



4 Farms/Businesses
California also has tank culture operations, like 
Monterey Bay Seaweeds. No ocean farmed seaweed is 
available.

Primary species under cultivation: Red Ogo (Gracilaria 
pacifica), Sea Lettuce (Ulva spp.), Dulse (Palmaria 
mollis)

Giant Kelp:
Commercial wild kelp harvest exists for Giant Kelp 
(Macrosystis pyrifera). 25 metric tons of edible algae 
were wild harvested in 2015.
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Photo: Moss Landing Marine Laboratories / Monterey Bay Seaweeds

Tank Culture 

Presenter
Presentation Notes
Photo: Tank culture system for red ogo, dulse, sea lettuce, etc.



Lead Regulator:
California Department of Fish and Wildlife (DFW)
http://wildlife.ca.gov/aquaculture

California DFW coordinates permits/approvals for farms in state waters. They work with the 
California Fish and Game Commission who issues bottom leases in most areas.  In some 
cases, the harbor/port districts may administer leases.
• Maximum lease term is 25 years (10 for marine finfish aquaculture).
• Lease process triggers an environmental review under CA law.

California requires an Aquaculture Registration through the DFW for all aquaculture 
businesses.
California DFW also regulates the harvest of kelp and other aquatic plants.
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Seaweed in California is a niche market; sold to 
restaurants and direct to 
consumers.
Seaweed sold for food purposes is mostly fresh/raw.

Some of California’s wild harvest kelp is not used for 
food purpose/non-edible.
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