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Possibilities
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Production cost reduction 

Increasing the possibilities:

High priced products (biorefinery), with 

proteins and/or carbohydrates as by-

products. 

Dry matter content at 10%:

1 NOK cost on raw material

= 10 NOK on dried product

Soy proteins = 6-7 NOK/kg

Fish proteins = 15-18 NOK pr kg

Functional food > 1000 NOK pr kg



Drying as preservation
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Short harvesting periode

ÅProduction equipment must be utilized over 

a longer period.

ÅProduction all year: Need concervation of 

seaweed, or processing other products. 

Rapid degradation after harvesting

ÅDrying as concervation of raw material for 

later processing of seaweed. 

ÅDrying of seaweed to finished product.  



Product stability by drying
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Water activity, aw



Product stability ςwater activity, aw

6

Reduction from 90% to 20% water content i seaweed, 

removal of 98% of the water.

Partial drying?



Ways to remove water
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Drying affects quality
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ÅDensity

ÅRehydration ability

ÅColour, smell, taste

ÅDegradation of i.e. vitamines, 

proteins

ÅPowder properties

ÅOther

Temperature, time and air velocity



Control during drying essential for quality
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ÅHomogenous drying of particles ςgood heat and mass transfere 

ÅEvaporation keep product temperature low undependent of inlet air temperature

Baffel-drying of seaweed hydrolysate


