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Vegetables from the sea
Florida researchers gain progress in aquaculture of nutritious
greens
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Sea asparagus, sea purslane and saltwort were co-cultured with other marine animals in a

land-based IMTA system Photo: Megan Davis/Florida Atlantic University

In what could be the !rst step toward a new aquaculture sector in Florida,

researchers at Florida Atlantic University (FAU) have succeeded in growing

nutritious sea vegetables using aquaculture while minimizing waste and

maximizing e"ciency and productivity.

The team from FAU’s Harbor Branch Oceanographic Institute raised three

types of saltwater vegetables: sea asparagus, sea purslane and saltwort. All

three are considred a vegetable, herb or garnish.

The team aimed to demonstrate and identify the optimal growth criteria for

the plants, determine markets, work with chefs to develop recipes, and

understand consumers’ acceptance of the product.

The plants were raised in di#erent substrates: sand, clay pebbles, and

water only in a land-based Integrated Multi-Trophic Aquaculture (IMTA)

system that also housed !sh, shrimp, urchins, oysters and macroalgae.

ADVERTISMENT

By the end of the study, researchers had grown a total of 187 plants, losing

only two plants, which demonstrates their exceptional survival, the team

said. The edible parts of each plant accounted for more than half of the

plant, most notably saltwort as 75 percent of it was edible. The plants did

better overall in the sand substrate.

The next step is to determine the economics of growing these plants and

the market values. The reserachers will share their !ndings with future

producers, with the hope of generating a new aquaculture industry in

Florida and elsewhere.

“Sea vegetables are a great source of minerals and would be a healthy

addition to any meal,” said Dr Paul Wills, principal investigator of the IMTA

project, a research professor and associate director for research at FAU’s

Harbor Branch.

Dr Megan Davis, a research professor, aquaculture and stock

enhancement, is co-principal investigator in the study. Other team

members are Dr Jordon Beckler, Dr Ikuko Fujisaki-Butler; Obby Tapley;

Richard Mulroy; Richard Baptiste; Matt Quinan; Lynn Wilking; and Brian

Cousin, who are all with FAU’s Harbor Branch.

Tweet

Related

Tags

Leave a Reply
Your email address will not be published. Required !elds are marked *

Comment

Name *

E-mail *

Website

Post Comment

Share Share

Atlantic Sapphire puts !rst 400,000 eggs into Miami facility

Oil-spill funds could hatch more projects

$orida saltwater vegetables

COVID-19 Updates

September 9, 2020 
Aquaculture producers now
eligible for USDA COVID-19 aid

September 2, 2020 
Canadian government program
saves COVID-hit surplus seafood

August 20, 2020 
Aquaculture businesses still feel
COVID-19 impact: survey

More COVID-19 Updates

Editor’s Picks

%  ABCs of IoT

%

 

Study: Product diversity,
sustainability key to US seaweed
aquaculture growth

%  Tilapia meets cannabis

%

 

Aqua Nor 2019 kicks o! with
high hopes for aquaculture
innovation

%

 
Q&A: Sylvia Wulf, CEO,
AquaBounty

Digital Edition

% View Digital Edition

% Archives

% Subscription Centre

Digital Edition

Advertise

Contact

RASTECH 2020

Hatchery International

RASTECH Magazine

Trending

Bittersweet "rst harvest for RAS pompano farm

Birth of a new industry imminent in Texas

Q & A with an aquaculture recruiter

Deep-sea farming gains traction

Ugly "sh "ts bill for sustainable aquaculture

Whole Oceans appoints project coordinator for planned Maine RAS farm

WAS North America and Aquaculture Canada postponed to 2021

There’s more to aquaculture than "sh

Report shows farmed salmon’s progress in sustainability

Newfoundland announces measures to support seafood farmers

Social Media

& '

Hatchery Int 16 Sep

This was interesting panel about #RAS design and innovation
at #RASVirtualSummit! Check out some highlights in the thread

below 
https://twitter.com/RAStechmag/status/1306292006860320769

• • • • •

Privacy / CASL ( © Copyright 2020 Annex Business Media

Search here..

https://www.aquaculturenorthamerica.com/salmon-species-not-origin-determine-nutritional-quality-study/
https://www.aquaculturenorthamerica.com/researchers-make-breakthrough-tilapia-virus-resistance/
https://www.aquaculturenorthamerica.com/category/features/
https://www.aquaculturenorthamerica.com/topic/innovation/
https://www.aquaculturenorthamerica.com/topic/research/
javascript:window.print()
https://www.aquaculturenorthamerica.com/aquaculture-producers-now-eligible-for-usda-covid-19-aid/
https://www.aquaculturenorthamerica.com/canadian-government-program-saves-covid-hit-surplus-seafood/
https://www.aquaculturenorthamerica.com/aquaculture-business-still-feel-covid-19-impact-survey/
https://www.aquaculturenorthamerica.com/abcs-of-iot/
https://www.aquaculturenorthamerica.com/study-product-diversity-sustainability-key-to-us-seaweed-aquaculture-growth/
https://www.aquaculturenorthamerica.com/tilapia-meets-cannabis/
https://www.aquaculturenorthamerica.com/65560-2/
https://www.aquaculturenorthamerica.com/qa-sylvia-wulf-ceo-aquabounty/
https://www.aquaculturenorthamerica.com/category/covid-19-updates/
https://twitter.com/hatchery_int
https://www.annexbusinessmedia.com/privacy-policy/

