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Seaweed is a delicious, nutritious 
and healthy alternative to salt. 
It has been in Asian diets as a 

standalone for centuries. 
It has been ubiquitous in western 

diets as an additive or extract 
throughout 20th & 21st centuries. 



Dr Elizabeth Blackburn  
Nobel Prize Winner for Medicine 







The UK and Europe are iodine-insufficient 



Seaweed provides iodine in a natural healthy way  



A new reality 

2017-19 highlighted a revolutionary 
shift in global food policy 

 



A new food reality 
BBC Broadcaster David Attenborough’s  

2017 Blue Planet was a game-changer for oceans 
 

“Young people's concerns for the planet are a great 
source of hope.” 

“To chuck plastic into the ocean is an insult.” 
David Attenborough Testimony to House of Commons 
Committee on Business, Energy & Industrial Strategy, 

2019 



A new food reality 
Consumers are environmental campaigners 

Vegetarians, Vegans and sustainability rule the 
food world right now 

600% rise in vegans in 3 years. 
Dairy Farmers are in trouble for CO2 emissions 

Seaweed Industry bad press for mechanical 
harvesting from the seabed  

seen as environmentally damaging by public 
Even Royalty in trouble for flying a private jet 

 
 



A new food reality  
A technical revolution in food distribution in 2017 

Amazon-Whole Foods merger $13.7 billion  
Blue Apron IPO $2 billion  

Hello Fresh IPO $1.8 billion  
Tesco – World’s 3rd largest supermarket focus on 

cross-selling via its digital database 
Ecommerce & nationwide fulfilment centers bring 

sustainably sourced fresh foods 
straight to our door   
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Amazon-Whole Foods   
2017 Amazon-Whole Foods merger 

Whole Foods purchased for $13.7 billion 
E-commerce giant controls 100s of stores 

Transforms grocery shopping 

 key trend is cross-platform selling 
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A new food reality 
      In today’s consumer movement 

Social media shapes public opinion on food 
safety faster than the regulatory process. 

 
This means it is possible to follow all the rules 

and still fail in public opinion and fail 
your customers. 
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A new legislative  
food mandate for USA 

The Public Health Security & Bioterrorism 
Preparedness and Response Act 2002 

 
& The Food Safety Modernization Act 

(FSMA) 2011 
 

Legislation extends US jurisdiction overseas 
into foreign facilities. 

 



The Public Health Security & 
Bioterrorism Preparedness & 

Response Act 
The act directs the Food and Drug 
Administration (FDA) to require food facilities 
including importers and foreign suppliers to: 
•  Register with the FDA. 
•  Provide the FDA with advance notice of 

shipments of imported food. 
•  Update FDA Online Account Administration 

(FDA OAA) Account profile every 3 months. 
  



The Food Safety Modernization Act  
 

In 2018 US Food & Drug Administration implemented 
the Food Safety Modernization Act (FSMA) 2011 for all 
food businesses.  
The act requires a food safety plan including an analysis 
of hazards and risk-based preventive controls to 
minimize or prevent identified hazards.  
  Includes importers & foreign suppliers and has special 
provisions known as:  
The Foreign Supplier Verification Program 
 to verify foreign suppliers and the safety of the food they 
produce. 

 



Foreign Supplier Verification Program 
Identify the FSVP importer of record on all entry 
documents with Duns # & Food Facility 
Registration #. 
FSVP importer is responsible for establishing 
foreign supplier verification programs to verify:  
•  Food safe process 
•  Food is unadulterated 
•  Food is not misbranded 
•  All the above verified by “qualified individual” 
  

 
   
 



Foreign Supplier Verification Program 
Typical FSVP activities: 
•  3rd party onsite audit  
•  3rd part corrective action plan 
•  sampling and testing of food  
•  review of the foreign supplier's relevant food 

safety records 
•  other activities that are appropriate based on the 

evaluation of the risk posed by the food and the 
foreign supplier performance.  

   
  

 
   
 







US Food-Tech  
Customer Requirement 1 

Two types of imported seaweed 
seasoning that taste great and 

provide a healthy nutritional boost. 
Kombu 
Dulse 

 



Requirement 2 
Meeting all regulatory 

requirements of the Public Health 
Security Act and the Food Safety 

Modernization Act with a complete 
Foreign Supplier Verification 

Program 



Requirement 3 
Allergen Statement on every shipment 
•  Zero Crustacea Detected  
•  Allergen Free 



Requirement 4 
Certificate of insurance: 
•  $8 million excess liability cover 
•  $2 million general liability per 

occcurence 
•  Workers compensation liability $1 

million per occurrence 



What was available to Mara? 

Wild Seaweed with trace crustacea 
 
Farmed Seaweed with trace crustacea 
 
Dried Seaweed with trace crustacea 
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Mara Seaweed Design philosophy 
Award Winning Branding  

Tastes great 
Nutritious 

Approved Health Claims 
Food Safety & Sustainability Certifications 

Foreign Supplier Verification Program 
Crustacea Free 

High US Product liability protection 
Meeting US Tariff  requirements for seaweed 

Meeting public opinion’s sustainability & safety requirements 
 



Design Production Process  
to meet criteria   
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Crustacea Free to meet criteria   
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Supplier Information Requirements 
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Food safety and sustainability 
certifications 



Design challenges 1 
Food safe supply is Vital 

 
 

Mara Seaweed needs harvested  seaweed to 
reach the Mara factory in food safe condition. 

 
 



Design challenges 1 continued 
Food safe supply is Vital 

This requires seaweed harvesters and farmers to 
focus on basic food safety from sea to factory door. 

Think basic dairy farm hygiene against 
psychotrophic (cold-loving<44.60C ) microbacteria:  

EG: E Coli, Listeria, Yersinia 
This needs to be treated as a more  important daily 
challenge than heavy metals because microbacteria 

can grow and contaminate a factory. 
 

 



Design challenges 2 
Differing International Toxic (Heavy) Metal & 
Iodine Standards & measurements 
•  International Codex Alimentarius 
•  US Food and Drug Administration 
•  US Agency for Toxic Substances & Disease Registry 
•  EU Guidance in (EC) No 1881/2006 sets maximum levels 

for certain contaminants in foodstuffs and exempts 
seaweed from default maximum levels for lead and 
cadmium 

 

 
 



International  UN Food Standards 
-WHO Codex Alimentarius Commission 

 General Standard for Contaminants and 
Toxins in Food and Feed  

(Codex Stan 193-1995) 
•  Includes maximums for five heavy metals: 
•  Arsenic 
•  Cadmium 
•  Lead 
•  Mercury (& methylmercury) 
•  Tin 



EU Commission Regulation No 1881/2006 – 
maximum levels for certain contaminants in 

foodstuffs 

•  Includes four heavy metals: 
•  Cadmium  
•  Lead 
•  Mercury 
•  Tin  



Commission Regulation EU No 420/2011 
amending Commission Regulation No 1881/2006 
Exempts Seaweed from default maximum levels 



Heavy Metal & Iodine Standards 
adopted in France based on EU guidance 

 
 



Design challenges 3 
Tariff Free or Low-Tariff import 

US Trade War with Europe over Airbus & Boeing 
•  WTO ruled that EU and US violated world trade rules 

regarding subsidies to aerospace 
•  Now there are tariff countermeasures between EU and 

America using food and drink at 25% duty on listed 
products 

•  Seaweed - dried, frozen or chilled is still tariff free from 
the EU as US Harmonized Tariff Chapter 12.1212 

•  But roasted  or processed seaweed has a 6.4% tariff and 
EU food and drink products  such as whisky and cheese 
have 25% duty as a  punitive countermeasure. 



US Seaweed Tariff 
  



WTO Ruling in favour of US vs EU 
25% Tariff on selected EU food & drink 

  



The End-Result 
from Shore to Consumers  

 
Seaweed seasoning sachets and pouches 

Meeting agreed Quality and Regulatory Standards  
 



The Product  
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US Sales 
             

Approximately $500,000 of Mara 
Seaweed product imported to the USA 

annually since 2016 
 



US Distribution 
             

 
Product shipped by air to US. 

 Stored in bonded food-safe warehouse on 
Long Island, NY. 

 Delivered by truck to Fulfilment Centers in 
New Jersey, Texas and California 





Next Steps 

Towards a  
North Atlantic Seaweed Alliance 



Next Steps 

Invitation from Mara Seaweed  
to the East Neuk of Fife,  

Scotland’s famous golf coast  
for a follow-up  

Seaweed Research Workshop 
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