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What are we going to do? To produce more protein?
We have to look outside our traditional box?

Can we make a business from alternative protein sources?
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Alternative marine protein sources

Growing seaweed
Micro algae
Mussel farming
Starfish
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Mussels has all the missing Amino Acids for Organic
production
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A 8- 15% of the total mussel is meat.

A Mussels contain a high level of Methionine.

A Harvest - Preservation - Enzyme treatment -
Storage - Fermentation.

A 20 ton meal per Hectar water.
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Starfish - an overseen resource! But there
Is huge challenges

A High in protein - 36 to 50%

A High digestible protein.

A Harvest season March to June just before breeding
A Contain high level of Omega 3 and 6 fatty acids

A Natural enzymes

A Quantities?
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What do we know about seaweed for feed??

A There are a lot of different spices with many different
amino acids types! We just know a few amino acid
compaositions. This is important for organic husbandry
production

Brown algae is easier to grow but has low
protein content!

Red algae has higher protein content but
difficult to grow!

When should we harvest seaweed?

o Do To  I»

We know seaweed contains different antioxidants. How
can we use them?
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How to handle seaweed for feed?

A We can harvest seaweed and as we learned if we do a guick fermentation a
preservation can be achieved.

A First we grind the seaweed to less than 1 mm. on the vessel.

A We add bacteria, sugar, carbohydrates, and enzymes on the vessel. Preservation is
achieved when done right. - - ;

A We can pump it to a holding tank with agitation on land.

A ltis preserved so we leave it until we need it.

It is just like sauerkraut - but taste slightly different.
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It can be feed directly to pigs after 2 weeks or used
in a fermented moist ration.
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