
Umami of the Sea 

Seaweed is officially becoming one of the top flavor boosting options and is 

gaining popularity in the processed foods arena.  With consumers’ rising 

demand for simplified, friendly and easy to read labels, many food 

manufacturers are looking to replace flavor enhancers of the past, such as 

Yeast Extract, MSG and I+G. 

Nikken’s Seaweed Portfolio 

 

 Sustainable:  Among the fastest growing 

organisms—giant kelp can grow 3 ft/day 

 Doesn’t deplete natural resources 

 Superfood: nutrient dense, minimal 

calories, high in calcium, fiber, iodine & 

potassium 

 Versatile:  used throughout history as 

source of food, cosmetics & animal feed.  

More recently as a supplement and a 

source of biofuel 

 Estimated that 70% of the world’s oxygen 

comes from seaweed 

How Should I Use Seaweed? 
Elevate Flavor Profiles: Balances all of the 

intended flavor notes to harmonize the profile 

Add Umami: Imparts a complementary savory 

layer that doesn’t overpower the intended flavor 

profile 

Boost Flavor: Creates an initial “pop” of flavor 

and overall amplifies the flavor profile 

Lengthen Flavor Linger: Adds pleasant retronasal 

aromas to increase cravings  

Enhance Salt: Allows you to use less salt and get 

the same salt perception 

Great substitute for Yeast Extract, MSG and I+G! 

 Allergen & Gluten Free 

 Non-GMO 

 Organic Compliant 

 Vegan & Vegetarian 

 Natural 

 

Instagram reports over 913,000 posts for 

#seaweed 
 

GlobalData reports launches of food products 

containing seaweed in North America were 

up 41% in 2017 compared to 2016 and         

up 140% compared to 2015! 

Seaweed the Wonder Plant… 

1914 Seaweed Powder                                       

Seaweed Powder & Salt 

1917 Kombu Extract Powder                        

Maltodextrin, Seaweed Extract & Salt 

1945 Kombu Extract Powder                             

Native Corn Starch, Seaweed Extract & Salt 

Seaweed is Trending! 



Where is seaweed in  
 

Sauces  

Soups 

Snacks 

Seasonings 

Jerky 

Pasta 

Beverages  

& More 

The majority of respondents said when buying a 
packaged food, they were most concerned with: 

 

73% were familiar with it 

78% said it does not sound like a chemical 

74% of Consumers are Extremely Likely/Likely 

to purchase food containing seaweed extract 

Check out our   

website at 
nikkenfoods.com 

for more 
information!  

 

 Online sample 

requests 

 Current trends and blogs 

 New product information 

 Featured recipes 

Ready to give Seaweed a try? 

Consumers were asked   
to rate seaweed extract  
as an ingredient in 
packaged foods. The top 
three descriptors are: 

Respondents indicated that they are   

more likely to purchase packaged        

foods when they understand why           

ingredients are used.  

“Glad to know a natural ingredient like     

seaweed extract is in place of MSG.” 

“Knowing what seaweed extract is used      

for and its benefits make me more             

likely to purchase.” 

64% 

62% 

53% 

Natural 

Healthy 

Something I Would Eat 

food today? 

74% recognizing all of the ingredients 

63% ingredients not sounding like chemicals 

When consumers were specifically asked about their 
perception of seaweed extract: 


