WavePure®, a label-friendly seaweed powder for food, feed, and cosmetic applications: Challenges and Opportunities.
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The negative consumer perception of highly transformed additives and ingredients push the whole industry to rethink its traditional approach and to pivot towards the development of low-processed additives and ingredients1. In parallel with this trend, a better valorisation of the marine biomass seems to be essential to overcome the future challenges of the humanity regarding the demography and the preservation of arable land for agriculture.
In this context Cargill launched WavePure®, a brand of label-friendly seaweed powders which are produced without chemical modification from Gracilaria, Kappaphycus, and/or Eucheuma Denticulatum. Developing such ingredients combining consumers’ expectations, customers’ requests and regulatory constraints opens promising opportunities but required also to overcome several challenges such as color, taste, etc.
Initially the seaweed powders that Cargill developed and for which it was awarded with a patent2 via WavePure® brand were focused in dairy and dairy alternative categories due to the great body and consistent mouthfeel that they bring. However, the seaweed powders can be also interesting in other categories than dairy: beverage, glazing, water-jelly (with and without sugar), etc. Today, WavePure® brand is growing offering great texture that we can transpose in multiple categories in food, feed, and cosmetic applications.
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