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PLANT FACT SHEET

Asparagopsis taxiformis (peiie) Coll. et Herv.

GENUs Asparagopsis FAMILY Bonnemaisoniaceae

coMMON NAMES A red algae, lodine weed

EDIBLE PARTS AND USES

Edible parts: Algae, Frond, Seaweed, Vegetable

Plants are soaked for several hours in fresh water, then drained, pounded and salted. It is then rolled into small

balls. It is eaten as a relish with meat.

It is eaten as a salad or as a vegetable with fish and soybean sauce.

DESCRIPTION

A seaweed. It is a red algae. It has creeping stems. These have soft pale pink feather like fronds. It grows 10-20

cm high.

HABITAT

It grows in tropical places. It grows below the tidal zone on sheltered shores.

PRODUCTION

Harvesting and Seed Production

The upright pieces should be pinched off allowing the base to re-grow.

NOTES

[tis rich in iodine.

It can reduce methane production 50%-70% by cows when added to their diet.

REFERENCES

Abbott, I.A., 1978, The uses of seaweed as food in Hawaii. Economic
Botany. 32:409-12. (As Ahnfeltia taxiformis)

Ambasta S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 59 (As
Asparagopsis sanfordiana)

Cribb, A.B., 1996, Seaweeds of Queensland A Naturalist's Guide. The
Queensland Naturalists' Club Handbook No. 2. p 69

http://www.hawaii.edu/reefalgae/publications/ediblelimu/
http://www.seavegetables.com

Kiple, K.F. & Ornelas, K.C., (eds), 2000, The Cambridge World History of
Food. CUP p 236 (As Asparagopsis sanfordiana and Ahnfeltia
taxiformis)

http://edn.link/9drt2q | Food Plants International

McDermid, K. J., et al, 2019, Seaweed resources of the Hawaiian Islands.
Botanica Marina 62 (5):443-462

Millar, A. J., et al, 1999, Annotated and Illustrated Survey of the Marine
Macroalgae from Motupore Island and Vicinity (Port Moresby area,
Papua New Guinea). 111. Rhodophyta. Australian Systematic Botany
12, 549-591

Montagne, M.C., 1946-7, Un dernier mot sur le Nostoc edule de la
Chine. Revue botanique, 2:363-5 (As Ahnfeltia taxiformis)

Novaczek, I., 2001, A Guide to the Common Edible and Medicinal Plants
of the Pacific Islands. SPC. p 2


http://www.hawaii.edu/reefalgae/publications/ediblelimu/
http://www.seavegetables.com/

Schoenfeld-Leber, B., 1979, Marine algae as human food in Hawaii, with Xia, B., and Abbott, I.A., 1987, Edible seaweeds of China and their place

notes on other Polynesian islands. Ecology of Food and Nutrition. in the Chinese diet. Economic Botany 41:341-53
8:47-59 (As Asparagopsis sanfordiana) Zemke-White, W. L. & Ohno, M., 1999, World seaweed utilisation: An
Wang, Wei-Lung and Chiang, Young-Meng, 1994, Potential Economic end-of-century summary. Journal of Applied Phycology 11: 369-376

Seaweeds of Hengchun Peninsula, Taiwan, Economic Botany, Vol. 48,
No. 2, pp. 182-189

PROVIDED BY Food Plants International
French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CCBY-NC-SA 3.0
ONLINE FACT SHEET https://www.echocommunity.org/en/resources/00c2d0fd-3059-4a7d-8780-4722126e2cea

http://edn.link/9drt2q | Food Plants International


https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/00c2d0fd-3059-4a7d-8780-4722126e2cea

