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PLANT FACT SHEET

Sargassum aquifolium (turer) c. Argadh

GENUS Sargassum FAMILY Sargassaceae

COMMON NAMES Binders sargassum weed, Double-edge sargassum

EDIBLE PARTS AND USES

Edible parts: Algae, Frond, Seaweed

It is used as a food ingredient. The young leaves are picked and soaked in fresh water then chopped and

cooked.

DESCRIPTION

A brown seaweed. It can be 30 cm tall. The leaves are wide and spiny.

HABITAT

A tropical plant.

NOTES

There are about 345 Sargassum species.
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