PLANT FACT SHEET

Ulva intestinalis () Link

GeNus Ulva FamILY Ulvaceae

comMoON NAMES Green algae, Green guts, Green nori, Gutweed

EDIBLE PARTS AND USES

Edible parts: Seaweed, Frond, Algae

It can be eaten raw, cooked or dried. It is steamed with meat, used in stir-fried dishes, mixed with sesame oil or
made into fillings for spring rolls.

The dried, toasted and powdered seaweed is used as a condiment on rice, meat, fish, soups and vegetables.
It is mixed with cornmeal and made into bread.

DESCRIPTION

It is a green seaweed. It has long filaments. It has fronds that are unbranched tubes. These are irregularly
constricted. They can be 25 cm long and 2 cm wide. They can be much smaller.

HABITAT

It is distributed almost worldwide. It grows in temperate waters. It can grow in sea water, brackish water and
even fresh water. It attaches to rocks and shells and can be floating.

NOTES

This seaweed is used as bait for certain fish.
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