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Limitations

The information, views and conclusions contained in this report are based on information

obtained from a variety of sources. Wakame Fresh is not warranting that the information is

accurate, correct or complete. We have collected that information for the sole purposes of

informing our decision-making regarding the management of Project Whakatiputipu and the

potential commercial opportunities associated with it. While some of this information will be

shared with other interested parties and is included in this report, Wakame Fresh is not

providing any warranty about the validity of the information contained in, or the conclusions

reached in the Report.

Wakame Fresh may, at its absolute discretion and without any obligation to do so, update,

amend or supplement this document from time to time. It may advise of or publish those

updates but it is under no obligation and gives no undertaking to do so.

Disclaimer

Wakame Fresh disclaims any and all liability arising from actions taken in response to this

report. Wakame Fresh, its employees, and any persons associated with the preparation of this

report are in no way responsible for any errors or omissions in the enclosed document resulting

from any inaccuracy, misdescription or incompleteness of information provided or from

assumptions made or opinions reached by the parties that provided information. Third parties

may not rely on this report.

Intellectual Property

This document remains the property of Wakame Fresh Ltd. It must not be copied in full or part,

or provided to any parties, without the prior, express and written permission of Wakame Fresh

Ltd. Enquiries should be addressed to Lucas Evans, Managing Director,

Lucas.Evans@wakamefresh.co.nz

© Copyright 2019 by Wakame Fresh Ltd. All Rights Reserved.
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Foreword

Like many others, Wakame Fresh shares a view

that seaweed will play a pivotal role in our world’s

health and prosperity. We believe that seaweed will

contribute to the world’s efforts to combat climate

change, to life changing medicines and towards the

world’s food security. Critically, this contribution can

be both sustainable and environmentally friendly.

Seaweed is already a well-established industry in

Asia and rapidly becoming a worldwide

phenomenon. With our pristine waters and our long-

established traditions of farming and aquaculture, I

believe that New Zealand should be positioning itself

to participate in the enormous economic, social,

environmental and cultural benefits available from

this amazing resource. This successful positioning

will require the rapid building of knowledge and

capability along with the successful entry into

existing markets and the development of new ones.

Undaria or Wakame as it is more commonly known

in Japan, is a highly consumed commodity in Asia. I

believe that Wakame should be a central tenet of a

national strategy around the mobilisation and growth

of the New Zealand seaweed industry. The

Japanese market alone for salted Wakame has an

estimated annual value of more than 2 billion dollars

(US$). As an introduced species in New Zealand, it

grows wild and is prolific.

I am therefore pleased that Wakame Fresh has the

opportunity to explore the commercial opportunities

available from this resource and in doing so can

contribute towards a national body of knowledge.

Through Project Whakatiputipu we aim to lay the

foundations for the successful export of New

Zealand Wakame products into Japan, starting with

salted Wakame. This is a significant undertaking.

We must overcome the challenges associated with

our distance to market, our limited knowledge of

production techniques and the market, and

competitors who have production cost advantages

along with centuries of accumulated experience.

However, in a relatively short period of time Project

Whakatiputipu has already mobilised a broad

stakeholder group ranging from central government,

regional and district councils, members of the aqua-

culture and the scientific communities along with

numerous New Zealand businesses which will

provide us with goods and services. We have had

samples tested in Japan and received positive

feedback. I am confident that with the continued

support and commitment from our stakeholders and

with a little Kiwi ingenuity and some hard work, we

will successfully deliver the trial and position

ourselves and the New Zealand sector for further

success in the Japanese market.

I am excited and optimistic about the tremendous

opportunities that lay ahead for New Zealand in this

relatively young segment of our aquaculture

industry. It is with pleasure that I share our analysis,

planning and thinking with you.

Ngā mihi

Lucas Evans

Managing Director

Wakame Fresh
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Introduction

Wakame Fresh Limited is a New Zealand private company situated in Coromandel Town.

The company was incorporated in June 2012 and soon after sought and obtained

permission under the Ministry for Primary Industries Undaria Commercial Harvest Policy to

harvest Undaria Pinnatifida (Undaria), also known as Wakame, from Coromandel waters.

In New Zealand Undaria grows in various coastal ecosystems and on various marine

structures, including mussel farms. Wakame Fresh Ltd currently harvests Undaria grown

on mussel farms in the Hauraki Gulf. The company process the freshly harvested Wakame

for sale into high end restaurants and the food service sector in both New Zealand and

Australia.

Since establishing the business in 2012, Wakame Fresh management has investigated

opportunities to expand and grow. This has included researching openings in the Asian

market where Wakame products are a highly consumed commodity.

Project Whakatiputipu

Project Whakatiputipu (growth) is an initiative that Wakame Fresh commenced in late

October 2018. It is a significant feasibility initiative relating to a specific international

opportunity that offers economic, social, cultural and environmental benefits, not only to the

Thames Coromandel District but also nationally for New Zealand.

Whakatiputipu: 1. (verb) (-ria) to rear, cause to grow, raise.

2. (modifier) growing, rearing.

3. (noun) growing, planting, growth, rearing.

The project takes its name from the Māori word Whakatiputipu which means to grow or

growth. This project offers Wakame Fresh a significant growth opportunity but the project

is also intended to be a catalyst for further growth in the New Zealand seaweed industry,

hence the significance of the project name.

Chapter One: Introduction
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Undaria Pinnatifida in New Zealand

Undaria Pinnatifida is an edible species of seaweed, native to cold

temperate coastal areas of Japan, Korea, and China. It has been

cultivated by Korean and Japanese farmers for centuries. Japan is the

largest consumer of Undaria products in the world and it is very much a

staple part of the Japanese diet. More commonly known as Wakame, it is

a widely consumed in a variety of dishes, notably in miso soup, stews and

salads.

In New Zealand, Undaria was declared as an unwanted organism in 2000

under the Biosecurity Act 1993. Despite extensive efforts by the

government to remove Undaria from New Zealand coastal ecosystems, it

is now found around much of New Zealand, from Stewart Island to as far

north as the subtropical waters of Karikari Peninsula. It continues to

spread and flourish.

Commercial Potential and Interest in NZ Undaria

While there are other markets which are forecast to grow at incredible

rates (the World Economic Forum has predicted that Undaria will play a

vital role in the world’s current and future food security challenges), Japan

is by far the most significant market in the world.

Japanese domestic production is in decline while consumption continues

to grow. Japan is currently meeting this demand through Undaria imported

from China and Korea. Various Japanese delegations have travelled to

New Zealand over the years to investigate potential commercial Undaria

opportunities, but to date none have been successful.

That is, despite the size of the market opportunity and the apparent

interest from prospective Japanese partners, no New Zealand

organisation has been able to find a viable commercial solution to export

New Zealand Wakame to Japan. Various obstacles to the development of

a vibrant New Zealand Wakame sector remain, including:

• A lack of understanding of the Japanese market and consumers;

• The absence of in-market infrastructure and support (and limited

knowledge of what might be required in that regard) to market,

position and promote New Zealand Wakame products;

• There are substantial cultural and language barriers which

complicate relationship building and hinder effective marketing;

• A limited understanding of traditional Wakame production techniques

and methods (which have traditionally been closely guarded);

• A lack of understanding of the relationship between those production

techniques, the quality of the Wakame produced and the

interrelationship with potential pricing strategies; and

• The comparative high costs of production associated with producing

Wakame in New Zealand and exporting said product to Japan.

In addition, while Japanese production is in decline, production in China is

increasing. Japanese Wakame products occupy the premium band,

however China is producing Wakame of a reasonable quality at low cost.

In 2018, China was advertising Wakame at USD$2,500 per ton. In 2019,

there are reports of Chinese product being exported to Japan at

USD$1,000 per ton.

The significance of this is that the viability of a New Zealand Wakame

sector exporting to Japan will be dependent on achieving a premium price.

New Zealand Wakame producers must be able to demonstrate their

product to be of a premium quality and differentiate it from Chinese and

Korean competitors.

Project Whakatiptipu Feasibility Study 



The case to overcome these barriers is hindered by the fact that this industry is virtually non-existent

in New Zealand and as a result:

• There is no existing knowledge base which would enable production design that would readily

deliver a compelling competitive advantage;

• There is no evidence-base upon which to validate a premium pricing strategy for New Zealand

Wakame, which appears to be essential in order for a New Zealand Wakame export industry to

be viable;

• Even with a premium product, the marketing effort to achieve the required brand recognition,

market credibility and acceptance to support a premium pricing strategy will be significant and

require meticulous planning. That effort will need to be sustained over a lengthy period of time;

and

• There is no national strategy that provides a holistic yet integrated approach to establishing a

beachhead in Japan and reinforcing and then expanding that beachhead in the interests of a

national New Zealand Wakame or seaweed sector.

The Opportunity

In October 2018 a delegation comprising the CEO’s of two Japanese companies toured New

Zealand, meeting with various aquaculture organisations in both the north and south islands to

explore the prospect of exporting New Zealand produced Wakame to Japan on a commercially

viable basis. The delegation was hosted by various New Zealand seafood and aquaculture

companies.

Following their tour of New Zealand, the Japanese consortium confirmed to the Ministry of Business

Innovation and Employment (MBIE), who facilitated their visit, that they were interested in exploring

commercial opportunities with Wakame Fresh Ltd. They subsequently invited Wakame Fresh to

participate in a trial.

The trial is an opportunity to explore the commercial viability of exporting salted Wakame to Japan. It

is an opportunity to build a relationship with a Japanese organisation that offers in-market expertise

and networks. The relationship could take various forms, but the importance of a committed local

channel partner should not be underestimated. In addition, the trial and the relationship provide an

opportunity to access Wakame experts and develop a Wakame knowledge base and manufacturing

capability in New Zealand.

Chapter One: Introduction | Page 8

Wakame Fresh Operations Director Lance Townsend with Kohama-san 

from Sankou Foods and Kataoka-san from Kataoka Corporation: inspecting 

Undaria growing in the Hauraki Gulf.
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Purpose of the Feasibility Report

Wakame Fresh considered the merits of working with Kataoka Corporation to undertake the trial. The

trial is a feasibility exercise. However, even on the surface it appeared obvious to Wakame Fresh that

a substantial investment would be required to undertake it. Accordingly, the company commenced a

rigorous planning exercise to determine the costs, risks and benefits of participating in the trial. The

purpose of this exercise was to:

1. Clarify the requirements of the trial and ratify them by way of a contract;

2. Analyse the trial delivery options;

3. Analyse the costs of the trial and the investment required;

4. Enable and inform Wakame Fresh’s decision on whether to proceed with the trial (resulting in

the execution of the contract); and

5. Contribute to overarching efforts to assess the commercial feasibility of exporting wild-

harvested salted Wakame to Japan.

The purpose of this Feasibility Report is to summarise Wakame Fresh’s preliminary assessment of the

first phase of the trial, a Product and Capability Development Pilot. In considering whether to proceed

with the trial Wakame Fresh considered a range of benefits offered by the trial including:

• Commercial benefits available to Wakame Fresh;

• Economic, social, cultural and environmental benefits available to the aquaculture sector, our

community and New Zealand more broadly;

• Benefits available immediately; and

• Benefits potentially available in the longer term.

Consideration has also been given to the costs and risks associated with the trial including:

o CAPEX and operating costs of the trial; and

o CAPEX and operating costs for an enduring business.

Accordingly, the objective of this report is to plan and assess the merits for delivering the different

aspects of a Product & Capability Development Pilot while considering the implications for the

commercial feasibility of exporting wild-harvested salted Wakame to Japan.

Chapter One: Introduction | Page 9

Wakame Fresh Operations Director Lance Townsend  (left) with 

Kohama-san from Sankou Foods, Kataoka-san from Kataoka 

Corporation and Wakame Fresh Managing Director, Lucas Evans.
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The purpose of the Product and Capability Development Pilot is to explore the

viability of exporting salted Wakame from New Zealand to Japan. The objectives of

the Pilot are to:

1. Develop a baseline understanding of the Undaria varieties growing wild on

mussel farm infrastructure in Coromandel (Hauraki Gulf), including the ability to

identify and recognise the different varieties.

2. Identify the varieties that provide the greatest commercial opportunity for the

salted Wakame product.

3. Develop the local capability to underpin the manufacture of a premium quality

salted Wakame in the Thames Coromandel District.

4. Undertake product development that results in Wakame Fresh being able to

consistently produce a salted Wakame product that is tailored to the Japanese

consumer and able to justify a premium price tag in that market.

5. Undertake market research in Japan with commercial grade (quality) samples

to inform further refinement and product development as well as marketing

strategies.

6. Begin the process of positioning Wakame Fresh and the New Zealand

Wakame sector as producers of high quality Undaria and the manufacturers of

premium quality Wakame products.

Chapter Two: Our Approach

Inspecting Undaria in the 

Hauraki Gulf – August 2019
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A Phased Approach

A phased approach to delivering the trial was developed

that allows the trial to be managed in a more controlled

fashion. The phases of the trial are:

I. Feasibility Study – a research and design phase co-

funded by SFFF in conjunction with Wakame Fresh.

The feasibility study has produced this report as one of

the key deliverables;

II. Product & Capability Development Pilot – a pilot

incorporating a series of harvest and production sprints

to prototype and refine Wakame Fresh’s salted

wakame product, and the underpinning capability

required. The pilot has been funded by Wakame Fresh

and involves the hands-on application of the solutions

designed in this study; and

III. Commercial Pilot – a pilot to enable the approach to be

refined and test the scalability of the business model to

supply domestic and international markets.

The Product and Capability 

Development Pilot

Conscious of the Pilot objectives, Wakame Fresh has

analysed the challenges and the options available, giving

particular consideration to the numerous constraints that as

a small organisation, it is confronted with. Central amongst

those constraints are the availability of financial resources,

the availability of time relative to the 2019 Undaria

harvesting season and the availability of knowledge and

certainty regarding salted Wakame production.

To address those constraints the following aspects have

been incorporated into the pilot design and approach.

• The scope of the pilot has been narrowed and the

timeline has been condensed. Wakame Fresh will

endeavour to develop the underpinning capability and

undertake the product development expeditiously, and still

provide an opportunity to fill a commercial order within the

2019 season.

• Rapid prototyping with smaller trial volumes will allow

Wakame Fresh to ‘fail fast’. That is, the harvest and

production sprints will allow quicker iteration and

refinement of production methods to improve product

quality and arrive at the final optimal method.

• Product development will be undertaken through rapid

prototyping. These smaller harvest and production sprints

will allow risks (financial, quality and reputation) to be

better managed.

• Japanese consumer feedback and research will be used to

compliment Wakame Fresh’s quantitative and qualitative

testing to guide the product development.

By incorporating these elements into the Pilot, a more targeted

and focussed approach will be enabled. This will result in a

trial that is leaner financially, better manages the risks and

ultimately that will likely produce better results and outcomes.
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Pilot Scope & Requirements

The Product and Capability Development Pilot will involve:

a. The establishment of the requisite capability;

b. The manufacture of salted Wakame that meets Kataoka Co’s

product specifications which are:

o The Wakame will be blanched immediately following harvest

(less than three (3) hours following harvest);

o The Wakame will have a salt concentration of 25-29.9%;

o The midrib will be removed by hand;

o The Wakame will be pressed so as to remove the excess

moisture; and

o The Wakame will be packaged in 400gram bags, or 15kg

box; whichever is preferred.

c. Wakame Fresh will provide an initial order to 100kg of commercial

grade salted Wakame;

d. Kataoka Co will use the samples to undertake further market

research and provide the results of the research to Wakame

Fresh;

e. Wakame Fresh will use the feedback to guide further product

development and enhancement;

f. At the end of the Product and Capability Development Pilot, the

parties can consider the merits of a commercial order for the

Commercial Pilot, either in the 2019 season or in the following

2020 season.

g. The Product and Capability Development Pilot formally

commenced in August 2019 and aims to conclude in October

2019.

Our Guiding Principles

Give it a crack.

We are a small Kiwi company trying to achieve big things. We don’t have a lot

of funds, people or resources but we will use all of our efforts, nous and

ingenuity to make the trial successful.

He tangata, he tangata, he tangata.

We recognise that there are many stakeholders with vested interests in the

trial and many who have important contributions to make towards its success,

and many more people still who will contribute towards the energising and

growth of a New Zealand seaweed sector. Our approach will be inclusive and

collaborative.

Learn and share.

Seaweed aquaculture could be a major economic industry for New Zealand,

but it currently remains under-developed. The trial represents an opportunity

to improve our understanding of commercial Wakame production and we

have the opportunity to contribute to a Wakame body of knowledge in New

Zealand. We will protect our client’s confidentiality and safeguard our

commercial interests, but we will share knowledge and insights.

Act as Kiwi ambassadors.

Our product could be the first indicator of New Zealand Wakame quality in

Japan and as such influential in efforts to establish New Zealand’s reputation

within Japan as a producer of premium quality Wakame. Accordingly,

throughout the trial we are committed to producing the highest quality product

possible. Our aim is for a product that truly reflects New Zealand’s unique,

pristine environment and of course, our innovative approach to business.
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Discovery & Diligence

Immediately following the original meeting with the Japanese delegation in Coromandel,

Wakame Fresh began planning the initiative. The project planning resulted in the undertaking of

a diligence and discovery initiative. Accordingly, Wakame Fresh has undertaken a significant

exercise to research and understand this opportunity.

To this end Wakame Fresh met with a range of individuals and organisations in New Zealand,

Australia, Japan and China to improve our knowledge about:

• Undaria and its cultivation;

• Salted Wakame products and their associated production techniques; and

• The Japanese Wakame market.

We have attended meetings and workshops and conducted many interviews. We have engaged

with scientists, seaweed farmers, aquaculture companies, seafood companies, a range of

government officials, and even Japanese “Wakame ninjas!”

We have toured facilities, examined equipment and machinery, observed production techniques

and sampled various products. The Managing Director of Wakame Fresh, Mr Lucas Evans,

travelled to China in March 2019 and later to Japan in April 2019. Lucas attended Undaria

processing facilities in Dalian, China and Sanriku, Japan to observe Undaria processing activity

during the 2019 Asian Undaria season.

In addition, we have hosted various delegations in Coromandel, including experts from Japan.

Wakame Fresh has continued to seek advice and conduct research. Moreover, we have

considered the various techniques and methods we have learned about. We have examined the

challenge of developing a salted Wakame product and successfully delivering the trial in the

New Zealand and Coromandel context.

With the benefit of this research, we have developed our concept of operation, which is broadly

reflected in this report.

Left: A fleet of wakame harvesting vessels line 

the wharf filled with wakame blanching 

stations in Japan.
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Client Requirements

The Japanese party, Kataoka Co require high volumes of premium quality Wakame that has been

blanched, salted and pressed in accordance with Japanese salted Wakame processing

methodology.

The Wakame product is expected to be produced from high grade Undaria and exhibit the

following traits:

• vibrant green in colour;

• contains no foreign matter;

• be firm in texture;

• midrib removed;

• be packaged in 15kg bladders and boxes;

• retain a salt level of between 25-29.9%; and

• retain a moisture level of 49-51%.

Traditional Production

The harvesting season for Undaria is traditionally short, with most growth occurring over a three-

month period. Centuries ago the Japanese developed salting and pressing techniques that

preserve the Wakame, enabling its availability year-round. Those techniques still prevail today.

Accordingly, our approach to the trial is to produce a Wakame product that meets the client’s

requirements and appeals to the discerning Japanese consumer. The salted Wakame will be

produced in a manner which is largely consistent with tradition but with some kiwi elements

incorporated, reflective of the New Zealand growing conditions and Wakame Fresh’s innovative

spirit.

Chapter Three: Pilot 

Requirements



Project Whakatiptipu Feasibility Study 

Chapter Three: Pilot Requirements | Page 15

Wild Harvest

Wakame Fresh currently harvests Undaria from marine

aquaculture structures, notably mussel farm lines. The

approach does not involve seeding or cultivating but rather

entails “wild harvesting”.

The challenges encountered with wild harvesting

techniques are normally associated with consistency and

predictability of yield. In past years, yield (volume) of

Undaria in the Coromandel mussel farms has not presented

as an issue for Wakame Fresh. This is primarily because

we have never needed to harvest in the volumes potentially

required to export at scale to Japan.

This has however presented challenges historically for

others who have tried to commercially produce salted

wakame in NZ, notably in the Marlborough Sounds where

inconsistency of yield and inconsistency of quality meant

that wild harvesting Wakame from mussel farms for

international food markets was not viable. This might yet

also be proven to be the case in the Hauraki Gulf and is

one of the issues that the trial aims to explore.

While it is recognised that growing conditions in

Coromandel are different and Wakame Fresh has not yet

experienced the inconsistencies experienced in the

Marlborough Sounds, more research and analysis is

required to better understand the seasonal capacity of the

Coromandel mussel farms and factors influencing crop

variability.

Packaging

De-ribbing

Salting

Pressing

Harvesting

Blanching

Undaria is harvested on board a mussel barge.

Depending on quality, the top 10cm, bottom 10cm and 

any damaged Undaria is removed. The Undaria is 

stored out of direct sunlight in 30kg containers.

Blanching occurs in filtered sea-water which is 

maintained at a temperature between 80 and 90 

degrees Celsius for approximately 45 seconds. The 

Undaria is cooled in filtered sea-water immediately after 

blanching.

The Undaria is salted in a salt water brine. The brining 

takes 60 minutes to ensure sufficient salt penetration 

into the Undaria. 

The Undaria is pressed to reduce the moisture content. 

The customised hydraulic press applies pressure until 

the residual moisture content meets the targeted levels.

The mid-rib of the Undaria leaf is removed. The midrib 

is an ingredient used in other products but it is 

traditionally removed from salted Wakame products.

The salted wakame is packaged in 400gram bags or 

15kg bladders & boxes. 

Above Right: An overview of the Product & Capability 

Development Concept of Operations. 

Product & Capability Development Pilot: Concept of Operations Overview
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There are substantial potential benefits offered by the trial to New Zealand mussel farmers,

including, most obviously that the trial will help identify whether there is an additional

sustainable revenue stream available from mussel farm infrastructure. The trial offers the

opportunity to obtain insights into yield optimisation, harvesting techniques and plant quality.

For the purposes of the trial Wakame Fresh has entered into a collaborative partnership with

Gold Ridge Marine Farms Ltd (Gold Ridge), an independent mussel farm owner and operator.

Gold Ridge will provide access to their mussel farms, use of their mussel barge and staff for

harvesting. Both Gold Ridge and Wakame Fresh will provide staff to perform the harvesting

activities.

Harvesting process steps:

1. Using current mussel harvesting and line maintenance methods the mussel line will be

lifted out of the water along-side the barge.

2. The deck hand (harvester) will use a knife to remove the Undaria from the mussel line.

3. Approximately 10 to 20 cm will be cut off the top tip of the Undaria. This amount might be

increased if required, depending on the maturity and quality of the plant.

4. The bottom of the plant will also be cut, approximately where the fond begins.

5. The Undaria will be examined for signs of quality issues or defects. Off cuts and inferior

quality Undaria will be sorted into separate containers.

6. When the container containing of harvested Undaria (that meets the salted Wakame

quality requirements) is full, the container will be swapped out and replaced with an

empty one.

7. The full container is transferred to the blanching process.

8. End.

Chapter Four: Harvesting

Dr. Seishi Gomibuchi of the Ministry of Business 

Innovation and Employment watches on as  Kohama-

san from Sankou Foods examines the 2019 Undaria 

crop in the Hauraki Gulf.
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Harvesting Equipment:

Wild harvesting from mussel farms requires equipment that provides 

transport to and from the farms as well as the ability to remove the 

Undaria from the farm lines. Accordingly, the equipment required includes:

• A mussel barge or similar ocean-going vessel to:

o access the mussel farms;

o enable the harvesting process; and 

o transport the harvested Undaria. 

• Working mussel barge equipment including winches to lift the lines 

from the water and present the Undaria for harvesting;

• knifes (or blades) for harvesting;

• Containers (say 20) capable of holding 30-35kg of Undaria which are 

stackable in such a way that they are able to be placed in each other 

for optimal storage;

• A large tarp suitable to protect the Undaria from the sun; and

• Aprons and suitable protective clothing for staff.

People & Resourcing

The trial harvesting team will consist of: 

1. A ticketed barge captain to drive and operate the mussel barge. This 

includes collecting the barge from the mooring, transit to the Sugar 

Loaf, boarding of the harvesting team, transit to the designated 

mussel farm, manoeuvring of the barge along the line as the Undaria 

is harvested, lifting of the line, assistance with the harvesting, transit 

of the barge to the Sugar Loaf, unloading of the barge, returning of 

the barge to the moorings.

2. A deckhand capable of operating the mussel barge equipment who 

is a dedicated harvesting resource. This includes assisting to lift the 

lines, removal of the Undaria from the lines, toping and tailing of the 

Undaria, sorting of the Undaria, stacking and unloading the Undaria 

as required.

3. Depending on the volume being targeted in any one day, a further 

deckhand may be added to the team to increase the harvesting 

capacity. This role would be a replica of the one described above.

4. It should be noted that during the first two (2) hour harvesting run, 

that the designated blancher will have capacity. During the trial that 

capacity will be deployed to harvesting.

5. The trial team will be supplemented by Wakame Fresh management 

who will provide instructional support and quality control.

As there is no evidence of wild harvesting from mussel farms anywhere 

else in the world, the discovery process was unable to identify any 

comparable performance indicators as to harvesting capacity and 

volumes (throughput). Other harvesting methods common in Asia are 

markedly different. Accordingly, estimates have been used based on our 

previous experiences harvesting from mussel farms. The harvesting 

volumes and throughput are estimated as follows:

• It is estimated that one person can harvest 150kg of Wakame per 

hour, (net of top and tail). The estimate factors in repositioning of the 

barge (walking the line) and movement between lines on the same 

farm.

• For the purposes of the trial a two (2) person harvesting team has 

been selected, which includes the Barge Captain. This team will be 

supplemented by the designated blancher in the first hour.

• Accordingly, harvesting volumes are estimated to be:
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• In theory, this team is capable of being scaled to three (3) harvesters

(excluding the designated blancher), as described above. However, there is

an upper limit to the scalability of the harvesting team, at which point there

are diminishing returns. This is largely due to the fact that when a mussel

line is raised from the water, there is only so much of the raised line that

can be accessed by people on board the barge at any one time. The

available line and working space may be greater on larger barges and

therefore conducive to supporting a slightly larger harvesting crew.

Harvesting Quality Control

Central to the trial objective is the need to produce a premium salted Wakame

product. In the first instance this requires a premium quality core ingredient.

Accordingly, the harvesting process must result in only the highest quality

Undaria being selected and harvested for processing.

The key quality factors that will guide the trial quality control factors throughout

the harvesting process include:

1. Identification of the suitable Undaria type. During the visit of the Japanese

delegation to Coromandel in June 2019, four (4) distinct examples of

Undaria were identified. Each of these forms of Undaria exhibit materially

different traits, meaning they each have a unique physical profile. This is

significant because not all forms of Undaria are highly valued as food

products in Japan. In order for Wakame Fresh to produce a premium

quality salted Wakame, only the ideal type of Undaria can be harvested

and used.

2. Selection of healthy and mature Wakame. Only the very healthiest

Undaria should be selected. The Undaria should have no obvious defects

or indicators of sub-standard health, be free of disease and otherwise

appear to be a fine specimen. The maturity of the Undaria is important in

order to achieve the correct mouth feel and texture expected by the

Japanese consumer.

3. The visual appeal of the Undaria is important to the Japanese consumer.

Accordingly, the Undaria selected should have no visual defects. This

includes scale, which is not uncommon in the mussel farms.

4. The removal of foreign matter from the harvested Undaria. Every effort

should be made to remove any foreign matter or bodies from the Undaria

throughout the harvesting process. Lines that contain mussels tend to

provide structures for various organisms, in addition to the Undaria, to

establish themselves. These organisms and foreign matter can find their

way into the Undaria leaves when harvested. Efforts should be made to

reduce this during the harvesting process.

5. Handling of the Undaria during the harvesting process should be with

care. Like any plant the Undaria can be damaged, impacting its visual

state but also impacting its texture. Once it is removed from the water and

harvested the Undaria ’s exposure to the sun must be minimised. It is also

important that the freshly harvested Undaria is blanched as soon as

possible.

Harvesting 

Hour

Harvesting 

Resources

Volume Per 

Hour (kg)

Daily 

Cumulative 

Volume (kg)

Hour 1 3 450 450

Hour 2 2 300 750

Hour 3 2 300 1050

Hour 4 2 300 1350

Hour 5 2 300 1650

Hour 6 2 300 1950

Hour 7 2 300 2250

Hour 8 2 300 2550
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The Undaria is blanched as soon after harvesting as possible. Blanching causes the

Undaria to become a vibrant green colour which is considered a critical visual indicator

of the Wakame quality in Japan. The prompt blanching is also thought to result in the

Undaria retaining a more desirable texture.

The Wakame manufacturers that Wakame Fresh interviewed in Japan and China

explained that their processes were designed to ensure that the Undaria was blanched

within two (2) to three (3) hours of being harvested. This is consistent with research

undertaken in New Zealand that identified that the Undaria that was blanched

immediately after harvesting performed better in blind taste tests.

The approach commonly used in Japan involves a short harvesting run at sea followed

by an immediate return to land in order that the wakame can be blanched at the wharf.

Given the varying distances of the mussel farms in the Hauraki Gulf from the Sugar Loaf

Wharf, this option is not efficient. As a result Wakame Fresh has developed a solution

that enables the Undaria to be blanched on-board the mussel barge.

Chapter Five: Blanching

Gold Ridge Marine Farm staff 

load the blanching machine onto 

the mussel barge.
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Blanching Process

When the barge has arrived at the mussel farm where harvesting will be

undertaken for the day, the blanching machine will be filled with sea water.

The heating system will be turned on so that the water is heated to the

targeted temperature. The cooling tubs (two) will be also be filled. While the

blanching machine is heating, the designated blancher will assist with

harvesting activities.

Blanching process steps:

1. Set up machinery;

2. Fill blanching machine and cooling tubs;

3. Heat blanching machine;

4. Test temperature (target is between 80 and 90 degrees Celsius);

5. If temperature is within the target range, add Undaria to the blancher;

6. After approximately 45 seconds, remove the Undaria, drain the excess

water and add it to cooling tub 1. The Undaria should be agitated to

ensure that each Undaria leaf is exposed to the cold water;

7. After one (1) minute remove the Undaria and add it to cooling tub 2

8. After at least one (1) minute (it does not matter if it is longer), remove

the Undaria and return it to the container. The container will allow the

excess water to drain away.

9. The blanched Undaria should then be stored out of direct sunlight

(covered by tarp).

10. End.

Blanching Equipment

As indicated in the above process descriptions, there are various pieces of 

equipment that will be required in order to set the mussel barge up and to 

enable blanching to be undertaken at sea. The equipment requirements are 

as follows:

• A blanching machine capable of heating the water to the required 

temperatures and holding approximately 300 litres of water which allows 

at least 30 kg of Undaria to be blanched at any one time.

• A large tub (plastic or metal) of at least 300 litres capacity for cooling tub 

one (1).

• A second large tub (metal or plastic) of at least 300 litres capacity for 

cooling tub two (2). The concept of using a second tub is intended to 

help mitigate the impact on the temperature of cooling tub one (1) 

caused by repeatedly immersing freshly blanched Undaria into the tub. 

After a while the temperature of the water in cooling tub one (1) starts to 

increase, reducing its effectiveness of immediately cooling the Undaria 

and stopping the cooking process started by blanching.

• Pending the fit-out design a wet bridge may be designed and 

implemented to connect the two cooling tubs, and along which they 

Undaria can be manually pushed without the need to lift if clear of the 

water.

• The existing barge pump will be used to pump water into the blanching 

equipment. 

• A mechanical arm and basket will be installed on the blanching 

machine. This will easily allow the submersion of the Undaria in the 

blanching machine and its timely removal. It will also provide an 

effective means of draining the hot water from the Undaria before it is 

transferred to the first cooling tub, minimising the increase in the water 

temperature of that tub.

• Aprons and suitable protective clothing for the designated blancher.
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Blanching People and Resources

Blanching is able to be conducted by one designated resource. They will be 

required to multi-task. This process is a critical one that pays a substantial 

role in determining the quality of the salted Wakame product that can be 

produced. Accordingly, attention to detail is a mandatory requirement. The 

designated blancher is responsible for each of the steps in the blanching 

process. This role is required to operate the machinery and exercise 

diligence, given that they are working with hot water.

The diligence also extends to the role they play in ensuring the Undaria 

quality. They do this through:

1. Identifying any quality imperfections missed by the harvesters;

2. Ensuring that foreign matter is removed through the blanching 

process;

3. Maintaining the temperatures of the blanching tub and the cooling tubs 

at the optimal (targeted) temperatures; and

4. Ensuring that each leaf of Wakame is processed for the optimal period 

of time in each of the blanching and cooling tubs. 

The blanching process is an area of focus for the product development 

aspects of the trial. It is expected that some level of experimentation with 

temperatures and duration of exposure to each of the tubs will be necessary 

to identify the optimal process specification to produce the highest possible 

quality product.

Blanching Throughput and Capacity

For the purposes of calculating the throughput capacity of the blanching 

process we have assumed that no Undaria will be blanched in the first hour 

of operation. We have also assumed that each 30kg of Undaria will take five 

(5) minutes from step 5 to step 10 of the process. The numbers are 

conservative and are based on the assumption that only one container (30 

kg) of Undaria is processed at any one time. 

However, we expect there to be some overlap in the processing of different 

30kg lots of Undaria. That is, while a 30kg batch of Undaria is cooling in 

cooling tub 2, we expect to be adding another batch of Undaria to the 

blanching machine.  

The significance of the calculations is however, that a single designated 

blancher can comfortably keep pace with the throughput generated by two 

(2) harvesters.

Blanching 

Hour

Blanching 

Resources

Volume Per 

Hour (kg)

Daily Cumulative 

Volume (kg)

Hour 1 1 0 0

Hour 2 1 360 360

Hour 3 1 360 720

Hour 4 1 360 1080

Hour 5 1 360 1440

Hour 6 1 360 1800

Hour 7 1 360 2160

Hour 8 1 360 2520

Chapter Five: Blanching | Page 21
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Blanching Quality Control

The effect of the blanching process on the quality of the salted 

Wakame product that is able to be produced is immense. The 

process requires precision and consistent application to ensure a 

consistent, high-quality product. The various aspects of the quality 

control include:

• The blanching of the Undaria as soon as practical and within 

2-3 hours of it being harvested.

• The maintenance of the hot water temperature within the 

target range throughout all blanching.

• The exposure of the Undaria to the hot water in the blanching 

machine for the exact amount of time.

• Drain excess water following harvesting, minimises impact on 

blanching water temperature (avoids it being lowered outside 

of the targeted thresholds).

• Maintaining the temperature of the cooling tubs and ensure 

consistent agitation of the Undaria in those tubs so that it does 

not continue to cook in its own heat.

• Maintaining the Ph of the blanch water within the optimal range 

by replacing some of the water volume periodically, as 

blanching Undaria lowers the PH over time. 

• Skimming and removal of any foreign matter dislodged during 

the blanching process.

• Continued filtering of any substandard or visually defective 

Undaria.

• Correct stowage of the Undaria out of direct sunlight once it 

has been blanched.

Chapter Five: Blanching | Page 22

Blanched wakame is cooled in 

the cooling tub. 
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Salting the Undaria is undertaken to cure the product.

The process renders the product shelf stable for an

extended period; beyond 12 months if stored in the

appropriate manner. Traditionally, this ensured that

Wakame was available year-round rather than just within

the growing and harvesting season. While technology

has advanced, the salting and curing process remains

important because it removes some of the time

pressures for subsequent processing stages.

There is a significant cultural aspect to the salting step

for the Japanese consumer. Salt is an important part of

the tasting profile. While Wakame Fresh has a working

hypothesis that the salting leeches nutrients resulting in

a product with a lower value nutritional profile, the

Japanese palate and culture expect the salting process

and resulting taste profile.

By contrast the Western palate often finds the salt

overpowering which will likely require packaging

instructions regarding the rinsing and removal of excess

salt prior to consumption.

Not only does Wakame Fresh need to salt the Undaria

but Kataoka Co also has a product specification

regarding the salting level.

In Japan, Wakame Fresh observed two different salting

methods, including a traditional process and another

which involved the use of a salted brine. Both of these

methods are solution options that Wakame Fresh

considered.

Chapter Six: Salting

Salt mountains at a wakame 

production facility in China.
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Salting Process

The salted brine process involves the following:

1. The salt tub is filled with fresh water. Salt is then added to achieve the 

desired salinity level of the brine.  

2. The harvested and blanched Wakame is loaded into the tub and 

agitated. 

3. Salting will be conducted over a one to two hour period of time.  

4. At the conclusion the Undaria is removed from the tub and readied for 

the next stage of the manufacturing process. 

5. End.

Salting Equipment

The salting process requires the following equipment:

• Salting Tub: Wakame Fresh will build a salting tub. The tub needs to 

be able to hold the volume of brine required, along with the Undaria 

batch volume. 

• Salinity Meter: Each brine needs to be of the exact salinity level. This 

needs to be tested before the Undaria is added to the salting tub.

• Further, at the conclusion of the salting process, the Undaria needs to 

be tested to ensure that the residual salinity level is within the targeted 

range.

• Protective Clothing: The Salter will need to wear protective clothing 

appropriate for food handling.

• Saltwater Holding Tank: The brine will be drained from the salting tub 

into a large holding tank and disposed with in accordance with method 

prescribed in Wakame Fresh’s permit/consent.

• It should be noted that the salting process and in particular the 

removal and disposal of the saltwater has implications for land use 

and resource management requiring application for consent under the 

RMA.

Salting Resourcing and People

The resourcing model for this stage in the manufacturing process is driven 

by volume. Given the salting process requires little monitoring or activity 

once the salting process has been initiated, the person undertaking the 

salting activities is capable of assisting with other activities for the better 

part of an hour. 

Salting Throughput and Capacity

The salting tub will be able to process up to 350kg of Undaria in a single 

salting batch. The salting process should enable Wakame Fresh to salt up 

to 2400kg within an eight (8) hour working day. Lower volumes will 

obviously require fewer salting batches, less time and less effort. 

Salting Quality Control

The salting stage can have a profound impact on the quality of the salted 

Wakame product. To some degree this is an area where the partnership 

has identified an opportunity to further differentiate the salted Wakame 

product. Kataoka Co’s identification of a higher salt target will require 

precision throughout the salting process. The particular elements are:

• The harvested and blanched Undaria is loosely packed into the 

salting tub while to ensure that each leaf of Undaria will be exposed to 

the brine throughout the salting process.

• The salting process will be completed on the same day that the 

Undaria is harvested.

• The salted brine must be of the exact salinity concentration.

• The Undaria must be salted for the exact period of time to ensure the 

precise level of salting is achieved.

• The Undaria must be tested to ensure it falls within the targeted 

salting range. 

Chapter Six: Salting | Page 24
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Introduction

The rib of the Undaria is wide and a much different texture from the Undaria leaf. It is 

considerably more fibrous. As such it must be removed. 

The rib or stem is often processed separately for use in other products. In both China and 

Japan, the midrib is usually removed by hand. The process is labour intensive. 

Automated solutions have been developed but the machined Undaria sometimes results in 

a thread of the stem being left in. This is not acceptable to the discerning Japanese 

consumer. Accordingly, premium Wakame products are traditionally de-ribbed by hand.

De-ribbing Process

1. The salted Undaria is placed in the centre of the sorting table. Workers separate each 

piece of Wakame and remove the leaf from each side of the stem.

2. Each leaf is checked for quality. Inferior leaves are separated for other 

products/purposes.

3. De-ribbed Undaria is prepared for pressing.

4. End.

Chapter Seven: De-ribbing

Above: The de-ribbed leaf of the wakame. 
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De-ribbing Equipment

The equipment requirements for de-ribbing are:

• Food handling clothing: This will include protective overalls, hair nets, gloves etc.

• De-ribbing blade. 

• Grading table & containers.

De-ribbing Resourcing and People

The de-ribbing process is labour intensive. The resourcing requirements for the trial are as 

follows:

• Two (2) dedicated de-ribbing staff that sort the salted Undaria and remove the stem. 

• A third staff member will support the team pending availability.

De-ribbing Throughput and Capacity

Every piece of Undaria will be handled through the de-ribbing process. In China and Japan, 

experienced workers can de-rib between 100 to 150kg of Wakame a day. Two workers can 

therefore expect to de-rib 200-300kg per day.

The process is labour intensive and longer term sustainable solutions will need to explore 

alternatives to de-ribbing by hand.

Left: Japanese experts demonstrate 

the de-ribbing process for 

Wakame Fresh staff in 

Coromandel.  

Project Whakatiptipu Feasibility Study 
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Introduction

Pressing of the Undaria removes excess water, improving the stability of 

the Wakame. Removal of the excess water also aids handling of the 

product, for example by reducing its weight. Traditional methods involve 

the salted Undaria being bagged and placed under large heavy weights 

(normally being left over night). In China and Japan this method is still 

commonly used.

In more recent times hydraulic pressing machines have been developed 

and used to press the Undaria. These presses are designed specifically 

for the Wakame industry. 

Pressing Solution

Wakame Fresh will acquire a hydraulic press and customise the press to 

meet the specific requirements of the pilot. The benefit of the hydraulic 

approach is that it enables Wakame Fresh to apply a measurable amount 

of pressure for a defined period of time to achieve a targeted residual 

moisture content. This process is precise and repeatable and should 

enable Wakame Fresh to achieve a consistent product quality. 

Chapter Eight: Pressing

Pressing pits and concrete weights 

used for pressing in China. 
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Pressing Equipment

The pressing process requires:

• A press. Wakame Fresh will acquire a suitably sized hydraulic press

and customise it to meet the trial requirements.

• A press barrel to contain the Undaria to be pressed.

• A water drainage & catchment mechanism. Salt-water will drain from

the Undaria throughout the pressing process. The press will be fitted

with a system to capture the salt-water. Periodically the water will be

fed into the salt-water storage tank.

Pressing Process

The pressing process will involve:

1. The Presser collecting approximately 90 kg de-ribbed salted Undaria.

2. The Undaria will be placed in the press.

3. The press will be operated to apply pressure equally across the

Undaria for an extended period.

4. At the completion of the pressing cycle, the press will be released and

the bags removed.

5. The process will be repeated when another 90 kg of Undaria is ready.

6. End

Pressing Resourcing and People

A staff member will be required to load, operate and unload the press.

While this role requires some lifting it is not a labour-intensive job.

Accordingly, this role is likely to be undertaken by the same resource that

undertakes the salting role or alternatively by one of the de-ribbing staff

members.

Once the press is activated, the Presser can continue with other tasks until

the pressing cycle is complete.

Pressing Throughput and Capacity

For the purposes of the trial, Wakame Fresh estimates that the product

development sprints will involve harvest runs of 400kg. This will involve five

(5) press cycles. Five (5) cycles is just under three (3) hours of pressing

time, involving less than one and a half (1.5) hours of effort.

The process has significant scope for scalability from here given that there

is greater capacity to conduct substantially more press cycles throughout

the day. If warranted, longer term options include modification to the press

barrel to increase the bag capacity (the number of bags that can be

pressed in a single cycle).

Pressing Quality Control

The key aspects of the quality control are:

• Ensuring the correct level of pressure is applied so as not to damage

the Wakame; and

• Ensuring the pressing cycle is the ideal length of time to achieve the

optimal residual moisture content.

Chapter Eight: Pressing | Page 28
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Our Feasibility Analysis

The research and analysis Wakame Fresh was able to undertake has considered whether 

exporting salted Wakame to Japan can be achieved and if so whether it is commercially 

viable and sustainable to do so. The analysis considered this question from the following 

perspectives:

1. Production

a. Can we access the quality & quantity of Undaria?

b. Can we develop the requisite production capability and capacity?

c. Can we achieve a. and b. above efficiently & cost effectively?

2. The Market – in other words the what is the size and value of the opportunity in Japan. 

a. Does market demand for our product exist?

b. What kind of in-market effort and investment is required?

c. Can we achieve the premium pricing strategy required? 

Chapter Nine: Feasibility

400 gram bag of salted wakame produced 

by Wakame Fresh.
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a. Access and supply

Can we access the quality & quantity of

Undaria required?

1. As a wild-harvest producer Wakame Fresh

simply harvests naturally occurring Undaria

from aquaculture infrastructure. The process

involves no seeding or cultivation and

therefore unlike a farmer Wakame Fresh is

not in a position to influence the certainty or

consistency of supply through uniform

seeding (in the way, for instance that mussel

farmers can with mussel spat).

2. The question remains as to whether

Wakame Fresh can access high quality

Undaria in sufficient quantities to make

exporting to Japan viable.

3. A delegation from Kataoka Co and Sankou

Foods has travelled to Coromandel on

several occasions in the past year. On these

visits they have collected samples and

inspected the quality of the Undaria. They

have confirmed the Undaria to be of suitable

quality to produce premium quality salted

Wakame.

4. To date anecdotal evidence suggests that

Undaria has continued to be prolific in

Coromandel waters, with some people even

suggesting that it appears to be more

abundant with each passing season.

However, there is no data-based evidence

to support this. While Wakame Fresh

remains cautious about seasonal fluctuation

in yields, experiences to date have indicated

that the holding capacity of the mussel farms

appears substantial and able to support

commercial harvest volumes.

5. Further work will be required to understand

the Undaria yield of the Hauraki Gulf mussel

farms and therefore the commercial

harvesting capacity.

Conclusion: On the surface it appears that

Wakame Fresh will have access to Undaria

of the quality and quantity required. This

assumption needs further testing through

the pilot.

b. Production Capability

Can we produce premium salted Wakame?

1. Based on the analysis and advice received,

Wakame Fresh is confident that the required

production capability can be developed to

produce a premium product.

2. Capacity issues will need to be considered.

The Commercial Pilot scheduled for 2020

will explicitly explore scalability issues.

Conclusion: Wakame Fresh will be able to

develop the underpinning capability. It is

simply a matter of investment, time,

development and refinement.

c. Production Efficiency

Can we produce salted Wakame cost

effectively?

1. Commercial viability is not only dependent

on security of supply of Undaria, but it is

also dependent of the ability of Wakame

Fresh to produce the salted Wakame

efficiently in terms of total production costs.

2. In terms of cost of production, there are

many unknowns and a great many

assumptions that have been made. Initial

production costs during the pilot are forecast

to be too high to be commercially viable.

The Pilot will provide an opportunity to test,

validate and iterate the cost assumptions.

3. Traditional methods in China and Japan are

manual, as the price of labour is significantly

lower than in New Zealand. The production

method Wakame Fresh will use during the

Pilot is also labour intensive and as a result,

costly.

Chapter Nine: Feasibility | Page 30
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4. For instance, removing the midrib by hand

accounts for a significant portion of the

production costs, even assuming staff are

paid at the minimum wage. This is a

massive challenge not only for Wakame

Fresh but for any New Zealand company

wanting to export salted Wakame to Japan.

An automated solution is potentially much

more efficient however, it is understood that

current automated solutions result in a loss

of quality, meaning this approach is not a

viable option when targeting a premium

price.

5. The New Zealand operating environment

will differ from those in Asia. The production

methods will therefore require calibration in

some way. The cost implications of this are

currently unknown.

6. In addition to testing the assumptions, the

Pilot will provide a real-world production

and cost baseline from which improvements

and cost reduction opportunities can be

identified.

Conclusion: Wakame Fresh will be able to

produce a premium product. However,

production costs will be high. The Pilot

needs to identify operating & cost

efficiencies in order for the approach to be

feasible.

Market Demand and Pricing

Will Japanese consumers support our

product and pay the premium price required

to be profitable?

1. The viability of exporting salted Wakame

products from New Zealand to Japan is

dependent on being able to achieve a

premium price.

2. Consumer Perceptions: Japanese

consumers do not know a lot about New

Zealand. They know even less about New

Zealand as a nation with a thriving

aquaculture industry and almost nothing of

New Zealand as producers of premium

seaweed products.

3. NZ Brand: The first NZ salted Wakame

products released in Japan will likely play a

substantial role in establishing the

reputation for the New Zealand seaweed

sector.

4. Japanese Industry Perceptions:

Japanese Wakame organisations and

potential channel partners believe that New

Zealand Wakame should be cheap

because New Zealanders view it as a pest

and describe it as a weed (‘gorse of the

sea’) that simply grows wild.

5. Competing on Price: It is inconceivable

that New Zealand products will be able to

compete with Chinese products on the

basis of price. The Chinese have scale, low

cost structures (cheap labour) and proximity

to market.

6. Price tolerance: Feedback from Japan has

suggested that it will not be reasonable to

expect that Japanese consumers will pay a

premium price for New Zealand salted

Wakame products, when New Zealand has

no history or reputation for producing

premium salted Wakame.

7. Long term strategy: We are advised that a

premium price will require a long-term

strategy and, over time, a reputation for

quality can be built. The two key elements

of the strategy are:

a. Consistently deliver a quality

product; and

b. Build a library of evidence-based

marketing collateral that

demonstrates the superior

nutritional and health benefits of

New Zealand Wakame products.

8. Market Knowledge: In order to navigate

these challenges, the New Zealand

seaweed industry will need to rapidly

improve its knowledge and understanding

of the Japanese marketplace and its

consumers.

Chapter Nine: Feasibility | Page 31



9. Channel Partners: It is apparent that there are

considerable benefits to having a close relationship

with an in-market/channel partner.

10. Risks: Any inferior Wakame products sold into

Japan from New Zealand will likely have a corrosive

effect on the generic NZ Wakame brand and muddy

the waters for other New Zealand Wakame

exporters.

Conclusion: Commercial feasibility is dependent

on a premium price. Achieving a premium price in

Japan will be challenging. The approach will need

to be underpinned by quality products, science,

deft marketing and critical relationships.

Commercial Feasibility Conclusion

The discovery undertaken during this research and

analysis exercise has led to a rapid increase in Wakame

Fresh’s knowledge and understanding of the salted

Wakame market in Japan and the methods available to

produce salted Wakame products in NZ.

However, there are risks in making definitive statements

regarding the feasibility of exporting salted Wakame to

Japan based solely on a study, which is in effect a desk-

top analysis, when we are coming from such a low

knowledge base in New Zealand.

It is not yet clear cut that exporting wild-harvested salted

Wakame to Japan is a commercially viable and

sustainable opportunity. There are many challenges and

hurdles that must first be overcome and much more

knowledge and understanding that must be gained.

Given the track record New Zealand has of innovating to

solve problems and develop new aquaculture solutions,

Wakame Fresh remains optimistic that we can overcome

many of these challenges.

This will require significant investment of resources, time

and energy. However, the potential benefits available to

New Zealand if this commercial application of Undaria is

indeed feasible, are significant.

There is currently an opportunity for New Zealand

producers to establish a beach head in the salted

Wakame market in Japan.

Accordingly, Wakame Fresh has decided to conduct a

Product and Capability Pilot during the 2019 season. This

Pilot will go some way to adding to our knowledge base

and validating our thinking and understanding.

We will build on that improved understanding by

conducting a commercial pilot in 2020. It is intended that

this approach will focus on operational scalability. Both

pilots will focus on exploration of the commercial feasibility

of exporting wild-harvested salted Wakame to Japan.
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Since the Feasibility Research & Analysis was undertaken and this report was written, Wakame Fresh has completed the Product and Capability Development Pilot. The Pilot has

proven to be incredibly valuable. The knowledge and understanding gained has been significant. The implications of those learnings are still being considered. In the meantime a

preliminary snapshot summarising the Pilot is tabled below.

Post Script

2019 Product & Capability Pilot – Preliminary Snapshot

1. Undaria remains 

abundant in 

Coromandel 

waters. 

Accessibility 

& Supply

Production 

Capability

Production 

Efficiency

2. Undaria exhibits 

different traits, 

even in locations of 

relatively close 

proximity. 

3. Some traits make 

the undaria 

unsuitable for 

salted Wakame.

4. Growth rates 

vary significantly, 

even in locations of 

relatively close 

proximity.

5. Line yields vary 

significantly, even 

in locations of 

relatively close 

proximity.

1. Harvest & 

production sprints 

conducted. 

2. Scalability issues 

identified that will 

be considered in 

the 2020 Pilot.

1. Number of 

assumptions 

proven to be 

invalid in the NZ 

context. 

2. Production costs 

are substantially 

higher than 

originally forecast.

3. Cost challenges 

require further 

consideration & 

solution design.

4. The 2019 Pilot 

has delivered a 

cost baseline.

5. New assumptions 

& new hypothesis 

generated for 

2020 Pilot.

1. Results of the 

market research 

are pending.

2. 2020 Undaria 

season in Japan 

outlook changed -

production increase 

forecast.

3. Pricing discussions 

set to continue.

Market 

Demand & 

Pricing

3. Production 

methods were 

refined & 

recalibrated.

4. Potential 

opportunities for 

integrated 

farming practises

5. 100kg commercial 

sample shipped to 

Japan  for market 

research. Results 

pending.

4. Japanese interest 

in  our salted 

Wakame product 

remains high. 

5. The relationship 

with Kataoka CO 

& Sankou Foods 

remains positive & 

supportive.
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