








Food Capsules 
& Food Granules 

A unique blend of three of Seagreens 
wild Wrack seaweeds in fine-ground 
dried form, Ascophyllum, Fucus and 
Pelvetia, provides a comprehensive 
natural balance of nutrients. For 
everyday home and professional 
use as a daily dietary foundation, in 
special diets and many therapeutic 
protocols. All-vegetable Food Capsules 
in 2 jar sizes. Without capsules, the 
Food Granules are ideal in juices and 
smoothies or sprinkled into food. All 
product nutritional profiles on pack 
and our website. 

www.seagreens.co.uk/foodcaps

Feed the Foundation of Health

Pet & Equine Granules

Seagreens human food quality 
Ascophyllum, exactly the same as our 
Culinary Ingredient product, but 
milled to a slightly rougher form, less 
expensive to produce and welcomed 
by all our animal friends. Full 
nutritional information and daily feed 
instructions on the jar. A jar will last a 
horse or 4 large 
dogs for a month. 

www.seagreens.co.uk/petgrans

The Mineral Salt

Better for you than any kind of salt 
alone, this 50/50 blend of Seagreens 
Ascophyllum and unrefined sea salt in 
a glass shaker has “twice the flavor, 
half the salt”. A complete natural food 
source of all the minerals and trace 
elements. Try it with everything from 
boiled eggs to salad dressings and 
in place of salt when cooking and 
baking. Seagreens has been helping 
reduce salt in manufactured foods 
since 20083. 
3 award-winning salt replacement research at 
Sheffield Hallam University 2008-12

www.seagreens.co.uk/minsalt

Seagreens have been harvesting 
wild seaweeds for 20 years among 
remote islands in the British Isles 
and Nordic region, producing 
a uniquely certified nutritional 
profile, free from harmful allergens 
and contaminants, with nothing 
added or extracted. Seagreens 
can be used in all special diets 
including organic, kosher, halal, 
raw and vegan. Seagreens was the 
first seaweed food producer to be 
certified Organic in 1998 and to the 
Nutritious Food Seaweed standard 
in 2016. These products make it 
easy to include at least a gram of 
the most nutritious seaweeds in 
your daily diet, and in nutritional 
therapy. Many leading brands use 
Seagreens in their products too, 
in more than a dozen countries. 
Research into the health benefits of 
Seagreens has continued since 2007 
and is published in international 
scientific journals.

Harvesting Seagreens® Loch Seaforth, Isle of Lewis 2013

Known for nutrition

Seagreens® nutritious food seaweed is rich in vital minerals and 
micronutrients. In easy forms, it is widely used in nutritional 
therapy, and adds goodness and umami flavour to any meal.



Iodine+ Capsules

Independent research at Glasgow 
University1 showed Seagreens 
Ascophyllum improving iodine uptake 
in iodine-insufficient women 
with no adverse effect on thyroid 
function, and more prolonged 
than potassium iodide, commonly 
used to ‘iodize’ table salt. A daily 
vegetarian capsule provides approx. 
350µg (micrograms) bioavailable 
iodine, additional micronutrients 
required for iodine metabolism, and 
no additives. Two Seagreens Food 
Capsules contain approximately the 
same amount of iodine but with a 
higher proportion of other nutrients. 
Upper tolerable limits for absorbed 
daily iodine are 600µg in the EU 
and 1100µg in the USA. Iodine 
contributes to normal thyroid, 
nervous system and cognitive 
function, the normal growth of 
children, normal energy-yielding 
metabolism, and the maintenance 
of normal skin. Also available from 
Napiers the Herbalists, Edinburgh 
as ‘Napiers Hebridean Seagreens® 
Organic Kelp’. 
1published 2014 in the British Journal 
of Nutrition

www.seagreens.co.uk/iodineplus

Culinary Ingredient

A classic to rival Marmite! Pure 
Seagreens Ascophyllum milled in grains 
about the size of ground pepper. Use 
raw in almost any dish from soups to 
home-baking! “Breakfasting on a slice of 
bread baked with ground up seaweed rather than 
salt could help burn more calories than half an 
hour on a treadmill” said the Daily Telegraph 
after research at Sheffield Hallam 
University2 found Seagreens reduced 
hunger, with no adverse effect on 
nutrient uptake.
2award-winning research published in the Journal 
of Appetite, 2012

www.seagreens.co.uk/culinary

The Mineral Bath

Relax, rejuvenate and remineralise 
using these large ‘tea bags’ of 
Seagreens Ascophyllum in your bath.  
The content is 100% Seagreens 
nutritious food quality and certified 
allergen free. Initially developed for 
use with skin conditions and special 
needs children. It leaves no stain 
or odour, and the packaging and 
contents are compostable.

www.seagreens.co.uk/minbath

Look on the pack for Seagreens® 
certified ingredients in many other 
products from brands like these.

Artisan Bread Organic • Bart Ingredients 
Batchelors • Bioteekki • Clearspring 
Exzo Teas • G&G Vitamins 
Green People • High Spirit Equine
Judges Bakery • Key Pharm
Napiers • Natural Point
Natural Health Practice
Neal’s Yard Remedies • Nosh Detox 
Pukka Herbs • Raw Living 
Regenerative Nutrition • Sainsbury’s 
Saladworx • Tisso • Viridian Nutrition 
Waitrose Duchy Organic

For practitioners and retailers:
seagreens.co.uk/consumer

Seagreens, 1 The Warren, Handcross,
West Sussex RH17 6DX, Great Britain
Tel: +44 (0)1444 400403 
Email: info@seagreens.co.uk 
Trade: tradedirect@seagreens.co.uk
Tel: +44 (0)1342 888095
Website: www.seagreens.co.uk 
Shops and mail-order stockists:
www.seagreens.co.uk/stockists

Salad & Condiment

Large dried pieces of Seagreens
Pelvetia with a mild flavour, especially 
popular with children and higher in 

essential fatty acids Omega 3, 6 and 9 
than other Seagreens species. Eat as it 

is, or soak 5 minutes in water
for a highly nutritious
addition to salads and

vegetables…

Ask for Seagreens at your local health store or clinic.

Sales help support the Seaweed Halth Foundation

UK Research
Councils

Certified by the 
Biodynamic Association

B D A  C E R T I F I C A T I O N

Nutritious                   
Food Seaweed




