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From the Arctic: 
a natural source of well-being
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Everybody agrees that wellness is a way of living. We 
should take care of us, every single moment during the 
day, especially when we are eating: at the end of the 
day, “we are what we eat”, and, I would add, “we are 
how and when we eat”, too.

We all know that we should eat fruit and veggies “5 a 
day”, but I’m sure that the most of us recognize as “proper 
veggies” only the conventional vegetables coming from 
the land.

By thinking this way, we are forgetting the sea plants, 
a powerful source of helpful active ingredients that we 
cannot fi nd in their terrestrial “relatives”.

Arctic seaweed can fully be considered a rich source 
of nutrients, that, even when taken in relatively small 
amounts, are able to exert a benefi cial effect on our body 
(and, I would add, to our mind, too…).

Just think for a moment about the way Arctic seaweeds 
live in their harsh environment: to me, it seems very likely 
that they were born with, and have developed, an “extra 
gear” in all the billion years they have survived in the sea, 
remaining mostly unchanged. As scientifi c literature 
continues to tell us in more and more details, 
this “extra-power” is due to the biological 
active substances they possess and 
produce during the “hard life” they live, 
and these actives could be a plus for 
us, too.

One could argue: how may we add seaweed in our daily 
dishes and in our daily nutrition?
First of all, let’s think about how much salt we add each 
time we cook, and how much hidden salt we fi nd in non-
home-prepared meals, that I’m sure we all eat several 
times per week. Maybe not everyone knows that, together 
with spices, soy sauce, vinegar, wine, etc., to add taste 
to our dishes we can try to replace a pinch of salt with a 
pinch of AlgeaFood, and, only by this simple act, we can 
save around 90% of the sodium we would have eaten, 
without compromising the taste of our food. Actually, we 
can endeavor to use it in replacing 50% of the cooking 
salt in our home-made bread, or pizza, without having the 
slightest suspicion that something different had happened 
with our usual recipe (internal panel test data available).  
In the same simple way you can use it to add something 
extra (avoiding the use of salt) to your seasoning sauces, 
or to the butter you use to spread on your toast…
A simple act, but for sure our heart and coronaries will be 
grateful for that. 

And for those of you who are not so brave, and simply 
don’t wish to change culinary habits, you can benefi t from 
Arctic seaweeds in a vanilla yoghurt, without causing any 
harm to the benefi cial probiotics in it (experimental data 

available), or simply taking them in the form of a food 
supplement.

By doing that, you may give an additional 
help to your everyday training program in 
reducing the abdominal fat (experimental 
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Confidence in innovation and rigorous study over 
the years have allowed us to fully understand and 
appreciate Ascophyllum nodosum (A.n.), a brown 
seaweed that grows in the cold northern seas. The 
impetus of the tides, prolonged exposure to light or 
darkness and low temperatures have tempered this alga, 
which contains valuable active compounds.

The quality of Algea products come from the ability 
to preserve the active compounds in the A.n., using 
methodologies that bring together sustainability and 
scientific know-how. This entails thorough knowledge of 
Arctic algae, even before harvesting. 

Having studied A.n. life cycle and the composition of 
active compounds according to current season and 
climate conditions, Algea knows how to choose the most 
appropriate time to harvest the seaweeds in order to 
have the right quantity of active compounds. 

In particular, AlgeaFood Phyto is a suitable ingredient 
for weight management rich in anti-oxidant substances 
such as polyphenols and phlorotannins, vitamins and 
alginates; it is an ideal ingredient for functional foodstuffs 
and dietary supplements.

data on animal models available), help your metabolism 
to work properly, and even give your memory a chance 
to stay up in shape (bibliography data available).

Are we proposing you the panacea for all ills? No, this is 
not our intention at all. What we hope to leave as a take 
home message is that, in a world that is learning more 
and more about the power of nature, we should think 
about our wellness also considering natural ingredients we 
are not so familiar with, because the benefi ts we could 
achieve from them will be worth trying, and at Algea we 
are working very hard to show you how much it is true! 

In fact, we have been working from 1937, in Norway, in 
extreme climatic conditions: the cold and the silence of 
this land have taught us respect.

Respect for an uncontaminated territory, where 
the midnight sun shines and the tides transform the 
landscape, where it is not uncommon to see whales in 
the clear waters, under a deep blue sky; but also respect 
for the people that live in these places, because they 
have wisely given us their knowledge of the methods 
of collection and use of seaweeds, ensuring an eco- 
sustainable work to this day. 

This respect is the foundation of our ethics, a system 
of values that gives top priority to passion for one’s 
work and for customers; responsibility towards the 
environment, cohesion and multiculturalism, including 
confidence in innovation.
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