


Black bread from the sea 

 

"It doesn't smell of rotten seaweed nor is it gritty to the tongue. It looks exactly like normal bread 

and tastes like it too.  It doesn't cost any more but is so full of vitamins, protein and other beneficial 

ingredients that any prejudice the buying public may have will instantly evaporate." With this 

upbeat analysis of the bread he has made from seaweed meal, 72 year old Heinrich Lienau from 

Flensburg, the sole importer of seaweed in Germany, is able to allay any doubts about his product. 

The idea of making food based on seawater plants also available to the German public, came to 

Lienau some 30 years ago.  

 

From the middle of January housewives in Flensburg became the first in the Federal Republic to 

create a meal with locally baked 'black bread from the sea'. It wasn't long before demand for such 

bread spread to other regions of the country.  The "A" Bread (from Algen, the German for seaweed) 

sold out on its first day even though Heinrich Lienau had not promoted it other than calling it "A- 

Bread – living power from the sea". What struck those first consumers was its spicy flavour and the 

fact that it remained fresh and didn't go mouldy.  Even after ten days none of its innate moistness 

was lost.   

 

Its success in Flensburg made other bakers interested. The Baker-consumer co-op in Hamburg made 

their first tentative attempt of adding a few kilos of this grey-green powder to the normal bread 

dough. The loaves were hardly out of the oven before they were eagerly snapped up.   

Wilhelm Haaks the manager of the cooperative, promptly ordered several hundred weight bags of 

seaweed meal from Heinrich Lienau and distributed them to 50 bakeries around Hamburg. That 

week bakers were mixing together a thick porridge-like brew (seaweed meal dissolved in milk or 

water), adding it to the bread dough and largely foregoing the inclusion of any chemical bread 

enhancers.  For it was apparent that the dried seaweed could draw in natural atmospheric moisture 

and maintain freshness far better than any of the secret chemical mixes otherwise used in baking. 

The seaweed furthermore, acted as a raising agent that was as effective as baking powder. It is 

considerably cheaper than its chemical alternative and has other advantages too: It contains 60 trace 

elements and all the vitamins from A to E. Its fat, starch and mannitol content is higher than in all 

other nature products. Haaks the chief baker, contended therefore that: "Seaweed bread is the bread 

of the future."  

 

All in all it took three years before the people of Germany came to recognise how in times of need 

or failing harvests, food shortages could be overcome with the help of an algae, one of the most 

primitive life forms on earth. Already the previous September, after miserable weather in 

Schleswig-Holstein resulted in a poor harvest and a high percentage of sprouting grain, a team from 

the Schleswig-Holstein food ministry began producing the first loaves of bread made with seaweed 

meal.  

 

The food safety experts agreed that the bread should be made more widely available to consumers 

after having studied the results of tests carried out on Lienau's seaweed meal by several laboratories 

including the National Chemical Control Station in Trontheim (Norway), the canning industry's 

control centre in Stavanger and the Norwegian College of Agriculture in Aas.   

 

Heinrich Lienau's seaweed meal "Algen-Brotmehl", is produced from the freshly harvested seaweed 

growing along the 20,000km long Norwegian coastline. After it has been cleaned and dried the 

seaweed is ground to a powder and shipped to Flensburg. There it undergoes further cleaning before 

entering the mixing vessels of the various bakeries – three pounds of seaweed meal to every 40 

loaves of rye bread.   

  



Heinrich Lienau responds to consumers who are reminded of the foul smelling stench of seaweed 

from their holidays, by pointing out that: "Bladderwrack (Fucus vesiculosus) which is so common 

along our coastline is not used for food because it so polluted by waste water and oil." The 'baker's 

seaweed' grows in crystal clear water and is cut at its base using specially designed shears. "It looks 

appetising" said Lienau.  

 

In the USA, the Nordic countries, China and in Japan there is already a long list of products made 

using seaweed ingredients. Hot on the heels of the chlorophyl wave comes the seaweed wave!  Not 

only bread but also sweets, chocolates, soup, jams and conserves, remedies, even ice cream, skin 

creams and toothpaste come with "a healthy addition of seaweed".   

 

Despite all the vitamin benefits of this 'bread from the sea' however, German bakers are still 

cautious about using even a two percent content of seaweed meal for making white bread, cakes and 

other bakery products. Seaweed after all gives the flour a dark colour and white bread would then 

no longer be white bread!  
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