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BABSTRACT : Seaweeds, one of theimportant marineliving resources could betermed asthe
futuristically promising plants. These plants have been a source of food, feed and medicine in
the orient as well asin the west, since ancient times. Although, seaweeds in India are used for
industrial production of agar and alginate and as a fertilizer, it is yet to be utilized on a large
scale for various purposes, which is not being done, due to lack of its awareness among the
Indian populace. Inorder to harnessthe rich potential of seaweedsin India, the present limited
use needsto be diversified into other contemporary areas of application. Being aplant of unique
structure and biochemical composition, seaweed could be exploited for its multi-functional
propertiesin theform of food, energy, medicine and cosmetics. In addition to the comprehensive
view on its uses, the article also calls for the need to implement biotechnological tools for
sustai nable management of seaweed resources. All inall, an attempt has been made to highlight
the prospects of seaweed in India in the modern context.
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Ithin the traditional Japanese diet, seaweeds

are commonly used as sushi wrappings,

seasonings, condiments and vegetables and
can thus constitute between 10 per cent and 25 per cent
of food intake of most Japanese (Ortiz et al., 2006).
Marine macroalgae, or seaweeds as they are more
commonly known, are one of the nature’s most
biologically active resources. It iscommonly classified
into three main groups based on their pigmentation such
as Phaeophyta (brown seaweeds), Chlorophyta (green
seaweeds) and Rhodophyta (red seaweeds). According
to Khan and Satam (2003) the production of total
seaweeds in Indiain 2000 was approximately 600,000

tons (wet weight). Every year about 7.5-8 million tons
of wet seaweeds are being produced along the coastal
regionsworld wide, the values of which was not realised
in the past (Rao and Mantri, 2006).

They possess awealth of bioactive compounds. In
fact, seaweeds have been aptly called the medicinal food
of 21% century. Seaweeds are nature’s most complete
and balanced nutrient food source. The compounds
isolated from marine macroalgae have demonstrated
various biological activities, such as antibacterial
activity, antioxidant potential, anti-inflammatory
properties, anti-coagulant activity, anti-viral activity and
apoptotic activity. As a result, seaweeds-derived
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