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Nordic SeaFarm - founded in 2016 """

Nordic SeaFarm was founded in 2016 as a pioneering R&D company by Sweden’s leading researchers in seaweed cultivation.
As a spin-out from University of Gothenburg, we are proud of our deep roots in research & development.

Today, Nordic SeaFarm is one of Europe’s leading producers of organic seaweed and an established supplier of high-quality
seaweed products. Our regenerative farms are located on the Swedish west coast in nutrient waters.

We are a team of 11 people with a strong mix of technical and commmercial expertise, with an experienced Board of Directors with
extensive business and scientific experience.

2016 2020 2021 2022 2023 2024 2025 2026
Founded in Permits of a 29 Ha First company in Europe Expanding the seafarm
farm approved to farm Sea Lettuce on
Stromstad, Sweden .
Name change: large scale in ocean
Koster AlgK Nordic SeaFarm
Provided sea lettuce to
Current CEO Simon the Nobel Prize dinner for
Johansson came onboard the first time
Stena Line ETmIly O Provided sea lettuce to
investors/owners.

the Nobel Prize dinner
for the second time



Seaweed Products

Sea Lettuce Sugar Kelp Dulse
Brinned | Dried | Frozen Fresh | Dried | Frozen | Smoked Dried (Pilot scale)
(Large Scale 100+tonnes) (Large Scale 100+tonnes)

For more information and to order: order@nordicseafarm.com

Applications of Seaweed:

« Food and Nutrition

« Bioplastics

« Agriculture

« Cosmetics and Personal Care
- Pharmaceuticals

« Environmental Management
« Textiles and Fabrics

- Building/Construction

« Animal Feed



Seaweed Hatchery & Processing

Hatchery operations at Tjarné — Moving to Stromstad in 25/26
New Drying/Processing site in Stromstad from 1st of August.

Already drying kelp and other species for several Nordic and
European actors.

We have Capacity to dry more! And Blanch/Freeze...




Seaweed: Truly Regenerative

COMPARING NUTRITION SOURCES | SEAWEED IS A TRULY REGENERATIVE SOURCE OF NUTRITION
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Ocean-grown seaweed:
A powerful way to produce

crops with ultra-low climate
footprint




Perception of Sugar Kelp as
food in Sweden

“Everybody” wants it!
Still No one use it on scale, why?

- Make Seaweed “Norm”. Create the Market....
(Education, communication, courage dare to be first....)
- Price
- Processing

- lodine




Perception of Sugar Kelp as
food in Sweden

Success cases:

- Nobel Price Dinner
- Fresh Seaweed to +50 restaurants [ My SeaFarm
- Havskndcke, Seaweed Crackers

-Havsaioli, Korshags




Why Seaweed?

Seaweed combats climate change, boosts our health with essential nutrients,
supports economic growth through diverse applications, promotes sustainable
farming practices, and enhances food security and coastal resilience.

- Environmental Benefits: Seaweed absorbs carbon dioxide much faster
than land plants. Seaweed farms also improves water quality and provide
habitats for marine life, enhancing biodiversity and combating ocean
acidification.

« Nutritional Advantages: Seaweed is full of essential vitamins, minerals,
protein, fiber, and antioxidants, making it highly nutritious. It supports
thyroid health, improves gut health, and can reduce the risk of heart
disease and diabetes (different species has different characteristics)

« Economic Growth: Expanding seaweed farming can create jobs, especially
in coastal areas. Seaweed has different applications, offering many
different economic opportunities.

« Sustainable Farming: Seaweed farming doesn't need arable land, fresh
water, or fertilizers.

Seaweed = a true climate hero




Why farmed seaweed from
Nordic SeaFarm?

Consistent quality

> By planting and harvesting same months every year, superior and
consistent quality is guaranteed.

Truly regenerative

> Farmed seaweed actively restores and improves the health of our oceans
and has a net positive climate footprint at farm site.

Transparent traceability

> From the heritage in pristine and nutritious Nordic waters, supply chain and
origin of all products.

Strong scalability

> Through efficient farming practices, fast scalability is enabled without
compromising on local ecosystems.




Team

Management & Operational team

Simon Johansson | CEO
simon@nordicseafarm.com

Goéran Nylund | Head of R&D and production
Goran.nylund@nordicseafarm.com

. Annelous Oerbekke | R&D Manager
Annelous.oerbekke@nordicseafarm.com

Kajsa Olsson | Head of Marketing
kajsa@nordicseafarm.com

Niklas Carlson | Head of Comercial
' niklas@nordicseafarm.com
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