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Talanoa session: Advancing the blue economy: Sustainable seaweed food systems through Indigenous and traditional climate knowledge


	

This Talanoa session will explore the integration of Indigenous and traditional climate knowledge in aquatic food systems, emphasizing its role in strengthening climate adaptation and resilience. It builds on the IDRC-supported symposium at the 2025 International Seaweed Symposium (ISS) in Victoria, British Columbia, titled Advancing Sustainable Seaweed Food Systems through Traditional and Indigenous Knowledge Sharing (Swanepoel et al., 2025). The session will examine experiences and lessons in integrating Indigenous and Western science (Two-Eyed Seeing). With a particular focus on seaweed’s role in sustainable aquaculture and climate adaptation, this session will highlight how reciprocal knowledge sharing can enhance food security, environmental sustainability, and decolonization efforts in agrifood systems (Rimmer 2021, FAO 2022, Anderson 2023). 

Under the guiding principle of Two-Eyed Seeing, the objective of this mini-symposium is to draw attention to the value of seaweed through the strengths of traditional ways of knowing and doing, alongside the strengths of modern science (Tiitii et al., 2022). This commitment to reciprocity and mutual learning is critical to moving forward together to achieve sustainable agrifood systems and meet the Sustainable Development Goals while advancing decolonization, reconciliation, and Indigenous rights (World Bank, 2023).

Description 
Seaweed has long been valued by Pacific saltwater people for its multiple uses, including food, medicine, traditional crafts, shelter, art, and ceremonial practices (Butcher 2020, Tiitii 2022, Paul, 2020), and modern science increasingly recognizes seaweed’s functional benefits for human health, food security, and climate resilience (Butcher et al., 2020). This session brings together scientists and Indigenous knowledge holders in a shared dialogue, demonstrating how traditional and modern perspectives can work together to enhance climate adaptation strategies in aquatic food systems (Anderson et al., 2023).

Guided by the principle of Two-Eyed Seeing, this session will highlight:
· The role of Indigenous knowledge in enhancing the resilience of marine and aquatic ecosystems, particularly in the context of climate change and the blue economy. 
· Culturally safe and reciprocal methodologies that integrate Indigenous ways of knowing and doing with Western science.
· Collaborative approaches that foster equity, inclusion, and sustainable livelihoods within seaweed industries and agrifood systems (Larson et al., 2023).
· The importance of decolonization, reconciliation, and Indigenous rights in shaping sustainable food futures (World Bank, 2023).

Key Themes: 
· Valuing seaweed as a traditional food and its potential for climate adaptation, food security, and livelihoods (Tiitii et al., 2022).
· Equity and social inclusion in developing sustainable seaweed industries (Anderson et al., 2023).
· Guiding principles for ethical research and practice in seaweed-based food systems.
· Lessons from collaborative approaches that integrate diverse ways of knowing.


Outcomes
By fostering a dynamic collaborative exchange, this session aims to generate actionable insights that support climate-resilient, Indigenous-led approaches to sustainable aquatic food systems across the Pacific. Specific outcomes include:
· Policy recommendations for integrating Indigenous knowledge into sustainable seaweed food systems.
· Strengthened networks between Indigenous communities, scientists, and policymakers to promote reciprocal knowledge-sharing.
· Capacity-building among Indigenous seaweed producers and researchers to enhance sustainable production and processing practices.
· Insights for future research on the role of seaweed in climate mitigation, food security, and economic empowerment.
· Documentation and dissemination of key discussions to inform policy, industry, and academic research on sustainable seaweed systems.

Format
The session will follow a Talanoa format, ensuring an open, inclusive, and participatory discussion (Tiitii et al., 2022). Talanoa is a Pacific-based approach that fosters storytelling, deep listening, and meaningful dialogue, creating a culturally safe space for both Indigenous knowledge holders and non-Indigenous scientists to share insights and experiences. The participatory discussion will capture diverse perspectives and will be facilitated through interactive tools and approaches to capture diverse participant views, ensuring broad representation and inclusivity in the knowledge-sharing process. The session will feature panelists from IDRC, a guest from the Secretariat of the Pacific Regional Environment Programme (SPREP) Pacific, and an expert in Mātauranga Māori Indigenous knowledge.
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	Moderators
Full Name: Dr. Libby Swanepoel
Organization: Seaweed Research Group, University of the Sunshine Coast, Australia 
Bio sketch: A dietitian and public health nutritionist, Dr. Libby Swanepoel specializes in aquatic food systems to improve nutrition and livelihoods. Co-founder of UniSC’s Seaweed Research Group, she investigates protein, fibre, and micronutrients in seaweed for human application. Conducting participatory action research across the Pacific and northern Australia, Swanepoel ensures community driven and sustainable solutions. 

Full Name: Dr. Mélanie Robertson 
Organization: International Development Research Centre, Ottawa, Canada
Bio sketch: Dr. Mélanie Robertson is a Senior Program Specialist at the International Development Research Centre (IDRC). Working in the Climate Resilient Food Systems (CRFS) Division, she leads the Nature-Based Climate Solutions in Aquaculture Food Systems in Asia-Pacific (AQUADAPT) and the Food Loss Research initiatives and supports the Climate-Resilient Animal Fund (RECAF) initiative in Africa.

PARTICIPANTS

Participant 1
Full Name: Ms. Ulusapeti Tiitii
Organization: Conservation International, Samoa 
Bio: Su’a Ulusapeti Tiitii was recently appointed as the KIWA Project Manager with Conservational International, Samoa, where she leads seaweed aquaculture initiatives to enhance biodiversity, food security and economic resilience. She previously served as Principal Fisheries Officer at Samoa’s Ministry of Agriculture and Fisheries for 20 years. 

Participant 2
Full Name: Ms. Tooreka Teemari
Organization: Ministry of Fisheries and Marine Resources Development, Kiribati 
Bio: As the Director of Coastal Fisheries, Tooreka Teemari oversees fisheries, mariculture, and aquaculture. With expertise in climate resilience and community-based fisheries management, she champions sustainable livelihoods, women’s engagement, and food security. Teemari holds a Master of Marine Science and Resource Management from National Taiwan Ocean University.

Participant 1 and 2 will co-contribute as a shared presentation: 
In Samoa, seaweed has long been valued as a traditional food and for its ceremonial properties, while in Kiribati, seaweed farming has been export-driven for carrageenan extraction, with limited local consumption. This shared session explores a peer-led exchange between Samoan and i-Kiribati communities that catalyzed new village-based, women-led seaweed enterprises, demonstrating the power of reciprocal knowledge-sharing in strengthening climate resilient aquatic food systems.  
This initiative embraced both traditional knowledge and modern science through a community-based triangular cooperation model. Samoa, the pivotal partner, shared expertise in small-scale seaweed farming, wild gleaning, and value-adding for food security. Kiribati, the beneficiary partner, hosted and explored integrating seaweed into local food systems. Australia, the facilitating partner, provided logistical support while ensuring decision-making remained community driven.
In the first peer-led exchange in 2018, i-Kiribati women welcomed Samoan fisheries staff and seaweed farmers for reciprocal learning, fostering a collaborative pathway for sustainable seaweed livelihoods. In 2019, a recipe development workshop led to locally adapted innovations. This session will share the enduring impact of these exchanges on Kiribati’s outer island communities, where women continue to apply these traditional gleaning, processing, and recipe making skills. 
Through Talanoa-style dialogue, this session will explore how this peer-led, country-to-country exchange provided technical skills and knowledge and the confidence and agency for women to sustain and expand their seaweed enterprises. Centring equity, mutual respect, and traditional knowledge, this initiative offers key lessons in climate resilience, food security, and Indigenous-led sustainable livelihoods – demonstrating the transformative potential of integrating diverse ways of knowing and shaping resilient aquatic food systems. 

Participant 3
Full Name: Professor Jimaima Lako
Organization: College of Engineering, Science and Technology, Fiji National University, Fiji 
Bio: Dr. Jimaima Lako is Pro-Vice-Chancellor of Learning and Teaching and an Associate Professor at Fiji National University. Jimaima holds a PhD in phytochemicals and health from Monash University, Australia. With expertise in food science and nutrition, she is interested in the nutritional and cultural significance of native seaweeds in Fiji. 
Participant 3 Contribution: 
Fijians have a long history of consuming edible seaweeds, with species such as Caulerpa racemosa traditionally wild harvested and enjoyed fresh alongside roast pork or fish. Beyond its cultural significance, seaweed plays a vital role in coastal food security, biodiversity, and climate resilience, offering a sustainable food source in the face of changing marine ecosystems. 
In recent years, efforts to value-add through processing has led to innovative dishes that command higher market prices. As vendors seek to further innovate and capitalize on seaweed’s emerging “superfood” status, there is a growing push toward functional foods that contribute to health and environmental sustainability, with added commercial potential. 
This session will explore the how traditional seaweed knowledge intersects with Western science to advance climate-resilient food systems in Fiji. Specific examples will highlight how Indigenous fermentation and preservation techniques can be leveraged to create sustainable, high-value seaweed-based foods, such as chutneys, sauces, and beverages, while also supporting marine conservation and reducing food waste. 
A proud Fijian woman, cook, and fermenter, Lako will share her journey from village traditions to scientific innovation, demonstrating how she integrates family recipes with modern science to preserve seaweed-based foods. Through her work, she bridges the gap between ancestral knowledge and contemporary food systems, ensuring that Fiji’s edible seaweed traditions continue to thrive in an era of environmental change. 

Participant 4
Full Name: Ms. Cherie Morris
Organization: University of the South Pacific, Fiji  
Bio: Cherie Whippy Morris earned her MSc in Marine Studies at the University of the South Pacific and has 30 years of project management experience in Pacific fisheries. Specializing in post-harvest fisheries and value chain analysis, she develops and delivers fisheries-related certificate programs for Pacific Islanders.
Participant 4 Contribution:  
The Fijian fresh food markets are filled with a variety of green and red seaweeds harvested from shallow waters around the islands, primarily of different Caulerpa species (nama) and Hypnea (lumi cevata) but also more sporadically Hydropuntia (lumi wawa, formerly Gracilaria) and Ulva (lumi boso). However, no formal monitoring program for this important natural resource currently captures the scope and scale of change in access. 
This project monitored the traditional seaweed markets over two six-months periods approximately 10 years apart to gather data and insights. This presentation will share these data and insights to explore the dynamic nature of the supply of seaweeds and recent innovations in the market. It will also show how structured approaches to sampling (documenting the harvest sites, retail prices and volumes, and formal DNA analyses) can be complemented by gathering local knowledge from women seaweed farmers. This traditional enterprise will be contrasted with efforts to farm Kappaphycus against a backdrop of environmental and social challenges in the Fijian islands over the same period. Working with communities and government to advance seaweed enterprises, including farming in coastal areas, this work aims to document and understand the opportunities for ensuring access and a supply of edible seaweeds in Fiji.

Participant 5
Full Name: Professor Kofi Apreku
Organization: Solomon Islands National University, Solomon Islands 
Bio: Dr. Kofi Apreku holds a PhD in Economics from the University of Adelaide and has expertise in natural resource economics, applied statistics, and banking and finance. His research focuses on fisheries management, efficiency, and sustainability, specifically on bioeconomic modelling, fisher behaviour, aquaculture, and climate challenges across the Pacific. 
Participant 5 Contribution: 
For centuries, coastal fisheries have been a vital source of food, nutrition, and livelihood for Solomon Islanders. However, rising population pressures, climate change, and declining fish stocks are driving communities to seek alternative, sustainable food sources. In response, seaweed farming has emerged as a leading aquaculture practice, providing both income and climate resilience for coastal communities. 
Though not traditionally consumed in Solomon Islands, seaweed has become an economic lifeline, enabling families to purchase food and meet essential socioeconomic needs. Communities engaged in seaweed farming employ nature-based approaches, integrating traditional knowledge to navigate environmental challenges and adapt to shifting marine ecosystems. 
This contribution explores the potential, success, and challenges of seaweed production in selected communities, examining how local innovations and traditional practices enhance sustainability. Key objectives include identifying scalable strategies, addressing barriers to value addition and market access, and understanding gender and youth participation in the sector. 
Policy implications will be discussed in relation to strengthening government support, improving market structures, incentive pricing mechanisms, and climate mitigation strategies. By scaling up this climate-resilient livelihood, seaweed farming can drive economic empowerment, food security, and environmental sustainability across Solomon Islands.  


	



