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Wakame (Undaria pinnatifida)

Product Information Sheet

izumifoods.com

Wakame is an indispensable seaweed in Japanese cuisine, used in miso soup, salads, and vinegared dishes. It is widely

cultivated and harvested along the coasts of Japan, South Korea, and China, with each origin reflecting distinct flavour and
texture characteristics. Rich in calcium, iodine, fucoidan, and other nutrients, it is also widely used as an ingredient in health
foods and processed food products.

Product Name
Scientific Name
Origin

Form

Main Uses

Dried / Salt-preserved Wakame

Undaria pinnatifida

Japan / South Korea / China

Dried (cut wakame / thread wakame) / Salt-preserved

Miso soup, salad, vinegared dishes, soup, food processing ingredient

Origin Comparison Table

Item

Main Regions

Harvest Season

Main Forms

Texture & Flavour

Leaf Features

Stem (incl. Mekabu)

Main Uses

Certification

Price Range

Japanese

Sanriku (Iwate/Miyagi)

Naruto, Hakodate
Mar-Jun (Spring)

Thread/sheet wakame
Blanched salt-preserved

Thick, tender
Rich ocean aroma

Wide leaf, dark green
with lustre

Sold separately as
stem or mekabu

Miso soup, premium
cuisine, souvenirs

JAS, Origin Certificate

Higher (varies by
region/variety)

Korean
Wando, Tongyeong
Busan area

Dec—May (Winter—Spring)

Salt-preserved
Cut wakame, dried

Firm texture
Intense flavour

Slightly narrow
Vibrant green

Stem also used
as food

Home/commercial
Soup, salad

HACCP, Export Cert.

Mid-range

Chinese

Shandong, Fujian

Zhejiang

Jan—Apr (Winter—Spring)

Cut wakame (dried)
Salt-preserved

Soft, mild
flavour

Thin leaf
Light green

Stem mainly
removed

Processed foods
Foodservice

HACCP, IS0 facility

Low—Mid range
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Wakame (Unda”a p|nnat|f|da) izumifoods.com

Product Information Sheet

Product Features

@ Rich in Minerals & Fucoidan

In addition to calcium, magnesium, and iodine, wakame is rich in fucoidan, a water-soluble dietary fibre, making it ideal as an
ingredient for health and functional foods.

@ Low-Calorie, High-Nutrition
Approximately 138 kcal per 100g of dried wakame (approx. 16 kcal when rehydrated). Despite being low in calories, it is highly
nutritious and widely used in diet and healthcare products.

@ Versatile Processing Forms
Available in a variety of forms including dried cut wakame, thread wakame, and salt-preserved product. Procurement can be
tailored to specific use, cost, and quality requirements.

@ Stable Supply System

Multi-origin sourcing from Japan, South Korea, and China distributes seasonal and weather-related risks, ensuring a
consistent year-round supply.

Main Uses & Applications

The most common use for both household and commercial purposes. Easy to prepare simply by rehydrating
Miso Soup & Soup the dried product in water.

The vibrant green colour and distinctive texture enrich the visual appeal of dishes. Pairs exceptionally well
Salad & Vinegared Dishes with a variety of dressings.

Used as a topping for ramen, udon, and soba, and in wakame rice — widely applicable across noodle and
Noodles & Rice Dishes rice dish categories.

Used as a raw material in a wide range of processed foods including wakame soup mix, furikake, retort
Food Processing Ingredient pouches, and frozen foods.
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