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M
y name is Lucas Evans, 
and I’m a seaweed en-
trepreneur. After near-
ly 20 years working as a 

public servant in Australia, I traded in 
my governmental job for gumboots, 
seaweed and seagulls in Coromandel, 
New Zealand. I’m the founder of Premi-
um Seas, a leading producer of seaweed 
and seaweed-related products in New 
Zealand, a country with over 900 spe-
cies of seaweed.

The product can be used in so many 
different ways. Every part of the sea-
weed plant can be used, and products 
range from biostimulants to lubricants. 
Besides the environmental benefits of 
farming a product that absorbs green-
house gases, I also saw an opportunity 
to create jobs, because there’s no estab-
lished seaweed industry over here.

Vom australischen Amt auf die Algenfarm: 
MELITA CAMERON-WOOD hat mit einem 
Unternehmer gesprochen, der in Neuseeland 
Seegras anbaut – und dafür seinen 
Schreibtisch job aufgegeben hat.

Seaweed entrepreneur  
– harvesting at sea
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absorb [Eb(zO:b]   

, aufnehmen

biostimulant  
[)baIEU(stImjUlEnt]  

, Bodenhilfsstoff

greenhouse gases   

, Treibhausgase

lubricant [(lu:brIkEnt]  

, Schmiermittel

public servant  

, Beamte(r)

seagull  

, Möwe

seaweed entrepreneur  
[(si:wI:d QntrEprE)n§:]  

, Unternehmer(in) in der 
Algenbranche

“New Zealand has 
over 900 species of 

seaweed”
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A DAY IN MY LIFE
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After a trip to Coromandel back in 2012, I returned to Can-
berra and registered a business in New Zealand. Then, I 
developed a couple of products and obtained the certifica-
tions I needed to harvest seaweed. At first, I had to manage 
Premium Seas remotely from Australia and fly over just for 
the seaweed harvest. Two years ago, I left my job, moved to 
Coromandel and became a full-time seaweed entrepreneur.

I have a lot more flexibility in my working day than before. 
My tasks vary a lot. On some days, my work involves admin-
istration, stakeholder management, marketing, business 
compliance and new product development. On other days, 
I’ll be out on the barge, harvesting, processing and bagging 
up seaweed.

On days when we’re out at sea, we operate a barge that 
was designed for green-lipped mussel farming. We meet 
the crew at the local wharf, where the mussel barges offload 
their mussels. We then head out to the mussel farms in the 
Hauraki Gulf.

We grow the seaweed on mussel lines. When we’re har-
vesting, we move along the lines, lift them up and cut off the 
parts we use. To restart the process, we put out seeded lines. 
These are created in the seaweed hatchery, where spores are 
extracted from wild seaweed, put into tanks and attached to 
lines.

If we’re lucky, we can catch a couple of fish on our lunch 
break. Sometimes, when we’re out at sea, we see dolphins, 
whales and penguins. Days on the water almost feel like days 
off for me. If we’ve harvested, I then go back to my commer-
cial kitchen and put the seaweed harvest into fridges, to be 
processed the next morning. Sometimes, I do computer work 
afterwards, but I try to avoid using the computer after 3 p.m. 
because my mind is foggier later in the day.

In the evening, I like to relax, go sailing and try to think 
about something other than seaweed!

bag up  

, abfüllen

barge [bA:dZ]  

, Kahn, Fangschiff

day off  

, freier Tag

foggy  

, benebelt

green-lipped mussel  
[)gri:n )lIpt (mVs&l]  

, Grünlippmuschel

hatchery [(hÄtSEri]  

, Aufzuchtstation

head out [)hed (aUt] ifml.  
, sich aufmachen

obtain sth.  

, etw. erlangen

remotely [ri(mEUtli]  

, aus der Ferne

seeded  

, mit Samen versetzt

spore [spO:]  

, Spore

stakeholder  

, Interessenvertreter(in)

wharf [wO:f]  

, Anlegeplatz

Lucas Evans’s team grow seaweed on mussel lines 
at the farms in the Hauraki Gulf

Days at sea feel like days off – the team sometimes 
see dolphins, whales and penguins 

Fresh green seaweed contains antioxidants and is used in many 
vegan and vegetarian recipes, as well as in Japanese cookery
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