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In the beginning



In the beginning

Gift from Tara Treichel & Mark Dvorozniak



Why a kelp bar at UNE?

A shining example of UNE’s distinct educational model: 
student-led innovation & experiential learning

Gift of SeaMade embraced with enthusiasm by university leadership, 
faculty across the disciplines, and students. 
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Project Review AY 2024-25

AUG 2024 Founders gifted the bar to UNE



Project Review AY 2024-25

AUG 2024 Founders gifted the bar to UNE

FALL 2024 First production in UNE's Teaching Kitchen

• Innovation team of 10 students formed

• Tested new recipes (blueberries and pecans)

• Shared progress with Board of Trustees



Project Review AY 2024-25

AUG 2024 Founders gifted the bar to UNE

FALL 2024 First production

• Innovation team of 10 students formed

• Tested new recipes (blueberries and pecans)

• Shared progress with Board of Trustees

SPRING 2025 Harvest from UNE seaweed farm

• Retail Food Establishment license

• Mobile Vendor license 

• Commercial Food Processor license

• Sea farm conversion to Standard lease

SACORIX



Project Review 2024-25

AUG 2024 Founders gifted the bar to UNE

FALL 2024 First production

• Innovation team of 10 students formed

• Tested new recipes (blueberries and pecans)

• Shared progress with Board of Trustees

SPRING 2025 Harvest from UNE seaweed farm

• Retail Food Establishment license

• Mobile Vendor license 

• Commercial Food Processor license

• Sea farm conversion to Standard lease

 SUMMER 2025 UNE design branded wrapper



Source ingredients from our campus land and waters (seaweed, honey, blueberries…)

Explore new recipes

Produce ~ 5,000 SeaMade bars for internal distribution

Develop business plan

Develop marketing strategy

Develop distribution plan

FALL 2026 Begin wholesale and retail

100% seaweed from UNE commercial sea farm

FALL 2025

Project Goals 2025-26



Core Values



On-water training for aquaculture students

Degree Programs:

Sustainable Ecological Aquaculture 
Aquaculture, Aquarium Science, & Aquaponics

Badge: cold water safety



UNE invites industry – student relationships

Shaw Innovation Fellows Program
• Lisa Herschbach

Summer Sustainability Fellowship
• Cameron Wake

Research with UNE faculty
• Carrie Byron cbyron@une.edu

mailto:cbyron@une.edu


What does “All In on Aquaculture” mean to you?  



What does “All In on Aquaculture” mean to ChatGPT?  

ChatGPT: make a graphic 
to describe the phrase 
"all in on aquaculture"



What does “All In on Aquaculture” mean to me?  

3-C



What does “All In on Aquaculture” mean to you?  
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