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Salicornia bigelovii: C3 succulent annual salt marsh species 

Multipurpose 
halophyte (food, 
feed, industrial, 
pharmaceutical 

etc.)

It is irrigated with 
high saline water 

(seawater, 
brackish 

groundwater, 
reject brine from 

desalination, 
aquaculture 

effluents, etc.)

It is well-adapted 
in hot and dry 

areas



Implementation farms in Abu Dhabi 

Source: Lyra, D.A., Lampakis, E., Al Muhairi, M., Tarsh, F.M.B., Dawoud, M.A.H., Al Khawaldeh, B., Moukayed, M., Plewa, J., Cobre, L., Al Masjedi, O.S. and Al Marzouqi, K.M., 2021. From Desert Farm to Fork: Value Chain Development for Innovative Salicornia-Based Food Products in the United Arab Emirates. In Future of Sustainable 
Agriculture in Saline Environments (pp. 181-200). CRC Press.



Expo Live Innovation Impact Grant Program

https://global-food.com/product-category/al-areesh/salicornia-burger/



Rock samphire smoked 

tilapia with quinoa

Salicornia jelly

Salicornia and rock 

samphire bread

Crackers of Salicornia 

and rock samphire

Salicornia juice

Salicornia cheesecake 

with camel milk 

and cheese

Salicornia 

crackers
Salicornia

smoothie

Chef: Doxis Bekris

Chef: Luca Cobre

CULINARY EXPLORATION OF SB FOR DIFFERENT FOOD USES



Dry S. bigelovii tips used in fish stock

Dried powder of S. bigelovii tips used as garnish in sweets 

Dishes prepared by the young Chefs from Burj Al Arab Hotel® during the 
YouthX Competition that took place on 9th of November 2022 in Dubai, 
United Arab Emirates



Salicornia Masterclass at Top Table at the Gulfood 2022
with Chef Ilias Doulamis, Executive Chef at Conrad Hilton 

Versatility in 
Salicornia uses 

as food



HalophytesFunctional 

Foods

Foods or food ingredients that provide health benefits beyond meeting 
basic nutrition needs. Inclusion of these types of foods can provide 

further protection against chronic disease and condition development.
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Flavonoids possess a number of medicinal benefits, including anticancer, antioxidant, anti-inflammatory, and antiviral properties. They also have 
neuroprotective and cardio-protective effects. These biological activities depend upon the type of flavonoid, its (possible) mode of action, and its 
bioavailability.

EC Groundwater = 25 dS/m
EC Aquabrine = 37 dS/m 

BubblersSalicornia bigelovii tips collected 6 months after sowing 

Optimum salinity for SB growth 

Management
practices
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Salicornia sinus-persicaNbS project

• Interspecific variation 
• Wild vs. Domesticated
• Palatability of the local wild Salicornia species
•



FAO/WASAG – Saline 
Agriculture Working group

• https://www.fao.org/wasag/working-
groups/saline-agriculture/en/

https://www.fao.org/wasag/working-groups/saline-agriculture/en/
https://www.fao.org/wasag/working-groups/saline-agriculture/en/


THANK YOU
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