(¥ Scanned with OKEN Scanner




(¥ Scanned with OKEN Scanner




(¥ Scanned with OKEN Scanner




i _‘“%. ¥de "-af.-‘ I
Bioremediatio Bloind
B er and so Animal
onditione feed
od 55 and 0 - 00d and
Y = O eaible ite
Blotue Bloenerg Blopia Bionanote o]fe]e.
Methodology

1. Ulva soup

Place seaweed into a bowl and cover with water. Soak until soft, 5 to 10
minutes. Drain and cut into 2-inch pieces.Heat oil in a pan over medium heat. Add 1/2
tablespoon soy sauce, and salt; cook and stir for 1 minute. Stir in drained seaweed and
remaining | tablespoon soy sauce; cook, stirring frequently, for 1 minute. Pour in 2
cups water and bring to a boil. Stir in garlic and remaining 4 cups water. Bring to a

boil again, then cover and reduce the heat. Simmer for 20 minutes. Season with salt
before serving.

2. Ulva Rice |
Firstly, in wide pan, take a tsp of ghee or oil Add chopped onions and green chilli, fry
till they turn translucent then add finely chopped Ulva and fry for a minute till they

shrink and change its colour.once it cooked, add peas and fry till the peas are cooked.
finally, add cooked rice and salt to taste.
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