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The names of marine algae tend to
be taftgue-twisters, MoSt dorI't have
COmmOfl names because they aren' t
exactly commorI pluri ts. That leuves
only the Greeit or Latin scientific
names that were given to them by
dgologi sts.  There's another one � it
mearrs scientists who strfdy algae.!

Do a little scientific naming of your
own, On the blank. liftes, wri te the
word or words you think best de-
scribes these species of phyto-
plaflktorb Then turn to page 7 artd see
how your names compare with the
meaning of the sci enti fic names.
 That's Dean Barker of Wrangeli High
martfuftg the miCroSCope!.

That sets the stage for the com-
ing of spring when the warm sun
returns and touches waters now
filled with nutrients. The
phytoplankton explode into life
and increase at an incredible
rate � up to 50,000 times in some
Alaskan waters. Like the land, the
sea blooms with growing things of
its own, And that's when the
students in Rod Brown's marine

biology class at Wrangell High
School grab their plankton nets
and head for the docks.

r You can actually see the
'bloom,'" Mr. Brown says. "It
makes the water look quite
cloudy.

"We collect plankton during
the fall and winter months, too, so
that we can study the seasonal
changes. But during this period
we take samples about once a
week or so, We identify them and
make plankton counts and watch
them under the microscope to find
out how they work."

The two main types of phyto-
plankton the students find are:

1. Diatoms  DIE-uh-toms, mean-
ing "cut in two"!. These plants
have crusty two-part shells of
many shapes that fit together like
tiny pillboxes, The shells contain

silica, a glassy fnineral that
doesn't dissolve in water, When
the plants die the shells sink to the
bottom and contribute greatly to
the nutrients. Diatoms are quite
clear, sometimes colored with
traces of green and gold.

2, Dinoflogella tes [DIE-no =
"spinning" + FLA-ju-late =
"whip"!. These phytoplankton
really fall somewhere between
plants and animals. They produce
their own food with the help of the
sunlight. But they also feed on tiny
particles of other food in the
water, and use their tail-like legs
to move around a bit, like animals.
The "red-tides" or reddish-brown
drifts in the sea are caused by this
type of phytoplankton.

But plankton isn't all just
plants. There are animal drifters
as well, called zooplanktort  zoo
means "animal," of course!.
These also are divided into two
basic types:

1. Microscopic animals that
spend their whole lives as
plankton, mainly the copepods
{COiE-puh-pads!.

2. The larvae or young of many
sea creatures that are plankton
only for a time before they grow
up and either learn to swim or
sink to the bottom and take up life
on the ocean floor.

So when you say just
"plankton" you mean both
kinds � the whole floating plant

and animal world that provides
the basic groceries of the saa.
Creatures as large as baleen
whales feed exclusively on
plankton, with giants like the
bowhead, the fin, and the hump-
back gobbling up as much as two
tons a day.

But most important, phyto-
plankton are the beginning of the
what-eats-what food chain of the
ocean, in which mini-organisms
are eaten by tiny creatures,
which are eaten by small fish,
which ar'e eaten by bigger fish,
and on and on. And by the time it
finally turns into a pound of
derby-winning salmon, 10,000
pounds will have been consumed.
 There's the five tons from page
1.!

Way back at the beginning, it is
the tiny zooplankton that is usual-
ly the first feeder on the phyto-
plankton. And in their studies, the
students at Wrangell High often
get a glimpse of this fascinating
first step in the food cycle of the
sea. Through their microscopes,
they can look right inside the
zooplankton and identify what
kind of phytoplankton it had for
lunch.

I eat her Rod Brown reports some shffiruity rn fmdrng
good resource materral Ior plankton study But these are
rwo relatively inexpensive books that bove been helpful:

"A Guide tu Meruie Coastal Plankton and Marine In-
vertebrate Larvae.' by OeBoyd L. Smith. Kendalb'Hunt
Publishmg Co . Dubuque, IA. 19y7

'The New Field Book nf Fresh~ster Life." by Elsie B.
Klois G.P.Putnam's Sons, I966.

Marine biology teacher Bod Brown
 left! looks over Steve Merritt's draw-
iIIg of the phytopianktofl he has seen
through the microscope,

Photo by leff lennmgs
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How to Cook Seaweed:

OLD WAYS...

Pick the seaweed early in the
morning, Choose convenient bare
racks in a place where they wiII
get plenty of sun. After allowing
the rocks to warm up, spread the
freshly picked seaweed in
squares about 30 inches wide and
2 inches thick. When one side is
dry, loosen where it might stick to
the rock and flip it over. Let it dry
as much as possible.

Meanwhile, build a large bon-
fire. Let it burn till it creates a
good large pile of live coals. Put
trimmed straight white alder
branches in the ground in a circle
where it will receive plenty of
heat � say, about 4 to 6 inches
from the fire. Lean the sticks
towards the fire sa as to hold up
the dried seaweed squares.

When toasted right it will turn
dark green. Take a small amount

TOASTED BLACK SEAWEED

This type of seaweed is just
right for picking during the big
low tides in the month af May, ex-
cept in a few places like Baranof
Island where the waters are
cooler from snow water running
off the steep mountains. There it
is possible to harvest as late as
the first week in july, ' Ketchittan tndiancarpotatian. t9r9. Reprinted with

pot' Illlaa ton .

By Rod Brown
lvlerioe Biology Teecher
Wrettgell High School

I
together and attach the 1ead sinker or weight.
 The weight helps keep the net from skipping
aiong the surface of the water.! Tie on the tong ~
length of string.

sinkei

4. Attach the test tube or screw-top vial to the other
end using the rubber band. i

al or test tube ~

rubber band

How to Make a Plankton Net
MATERIALS:

Coat hanger or similar wire.
Old pantyhose or nylon stocking,
Test tube or screw-top vial, preferably plastic.
Rubber band.
Needle and thread.
String,  I use gillnet hanging twine.!
Lead sinker or any weight, about 2-4 oz.

1. Bend coat hanger or wire into a circle about 4
inches in diameter. Secure ends by twisting them
around the formed loop.

2. Cut off a 9- to 12-inch length af pantyhose or
nylon stocking frotn the largest section. Sew the
largest end ta the wire hoop with a needle and
thread.

The plankton net also can be attached to a wooden
handle. This is especially usefu1 for taking samples
from small  muskeg! ponds,
1. Drill two holes at one end of a broomstick or

similar stick,

3. Cul three pieces of string about 12 inches long.
Attach one end of each piece to the rim of tht3
hoop at equadistant points. T'~ tht. aii:er ends

2. Bend the wire into a 4-inch loop as before, but run j
the ends through the holes in the broomstick and i
secure by wrapping with plastic tape or string.

3. Finish as in¹2 and ¹4 above.
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Frank foitnson was born near Kake
in Southeast Alaska in 1894. He is a
former Grand President of the Alaska
JVative Brotherhood and served in the
Territorial legislature from 1947 to
t 957. Now retired and living in Ket-
chikan, he enjoys sharing his vast
knowledge of the hfe and history of the
Tiingi t people. The following article is
adapted from his book, "TiUngit Sur-
vival Practices and Stories," and is
reprinted with permission of the Ket-
chikan Indian Corporation:

ta see if it wiII crumble in the
hands. Then put the squares in
cotton sacks, they crumble easily.
Hit with wooden two-by-fours till
it is reduced to powder, not too
fine. It works best when the sun is
shining and not too windy. It is, I
think, easier and quicker than
grinding. Store in tight con-
tainers, like jars or clean 5-gallon
cans with tight covers, not in open
containers as they will tend to ab-
sorb moisture and spoil the taste.

To eat, simply add boHing
water in a bowl and seal oil or
whatever you prefer � canned
salmon, clams, salmon eggs. It
needs no cooking; toasting cooks
its, The older generation took the
red eggs of gumboots  chitons!,
crushed them, and sprinkled on
the drying seaweed to flavor.



May Issue:

How to Survive

oa the Beach.

Spout

Jeanne CuJhertson is !he Universi ty
of Alaska's education coordinator for
the Aleutian Chain. and teaches
courses on seaweeds and Aleutian
history at the Adak Extensi on Center.
She has Jived at Adak for the past
seven years, where she has kept her
family and adventurous dinner guests
weJJ fed with all kinds of seaweed
specialities.

On Adak in the Western Aleu-
tians where I live, a quick trip to
the rocky shore provides plenty of
sea vegetables for all types of
dishes. It is easy to identify the
most useful species. The graceful
ribbon kelp, alaira, and the palm
leaf-shaped laminaria grow rapid-
ly into huge plants that are at
their best from February through
June. The thin dark sheets of por-
phyra aren't fully grown until late
summer and are easily gathered

Dear Spout.
Our class certainly enjoyed

your March issue on the Puffin.
We leiarned a lot about Alaska
seabirds. But we wished there
had been a photograph of a real
puffin. Please put one in the next
issue.

Pam Smith
Mr. Goerisch's 6th Grade Class

Susitna School, Anchor age

from the rocks at low tide.
In the early spring months,

crisp tender seaweeds  especially
alaria! can be chopped and
served raw in a salad with dress-
ing. It is even better if you have
cucumbers and sesame seeds to
mix with it. At this time of year
the seaweeds grow about an inch
a day and make a good salty snack
as you climb on the rocks.

Harry Hale, a senior at Adak
High School and also an Eagle
Scout, spends a lot of time tundra-
stomping and exploring the
beaches. With a couple of hot
dogs and some dried lightweight
spaghetti in his pack, he gathers
seaweeds and some wild celery
and cooks up a tasty filling lunch
in about 20 minutes. If he catches
a fish, he cooks it with seaweeds,
rice and a chicken boullion cube

instead of just "Murre."  Like the
"Common Puffin," it is just one
species in the family of murres.!

And another thing: The Alaska
Seabird Teaching Guide, by Duff
Wehle  March issue, page 7! is on
its way to the printer but may not
be ready for another month or so.
Your requests will be' filled,
however, just as soon as it' s
available.

Dear Spout,
We read the letter in your col-

umn about how the University of
Alaska's Institute of Marine

for a good supper.
Seaweeds can be cooked alone

as a vegetable, or added to all
sorts of stews, soups and
chowders. Here's one of my
favorite recipes [and one of the
easiest!:

Put whatever meat you have
[beef, pork, chicken, etc,!in a
heavy pot with Vz teaspoon onion
salt and enough water to cover.
Cook slowly until alruost done.
Then add a couple of cups of
chopped seaweed, a sliced raw
carrot for color, some diced
celery and whatever starchy food
appeals to you  rice, potatoes,
noodles]. Cook about 30 minutes
more and presto! A complete
delicious dinner.

To serve as a side dish, pour 6-8

 Continued on page f!

Science might be able to make
marine life specimens available
for school biology classes. Our
school would certainly be in-
terested. If you decide to do this,
we would like to be on your list.

David Baker
McGrath School

You' re on, David! Any other
schools interested?  See Tidelines,
Dec. '79-Jan. '80 issue, page 8,!

Spout

~GOP MATOfsf fttAMKSlfruni uiige 2-31.
Eueutnfttu � beautiful nerve. ifttzschitt � shining sections.
Cftoetoc:eros � hairy horn. Astenuneffu � bi tie star

Dear Pam,
That puffin picture on the cover

was a little herd to believe. But
here's a photograph of the real
thing to prove it,

Another thing: The murre
sketch on page 5 should have been
identified as "Common Mur r e," Photo by Duff H.S. Wehfa
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cups of hot water over 4 cups of
chopped dried seaweed so that it
turns green. Drain as dry as possi-
ble. Chop fine. Heat 3 tbsp. of
sesame oil until very hot  use fry-
ing pan or wok]. Stir fry seaweed
with 1 tsp. Accent and add 4 tbsp.
s'oy sauce. Turn off burner, cover,
and let set until seaweed is
tender.

Seaweed snack: Cut dried
seaweed into 1 Vz-inch squares.
Cook in very hot oil in deep fryer
for just 1 second. Drain and
sprinkle with sesame seeds or a
tiny bit of sugar. OR: bake
seaweed squares in 200 degrees
oven for 15- 20 minutes, Mean-
while, combine rr'z cup soy sauce
and t/a cup honey and mix well.
Remove seaweed squares from
oven, toss in the mixture to coat,
and return the squares to bake for

another 20-30 minutes, turning oc-
casionally, until crisp.
READ ON

"Sea weerb. et Ebb Tide." by Muriet Ceberlet. untver-
aily of Washington Preen Seattle. rasa.

"The Seavegetable Bool." by J.C Ivladiener Clerbven
N. Potter, inc.. New York. ts'rr

SEA j 'ARjj!Etrth:

e 34. The eun's energv must be
in the process oi �7

across!.
*36, Wrangell is of Adak.
37. Not any,

DOWN
* 1. Cold water is heavier than

water.
2. The Tltngtt people often

cooked salmon or chiton
with their seaweed.

3. Each  abbr,!.
e 4. A good way to preserve
seaweed is to . it.
* 5. Phytoplankton multiply at a
very high rate with the corning of
spring and long daylight

6. Excllnation.
7. Phytoplankton in

freshwater as well as saltwater.
s. Up and

13. Ophir Gulch [init.!.
16. A strong explosive.
16. In the food chain of the sea,

large creatures smaUer
creatures, and so on down the
line.

20, To grow and multiply,
marine algae must stay within
the sun zone of the water.
*22. Phytoplankton is the basis of
a!I in the sea.
23. The continent to our west.

24. The continent we are on
 init.!.
*26. For a snack, you can either
deep-fry dried seaweed or bake
it in the
'27, Pick a low for gather-
ing seaweed,
*30. The source of energy for
plant food factories.

33. Social Security  init.!.
34. Sixth note of the musical

scale,
Answers in Moy issue

March X-Word Answers

Alaska Tideliaes is published by the University of Alaska Ses Grant Pro-
grsrn. Donald H. Rosenberg, Director. The program is funded by the Office
of Sea Grant, National Oceanic and Attnospheric Administration. U.S.
Department of Commerce, and by the State of Alaska, Alaska Ttdelinee is
published once a month during the school year end distributed free to ell
Alaska Schools requesting!tttjf
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ACROSS
* 1. Saa is really a plant,
not a g

5. The root-like part of a �
across! itr called a fast.

9, Substance from red
seaweed which is used to thicken
ice cream, jellies and such.
20. Midwestern state  round at

the ends and HI in the middle!.
11. Right guard  in football!

 abbr.j.
12. !vie and
14. Volkswagen, the "little

beetle" car  abbr.!.
15, Mountain Standard Time

 init.!.
"17. Chlorophyll is a

-colored pigment with
which plants manufactur e food.

19. Nations! League [init !.
21. South America  init,!.

*22, Most marine algae have
only scientific names, usually in
Greek or

25. Smell child.
26. Island [abbt.!.

'29. Bull kelp has a hollow
-filled bulb which holds its

blades near the water'8 surface.
31. Six  ROman numeral!,

*32. Seafood includes plants as
we!I as

Harry Hale, Adak E'ogle Scout, and
Jeanne Culbertson look over some
young alaria. The fast-growing
seatrveed moy reach a length of 13 feet
or more � and one plant can feed a
gang of people.


