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Seaweed Cultivator  
 
CURRICULUM / SYLLABUS 
 

This program is aimed at training candidates for the job of a “Seaweed Cultivator”, in the “Agriculture” 
Sector/Industry and aims at building the following key competencies amongst the learner 
 

Program Name Seaweed Cultivator 

Qualification Pack 
Name & Reference ID 

AGR/Q4915, v1.0 

Version No. 1.0 Version Update Date 16/12/2019 

Pre-requisites to 
Training  

Ability to read and write 

Training Outcomes After completing this programme, participants will be able to: 

 Prepare the site and seedlings for seaweed cultivation. 

 Cultivate and harvest seaweed. 

 Market and sell seaweed. 

 Apply health and safety practices at the workplace. 
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This course encompasses 4 out of 4 National Occupational Standards (NOS) of “Seaweed Cultivator” 

Qualification Pack issued by “Agriculture Skill Council of India”. 

Sr. 
No. 

Module Key learning outcomes 
Equipment 
Required 

1 Introduction to 
seaweed cultivation 
 
Theory Duration 
(hh:mm) 
02:00 
 
Practical Duration 
(hh:mm) 
00:00 
 
Corresponding NOS 
Code 
Bridge Module 
 

 List the different types of seaweed  

 Discuss the nutritional benefits of 
seaweed. 

 Describe the size and scope of seaweed 
cultivation in India. 

 Describe the role and responsibilities of a 
seaweed cultivator. 

 Discuss the career progression 
opportunities available to a seaweed 
cultivator. 

 

2 Basics of seaweed 
cultivation 
 
Theory Duration 
(hh:mm) 
06:00 
 
Practical Duration 
(hh:mm) 
00:00 
 
Corresponding NOS 
Code 
AGR/N4950 
 

 State the guidelines and policies 
applicable to seaweed cultivation. 

 State the land, climate and budgetary 
requirements for cultivation of 
commercially viable species of seaweed. 

 List the tools, equipment and materials 
required for seaweed cultivation and 
harvesting. 

 Describe the key steps involved in the 
cultivation and harvesting of seaweed. 

 Discuss the safety measures to be 
followed while cultivating and harvesting 
seaweed. 

 

3 Preparation of site 
for seaweed 
cultivation 
 
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
16:00 
 
Corresponding NOS 
Code 
AGR/N4950 

 Describe the parameters to be 
considered while selecting an area for 
seaweed cultivation. 

 Describe the factors that affect the 
construction of an enclosure for 
cultivation and farmhouse. 

 Identify tools and materials used in 
constructing an enclosure for cultivation 
and farmhouse. 

 Demonstrate the method of construction 
of an enclosure for seaweed cultivation. 

 Demonstrate the method of construction 
of a farmhouse with a drying platform on 
the selected site 

 Describe the techniques for measuring 
water temperature and depth.  

 Determine water temperature and depth 
of the water body and compare with 
recommended values. 

pH meter, depth 
meter, thermistor, 
nylon lines, stakes, 
gas lamp, stainless 
knife, digging bars, 
hammer/ mallet, 
plastic twine, 
Polyethylene rope 
or twine, mangrove 
stakes 
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Sr. 
No. 

Module Key learning outcomes 
Equipment 
Required 

 

4 Preparation of 
planting material 
 
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
24:00 
 
Corresponding NOS 
Code 
AGR/N4950 
 

 Define the characteristics of healthy 
plants and seedlings. 

 Describe the technique of cutting out 
healthy seedlings from seaweed plants. 

 Define the characteristics of healthy 
seedlings from the centre and the tip of a 
healthy plant. 

 Cut the branches using a sharp stainless 
knife to get a smooth surface of the 
seedlings. 

 Describe the method of cleaning and 
storing the seedlings. 
 

pH meter, depth 
meter, thermistor, 
nylon lines, stakes, 
gas lamp, stainless 
knife, digging bars, 
hammer/ mallet, 
plastic twine, 
Polyethylene rope 
or twine, mangrove 
stakes, rubber 
sandal tag for Line 
method and 
Polyethylene net for 
Net method 

5 Planting of seaweed 
 
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
24:00 
 
Corresponding NOS 
Code 
AGR/N4951 

 Describe different methods of plantation 
of seed stock, such as line method and 
net method. 

 State the criteria for selecting a suitable 
method of plantation of seed stock. 

 List the resources and tools used for 
planting the seed stock using line and 
net method. 

 Prepare baskets or seed-bin for holding 
seed stock. 

 Prepare the net for plantation. 

 Explain the need for clearing the 
plantation area of grass, obstacles, 
pests and predators. 

 Describe the methods of planting various 
types of seedlings correctly. 

 Demonstrate planting of prepared 
seedlings while maintaining adequate 
space between them, using line method 
and net method. 

 Explain the purpose of balancing and 
tying seedlings. 

 Explain the method of balancing and 
tying seedlings. 

 Demonstrate tying of the seedlings at 
the strongest point, keeping them well-
balanced. 
 

pH meter, depth 
meter, thermistor, 
nylon lines, stakes, 
gas lamp, stainless 
knife, digging bars, 
hammer/ mallet, 
plastic twine, 
Polyethylene rope 
or twine, mangrove 
stakes, rubber 
sandal tag for Line 
method and 
Polyethylene net for 
Net method 

6 Cultivation of 
seaweed 
  
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
16:00 

 Describe the stages of growth of 
seaweed.  

 Define the indicators of good growth for 
common types of seaweeds. 

 Describe factors such as light intensity, 
temperature and turbidity responsible for 
the growth of seaweed. 

 Measure factors such as light intensity, 
temperature and turbidity to control 
them. 

pH meter, depth 
meter, thermistor, 
nylon lines, stakes, 
gas lamp, stainless 
knife, digging bars, 
hammer/ mallet, 
plastic twine, 
Polyethylene rope 
or twine, mangrove 
stakes, rubber 
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Sr. 
No. 

Module Key learning outcomes 
Equipment 
Required 

 
Corresponding NOS 
Code 
AGR/N4951 

 Describe the nutritional requirements of 
seaweeds.  

 Identify the types of fertilizer and their 
recommended quantity for common 
types of seaweed. 

 Demonstrate the application of correct 
type and quantity of fertilizer on the 
seaweed crop. 

 Demonstrate the process of sampling 
seaweed. 
 

sandal tag for Line 
method and 
Polyethylene net for 
Net method, 
baskets, sacks, 
knife and goggles, 
PPE (personal 
protective 
equipment) 

7 Harvesting of 
seaweed 
  
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
16:00 
 
Corresponding NOS 
Code 
AGR/N4951 

 List the indicators of harvestable plants. 

 Select the tools and resources required 
for harvesting. 

 Demonstrate harvesting of seaweed by 
pruning it, one row at a time. 

 Demonstrate proper handling of the 
harvested seaweed. 

 Describe the type of instruments used to 
weigh and measure dry seaweed. 

 Weigh the seaweed. 

 Describe the records to be maintained 
regarding the harvested seaweed. 

 Describe the procedure of drying. 

 Demonstrate drying of the harvested 
seaweed under the sun by spreading 
thinly over the prepared drying platform, 
for the recommended time period. 

 Describe the measures to be taken to 
protect the wet plants from adverse 
climatic conditions. 

 Demonstrate the ways of checking 
moisture content in the harvested 
seaweed. 

 Demonstrate the process of screening 
the dry seaweed using a meshed 
screen. 

 State the various parameters used to 
assess the yield and quality of dry 
seaweed. 

 Demonstrate the assessment of the yield 
and quality of seaweed. 
 

grading machine, 
sorting machine, 
weighing machine, 
suitable packaging 
for seaweed 
baskets, sacks, 
knife and goggles, 
PPE (personal 
protective 
equipment) 

8 Storage and 
transportation of 
seaweed 
 
 
Theory Duration 
(hh:mm) 
04:00 
 
Practical Duration 
(hh:mm) 

 Describe the issues that affect seaweed 
during storage and transportation. 

 List the equipment and facilities required 
for storage and transportation of 
seaweed. 

 Describe the measures to be taken 
during storage and transport to ensure 
the quality of the harvested seaweed. 

 Demonstrate the ways of cleaning and 
packing dry seaweed in large sacks. 

suitable packaging 
for seaweed 
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Sr. 
No. 

Module Key learning outcomes 
Equipment 
Required 

08:00 
 
Corresponding NOS 
Code 
AGR/N4952 

 Describe the correct practices of 
stacking, storing and transporting the 
harvested and dried seaweed. 

9 Marketing of 
seaweed 
 
Theory Duration 
(hh:mm) 
04:00 
 
Practical Duration 
(hh:mm) 
16:00 
 
 
 
Corresponding NOS 
Code 
AGR/N4952 

 Discuss the ways of identifying potential 
buyers and aggregators for dry 
seaweed. 

 Discuss the ways of identifying demand 
and market rate for harvested seaweed 
based on its quality. 

 Describe the key principles and 
groundwork for effective negotiation of 
the price of harvested seaweed. 

 Demonstrate ways to negotiate the price 
with the buyer. 

 Describe the procedure and precautions 
for various methods of taking payment 
from buyers/aggregators. 

 Discuss the ways to maintain sale 
records. 

 Prepare sale records using a set of 
sample data. 

 Calculate the benefit-cost ratio (BCR) for 
the seaweed cultivation operations. 
 

Computer with 
internet access,  

10 Health and safety at 
the workplace 
 
Theory Duration 
(hh:mm) 
08:00 
 
Practical Duration 
(hh:mm) 
16:00 
 
Corresponding NOS 
Code 
AGR/N9903 

 Describe the safety checks to be carried 
out before the operation of machinery 
and vehicles. 

 Identify the risks and hazards at the 
workplace. 

 List the personal protective clothing or 
equipment for the various tasks at the 
workplace. 

 State the precautions to be taken while 
using pesticides/fumigants by reading 
the information given on the labels. 

 Describe the necessary measures to 
control the risks in own area of work. 

 Describe the safe and correct use of 
equipment and materials. 

 Demonstrate the correct waste disposal 
procedure. 

 Identify the risks to bystanders and 
measures to reduce the identified risks. 

 State the measures to be taken to 
minimise environmental damage while 
performing various tasks. 

 State the importance of reporting 
accidents, incidents and the appropriate 
action to be taken. 

 Demonstrate the reporting procedure for 
accidents, incidents or problems. 

First aid kit with 
basic first aid items 
such as bandages, 
ointment, medicines 
etc; stretcher, 
wheelchair and 
other emergency 
equipment 
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Sr. 
No. 

Module Key learning outcomes 
Equipment 
Required 

 Demonstrate the procedures for dealing 
with accidents, fires and emergencies, 
including communicating location and 
directions to the site of the emergency. 

 Demonstrate emergency procedures as 
per the organisational standards/ 
workplace requirements.  

 Demonstrate the use of emergency 
equipment in accordance with the 
manufacturer’s specifications and 
workplace requirements. 

 Describe the workplace procedures and 
requirements for the treatment of 
workplace injuries/illnesses. 

 Explain how to perform basic emergency 
first aid procedure. 

 Demonstrate the administration of 
treatment for basic injuries in 
accordance with the recognised first aid 
techniques 

 Demonstrate the storage and handling of 
first aid equipment as appropriate. 

 Describe the records to be maintained 
regarding the first aid. 

 Explain how to contact local emergency 
services. 
 

 Total Duration 
(hh:mm) 
200:00 
 
Theory Duration 
(hh:mm) 
64:00 
 
Practical Duration 
(hh:mm) 
136:00  
 

Unique equipment required for the QP: 
pH meter, depth meter, thermistor, nylon lines, stakes, gas lamp, 
stainless knife, digging bars, hammer/ mallet, plastic twine, 
Polyethylene rope or twine, mangrove stakes, rubber sandal tag for 
Line method and Polyethylene net for Net method baskets, sacks, 
knife and goggles, PPE (personal protective equipment), computer 
with internet access, grading machine, sorting machine, weighing 
machine, suitable packaging for seaweed, first aid kit with basic first 
aid items such as bandages, ointment, medicines etc; stretcher, 
wheelchair and other emergency equipment. 
 
Classroom aids required: 
LCD Projector, marker, board, presentation software, trainer guide, 
participant handbook 

 
Grand Total Course Duration: 200 Hours, 0 Minutes 
 
(This syllabus/ curriculum has been approved by Agriculture Skill Council of India) 
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Trainer Prerequisites for Job role: “Seaweed Cultivator” mapped to 
Qualification Pack: “ AGR/Q4915 v1.0” 
 

Sr. 
No. 

Area Details 

1 Description The trainer is responsible for educating the trainees in carrying out various 
activities for seaweed cultivation such as preparation of the site, perform 
various cultivation-related activities, maintain and harvest seaweed, and market 
the produce etc. 

2 Personal 
Attributes 

The trainer should have good communication, leadership, observation and 
practical oriented skills. 

3 Minimum 
Educational 
Qualifications 

 
10+2 
 

4a Domain 
Certification 

Certified for Job Role: “Seaweed Cultivator” mapped to QP: “AGR/Q4915, 
v1.0”. The minimum accepted score is 80% 

4b Platform 
Certification 

Recommended that the Trainer is certified for the Job Role: “Trainer”, mapped 
to the Qualification Pack: “MEP/Q2601”.  Minimum accepted as per respective 
SSC guidelines is 80%. 

5 Experience   Bachelor of Fisheries Science/B.Sc.(Industrial Fish & Fisheries) 
Or 

 Graduate (Agriculture / Fisheries/ Zoology) with 2 Years of experience in 
Fisheries 
Or 

 Regular Diploma of more than 15 months in fisheries with 3 Years of 
experience in Fisheries 
Or 

 Class 10th passed with 5 Years of experience in Fisheries 

 


