
Dehydrated Sea Asparagus
Specifications :

Price Contact us

Place of Origin China

Min.Order Quantity 100

Payment Terms T/T,L/C,D/P

Supply Ability 10000

Delivery Detail 3days-7days

Detail Introduction :
Sea cucumbers or sea asparagus are not vegetables or seaweed but succulent herbs growing near
salt marshes and beaches. They are rich in vitamins (especially vitamins A, B2, B9, and folic acid)
and the antioxidant trimethylglycyrrhetene (TMG), which is thought to have anti-aging properties and
many other health benefits
You may be concerned about these issues
Is sea asparagus safe to eat?
Although you can eat it raw or pickled, sea asparagus can also be prepared in many different ways.
Also known as sea beans or aquamarines, this tender, succulent plant makes a delicious addition to
salads, fish dishes and stir-fries, and can also be used as an eye-catching garnish if you wish.
Where does sea asparagus come from?
Sea asparagus is found along coastlines, in salt marshes and tidal flats, without strong wave action. It
is a common coastal species
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