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Abstract

This thesis project investigates the diverse forms of human-algal interspecies encounters in the
Venice Lagoon, by means of a multimodal multispecies ethnography. Applying a more-than-
human focus, the ethnographical interest is directed to both the human perspective, and the
attempt to capture an algal perspective on the recent developments in the lagoon as well. In the
amphibious nature-culture environment of the Venice Lagoon, algae are an integral part of the
ecosystem, either purposefully or unknowingly encountered daily in the cities and the shallow
areas of the lagoon. Throughout the past 50 years, humans have greatly influenced the algal
activity, whether by leading excess nutrients into the water causing algae blooms, or by
unconsciously importing multiple fast-spreading species of alien macroalgae into the lagoon.
These events render both parties deeply entwined, with complex agency affecting the other.
Qualitative, semi-structured interviews and focus group discussions with a variety of local
residents ranging from chefs, artists, gondoliers, rowers, fishmongers, marine biologists, and
more, aim to address the questions of how Venetians think with and about algae, and how
multispecies worlding between humans and algae looks like in this heavily anthropogenically
impacted environment. In this regard, the attention lies not solely on the native and non-
indigenous algae decorating the canals and shallow waters, but also on imported types of algae
served in restaurants, used for art practices like paper marbling, or turned into wearable fabric.
Linked to anthropogenic activity, the increased algal presence in the Lagoon’s urban centers
simultaneously provokes a sense of grief for the lost lagoon of the past, and presents an
opportunity to combat ignorance and raise awareness for the Lagoon’s dangerously overheating

state.
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1. Introduction

1.1 Research context, research aim, and the structure of the thesis

“[C]i sono sempre state, almeno in questi anni. Cento anni fa magari poteva essere diverso, ma ci sono

cresciuto nuotando in mezzo .

Whether on a social, cultural, economic, or environmental scale, our world is changing rapidly.
Entire landscapes are transforming, posing a challenge to its human and nonhuman inhabitants.
Coping with this earthwide condition of precarity (Tsing 2015), species communities are
experiencing turmoil. Due to the recent resurgence of traditional ecological knowledge and the
grave planetary impacts of the Anthropocene, the fact that culture and nature can by no means
be regarded as separate systems is receiving growing attention in the sciences. Along with the
changes in species communities, also the relationships we humans cultivate with our nonhuman
co-habitants are intrinsically affected. The quote above originates from a conversation with a
professional Venetian gondolier. Throughout his lifetime of thirty years, he has experienced the
Venice lagoon in its current state and is used to the presence of certain nonhuman species.
Although the lagoon environment and its inhabitants were not the same a century ago, nowadays
Venice and its lagoon are home to a diverse mixture of native and non-indigenous species (NIS)?,
creating new lifeworlds characterized by adaptation, extinction, conflict, and renewal. The
particular group of species addressed by the gondolier presents the center of this thesis: Algae.
Algae are a diverse group of organisms ranging from unicellular microalgae to multicellular,
macroscopic marine organisms called macroalgae (Pérez-Lloréns et al. 2020, p.3157), also

known under the term “seaweeds™>. Composed of three distinct groups, the red algae, the green

L Engl. translation: “They have always existed, at least in the past years. A hundred years ago it might have been
different, but | grew up here swimming in the midst of them”; G3, Appendix B

2 The rigid dichotomy between species considered “native”, or “indigenous”, and those considered “non-native”,
or non-indigenous”, as well as the connotations of these descriptive terms themselves, pose prominent objects of
discussion in political discourse, migration studies, cultural sciences, and further fields. | am aware of the
controversy surrounding the use of these terms. For this thesis, | am making use of the terms “native” and “non-
indigenous” to refer to specific nonhuman species, based on the use of these terms in the scientific literature |
consulted, as well as by the informants interviewed for this study.

3 Although it is more common in the English language to address macroalgae as seaweeds, | chose to use the
general term “algae”, for three reasons: Firstly, the term “seaweed” is only applied to macroalgae, making it hard
to address all forms of algae at once. Secondly, the term “seaweed” likens the vegetal marine dwellers to
unappreciated wild growth, similar to weeds in a garden. Although this analogy fits some of the ethnographic
material and is picked up in a later chapter, it is not the general tone | intend to set. Lastly, the term “seaweed”



algae, and the brown algae, they come in all shapes and sizes and are of immense importance to
the planetary CO> cycle. In the words of Pérez-Lloréns et. al (2020) this “hodgepodge” of
autotrophs possesses the greatest portion of the earth’s photosynthetic capacity, far exceeding
all terrestrial rainforests (p.3157). Furthermore, in recent years, algae have caught the interest
of environmental scientists, nutritionists, and engineers, due to their manifold potential as a
sustainable alternative to seafood, animal feed, carbon fuel, and more (Tiwari & Troy 2015).
Throughout the complex and interwoven history between humans and algae dating back
millennia, algae were not solely used as a valuable foodstuff, Pérez-Lloréns et. al. (2020)
emphasize, but as a source for mythology and folklore (p.3180). Taking these aspects into
account, the study of human-algae relationships across the world is of importance due to its
potential to expand the knowledge on human uses and forms of interaction with the diverse
family of autotrophs, shedding light on their historic significance, present perception, and
potential value for the future.

The research context for this study is the lagoon of Venice. Well-known worldwide, the lagoon
of Venice is a coastal system connected to the Adriatic Sea through three port mouths (Lido,
Malamocco, and Chioggia) (see Curiel et al. 1998 p.19; 2002 p.210). Covering an area of about
550 km? (Curiel et al. 2002, p.210) it is the largest lagoon in the Mediterranean Sea (Sfriso et
al. 2019a, p.194), composed of a variety of landscapes and inhabitants (Bertolini et al. 2022,
p.102). The lagoon’s seagrass beds and characteristic salt marshes provide important nursery
areas for various fish species (Ibid.). The salinity of the water varies throughout the lagoon,
enabling the co-existence of fresh- and saltwater species. Oftentimes described as the “breath”
of the lagoon, the tide changes direction every six hours (Curiel et al. 2002, p.210). Thus, the
lagoon is provided with new, oxygen-rich seawater every twelve hours. By nature, lagoons are
transitional ecosystems, or more precisely transitional water systems (TWS) (Sfriso et al. 2019a,
p.194). “Constantly in transition between land and water” (p.51), as Longhin (2022) describes,
their morphology is everchanging, and their existence temporary. If undisturbed, the same forces
that formed the Venice lagoon in the first place will one day - or would have already - slowly
lead to its disappearance. However, throughout the past centuries, certain naturally-occurring

morphological changes within the lagoon have been halted by its human inhabitants, who feared

solely exists in the English language. There is no Italian equivalent, other than the general term “alghe”. Thus, the
neutral, all-encompassing name “algae” presents a more suitable translation.



losing the arduously built metropolis they call home. From the moment they arrived, the first
Venetians had to modify the lagoon environment in order to survive. (Baldacci 2022, p.55).
Although initially non-invasive, the anthropogenic alterations to the lagoon environment
intensified over time, so much so that the lagoon would never look the way it does without
anthropic intervention. It has truly become a storied landscape, a place of “overlaid
arrangements of human and nonhuman living spaces” (Tsing et al. 2017, p.G1l), bearing the
marks of its human inhabitants’ livelihood practices and economic endeavors. The description
Flood et. al. (2021) attributed to the culturally and historically significant Irish peatlands, also
fits the lagoon of Venice: such deeply anthropogenically shaped landscapes, through time,
became “carriers of personal and collective memories and histories” (p.1). One of the most
prominent historical examples of anthropogenic intervention is the diversion of the major
tributaries outside of the lagoon’s boundaries (Omodeo & Krellig 2022, p.39; Longhin 2022, p.
51) between 1324 and 1683 (Camuffo et al. 2017, p.76). Ever since, Venice and its lagoon have
been affected by anthropogenic impact of different scales. As is the fate of many port cities,
Venice is subjected to the effects of increased large-scale marine traffic, industrial expansion on
the mainland, and the impacts of globalization and mass-tourism. Longhin (2022) describes the
lagoon of Venice as “a repository of centuries of human-induced modifications, de facto
representing a paradigmatic case of ecosystem alteration in the Anthropocene” (Longhin 2022,
p.51). Although there are multiple possibilities for placing the beginning of the Anthropocene,
an agreeable factor is its fast escalation since 1945, also referred to as the Great Acceleration
(McNeill & Engelke 2014). Due to industrial up-scaling, globalization, and a steep increase in
the use of fossil fuels, McNeill and Engelke (2014) describe, “human action (unintentionally)
has become the most important factor governing crucial biochemical cycles” (Ibid., p.4) on
earth.

As an effect of their anthropogenic alteration, oftentimes accompanied by environmental
degradation and biodiversity loss, disturbed landscapes have the power to present “ideal spaces
for humanist and naturalist noticing” Tsing (2015, p.160) emphasizes, containing information
about “the histories humans have made in these places and the histories of nonhuman
participants” (Ibid.). Throughout the 20™ and 21% centuries, the algal community of the Venice
lagoon has undergone a significant shift, along with all other components of the delicate

lagoonal ecosystem. Especially since the advent of the Great Acceleration, anthropogenic



development and expansion have caused irreversible morphological, ecological, and societal
changes complicating the life and survival of its human and nonhuman residents. As an inherent
side effect of this social-ecological stress, the modes of encounter between human and
nonhuman lagoon dwellers are transforming as well, requiring adjustment and adaptivity from
both sides. The relationships between the human population of Venice and the multitude of algae
species growing in or imported to the lagoon vary greatly, depending on the species, size,
condition, properties, and number of the algae. This paper takes a closer look at these
relationships, and how they have changed with the onset of the Great Acceleration the Venice
lagoon. As Tsing et al. (2017) point out, “the Great Acceleration is best understood through
immersion in many small and situated rhythms” (p.GS5). The “seemingly minor contingencies,
asymmetrical encounters, and moments of indeterminacy” Tsing et al. (2017) add, are the vital
factors showcasing the real extent of multidimensional, multispecies struggle.

Directing attention to human-nonhuman encounters and modes of conviviality, this study is an
attempt at a multispecies ethnography. One of the most prominent developments in
anthropology within the past decades is the so-called “species turn”. As Kirksey and Helmreich
(2010) elaborate, the field of multispecies ethnography emerged from the realization that human
lives are shaped by the presence and actions of nonhuman organisms, whether on a microscopic
or ecosystem level. Especially due to the unevenly distributed environmental impact caused by
accelerating anthropic activity (Hylland Eriksen 2016), the interest in interspecies relationships
during the current sixth mass extinction has skyrocketed throughout the humanities and cultural
sciences. Arts of Living on a Damaged Planet. Ghosts and Monsters of the Anthropocene (2017),
edited by Tsing, Swanson, Gan, and Bubandt compiles a dense cluster of insights into the
dangers of life-enhancing multispecies entanglements gradually disappearing, and the necessity
of relearning multiple forms of curiosity and attunement to the complexity of multispecies
interwovenness in order to survive. The loss of species and the irreversibly altered lifeworlds
resulting from this change are a prominent focal point in multispecies ethnography. Two
important works that shed light on the ethical dimension of living alongside other species and
witnessing their extinction are Van Dooren’s Flight Ways. Life and Loss at the Edge of Extinction
(2014), and Bird Rose’s Wild Dog Dreaming. Love and Extinction (2011). Collaborative survival
and increased awareness for nonhuman Others, and the consequences human actions have on

them are key themes continuously stressed by several authors. In Staying with the Trouble.



Making Kin in the Chthulucene (2016), Haraway emphasizes the need for humans to “learn]...]
to be truly present, not as a vanishing pivot between awful or edenic pasts and apocalypses or
salvific futures, but as mortal critters, entwined in a myriad unfinished configurations of places,
times, matters, meanings” (p.1).

Due to its both local and global importance, Venice plays a key role in both the environmental
crisis itself and the cultural responses to this crisis (De Capitani, 2022). Among the very scarce
research on human-nonhuman relationships in the Venice lagoon, Vianello’s article Venetian
Lagoon Mussel Farming Between Tradition and Innovation. An Example of Changes in
Perception and Multispecies (2021) presents an important example of a multispecies
ethnography carried out in the lagoon of Venice. The study focuses on the development of new
modes of interaction between fishers and mussels through the advent of mussel farming.

Since the 1980s, Adriano Sfriso, Daniele Curiel, and Andrea Rismondo, amongst others, have
published a large body of literature investigating the changes in algae growth in the Venice
lagoon, raising attention towards the anthropic pressures impacting algal activity. However,
there is little information provided on how human residents cope with these changes in algal
presence and behaviour.

Uniting elements of multispecies ethnography with ethnobotanical interest, this study broadens
the scopes of both disciplines, aiming to showcase the value of researching disregarded and even
disliked vegetal Others, as opposed to the more common focus on animals and plants connected
to active interaction and traditional use. Looking at the ways in which the Great Acceleration is
affecting interspecies relationships opens up a new understanding of collaborative adaption
practices, and brings to light how deeply affected humans are by changes in their species
community, on an emotional and physical level.

The questions this study aims to address are how Venetians think with and about algae, and how
multispecies worlding between humans and algae looks like in this heavily anthropogenically
impacted environment. In this regard, the research objectives were fourfold: (1) to record the
different forms of human-algae relationships and points of interspecies encounter in the ever-
changing environment of the Venice lagoon, (2) to investigate how anthropic activity has
impacted algae growth and created the current state and species community of the Venice
lagoon, (3) to assess how anthropogenic ecosystem modification influences the ways the local

population view and engage with algae, and (4) to shed light on the lack of attention received



by the Venice lagoon’s resident population and the value their experiences pose for the holistic
diagnosis of anthropogenic ecosystem alteration.

The structure of this thesis is as follows: In the adjacent subchapter, the study is embedded into
the existing literature and research on the topic. The disciplinary context for this study is highly
characterized by the decentralization of the human being in anthropology, and the diversity of
approaches focusing on the intricate entanglement of human and more-than-human organisms
and lives. Furthermore, this chapter gives an insight into the diverse, however limited, previous
research concerning human-environment relationships in the Venice lagoon, emphasizing the
importance of considering the local population’s sentiments connected to a landscape.

The introduction is concluded with the methodology chapter, presenting the methodological
approaches applied for this qualitative study. The qualitative data was collected through focus
groups, planned qualitative interviews, and spontaneous field interviews, in order to discover
the differences in informants’ modes of providing information on the unusual topic. In addition,
the methodology chapter describes the observational practices that were carried out for this
study.

The ethnographic chapter — the core of the thesis - is divided into five parts. The first subchapter
introduces the theory that, in one way or another, algae respond to nearly all direct and indirect
forms of adverse anthropogenic impact affecting the Venice lagoon. In this chapter, algae’s
ability to indicate environmental change is presented using three examples: Warming water
temperatures, sea level rise, and the accumulation of excessive amounts of nutrients in the
lagoon. Signaling areas of friction, changes in algal activity are argued to be warnings for both
harmful overheating and dangerous stagnancy.

The second ethnographic subchapter focuses on the fear of entanglement connected to algae that
has inspired stories, folklore, and the media for centuries. Although the algal community of the
Venice lagoon doesn’t compare to the dense algal mats of the Sargasso Sea, the unintentionally
introduced non-indigenous species Sargassum muticum and Undaria pinnatifida are creating
numerous challenges to the local human population. After directing detailed attention to the
ways in which the large macroalgae are interfering with human mobility by blocking, grasping,
and entangling, the necessity to rethink the concept of human dominion over the Venice lagoon

1s emphasized. This chapter proposes to consider the decelerating effect of the algal masses on



fast-paced human activity as a regulatory force demanding heightened awareness and
consideration of nonhuman surroundings.

The following third chapter expands the analysis of the fear of entanglement into realms beyond
the physical. Also on a culinary level, algae are met with confusion and distrust. Applying
Haraway’s concept of string figuring, the delicate balance between losing control and
intentionally holding still is explained, attributing agency to both human and algal players. By
analyzing cases of intentional human-algae interactions and collaboration, the broad spectrum
of factors influencing an algae’s usefulness is brought to light.

The fourth ethnographic section further deepens the attention on the foreignness of the non-
indigenous algae species Sargassum muticum and Undaria pinnatifida. Directing focus towards
the prominent fear of an invasion of “the Other”, the striking similarity between perceptions of
invasive macroalgae species and the waves of mass-tourism become evident. After drawing a
connection to Mavhunga’s (2011) concept of vermin beings, the uncontrollable increase of
foreign macroalgae, tourist masses, and environmentally harmful human behavioral practices
are attributed to an absence of regulatory predation on an ecological, cultural, and political level.
Finally, the last ethnographic chapter ties the focal points of the previous chapters together,
connecting the increasingly negative perception of algae to a lack of knowledge about the
autotrophs, and their ability to provoke a painful feeling of grief for the lagoon of the past. The
center of this section is the concept of visibility, and the opportunities it provides. The
incontrollable spread of the foreign algal Others acts as a visual representation of the run-away
processes that characterize Venice’s struggling stand in the Anthropocene. Ultimately, the
strategy of increasing algae’s visibility to raise awareness of their manifold potential, as well as
the information they hold about the ecological changes in the Venice lagoon, is accentuated,
along with an emphasis on the power of translation that enables new forms of engagement with
the vegetal Others.

Lastly, a conclusion to the study sets the results of the ethnography in relation to the research
aims and objectives, as well as the existing research in the field. Furthermore, future research
opportunities and possibilities of expansion and improvement of the used methodology and

applied scope are proposed.



1.2 Literature review

Anthropology is the study of humans, Anthropos. Whether in cultural anthropology, social
anthropology, or physical anthropology, the center of focus is the human, human culture, human
behavior, and the human body. However, in the past decades, there has been increasing attention
on the environments in which humans live, and engage with on a regular basis. The modes of
interaction between humans and their surrounding environment have become a flourishing new
focus in the cultural sciences, especially in the light of global climate change. The recent
“multispecies turn” in anthropology and related disciplines (Locke & Muenster 2016, p.1)
brought with it a new genre of writing and mode of anthropological research (Kirksey &
Helmreich 2010, p. 545) titled “multispecies ethnography”. This new approach to understanding
cross-species intersections, as described by Locke and Muenster (2016, p.1), investigates the
multispecies, interspecies, and intraspecies relationships between humans and other-than-
human organisms. As Lestel and Taylor (2013) emphasize, “humans form their self-
representations not in opposition to animals, as all Western histories of human evolution recount,
but with them and through them” (p. 183). This young, exploratory field presents the theoretical
background for this study.

Another prominent field whose margins this study connects to is ethnobotany. Ethnobotany is
an interdisciplinary research field focused on the cultural, religious, and medicinal uses of
plants. Although no longer considered as plants, life forms like algae, lichen, and fungi are also
of interest in ethnobotanical studies (Nolan & Turner 2011, p.133). Since the rise of
environmental movements in the 1960s and 1970s, “peoples’ knowledge of plants and
environments in the areas of conservation” (Ibid. p.136) became of interest to the young field,
due to the possible clues this knowledge provides on “how a culture’s underlying philosophy
and worldview can influence its collective behavior towards other species and the environment
in general” (Ibid.). One of the pillars of ethnobotanical interest is local ecological knowledge,
also called Traditional Ecological Knowledge (TEK). While TEK is oftentimes old, safeguarded
knowledge passed down from generation to generation, current climatic ecological changes
affecting environments around the world require local populations to continuously adapt to new
conditions and expand their ecological knowledge simultaneously.

One of the foundational concepts that enables the exploration of human-algae relationships in

the Venice lagoon is the decentralization of the human being and the belief in the agency to
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nonhumans. When inspected more closely, no human life is free from other organisms. The
human body alone is constituted of billions of cells, microbes, and other microscopic agents that
enable us to live as we understand ourselves: As human individuals - a term that suddenly seems
contradictory. Multiple disciplines agree that humans are unable to be studied in isolation to
their surroundings, especially because our current era is characterized by anthropogenic
environmental destruction, multispecies migration, and substantial biodiversity loss. Within the
past decade, the term “Anthropocene”, first proposed by Paul Crutzen and Eugene Stoermer (De
Capitani 2022, p.10), has spread through the humanities and cultural sciences, quickly becoming
a “cornerstone of cultural and historical discourse” (Ibid.), despite still in debate by geologists.
The Anthropocene describes a new geological era we have entered, that was fully induced by
the globally-impactful actions of humans. “[P]olitical and social worlds [...] can no longer take
the human subject as their dominant object of analysis”, urge Livingston and Puar (2011),
proposing the term “interspecies” to describe ‘“human/nonhuman binaries and
human/animal/plant taxonomies as interrelated even as these continue to operate in both
congealed and differentiated modes” (p.3-4). As Livingston and Puar (2011) point out,
“interspecies relations form the often unmarked basis upon which scholarly inquiry organizes
its objects, political interventions such as “human rights” stake their claims, and capitalist
endeavors maneuver resources and marshal profit” (p.4).

An important turning point in philosophy and cultural science, enacted by the feminist
motivation (Ferrando 2013, p.29) to “destabilize the centrality of human bodies” (Livingston
and Puar 2011, p...), was the “posthuman turn” of the 1990s. Ferrando (2013) describes
posthumanism as a strategy “to cope with an urgency for the integral redefinition of the notion
of the human, following the onto-epistemological as well as scientific and bio-technological
developments of the twentieth and twenty-first centuries” (Ibid, p.26). Alternatively defined as
a post-anthropocentrism and a post-exceptionalism, posthumanist theory aims to overcome
human primacy, and recognize other, mutable, ephemeral focal points outside of human agency
(Ibid.). Thus, as Ferrando (2013) points out, speciesism is a key concept in posthuman critical
approach, allowing the human to be approached not “as an autonomous agent, but [...] located
within an extensive system of relations” (p.32).

Although the Anthropocene affects the entire globe, Tsing et al. (2019) note that “our grip on

collaborative survival is always situated” (p.S188), and therefore uneven. The authors coined



the term “Patchy Anthropocene”, to address the “uneven conditions of more than-human
livability in landscapes increasingly dominated by industrial forms” (p.S186). Everchanging and
tightly interwoven, anthropological research in a patchy Anthropocene must focus on people
and multispecies relations simultaneously (Ibid.), even if they are what Livingston and Puar
describe as “’incompanionate’ pests, microscopic viruses, and commodified plants - in other
words, forms of life with which interspecies relating may not be so obvious or comfortable”
(Livingston and Puar 2011, p.5).

Due to its unique environment and cultural significance, the Venice lagoon is among the most
studied transitional watersystems in Italy (Sfriso et al. 2019a). Prior to the 1980s, Sfriso e al.
(2009) point out, “studies on macroalgae focused fully on the citation, description and
distribution of macroalgae in the Venice lagoon” (p.23). The environmental aspects of algae
growth began to be considered only recently. Throughout the 20" century, the study of
macroalgae in the Venice lagoon was greatly carried forward by a number of researchers who
aimed to concretize the vague accounts and knowledge around Venice’s algal community. In
1987, Adriano Sfriso began redetermining the flora and vertical distribution of macroalgae in
the lagoon of Venice, discovering great differences in comparison to results from previous
studies. Due to the increased eutrophication levels of the Venice lagoon, several oligotrophic
species reduced in number or disappeared altogether (Sfriso 1987). The growing interest in the
ways anthropogenic development impacts algae growth and species distribution caused
phycological research in the Venice lagoon to experience an all-time high (Sfriso 2009).
Especially the introduction of quickly proliferating non-indigenous macroalgae species to the
lagoon in the early 1990s presented a crucial object of research, closely followed by Daniele
Curiel. In 2007, Sfriso, Curiel, and Rismondo published a check-list of all algae species recorded
in the Venice lagoon throughout a course of 20 years, comparing the data to previous records
and outdated taxonomy.

Throughout the past five years, a growing body of literature has emerged in the socio-
anthropological sciences around Venice’s vulnerability to the wreath of the Anthropocene,
addressing environmental impact, cultural shifts, and exploitative practices in the delicate
natural-cultural realm of the lagoon (Vianello 2021a). Two influential outlets for exploring the

manifold points of friction in this hybrid artificial organism of land and water (lovino &

10



Beggiora 2021), are the Journal Lagoonscapes, established in 2021 and the experimental
guidebook Venice and the Anthropocene. An Ecocritical Guide (2022), edited by Baldacci et al..
“Situated in the upper Northeast corner of our warming peninsula, and for centuries at centre
stage of the world’s attention”, Iovino and Beggiora (2021) emphasize in the introduction to the
first volume of Lagoonscapes, “Venice plays a key role in both the context of the environmental
crisis and of the cultural responses to this crisis” (p.8). De Capitani (2022) describes the Venice
lagoon as a place of stratified cultural and natural information, colored by a history of adaptation
and anthropogenic alteration (p.55). The adaptive lifeways of Venetians, attuned to the rhythms
of the lagoonscape, and the risks threatening their existence have been a focal point for art,
journalism, and activism for decades. However, anthropological research concerned with
human-environment relationships in the Venice lagoon is limited. In recent years, Rita Vianello
has carried out a series of anthropological studies among local fisher communities. Recording
the negative impact of the MOSE project on the local community, Vianello (2021a) pointed out
a neglect of local knowledge and ethical reasoning, replaced by a focus on quantitative material
aspects (p.115). In another study, Vianello (2021b) focused on the revived mutualistic
relationship between mussel farmers and mussels brought about by the shift of “lice” from a
pest to be eradicated, to an innovated business model tended to with affection and dedication
(p.333). The research of Rita Vianello pioneered the scientific focus on the TEK of local
fishermen, and their unique lifeways attuned to the lagoon’s ecosystem.
Regarding the relationships between humans and algae in the Venice Lagoon, Mendoza’s
research for her recently obtained PhD presents the deepest interdisciplinary research on the
topic. Working with the department of Environmental Science at the University of Ca’ Foscari,
Mendoza’s research project The contribution of Fisher folk's local ecological knowledge to
sustainable ecological management in the Lagoon of Venice and in the Laguna Lake Philippines
(2025) investigates the myriad ways local fishers come in contact with algae and marine plants,
and how their interactions have evolved alongside environmental changes. Her research is yet
to be published, however, Mendoza agreed to participate in an expert interview for this thesis
project.
Codato (2023) and Vianello (2021) describe the Venice lagoon as an aquapelago, highlighting
the strong connection between island-dwelling Venetians and the lagoon environment.

Reemphasizing the significance of the waters connecting islands, the term aquapelago was
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proposed by Hayward (2012), expanding the known physical landscape of an archipelago, to
include a wider “concept of the territory and human experience of an intermeshed and interactive
marine/land environment” (p.5). Next to Vianello’s (2021b) research on the relationship
between mussels and their farmers, further examples for studies focused on human-nonhuman
relationships in the Venice lagoon are the studies of Tess (2021) on the valuation and
conservation of endangered bird species in the lagoon, and Gora (2021) analyzing the culinary
multispecies entanglement between human consumers and seafood sold at the Rialto fishmarket.
Despite the increasing interdisciplinarity and multi-angular approaches that have been gaining
popularity in research concerned with anthropogenic environmental impact, there is still a stark
nature-culture divide between the sciences. Differing in methodology and data presentation,
uniting cultural and natural science is a tricky endeavour, surrounded by controversy and
ontological debate. In this study, the collected qualitative, empirical data is embedded in and
interpreted using literature from both cultural and environmental sciences, with an aim to
demonstrate the intrinsic connection between environmental factors and human lifeways.

General studies, like the article The Lagoon of Venice (2009), by Sfriso, Curiel, and Rismondo
demonstrate the changes in algae species and growth throughout recent decades, raising
attention towards the anthropic pressures impacting algal activity. Whereas these studies
summarize the ways in which industrial upscaling, global trade expansion, and other influential
trends of the Anthropocene affect the lagoon’s ecosystem, there is little information provided on
how human residents cope with these ecological changes. Acknowledging this gap in existing
research, this study aims to give a voice to the Venice lagoon’s somewhat neglected resident
population, and the value their experiences pose for the holistic diagnosis of the anthropogenic
impact on the societal and environmental dimensions of the lagoon. Especially in heavily
stressed environments like the Venice lagoon, the TEK, memories, observations, and
participation in citizen science projects of local residents can provide an important
complementary dimension to environmental science and quantitative data collection. According
to Vianello (2021a), there is a need for an “interdisciplinary approach to environmental issues
which finally takes into account the humanistic aspects that are so often overlooked” (p.115).
Analyzing the relationship between certain human and nonhuman players in a shared ecosystem
can provide insights into how their encounters and interactions have changed. Vianello (2021b)

describes the Venice lagoon as “a concrete example of the relationship of mutualism between
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humans and environment” (p.319). Thus, its disruption is felt by all its inhabitants, on an

environmental, ecological, and social scale.

1.3 Methodology

This ethnography is a qualitative study based on empirical data collected in the lagoon of Venice.
Despite being an anthropological study, its focus is more-than-human. A total of 27 individuals
were interviewed between June and July 2024 using multiple interviewing techniques. As a
means of exploring the different modes of response and reaction to questions on the rather
strange topic of algae, three qualitative interview methods were chosen for this study: focus
group discussions, pre-planned qualitative interviews, and spontaneous interviews without prior
contact. The pre-planned interviews further contain five expert interviews.

With its origins in marketing research, focus groups have since become popular in adjacent
disciplines, including anthropology, sociology, and political science (Morgan 2011). According
to Morgan (2011), focus groups differ from other types of group interviews, due to their
“reliance [...] on interaction within the group, based on topics that are supplied by the researcher
who typically takes the role of a moderator” (p.6). Frequently used in combination with other
qualitative methods, focus groups have the possibility “to produce data and insights that would
be less accessible without the interaction found in a group” (Ibid.). Although experiences
connected to algae are usually not private matters individuals find hard to discuss, or traumatic
memories that require a comfortable setting to be shared, the topic initially seems strange to talk
about. Therefore, the focus groups aimed to “break the ice”, help the participants overcome the
hurdle presented by the unusual research topic, aiding participants with difficulties in figuring
out what to say to gain inspiration from others’ contributions to the conversation.

The 3 focus groups consisted of 2-4 individuals who already knew each other prior to the
interview. This created a comfortable space for individuals who were afraid or skeptical at first.
The focus groups enabled naturally flowing conversations, whose range of topics was largely
chosen by the informants. Except for occasionally directing the focus on specific questions, |
did not intervene in the conversations, even in the instances they seemed to precede off-topic.
focus group 1 consisted of 2 male individuals between the ages of 30-45, who were both born
and spent their whole life in Venice. Nowadays, one of the individuals lives on Murano, the

other on Lido. Thus, both focus group members travel by motorboat quite frequently.
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focus group 2 consisted of 4 male individuals between the ages of 45-80, who were born and
spent most of their lives in Venice. The members of this focus group frequently meet to go
rowing together in the traditional Venetian way. Therefore, the individuals are aware of multiple
modes of transportation within the lagoon, and the changing environmental factors affecting
them.

focus group 3 consisted of 4 individuals (3 females, one male) between the ages of 60-75, who
were born and lived in Venice most of their lives. The members of this focus group possess
varying types of knowledge and points of encounter with the lagoon, ranging from scientific
knowledge, over practical experience, to subconscious awareness.

Next to the focus group interviews, 13 semi-structured qualitative interviews were conducted. 6
of these interviews were planned beforehand, conducted in a controlled space, free from other
influences, and lasted between 20 minutes to an hour, whereas the other 7 interviews were
conducted “in the field” with spontaneously sought-out individuals on the streets on Venice, and
lasted between 2,5 -10 minutes. The focus group discussions lasted between 25-37 minutes.
Among the individuals who were interviewed “in the field” were 3 professional gondoliers, a
fishmonger working at the Rialto fish market, 2 Venetian framers, 2 paper marbling artists, and
the manager of the universities’ water sports activities.

Next to the field interviews, one interview was conducted with an individual that was previously
arranged. Due to the cancellation of two planned focus group members shortly before, an
individual interview took place instead. The individual is originally American and moved to
Venice two decades ago.

The focus groups, as well as the qualitative interviews, were semi-structured. Except for the
expert interviews, the same interview guideline was used for all. The loose structure of semi-
structured interviews gives way to potentially fascinating, unexpected turns of the
conversational topic, while continuously being brought back to a set of questions connected to
the research topic. As Flick (2009) notes, the popularity of semi-structured interviews
throughout the social and cultural sciences “is linked to the expectation that the interviewed
subjects' viewpoints are more likely to be expressed in an openly designed interview situation
than in a standardized interview or a questionnaire.” (p.150). The interview guideline is as

follows:
- How long have you lived in Venice?
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- Did the lagoon change a lot throughout the course of your life in Venice?

- Have you noticed any recent changes in the flora, fauna, and the health of the Venice
lagoon?

- Do you ever think about the algae growing in the canals or in the lagoon?

- Have you noticed any recent changes in algae growth?

- How would you describe the relationship between Venetians and algae?

- How do you encounter algae?

- Do have any memories of specific encounters with algae in your life/ during your
childhood?

- Is there something you hope would change in the growing pattern of algae and the
species present in the lagoon today?

- In the past, did you go fishing and foraging in the lagoon?

- Is there something people should change about the way they consider and interact with
nature, the lagoon, and specifically the other organisms living in the lagoon?

- Would you like to add anything?

Depending on the flow of the conversation, the questions asked and their order varied. In
multiple cases, the topics were reached by the informants themselves, with little to no
prompting.

The choice of interviewees for the expert interviews required thorough preparation. The five
interviews conducted with individuals I term “experts” on certain types of engagement with
algae in the Venice lagoon differ from the focus group discussions and general, qualitative, semi-
structured interviews, because of their deviation from the guideline that presented the base for
the other interviews. Flick (2009) distinguishes expert interviews from other, more
biographically oriented interviews, due to their focus on the interviewees’ “capacities as experts
for a certain field of activity” (p.165). The experts interviewed for this study are what Steinberg
(2011) terms “theoretical experts”. Although none of the individuals are direct carriers of expert
knowledge on the research topic, their “professional activities have much in common with it”
(Libakova & Sertakova 2015, p.118; Steinberg 2011), which enables them to “give
accompanying commentary, thus extending the idea of the object being studied” (Ibid.). The

experts interviewed represent their respective profession or field of study (Bogner et al. 2009;
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Flick 2009) making them, what Bogner et al. (2009) call “’crystallization points’ for practical
insider knowledge” (p.2). Aiming to capture the unexpectedly broad spectrum of engagements

with algae in Venice, the choice of experts fell on the following 5 individuals:

- Jimlea Nadezhda Mendoza, who is a doctorate student at the Department of
Environmental Sciences, Computer Science and Statistics at Ca’ Foscari University of
Venice. In the context of her dissertation, Mandoza is researching the contribution of
Fisher folk’s local ecological knowledge to sustainable ecological management in the
lagoon of Venice and the Laguna Lake in the Philippines

- The biologist Raffaella Trabucco and the doctorate student Linda Seggi were two of the
leading researchers in the complex digitalization project of the valuable historical
algarium Vatova-Schiffner, carried out by the Museo di Storia Naturale Giancarlo
Ligabue

- Simona lacovazzi is an artisan glass blower who moved to Venice to learn the art of glass
blowing on Murano. Having fallen in love with the lagoon and its vibrant natural life,
lacovazzi creates jewellery and glass art inspired by algae and other marine organisms

- Alessandra Defranza owns a small store in the heart of Venice that sells clothing made
from algae fibers. Working with SeaCell® certified textile deriving from algae and
eucalyptus fibers, Defranza designs versatile sustainable clothing

- Michita Numata is the head chef at the Japanese restaurant Koenji. Having moved to
Italy three years ago, Numata is passionate about introducing Italians to exotic tastes and

creating fusion dishes reflecting both Japanese and Italian culinary elements

For the expert interviews, the focus was less general, and instead individually adjusted to the
informant’s field of expertise. However, all expert interviews included questions about the
experts’ unique modes of encounter with algae, the motivation and context of their work, the
connection between the algae they work with and the algae growing in the Venice lagoon, and
the feedback their work receives from the public.

All interviews were transcribed and analyzed by qualitative coding and inductive thematization,
applying a Grounded Theory approach. The characteristic of Grounded Theory is its ability to
“inductively generat[e] novel theoretical ideas or hypotheses from the data as opposed to testing

theories specified beforehand” (Gibbs 2007 p. 49). Thus, it enables an unrestrained emergence
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of data, later to be interpreted. For more or less unexplored research questions, like the ones
chosen for this project, a Grounded Theory approach can be used to explore the field of research
and determine interesting and important focal points for the study, and future research.
Furthermore, the thematic coding of the transcripts, as Gibbs (2007) phrases, “enable[s] the
methodical retrieval of thematically related sections of the text” (ibid. p. 49), revealing recurring
themes of significance among the informants’ responses.

In addition to the qualitative semi-structured interviews and focus groups aiming to capture the
human perspective on the matter, observation practices and literature research were carried out
to gain insight into the algal perspective. Researching the relationship between specific
anthropogenic activity and the changes in algae growth highlights the wide range of algal
response to anthropogenic environmental disturbance, ranging from dire survival to mass
proliferation. Furthermore, the observation of algal communities growing in and around the city
of Venice over an extended period, enabled me to witness the diverse multispecies interactions
taking place throughout the seasonal cycles of the algal flora. The observational period lasted
from March 2024 to January 2025, by means of recurring frequentation of the same areas and

the use of a normal camera and an underwater camera.

2. The interwoven lifeworlds of humans and algae in the Venice lagoon

2.1 Algae thrive in overheating waters

Venice has entered the age of Great Acceleration, creating places of friction in the historical city,
and in the lagoon. This friction, in turn, creates heat, which poses a great challenge to many of
the lagoon's inhabitants. One group of organisms widely associated with warming waters are
algae. This chapter explores the connection between changes in algae behavior and the
anthropogenic impacts affecting the Venice lagoon. Throughout the past century, the Venice
lagoon has been subject to both direct and indirect forms of adverse impact like local industrial
and agricultural upscaling, pollution, and global climate change. Stuck in limbo between
unresponsive stillness and accelerating change, algae warn of the dangers posed by overheating

as well as stagnancy.
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2.1.1 Algae as “storytellers” of accelerated human activity

For millennia, the historic city of Venice has been a place of encounter for different cultures,
knowledge, religion, and thought. Still visible today in the “hybrid architectural style known as
Venetian Gothic” (Smith 2022, p.148) and the exotic names of certain streets and town squares,
its dense multicultural history shaped Venice into one of the most influential cities of the old
world. However, the Venice lagoon is not only a place of encounter for human diversity, but is
also teeming with a rich community of nonhuman life. In the shadows, submerged in the canals,
between the crumbling bricks, or flying high above the roofs, there is a wide range of nonhuman
inhabitants living alongside the water city’s human population. “Like every city, Lando (2022)
notes, Venice “develops on an intricate web of different scales that we most of the time only
manage to glimpse, without fully understanding them.” (p.126). As a densely built,
anthropogenically constructed urban environment, Venice is seemingly devoid of space for
nature to flourish freely. However, walking through Venice during low tide, the foundational
walls of the city emerge from the water - and with them, a lively community of wild-growing
marine organisms. Whether resembling a rugged belt dominated by clams or an eerie green algal
mass, the community of sedentary marine organisms seems to slowly climb up the walls, stairs,
and poles of the amphibian city. Human influence has contributed greatly to the alteration of the
lagoon throughout the past centuries, which imminently impacted its nonhuman biodiversity as
well. Surrounded by the soft, muddy seafloors of the lagoon, the city walls, in fact, present a
haven for a substantial number of algal species that prefer to grow on hard substrate.

Like many other marine organisms, algae are a natural part of the sea, and are perceived as such
by Venice’s human inhabitants. “/PJer noi e normale”, a professional gondolier (G3) describes,
“[s]e sei nato e cresciuto qua, sei nato e cresciuto anche con le alghe”*. Algae present an
intrinsic part of lagoonal life. Becoming the center of childrens’ games, another gondolier (G1)
recalls, “le tiravamo dietro da piccoli, si, facevamo delle palline’”, while A. (FG3) shared
wearing the colorful vegetal beings on her head while swimming for the enjoyment of her

grandson. However, although algae are accepted as a normal part of the lagoon’s wildlife, the

4 Engl. translation: “[FJor us it is normal, if you were born and grew up here, you were born and grew up also with
algae”; Appendix B
> Engl. translation: “we threw them after each other when we were little, yes, we made little balls”; Appendix B
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mysterious vegetal lifeforms become increasingly unwelcome the more they cease to be part of
a passive natural background and cross the threshold into the human world.

Algae spores are carried by the drift, meaning once they land somewhere with conditions
sufficient for survival, they attach — anywhere and everywhere. Any object left in the water for
an extended period risks being colonized. To the dismay of many Venetians, walls are not the
only favorable spots for algal communities. Human-made objects like boats make great hubs for
algae growth as well, due to their location at the water’s surface and frequent oxygenation of
the underside. Next to the question of aesthetics, boat owners are displeased about the growth
of algae and other marine organisms on their vehicles, also known as (marine) fouling, due to
the increase in fuel consumption caused by the additional weight. In the case of smaller
waterborne vessels, the change in mass can even alter their balance, making them harder to
control. To keep the vehicles intact, the regular removal of algae is a necessary measure of
maintenance. To prevent algae and other marine organisms from growing on the bottom of
waterborne vessels, a special antifouling agent is applied that disables marine organisms from
latching on to the hull of the boat. Unfortunately, as pointed out by Qiu et al. (2022), “most of
the commonly used, more traditional coatings are toxic and can cause severe environmental
damage” (p.1-2). Since the late 20th century, antifouling agents underlie strict regulations on
their chemical contents, banning the use of highly toxic substances like tribulin (TBT) (Ibid.
p.3). Nevertheless, they continue to have adverse effects on marine life, in their less concentrated
- but still toxic - form (Ibid.). In search of a less-harmful alternative, a fouling-release-
technology is being developed that investigates the properties of organic materials not subjected
to biofouling, like the skin of sharks and pilot whales, as well as certain plants (Ibid., p.4).
There are multiple kinds of algae that attach to boats, differing in colonization pattern. Fig.1
shows a gondola in the shipyard Squero Domenico Tramontin e Figli, about to be rid of its algal
passengers. The algae growing on the gondola belong to the genus Ulva, one of the most
common types of macroalgae growing in the lagoon of Venice. Ulva species can oftentimes be
found growing at water level and deal well with wave action. In Fig.1, the algae can be observed
growing in a nearly straight line just above the upper edge of the antifouling agent, which
happens to coincide with the water surface when the gondola is immersed. Ulva species are
easily identified by their bright green color and transparent, either salad-like or thread-like

structure.
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Fig.1: A gondola lifted out of the water, about to undergo its regular maintenance. The algae is removed and a new
coat of antifouling agent is applied. (Photo: Viviana Cescati, 06.08.2024)

According to a professional gondolier, the famous Venetian gondolas are cleaned and coated
with antifouling agent approximately “una volta ogni quaranta, quarantacinque giorni’®
during the warm season, to maintain their black glossy finish. Other boats are usually cleaned
once a year. However, multiple informants noticed an increase in the growth rates of algae,
requiring them to carry out the maintenance works more frequently, “anche due volte
all’anno’”, C. described. One of the leading factors named by the informants as responsible for
this increased algae growth, are the warming water temperatures in the lagoon. Certain
thermophilic algae species, like Ulva, proliferate during the warm seasons and in warm waters
in general. “Quando ’acqua ha una temperatura piu alta, loro prolificano di piu. Sono piu
attive. D’inverno sono ferme, non crescono 8, one of the interviewed gondoliers (G3) observed.

Although the extreme temperatures in summer present a challenge even for thermophilic algae,

the longer duration of summertime conditions caused by global warming are expected to extend

b |tal. original: “once every forty, forty-five days”; G3, Appendix B
7 Ital. original: “even twice a year”; Appendix 2
8 Engl. translation: “[W]hen the water has a higher temperature, they prolific more. They are more active. In

winter they are still, they do not grow”; Appendix B
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their seasonal windows for growth, reducing their growing stop during winter (Majumder et al.
2024; Wells et al. 2015).

During her research among local fishermen, PhD student Mendoza’s interview partners reported
witnessing an increase in algae stuck on fishing nets, weighing them down and rendering them
unusable. “/T]he nets could not catch fish anymore because we can see it already blocks the

79 Mendoza

holes, and it becomes so heavy [ ...]. The fish don t go to those kinds of nets anymore
described. The livelihoods of these fishers are impacted by a change in the behavior of algae,
which, in turn, is an effect of anthropogenic climate change. Such chains of events demonstrate
that the anthropogenically shaped Venetian lagoon presents a tightly bound Social-Ecological
System (SES). A concept developed by Berkes and Folke (1998), complex social-ecological
systems (SES) are combined wholes of interwoven social and ecological systems and include
“all humanly used resources” (Ostrom 2009, p.419). Their relatively separable but interacting
subsystems of resource units, users, and governance systems stand in constant interdependence,
affected by each other's actions (see Ibid.). Based on the systems approach in biology described
by Pennisi (2003), Ostrom compares SESs composed of multiple subsystems and internal
variables within these subsystems, to living organisms composed of organs, organs of tissues,
tissues of cells, and cells of proteins (see Ibid.). This comparison seems particularly accurate for
the Venice lagoon, since the tide, for many, symbolizes the breathing of the lagoon, an organic
entity brimming with life of different forms. As parts of this organism, we depend on its health.
In constant reminiscence of the dueling natural and artificial forces that created it, the
amphibious environment and its inhabitants make up a delicate whole, easily thrown out of
balance. Especially in the turbulent age of the Anthropocene, Tsing (2015) emphasizes the
necessity of acknowledging one’s vulnerability to Others. “[O]nly an appreciation of current
precarity as an earthwide condition allows us to notice this — the situation of the world”, Tsing
(2015) urges (p.4).

Throughout the past fifty years various direct and indirect anthropogenic developments aftecting
the lagoon have impacted local algae growth in diverse ways. The phenomenon of global
warming has reached such severity that its effects express themselves worldwide in a variety of
ways. The temperature increase in the Venice lagoon is noticeable on land, as well as inside the

calm and shallow waters. However, temperature isn’t the only factor heating up the delicate
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social-ecological system. Hylland Eriksen’s (2016) concept of “Overheating”, describes the
duality of Venice’s current condition. Addressing accelerated change, a trait of the Anthropocene
brought on by neoliberalism, capitalism, globalization, and run-away processes, Hylland
Eriksen (2016) points out that, “[c]hange takes place unevenly, and often as a result of a peculiar
combination of local and transnational processes, with unpredictable small-scale results from
large-scale events.” (p.16). In the case of the Venice lagoon, the ecosystem, along with its human
inhabitants, is falling victim to the effects of large-scale events, without having had a hand in
creating them. The global scope of problems caused by mass tourism, capitalistic economy,
pollution, and climate change are unfathomable, and unfortunately, those who tend to be affected
are vulnerable population groups, often island nations, and people living off natural resources.
Paradoxically, the full scope of monumental changes the Anthropocene is causing in such a short
period in geological time are too slow to trigger an immediate emergency response. Although
“indeed a rupture in the scale of geological time”, Caison and Perraudin (2022) emphasize the
fact that “in the scale of human perception, such change is often too slow to effect human
behavioral change.” (p.163). The fact that this violence goes on unnoticed, makes it all the more
dangerous. By the time it cannot be ignored, it is often already too late. The types of violences
upon the Venice lagoon are rarely “sensational, spectacle-driven disasters, but rather continuous
processes, readily ignored by a hard-charging capitalism, that are exacerbating the vulnerability
of ecosystems and people (Nixon 2011, Front Matter). Nixon (2011) coined the term “slow
violence” to describe exactly such underlying, slowly destructing influences, “fueling social
conflicts that arise from desperation as life-sustaining conditions erode” (Nixon 2011, Front
Matter). Because it occurs gradually and out of sight with a delayed destructive outcome that is
dispersed across time and space, slow violence is typically not viewed as violence at all (see
Nixon 2011, p.2). This amounts to the danger of dismissing the actual scope of its damage,
because of its impossibility to be assessed. The effects of global climate change, mass tourism,
biodiversity loss, and ecologically reckless behavior are not events that happen overnight, but
long, attritional processes, that can, however, become exponential, and operate as threat
multipliers, fuelling long-term, proliferating conflicts in situations where the conditions for
sustaining life become increasingly but gradually degraded (Nixon 2011, p.3).

I argue that, in one way or another, every large-scale event of anthropogenic origin within the

Venice lagoon, has been met with an algal response whose temper corresponds to the severity
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of the impact. Algae really do attach to everything - physically as well as metaphorically — as

nonhuman storytellers of accelerated human activity.

2.1.2 The Salad Invasion. Algal response-ability

When thinking about the beginnings of the industrial revolution, one of the most well-known
images of the time are the giant cylindric smokestacks, emitting copious amounts of dark smoke
over the city. Since then, a great deal of the direct health risks related to harmful emissions have
received attention and regulation. However, there are types of emissions whose danger forms
through accumulation over time. In 1919, the construction of Porto Marghera started, an
industrial site located on the mainland, at a distance misperceived as safe from the historic center
(Tsionki, p.135). With the arrival of industry to the lagoon, the human disturbance of the delicate
ecosystem reached a destructive level. In order for large ships to reach the port, two large canals,
the Canale Vittorio Emanuele 111, and the Canale dei Petroli were dredged - an intervention that
modified both the direction and speed of the entering tide (Longhin, p.52). Described as “/a
disgrazia di Venezia™'°, by S. (FG2), these canals “require continuous dredging operations that
promote a ceaseless erosion of its seabed” (Ibid.). As an effect of the use of “toxic, carcinogenic,
and teratogenic” (Tsionki, p.135-136) substances and the regular dumping of industrial waste
into landfills on the outskirts of the lagoon (Longhin, p.53), water, soil, and air were
contaminated (Ibid.), which lead to a “detrimental destruction of the surrounding ecosystem”
(Tsionki, p. 135-136). In combination with the increase of agricultural monoculture - requiring
large amounts of fertilizers and pesticides - and organic waste lead into the lagoon from the
urban areas, there was a dramatic increase of nutrients and pollutants within the lagoon between
the 1960s and 1990s (Marcomini et al. 1993). The toxic byproducts of these neoliberal agendas
greatly affected the health of the lagoon, its functionality, and its biodiversity. “As long as we
imagine that humans are made through progress”, Tsing (2015) remarks, “nonhumans are stuck
within this imaginative framework too” (p.21). As an effect of the great economic acceleration,
the lagoon of Venice had become a disposal ground for organic and chlorinated compounds,
nutrients, heavy metals, persistent organic pollutants (POPs), pesticides, and sewage-related

bacteria (Carrer and Leardi 2006; Bettiol et al. 2003; Basili et al. 2022).

10 Engl. Translation: “the disgrace of Venice”; Appendix A
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Ever since the period of Enlightenment in the Western World, according to Tsing (2015), nature
and nonhuman life have been perceived as passive and mechanical backdrops to human activity
meant to be tamed and mastered. (p.vii). However, in the meantime, “[a]ll that taming and
mastering has made such a mess that it is unclear whether life on earth can continue” (p.vii).
Rachel Carson’s Silent Spring (1962) was one of the first attempts to warn the world of the
destructive forces of chemical treatments used in agriculture, and the extent of their effects.
When a fertilizer or pesticide is sprayed on one field, it does not stay within the perimeters of
the property. In the late 1980s, the excessive amount of nutrients that had accumulated in the
water caused a series of major eutrophication events, aka algae blooms depleting the oxygen of
the waterbody and killing most underwater organisms. In the quote below, T., a local fishmonger,
describes the wide-ranging blooms of nuisance macroalgae he remembers from his childhood,

and the terrible impact they had on the lagoon’s environment:

“[C]on causa anche dei scarichi dei campi, dei diserbanti del Porto Marghera sono venute avanti delle
alghe nocive che sono delle alghe verdi. Sembrano tipo insalata se tu la vedi, un po’di insalata verde chiaro
intenso. E un'alga che non ha fatto bene, che non serve a nulla, perché soffoca anche il fango, fa morire
anche i micronutrienti. Per fortuna per adesso ce n'e meno pero, quando io ero ragazzo mi ricordo negl’

anni ottanta, novanta ce n’era tantissima. !

The name of the algae species that created the nuisance macroalgae blooms is Ulva rigida, one
of the most common macroalgae species found in the Venice lagoon at the time, as well as on
intertidal shorelines all around the world (Bothwell 2023, p.96). Due to its appearance, the bright
green macroalgae is commonly known as “lattuga di mare”, or “sea lettuce” Among the
informants, the algae was most frequently referred to as “/’insalata”'?, “tipo insalata™ or
compared to savoy cabbage. The lack of known use for the type of algae that suddenly appeared
in unfathomable number, and its apocalyptic impact on local biodiversity led the fishmonger to

»14

deem it nothing but “useless”"* and harmful.

1 Engl. translation: “/D]jue to the discharges from the fields, the herbicides from Porto Marghera, harmful algae
have appeared which are green algae. They look like salad if you look at it, a bit like a light green salad. It is an
algae that has not done any good, that is of no use, because it also suffocates the mud, it also kills the
micronutrients. Luckily there is less of it now though, when | was a boy | remember in the eighties, nineties there
was a lot of it”; Appendix B

12 Engl. translation: “salad”; G. (FG2), Appendix A

13 Engl. translation: “salad-like”; T., G1, Appendix B

4 1tal. original: “non serve a nulla”; T,, Appendix B
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Based on the events, Sfriso et al. (2009) refer to the 1970s to 1990s as the “Ulvacean overgrowth
period”. focus group 2 discussed the disastrous chain reaction of effects connected to the algae

blooms:

GP: “[...] negli anni ottanta invece, perché c’era un abuso di concimi nella terraferma, con acqua sono
arrivati in laguna, e le alghe: ciao. Era praticamente tutto ricoperto di alghe morte, c’é stata una moria
mostruosa di pesci, una quantita mostruosa di zanzare, e quea volta che c’era degli altri, non mi ricordo
pitt come si chiamano, che sembrano zanzare ma che non beccano...”

L: “Chironomidi”
GP: “Chironomidi. C’e stata l'invasione mostruosa, perché i pesci non potevano venire su a mangiarli. 1

pesci erano sotto e sono morti, soffocati, sono annegati. E c’era sopra [ ...] una pellicola, mah. Una massa

informe di sta roba in putrefazione. Una puzza incredibile” s

GP recounts the emergence of a dense algae bloom, covering whole parts of the lagoon. The
described chain reaction of events shares certain similarities to the story of the ten plagues sent
upon Egypt in the Book of Exodus. The upscaling of industry and agriculture on the mainland
in favor of capitalistic growth had detrimental effects on the health of the lagoon. In this
scenario, the algae blooms represent the harbingers of death, sent by the ecosystem to punish
and warn the humans about their megalomania.

As becomes clear in the quotes above, the informants are aware of the severe ecological harm
caused by both the anthropogenic pollution and the subsequent algal response. In scientific
terms, the depletion of oxygen in a waterbody due to an extensive proliferation of algae and
phytoplankton is described as anoxia. Despite the lack of scientific vocabulary, the informants
recognized what caused the masses of fish and other organisms to die, describing the
phenomenon with expressions like “/i pesci sono] soffocati”, “[sono] annegati”'® or, as
Mendoza recorded during her fieldwork, “the fish cannot breathe”. Furthermore, the informants

described the darkening effects algae masses can have on the lower levels and the seafloor, as

well as the ways they impact future generations of fish — and thereby also future generations of

15 Engl. translation of focus group conversation:

GP: “[...] in the eighties instead, because there was an abuse of fertilizers on the mainland, with water they arrived
in the lagoon, and the algae: bye. It was practically all covered in dead algae, there was a monstrous death of fish,
a monstrous quantity of mosquitoes, and that time there were some others, | don’t remember what they’re called,
that look like mosquitoes but they don’t bite—"

L: “Chironomids.”

GP: “Chironomids. There was a monstrous invasion, because the fish couldn’t come up to eat them. The fish were
underneath and they died, suffocated, they drowned. And there was above [...] a film. A shapeless mass of this
rotting stuff. An incredible stench.”; Appendix A

16 Engl. translation: “[the fish] suffocated”, “[they] drowned”; GP (FG2), Appendix A
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17 or as Mendoza describes, “chang/ing] the chemistry of the

fishers — by “suffocating the mud
sediments, [...] affect[ing] the lives of the small fishes growing [up] in that part of the
sediment”.

During the focus group discussion, R2 shared a rumor stating that the proliferation of Ulva
rigida was caused by excess nitrogen that was dumped into the lagoon, after the cleaning of
nitrogen tanks positioned on the mainland. Whatever exactly the source was, the high amount
of nitrogen released into the lagoon in that period was the main cause for the massive algae
blooms. In the words of Ad. (FG3), “/n]ell’inquinamento proprio si nutrono, l’inquinamento
quindi ha dismisura “'. One of the mitigation strategies applied to help the lagoon recover from
its eutrophicated state was the mass-removal of the dense macroalgal mats. As described by
focus group 2 quoted above and by multiple other informants, rotting algae masses, whether on
the beach or in the water, release a terrible smell, affecting the local islands’ population
immensely. Therefore, an instant removal of the stench was in everybody’s interest. N. shared

that the first job he ever had was on one of the machines removing the masses of Ulva rigida

from the lagoon, shown in Fig.2:

“Odore, odore, tutta una lavorazione e fastidio.... Per cui li abbiamo tolti con dei macchinari. C'erano dei
macchinari, dei rulli, che tu passavi nei fondali e toglievi queste alghe. [...]. [N]ei canali non riusciva a
diventar marcia, o per lo meno diventava marcia ma andava via con la corrente. Nelle secche era rimasta

li e creava questo odore forte fastidio a Lido, a Chioggia, a Burano. Il mio primo lavoro ¢ stato raccogliere

le alghe dalla laguna”"®

N. recalls the strong smell and hard work that came with the job of removing the rotting algae
masses with the large, mechanic rollers, also known as aquatic weed harvesters. Unfortunately,
however - continuing along the domino chain of harmful impact — this way of algae removal
aggravated the deterioration of habitats and accelerated the biodiversity loss caused by the
eutrophic water. The machines used to gather the algae scraped along the seafloor and pulled

the green masses up by means of a large conveyor belt. The human attempt of mitigation came

7 1tal. original: “soffoca anche il fango”; T., Appendix B

18 Engl. translation: “fit’s] the pollution they actually feed on, so the pollution is out of proportion”.; Appendix A
19 Engl. translation: “Smell, smell, all work and annoyance.... So we removed them with machinery. There were
these machines, rollers, that you passed along the seabed and removed this algae. [...] [I]n the canals it couldn’t
rot, or at least if it did rot it went away with the current. In the shallow areas it remained there and created this
strong, annoying smell in Lido, in Chioggia, in Burano. My first job was to collect the algae from the lagoon”;
Appendix B
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from the same failure to think with the environment, as did the actions which caused the problem

in the first place:
S: “Quando e successo questo fatto de sta alga che noi chiamiamo “l’insalata” che ha invaso, [...] l'essere
umano nella sua intelligenza, che ¢ proprio ignoranza piu assoluta, ha fatto delle chiatte particolari con
dei ramponi. Prendevano ‘ste alghe e le raccoglievano, le mettevano sulle altre chiatte e le portavano via.
[...]. Cosa succede? Che togliendo ‘ste alghe praticamente, hanno grattato anche il fondo della laguna e
hanno tolto l'elemento base dell alimentazione dei pesci. Allora, qua in laguna una volta, noi andavamo da
ragazzi, a “busi”, “buchi da go”. Andavamo a marzo, era freddo, ma che freddo! Andavi via sotto qua, e
le prendevi—"
GP: “Con le mani”
G: “Di go non ce ne sono piu. Ce ne sono ma pochissimi”

S: “Una volta i go neanche i gatti non li volevano, adesso devi fare un mutuo per comprarli. [...] Ma c’era

di tutto! Per esempio, le passere di mare: qua era pieno. Dicevamo noi, “le prendiamo con la forchetta”,

da tante che c’era. Non ce ne sono piti, sparite”*°.

Interestingly, in the quote above focus group 2 put more blame on human behavior than on the
algae bloom concerning the ecological damage and habitat destruction. The participants of focus
group 2 emphasized the misuse of fertilizers multiple times throughout the conversation, as well
as the careless modes of the algae’s removal. Thereby, the informants attribute the fault for the
catastrophe to anthropogenic impacts, regarding the presence of algae and their excessive
growth as a natural consequence, instead of the protagonists of evil.

In a moment of crisis, it is oftentimes impossible to choose in favor of who to make decisions.
Especially in a situation of seemingly uncontrollable scale and visible destructive force,
emergency responses are chosen based on what can be achieved and improved as soon as
possible. The implementation of regulations concerning nutrient use in the area surrounding the

lagoon set the grounds for future improvement of the lagoon’s health, whereas the reduction of

20 Engl. translation of focus group conversation:

S: “When this thing happened with this algae that we call “salad” that invaded, [...] the human being, in his
intelligence, which is just the most absolute ignorance, made some special barges with crampons. They took this
algae and collected it, put it on the other barges and took it away. [...]. What happened? By removing this algae,
“they practically also scraped the bottom of the lagoon and took away the basic element of the fish's diet. So, here
in the lagoon once upon a time, we went as kids to "busi”, “buchi da go”. We went in March, it was cold, how cold!
You went down here, and you caught them.

GP: “With your hands”

G: “There aren't any go anymore. There are some, but very few”

S: “Once upon a time, not even cats wanted go, now you have to take out a mortgage to buy them. [...] But there
was everything! For example, sea bass/plaice: it was full here. We used to say, "we take them with the fork", from
all the fish that were there. They are no more, they've disappeared”; Appendix A
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the rotting algae mass had a direct positive impact on the current situation. At times hard to
except, Tsing (2015) directs attention to our dependence on more-than-human natural processes,
and the fact that “we can’t fix anything, even what we have broken, by ourselves” (p.257). The
author of The Mushroom at the End of the World: On the Possibility of Life in Capitalist Ruins
(2015) counters the perception of landscapes as passive backdrops to historical action. Instead,
Tsing (2015) emphasizes the fact that landscapes are themselves active sites for more-than-
human dramas able to act as tools for decentering human hubris (p.152). Therefore, as
impossible as the endeavor to stop the algae blooms while they were forming, was to make them
disappear easily without fraying the delicate fabric of the lagoon. The masses of algae that
emerged from minuscule encounters between nutrients and algae spores mingling in the turbid
waters of the lagoon are the fruiting bodies of a meeting between players of unbalanced
proportions that resulted in a powerful, unpredictable amalgamation of natural and artificial,

spontaneous nonhuman and highly concentrated human-made.

Fig.2: One of the machines used to remove the malodorous masses of Ulva rigida, 1989 (Photo: Contributed to alamy.it
by Barry Lewis)

In part due to the adverse events of the late 1980s and in part to other, mostly anthropogenic,

impacts since then, the fish populations of the lagoon of Venice have decreased greatly. The
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ongoing damage and its algal response play a monumental role in the change in species makeup
in the lagoon, which, in turn is affecting the continuation of traditional Venetian human lifeways.
Along with the environmental changes, multiple informants describe how also the mentality of
the lagoon’s human inhabitants changes. Traditional practices connected to an environment hard
to be found in the lagoon of today, like “busi da go”, and the gutting and preparing of the catch

are being lost among younger generations.

“Se tu vedi i giovani, le coppie giovani di adesso, vanno a Rialto e si fanno pulire il pesce, si fanno sfilettare.

Perché non sanno e buttano via tre quarti de pesce. Perché non si mettono piu in gioco a cucinare, fare

certe cose. Purtroppo questo porta, pero a peggiorare proprio. »2

A. (FG3) quoted above described witnessing young couples having their fish prepared directly
at the market, instead of doing it themselves at home. According to A. (FG3), this is due to an
overall abandonment of certain traditional practices among young generations. The up-scaling
of industry, agriculture, and fishing practices tipped off a domino chain of adverse events that
impacted all inhabitants of the Venice lagoon, as well as the generations to come. Between
eutrophication events, invasive mitigation strategies, and the continuation of anthropogenic
development, the lagoon’s biodiversity dwindled and the species-makeup began to shift. Certain
underwater dwellers like the go, a staple between the autochthonous fish species of the Venice
lagoon, suffered greatly through the disappearance of large parts of the lagoon’s vital seagrass
meadows. The vanishing of TEK (Traditional Ecological Knowledge) among the younger
generations 1s connected to the disappearance of the nonhuman species with which the
knowledge and the skills were developed over decades, or even centuries. Thus, human lifeways
are lost in the wake of biodiversity loss and the disappearance of nonhuman co-habitants, as A.

(FG3) describes in the following:

. “[S]i sono formate talmente tante alghe e ci sono cambiati i habitat di questi pesci, no? Perché, ogni tanto
il mondo cambia, e noi stiamo cambiando. Si perdono. Adesso hai un ristorante romano che mangia risotto
di go, e ti costa venticinque euro [...]. Ho presente che con due cento, tre cento lire compravamo un chilo

de go. Ma non parliamo di anni, di mille anni, ze nei ultimi vent anni "?

21 Engl. translation: “If you see the young people, the young couples of today, they go to Rialto and have their fish
cleaned, they have it filleted, because they don’t know [how to do it] and they throw away three quarters of the
fish. Because they don’t put themselves out there anymore to cook, to do certain things”; A. (FG3), Appendix A

22 Engl. translation: “[NJow so much algae has formed and the habitat of these fish has changed, right? Because,
every now and then the world changes, and we are changing. [And these traditions] are lost. Now you have a
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Along with the increase in algal proliferation trends due to overheating waters and the
decreasing fish populations, also the livelihoods of professional fishermen are at stake. During
her research among fishermen in Chioggia, Mendoza became familiar with the increasing
problem of tufts of very fine algae growing and spreading on fishing nets, making them too
heavy to lift out of the water. All these factors contribute to grim job prospects for fishermen,
causing, as Mendoza describes, “a decline of the people who want to fish, decline of fishers,
decline of people who build the gear like the boat, decline of interest %>

Fortunately, nutrient enrichment and the eutrophic conditions in the lagoon have decreased since
(Sfriso et. al 2019a). Nevertheless, although multiple strict regulations regarding the use and
disposal of chemicals into the lagoon have been introduced in the meantime, Tsionki (2022)
brings to attention that the presence of nonbiodegradable pollutants (POPs) contributes to the
risk of further algae, especially phytoplankton blooms (p.136) that present a substantial health
risk to marine life and its human consumers. P. shares her fear of consuming seafood from the

lagoon nowadays, and the imbalance of profit and loss generated by the industrial site of Porto

Marghera:

“It’s already pretty unhealthy. I mean, sometimes I even wonder if we should be eating half of the things
we’re eating. The air is polluted, the water is polluted. I don t know why in the world they let that Marghera,
that whole thing, be built outside of an antique city like this. A couple families became very wealthy and
everybody gets sick. It’s not right.”

The repeated anoxic crises (Sfriso et al. 2009) caused by the discharge and ongoing presence of
pollutants in the water led to the demise of various species, resulting in a subsequent weakness
of the lagoon’s ecosystem. This available space is quickly accepted by a series of non-
indigenous species (Ibid., p.28) addressed in the following chapters.

As became clear in the conversations with the informants, many individual human residents are
aware of the adverse anthropogenic interventions in the lagoon. However, they are neither in
charge of the acceleration of industrial and agricultural activity nor asked for their consent. The
anthropogenic pollution of the lagoon was met with a powerful algal uprising, see Fig.3,

seemingly in protest against the lack of caution and respect for the lagoon, which should have

Roman restaurant that eats risotto di go, and it costs you twenty-five euros [...]. | remember that with due
hundred, three hundred lire we bought a kilo of go. But we're not talking about a thousand years, this happened in
the last twenty years”; Appendix A

2 Appendix C
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prevented the incident. As Tsing (2015) points out, “[d]eciding what counts as disturbance is
always a matter of point of view” (p.161). The confrontative powerplay between human and

nonhuman actors left behind an aftermath worse than ever imagined.

Fig.3: The dense, rotting masses of Ulva rigida filling up the Lagoon (Le Alghe della Laguna di Venezia (1991), p.97)

Nevertheless, the anoxic crisis caused by the extensive algae bloom led to the introduction of
stricter regulations concerning the use of polluting substances. Haraway (2016) compares
unexpected interspecies collaborations like this, necessary to survive together in the light of
environmental degradation, to hot compost piles. As mentioned by two of the informants, algae
make great fertilizer, just like compost. Sometimes algal action is the necessary spark to help
activate and fertilize new ways of thinking with our nonhuman landscape, ensuring, what Tsing

(2015) calls, collaborative survival and ongoingness.
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2.1.3 Caught between dangerous stagnancy and accelerated change

“/W]hat I thought my whole life”, P. describes, “was that algae comes in kind of stagnant waters
,and it's because the water is still and it's not moving”’**. Algae tend to be disregarded as a
passive part of the background, even connected to the very concept of stagnancy and lack of
movement. Even on a biological evolutionary level, algae have a still, ancient quality to them.
Both red and green algae appear early in the fossil record, with red algae “account[ing] for some
of the earliest unambiguous eukaryotic fossils known” (Delwiche & Cooper 2015, p.R899). In
fact, all land plants originate from one lineage of charophyte green algae, which, thanks to an
evolutionary transition, were able to survive full contact with the atmosphere (Ibid.). However,
as the eutrophication events of the late 1980s have shown, algae have the capability to be
everything but unchanging and in the background. In a social-ecological system as tightly
interwoven as the Venice lagoon, “ogni cambiamento produce una reazione a catena degli altri
cambiamenti”®, L. (FG2) explained. The greater the impact on the lagoon, the greater the
response of the nonhuman organisms living in it. The immediate response of algae once an
important threshold has been crossed, warns us that we’ve gone too far. Connected to
anthropogenic activity affecting the lagoon on every scale, algae are the spokespeople for
lagoonal health, lingering in the background, and intervening when necessary. Due to their
simple body plan and phototrophic lifestyle, algae’s sensitivity and quick response to
surrounding conditions form their ability to signal overheating on many levels, not only a rise
in temperature. “/GJuarda, le alghe dipendono dall’ecosistema lagunare, I’ecosistema lagunare
dipende dalle azioni che ['uomo fa in laguna”, L. (FG2) points out, “e quelle piu grosse per
ora, secondo me, che possono cambiare i movimenti sono il MOSE con le correnti, [e] c’é Porto
Marghera, che bisogna vedere che cosa hanno intenzione di [fare] **°. As L. (FG2) stated, algae
growth depends on human actions, more specifically on the magnitude of their impact on the
lagoon. Next to Porto Marghera, L. (FG2) mentioned the MOSE among the currently most

impactful forms of anthropogenic harm in the lagoon. The Modulo Sperimentale

24 Appendix B

% Engl. translation: “every change produces a chain reaction of other changes”; Appendix A

26 Engl. translation: “[L]ook, the algae depend on the lagoon ecosystem, the lagoon ecosystem depends on the
actions that man commits in the lagoon, and the biggest ones for now, in my opinion, that can change the
movements are the MOSE with the currents, [and] there is Porto Marghera, which we need to see what they
intend to [do]”; Appendix A
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Elettromeccanico is a mobile floodgate barrier built to act as a defense of Venice and the lagoon
from high waters. Conveniently abbreviated to MOSE after the Abrahamic prophet who parted
the sea to lead the Israelites out of Egypt, the new mega-infrastructure is supposed to safeguard
the historic city of Venice, and prevent traumatic events like the night of November 12th 2019,
in which the highest recorded flood since 1966 occurred (Ferrarin 2021). Instead of being at risk
of silting up, the Venice lagoon is experiencing increasingly frequent high tides that flood the
city. The mobile floodgate system was constructed to primarily safeguard the historical center
of Venice and its historic buildings, ensuring complete protection of the territory from flooding,
while neither modifying the water exchange between the Adriatic Sea and the lagoon, nor
interfering with the landscape and the economic activities that take place through the sea inlets
(MOSE Venezia, official website). In short, it should help keep things the way they are. In its
execution however, the project has done quite the opposite. Although it has prevented the city
from experiencing extraordinary high waters, it has, on the other hand, drastically altered the
morphology and environmental conditions of the lagoon. “/D]a quando c’e il MOSE la laguna
e cambiata perché I’acqua entra ed esce molto piu velocemente perché le bocche di porto sono
state ristrette per fare il MOSE™*, local glass artist Simona lacovazzi explains. The three
portmouths of the lagoon were reshaped, deepened, and narrowed to install the floodgates. As a
consequence, the tidal flow has greatly increased in velocity, contributing to the erosion of the
territory and posing a threat to small venetian boats. Multiple informants reported not being able
to access certain parts of the lagoon anymore, whether by rowing boat or on other light venetian
boats, due to the danger posed by the strong current. Thus, they are no longer able to fish and
forage in these areas.

To make matters worse, the MOSE is a double-edged sword. The danger posed by the floodgates
being closed too often surpasses the negative effects of the giant structure itself. Although the
urbanized parts of the lagoon remaining dry seems like a direct positive outcome, keeping the
lagoon from being flooded periodically will eventually have detrimental effects on the lagoon’s
health. Without being able to “breathe” in the form of the tides moving in and out, flushing away
pollution and excess nutrients, and providing fresh, oxygenated water, the lagoon is at increased

risk of anoxic crisis. Moraca (2024) warns that frequent closes of the MOSE will not enable

7 Engl. translation: “Since the MOSE was built, the lagoon has changed because the water enters and exits much
faster because the port mouths were narrowed to make the MOSE”; Appendix C
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nutrients, like nitrogen and phosphorous from the drainage basin to be carried away by tidal
action, which could spur the production of algae, causing eutrophication (Paragraph 2).

In the same way as over-acceleration can impact algae growth, so can stillness. Both of these
extremes go against the natural rhythms of the lagoon, disrupting its balance. Differentiating
between two kinds of landscape structures connected to anthropogenic disturbance, Tsing et al.
(2019) speak of “modular simplifications” and “feral proliferations” (Tsing et al. 2019).
Simplifications that inhibit the diverse range of ecosystemic action risk being met with
uncontrollable natural aftermath. In this turbulent age of the Anthropocene, strong multispecies
communities are built through a readiness to adapt to ever-changing conditions and destructive
forces, instead of searching for safety in the avoidance of change. “Unable to rely on a stable
structure of community, we are thrown into shifting assemblages, which remake us as well as
our others”, Tsing (2015) emphasizes ( p.20). Therefore, survival is neither guaranteed through
anthrocentric upscaling practices, nor through stillness and the avoidance of change, but through
collaboration.

The most endangering characteristic of Venice’s historical center is its stillness. The very reason
the MOSE was constructed is the fact that Venice is stuck in place, unable to move, unable to
escape the rising tides. One of the city’s elements that show the marks of grave environmental
changes most clearly, are Venice’s myriad staircases leading directly into the water. Close to all
Venetian palaces with access to the water have an entrance directly on the waterfront, enabling
the residents and their guests to arrive and depart by boat. In front of the entrance doors, it is
common to see a set of stairs descend into the water. Although nowadays the water stairs of
Venice are constantly partially submerged, Camuffo et al. (2017) point out that the water stairs
were originally built for a practical use, with all steps usable (p.77).

According to a study by Camuffo et al. (2017,) the examination of the height, material, and
condition of water stairs allows an assessment of sea level rise in Venice, providing data back
to 1350 (p.74). However, not only the stairs themselves hold information, but also the organisms
living on them. Camuffo et al. consulted “pictorial proxies”: Extraordinarily realistic paintings
by the well-known artists Canaletto, Belotto, and Veronese, painted between 1500 and 1758,
that portray “views of the city with extremely accurate details” (Camuffo et al. 2017, p. 76).

One of these details is the subtle algae belt around the buildings. In comparison to the paintings,
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the green algae belt is decisively elevated, which indicates a substantial rise in water level and
wave action.

Fig.4: shows a set of stairs varying in color, and colonized by multiple types of algae. Apart
from being periodically swallowed by the tides, the dense colonies of marine organisms that
have formed on the lower steps hold information about further changes within the lagoon besides
sea level rise. The still water stairs have become microclimates composed of whoever is
currently around, serving as ever-evolving biological proxies of the canal-dwelling species

community.

Fig.4: Staircase leading into the water, colonized by a variety of organisms. Some
green alga has even reached the sidewalk. Fondamenta S. Girolamo. (Photo:
Viviana Cescati, 05.11.2024)
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Between March and November 2024, I observed water stairs in their submerged state, being
used not only by their resident organisms but also visiting ones. As Fig.5 and Fig.6 show, a
multitude of species frequent the waterstairs picking through the algae cover for food. In light
of the wide-ranging destruction of seafloor habitats in the lagoon of the recent decades, newly
emerging habitats like this, even of minute size, are precious. Their formation became possible
by the sea level rise in the lagoon, which is, in part, caused by anthropogenic climate change
and terrain modification. This formation of nonhuman flourishing on stairs built for human — in
many cases specifically aristocratic human — feet, is a wonderfully contradictive development
truly presenting an example of multispecies worlding in a state of precarity. Whereas the walls
and stairs of Venice remain set in their place, their inhabitants and users are in constant
movement. The increase of water levels triggered by accelerated anthropogenic activity, caused
the stairs to no longer be part of the human sphere, that have now instead become sanctuaries

for critters of all kinds.

j;-\ z

Fig.5: Crabs rummaging through tufts of algae in search of Fig.6: A mother duck with ducklings, feeding on small algae
something edible, Fondamenta Gherardini. (Photo: Viviana Cescati, growing on the wall of a canal, Fondamenta Ognisanti
17.06.2024) (Photo: Viviana Cescati, 19.07.2024)

Based on the work of Camuffo et al. (2017), Repetti (2022) approaches water stairs as proxies

for the effects of the Anthropocene. Recognizing Venice’s water stairs as bridges between human
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spaces and the underwater world, both physically and metaphorically, Repetti (2022) proposes
to view them as interactive texts between the human space and the lagoon environment, the
known and the unknown (p.81). “[I]f we acknowledge their presence and properly read them”
Repetti (2022) emphasizes, “we will notice that they still whisper stories of the past and present,
standing out as harbingers of indisputable changes” (p.83).

2.2 The fear of entanglement

For centuries, algae have sparked a fear of entanglement, that has inspired stories, folklore, and
the media. One of the most prominent encounters with algal entanglement in human history
were the dreaded passages through the Sargasso Sea. Although the floating Atlantic Sargassum
patches are not much of an obstruction to marine traffic nowadays, in the Venice lagoon, on the
other hand, Sargassum is causing quite a stir. In the beginning of the 1990s, a number on non-
indigenous species of macroalgae were unintentionally introduced to the Venice lagoon. Two of
which stand out among the others, due to their impact in the informants’ everyday lives.
Sargassum muticum and Undaria Pinnatifida are two species of brown, large macroalgae,
colonizing hard substrates. Venice’s stone buildings, and city borders, therefore, create a
favorable, environment for them, to the dismay of local human residents. In addition to the long
macroalgae blocking canals and parking spaces, they damage boat motors, and risk throwing
gondoliers overboard. The dense macroalgal clouds surrounding the city can cause a loss of
control and are hence approached with utter attentiveness. In this way, one could argue, their
excessive growth has a regulating effect on fast-paced human activity by urging a deceleration

of pace, and heightened awareness of our surroundings.

2.2.1 Physical entrapment

“The water engulfed me up to the neck; the watery depths overcame me,; seaweed was wrapped around my

head” (Standard Christian Bible, 2017, Jonah 2:5)

The bible quote above from the story of Jonah summarizes one of the widespread fears around
macroalgae, that has inspired rumors and folklore for millennia. In comparison to its presence
in other cultures, sea-weed is not highly regarded in the upper Mediterranean, an aversion that

can be traced back to Greek and Roman times (O’Connor 2017, p.28). Having been
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predominantly land-oriented societies, as described by O’Connor (2017), the Greeks and
Romans were mistrustful and suspicious of the ocean, leading them to dislike and fear it (Ibid.).
In fact, algae appear in connection to malevolent or frightening mythological entities of the
Mediterranean realm more than once. One example is the primordial Greek deity and
“personification of the sea” (Smith 1854, p.497) Pontus. Portrayed with a thick mane of
seaweed, Pontus was believed to ensnare sailors and pull them down to their deaths (O’Connor
p.28). In contemporary media, algae present a recurring theme in horror stories that feature
beings, mostly un- or vaguely human, haunting waterbodies clad in algae and aquatic plants
from head to toe. Whether defeated by the hero of the story or turned back into a human in the
end, seaweed in this context, has a wild, de-personifying affect.

Already in Greek and Roman times, O’Connor (2017) emphasizes, algae were perceived as the
wildest of the wild, originating from lands beneath the waves beyond sight and human control
(see p.31). It is exactly this wildness, this distance, that, in turn, created a lack of human control-
ability and hence an element of fear connected to algae. C. recalled an experience of physical

entrapment within algae while on a kayak trip in the lagoon:

“Una volta mi é successo, ero con il kayak, quindi a livello mare, e sopra la secca mi sono rovesciato col
kayak e ho preso molta paura perché queste alghe lunghe mi salivano sul corpo quindi piu mi muovevo -
tipo la sabbia mobile - piu mi muovevo e piu rimanevo imprigionato dentro a queste alghe. Il fondale era

poi tenero quindi ho rotto anche la pagaia cercando di tenermi su e se non ci fosse stato un amico mio con

un altro kayak forse sarei ancora i, incastrato tra le alghe.”?8

C. describes the long algae slowly pulling him down into the watery depths, the more he tried
to free himself. The algae seem to be moving autonomously, in a tentacular manner, each strand
possessing a mind of its own.

One of the most prominent historical examples of a widespread fear of entanglement with algae,
inspired the frightful stories told by sailors about the Sargasso Sea. At the latest after Christopher
Columbus returned from his voyage across the Atlantic Ocean, rumor had spread of “a great

ocean of seaweed beyond the Mediterranean, the Sargasso Sea, the mysterious gyre in the Mid-

2 Engl. translation: “It happened to me once. | was in a kayak, so at sea level, and above the sandbank | capsized
with the kayak and | got very scared because these long algae were climbing up my body so the more | moved -
like quicksand - the more | moved the more | remained trapped inside these algae. The seabed was also soft so |
also broke the paddle trying to hold on and if it hadn't been for a friend of mine with another kayak maybe | would
still be there, stuck in the algae”; Appendix B
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Atlantic, which for centuries was believed to trap ships and sailors” (O’Connor 2017, p.30), as
portrayed in a painting by E.S. Hodgson (Fig.7). The patch of the Atlantic Ocean known as the
Sargasso Sea, presented both a fright to mariners and a fascination to armchair travelers (Ryther
1956, p.98) due to its unique cover of floating holopelagic (Trott et al. 2011, p.182) macroalgal
mats dominated by the species Sargassum natans and Sargassum fluitans (Ibid.). A circular
pattern of ocean currents, also known as the North Atlantic Subtropical Gyre, keeps the floating

masses of macroalgae in place.

Fig.7: The Sargasso Sea, portrayed by E.S. Hodgson (1866 — 1937) as a graveyard for ships, unable to free
themselves from the masses of dense macroalgae. (Early 20t century, year unknown)

The origin of the Sea’s name, which later inspired the taxonomical nomenclature of the species
as well, Ryther (1956) explains, derives from the air bladders on the floating seaweed, that
reminded Portugese travelers of small grapes which they knew as “salgazo” (Ibid.). Contrary to
Ryther’s (1956) description of the Sargasso Sea as a “biological wasteland” (Ibid.) barren of any
sign of life, the floating macroalgal mats actually provide a vital ecosystem for a rich community
of multispecies life, some of it even endangered and endemic (Trott et al. 2011). The vastness
of species’ ties to the unique floating macroalgal biome is subject to ongoing research and

continuously expanding.
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The idea of algae possessing the capacity to imprison entire ships infinitely within their
impenetrable mass of floating vegetation (Ryther 1956, p.98), elevated the fear of entanglement
with the unknown lifeforms to an entirely new level. Instead of stuck, eroding human-built
vessels, the swimming habitat has, however, within the past fifty years, been entangled with a
different type of indirect human presence. Even its remoteness from human civilization couldn’t
protect the Sargasso Sea from the wreath of the Anthropocene. Due to the same gyre, the unique
ecosystem became home to the North-Atlantic garbage patch (Carpenter & Smith 1972; Law et.
al. 2010). The far reach of human disturbance into the Sargasso Sea by ways of multilevel
pollution, has sparked an algal response that even crosses the threshold between water and land.
Numerous studies have discovered that elevated nutrient levels have ignited and propelled the
growth of Sargassum mats in the Gulf of Mexico, as described by Louime et al. (2017),
transporting an estimated 1 million tons of algal biomass to the Sargasso Sea every spring (p.
58-59). Thus, the enormous algae mats have expanded into a lateral belt across the Atlantic
Ocean, known as the Great Atlantic Sargassum Belt (GASB) that nearly connects the Gulf of
Mexico to the coast of West Africa. Since 2011, due to a combination of factors the Caribbean
is subject to large Sargassum mats drifting ashore, creating “significant economic,
environmental and health impacts” (Louime et al. 2017, p.60). Although, realistically, Ryther
(1956) claims it to be “doubtful that the Sargasso's weed masses are ever dense enough to
impede the progress of even the smallest vessel” (p.98), in the Venice lagoon, on the other hand,
the possibility of getting caught in a mass of Sargassum has become a dreaded reality. In the
early 1990s, a handful of novel “alien” algae species were first reported in the lagoon of Venice
(Rismondo et. al. 1993; Gargiulo et. al 1992; Curiel 1996), one of them a relative of the free-
floating Sargassum species of the Sargasso Sea. Two of the algal newcomers received far more
attention during the interviews than the others, due to their impact on the informants’ daily lives.
At this point, it is important to mention that most of the informants’ descriptions of algae did
not include a name, whether communal or scientific. Therefore, there is a degree of flexibility
and room for error when attempting to connect the mentioned attributes to existing species.
However, some descriptions given by the informants overlap with each other, and with the
characteristics of particular species present in the lagoon. In the following quote, Gl
distinguishes between three types of macroalgae that can be encountered inside and around the

city:
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“Queste qua che sono qua dentro la citta, secondo me sono delle alghe un po’ differenti. Sono delle alghe
pitl fatte tipo, insalata. Quella prima invece é tipo ramificata. E piil stretta e ramificata. Questa qua invece

che trovi sui imbarcaderi e tipo un tronchino lungo centrale con una specie di ali laterali infatti, pin lunghi,

tipo insalata. E comunque é molto lunga anche quella, vengono molto lunghe.’?’

The gondolier described a salad-like algae growing in the canals of the inner city, a long, narrow,
and branchy variety, and a species that can be found on the side of boat stops, with a central
trunk and salad-like wings. The algal personae fitting the descriptions of the gondolier most
accurately are the salad-like green Ulva, the brown algae Sargassum muticum, a non-floating
relative of the algal mats forming the Sargasso Sea, and the brown algae Undaria pinnatifida,
also known as “wakame” in Japan. Both foreign macroalgae species were first recorded in the
canals of Chioggia in 1992 (Rismondo et. al. 1993; Gargiulo et. al. 1992). Numerous studies
agree that, at least in the case of Undaria pinnatifida, the introduction can be directly traced
back to the oyster trade, with Chioggia being “a relevant site for oyster cultivation and

importation” (Curiel 2002, p. 209).

Fig.8 (above): Tentacular growth of the brown algae Sargassum
muticum at Zattere (Photo: Viviana Cescati, 20.03.2024)

Fig. 9 (left): Leafy growth of Undaria pinnatifida, attached to a
visible central stem, San Trovaso (Photo: Viviana Cescati,
10.01.2025)

2 Engl. translation: “These ones that are here inside the city, in my opinion, are slightly different algae. They are
more salad-like algae. The [one | mentioned earlier] is more branched. It is narrower and more branched. This one
that you find on the boat stops is like a long central trunk with a type of longer, salad-like lateral wings. And in any
case, that one is also very long, they grow very long.”; Appendix B
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Undaria pinnatifida, as described in the quote above and can be observed in Fig.9, has a central
stem, known as the stipe, and a blade described by D. (FG1) as similar to “una foglia molto
larga™. Sargassum muticum, on the other hand, is described as narrower and branched, with a
resemblance to ropes®’, as captured in Fig.8 below. Undaria pinnatifida and Sargassum muticum
thrive in oxygen-rich water, leading them to prefer zones of high water exchange. Furthermore,
both algae species use a holdfast, a part of their body located at the end of the thallus where the
roots of a plant would begin. This firm grasp anchors them to the ground below, allowing them

to cling to solid substratum.

Fig.10: Undaria Pinnatifida with a well-visible holdfast. On the side of the outer city walls, the macroalgae grows in a
horizontal position like this, enabling the long limbs to reach into the canals. S. Alvise. (Foto: Viviana Cescati.
17.03.2024)

In a lagoon with a predominantly soft and muddy seafloor, the newcomers had limited options
— a factor that contributed to the attractiveness of human territory. Due to the high boat traffic
in the Grand Canal and the Giudecca Canal, the water is continuously mixed around. Along with
the tidal flow that changes direction every six hours (see Curiel 2002, p.215), these are favorable

conditions for the large macroalgae. Within one year of being sighted in Chioggia, Undaria

30 Engl. translation: “a very large leaf”; Appendix A
31 |tal. original: “sembrano delle corde”; D. (FG1), Appendix A
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pinnatifida spread to Venice, where it was first observed in the canals of Giudecca (Curiel et. al.
1994, p.121), in higher population density than in its place of arrival, due to the wave action of
shipping being more intense than in the Chioggia area (see Curiel et. al 1998, p.18). Just a few
years after their arrival, the two foreign macroalgae species became the dominant species along
the main canals of Venice from winter to the beginning of summer (Curiel et.al 2002, p.212),
and have continued likewise every year since.

Contrary to Ulva types, for example, both Sargassum muticum and Undaria pinnatifida show
high vegetative activity during the winter months and disappear in the beginning of summer.
“[M]i sembra che quando fa caldo”, G1 described, “cosi proprio caldo caldo, si staccano dalla
riva e vanno alla deriva, fortunatamente’*>. However, the main attribute emphasized by the
informants, setting apart the two macroalgae species from others around Venice, is their size.
Sargassum muticum is able to develop a more than 3 meters tall canopy (Curiel et al. 1998, p.20)
that floats up to the water surface due to its characteristic air bubbles. Individual strands of
Undaria pinnatifida, on the other hand, can reach lengths of up to 1.80 meters (Ibid.) that are
cast off at the beginning of summer. (Curiel et al. 1998, p.20).

2.2.2 The loss of human control

As there are no cars, busses, or other terrestrial modes of public transport on the islands,
residents and visitors of the Venice lagoon rely heavily on boats. The informants who frequently
travel by motorboat expressed a great annoyance regarding the thick horizontal and vertical
distribution (Curiel et al. 1998, p.20) of the algae masses, and their impediment to daily
activities:

“[V]ado ad attaccare la barca in canale mio e sporgono di due metri dalla riva. Devi stare anche attento

perché, per esempio: Fai per entrare in canale, una barca arriva nel senso contrario, [quindi] tu devi tenerti

sulla destra e ci vai a finire sopra [le alghe]*.

32 Engl. translation: “It seems to me that when it's hot, really hot”, G1 described, “they break away from the shore
and drift away, fortunately”; Appendix B

33 Engl. translation: “/ go to attach the boat to my canal and they stick out two meters from the shore. You also
have to be careful because, for example: You try to enter the canal, a boat comes from the opposite direction, [so]
you have to keep to the right and you end up on top of [the algae], it could be that your engine turns off and you
get it stuck on the propeller”; Appendix A
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As quoted above, D. (FG1) described the difficulty posed by the long algal strands when
entering the canal in front of his house and parking his boat. If possible, boat drivers navigate
around islands of algae growth, like the ones visible in Fig.11 — in a free-floating form - and
Fig.12, attached to the city’s foundations. However, in certain instances, as described in the
quote above, there is no other option but to enter them.

Both Sargassum and Undaria were described by the informants as very resistant, an attribute

that requires caution when encountering them with a rowing boat:

“Ci sono delle alghe un po’ particolari, sono lunghe e sono molto resistenti. Le puoi prendere anche con il

remo tante volte e puoi anche rischiare di cadere in acqua perché sono tipo plastica. Se le tiri sono proprio

plastica. Sono lunghe, lunghissime. 3

G1 quoted above, described the imminent possibility of getting the oar caught within the algae
masses, creating a risk of falling in the water. Making a comparison to plastic, the informant
chose to liken the macroalgae to one of the most resistant human-made materials whose
popularity quickly spread across the whole planet, resulting in the formation of giant floating
garbage patches of non-biodegradable material in our oceans.

When asked if the large amounts of algae impacted them and their work in any significant way,
all three gondoliers that were interviewed shrugged off the matter. Next to a heightened attention
not to lose balance — a skill they had to perfect anyhow, due to the constant wave action created
by surrounding motorboats - they didn’t share any further concern with the prominent algal

residents, as becomes apparent in the words of G3:

“No, assolutissimamente non danno fastidio. Ogni tanto capita che ci sono dei entrate dei canali dove ce
ne sono di piu e magari con il remo si fa un po’piu di difficolta ma niente di particolare. Ed é normalissimo
questo, la citta é sull’ acqua. Forse danno piu fastidio a loro che hanno il motore, perche se si attorcigliano

sull’elica sono un po’ piu fastidiose .

The gondolier expresses that motorboats seem to be more affected by the resistant brown algae

species than rowing boats. Whereas rowing boats do not risk damage when coming in physical

34 Engl. translation: “There are some algae that are a bit particular, they are long and very resistant. You can lift
them up with the oar many times and you can also risk falling into the water because they are like plastic. If you
pull them they are really plastic. They are long, very long”; Appendix B

3 Engl. translation: “No, they are absolutely not annoying. Every now and then there are canal entrances where
there are more of them, and maybe with the oar it gets a little more difficult, but nothing special. And this is
completely normal, the city is on the water. Maybe they bother those who have the engine more, because if they
get tangled up in the propeller they are a little more annoying”; Appendix B
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contact with the thick algal strands, they can wrap around the propeller of motorboats, presenting
a great danger to the delicate machinery. Motorboats only have one power source. Thus, “/se/
ti si spegne il motore”, D. (FG1) warns, “vuol dire che perdi il controllo del mezzo, perché col
motore spento vai dritto e vai dove vai.””. “Unpredictable encounters transform us”, Tsing
(2015) notes, “we are not in control, even of ourselves” (p.20). Coming in close contact with

algae can lead to a loss of human control.

Fig.11: Long limbs of Sargassum muticum reaching onto land after a storm, San Marco (Photo: Viviana Cescati, 17.05.2024)

The shift towards faster modes of transportation that allow humans to move through water
bodies more quickly are affecting the lagoon’s morphology, as well as its human and nonhuman
inhabitants. The increased number of motorboats frequenting the lagoon of Venice, especially
during summertime, contributes to the erosion of the terrain, especially around the salt marshes
and other delicate natural areas. Furthermore, their propellers increase water turbidity and
impact the air and water quality. Through their capacity to clog and wrap around the propeller,
macroalgae force motorboat drivers to move through the water more attentively, requiring them
to slow down their speed. Thus, the excessive growth of macroalgae around Venice has a

regulating effect on fast-paced human activity by urging a deceleration of pace, and a heightened

36 Engl. Translation: “fif] the motor turns off, that means you lose control over the vessel, because with a turned-off
motor you go straight, you go wherever you go”; Appendix A

45



awareness of our surroundings. The forced deceleration caused by the fear of entanglement with
algae could be perceived as a faint algal attempt to throttle anthropogenic run-away processes
over which humans have lost control long ago.

“Fa anche dispiacere, perché non credo ci sia una maniera di tornare indietro’’, D. (FG1)
described regretfully, “/e] una cosa con cui ormai bisogna conviverci, non puoi farci niente,
nessuno ci fa niente*®. The incontrollable proliferation of foreign algal masses, and the lack of
response from the city’s authorities, triggers a “feeling of impotence ™, as D. (FG1) describes,

a sensation of being stuck.

Fig.12: Brown clouds of Sargassum muticum, and detached parts of
other algae and dead seagrass floating in front of S. Alvise (Photo:
Viviana Cescati, 06.06.2024)

37 Engl. translation: “It's also sad, because | don't think there's a way of returning to the past”; Appendix A

38 Engl. translation: “ijt’s something that one has to live with now, you can’t do anything about it. No one does
anything about it”; D (FG1), Appendix A

39 |tal. original: “senso di impotenza”; Appendix A

46



At this point, the fear of becoming caught in a knotted tangle of algae is surpassed by the danger
posed by the lagoon’s entrapment in a destructive loop of anthropogenic over-acceleration,
dragging all its human and nonhuman inhabitants with it. D. (FG1) describes his devastation
connected to the lack of preventive measures taken against the rapid algae spread and other

impactful trends in the Venice lagoon:

D: “Pero sembra come se, ultimamente, basta poco tempo perché possa cambiare tutto quanto, anche in
maniera molto drastica, in maniera anche molto inaspettata ed invasiva. Sono dei cambiamenti che te ne
accorgi e che, ripeto, di anno in anno hanno una crescita esponenziale e non ci puoi fare pin nulla. Devi
prenderne atto e conviverci. Ripeto, é brutto e non credo che ne stiano facendo nemmeno interventi a

riguardo, non mi pare proprio”*.

According to multiple informants, including D. (FG1) and Simona lacovazzi, there is a lack of
commitment and maintenance on a cultural, as well as an ecological level, regarding the control
of the large masses of Sargassum muticum and Undaria pinnatifida. Thus, D. (FG1) resorted to
the strategy of tearing off the large macroalgae himself once they have reached a certain length,

41 and navigable by boat. However, not all

rendering the canals “esteticamente piu accettabile
residents act on the problem or are even aware of it, D. (FG1) notes, urging the municipality of

Venice to carry out an intervention on a larger scale:

“C'e chi lo fa, c'e chi non lo fa, chi non vede il problema, chi fa finta e soprassiede. Ecco, mi farebbe piacere
che fosse previsto invece un qualcosa del genere dal punto di vista, invece, dell'amministrazione comunale,

come per esempio venivano scavati i rii [...], pero non viene fatto neanche quello, per cui e un dispiacere

anche da questo punto di vista”*.

D (FG1) describes Venetians’ varying responses to the dense algal colonization of their
doorsteps: In some cases the event is met with ignorance, whereas other individuals purposefully

choose to ignore it. "E pii facile andare ognuno per la propria strada, non pensando poi a tutti

40 Engl. translation: “[IJt seems as if. lately, it only takes a short time for everything to change, even in a very
drastic way, even in a very unexpected and invasive way. These are changes that you notice and that, | repeat,
have an exponential growth year after year and you can’t do anything about it anymore. You have to take note of
it and live with it. | repeat, it’s bad and | don’t think they’re even doing any interventions about it”; Appendix A

41 Engl. translation: “aesthetically more acceptable”; D. (FG1), Appendix A

42 Engl. translation: “There are those who do it, there are those who don’t, those who don’t see the problem, those
who pretend and ignore it. | would like it if something like this were planned instead from the point of view of the
municipal administration, like for example the canals were dredged [...], but that’s not done either, so it’s a shame
from this point of view too”; D. (FG1), Appendix A
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i problemi che possono venire dopo”*, Alessandra Defranza notes, having witnessed the same
response mechanism being applied to obstacles in other areas of life. Failing to “stay with the
trouble”, using the terms of Haraway (2016), the informants described a definite tendency of
individuals, as well as governmental authorities, to abandon a cause once substantial difficulty
in its mitigation presents itself, instead of working collaboratively to improve the situation.
“Dovressimo cambiare tutto”, G. (FG2) emphasizes, “[r]itornare al passato e quasi
impossibile, pero migliorare si potrebbe "**.

Feeling the need to be “in control” over nature is a quality connected to the concept of human
exceptionality. Whether in a religious, colonialist, or capitalist context, especially in the Western
world, the human species tends to be viewed as superior to all other lifeforms, instead of
“perceiving itself as part of an integrated ecology” (Codato 2022, p.113). In the book of Genesis,
humans are created on a separate day, and charged with the duty of dominion over all other life
on earth — a responsibility that is easily misunderstood and misused for anthropocentric
purposes. In section 67 of the Laudato Si’. Lettera enciclica del Santo Padre Francesco sulla
cura della casa commune (2015), Father Francis directs attention to the misunderstandings of
Christian principles that have, in the past, led to the justification of "the abuse of nature or the
despotic dominion of human beings over creation, or wars, injustice, and violence” (p.180)%.
Instead, Father Francis explains the concept of dominion as a responsibility to protect, care for,
preserve, conserve, and watch over the earth (p.62), implying a relationship of responsible
reciprocity between human beings and the natural environment (Ibid.). “Each community can
take from the bounty of the earth what it needs for its own survival, but it also has the duty to
protect it and ensure the continuity of its fertility for future generations”*® (Ibid.), the Pope

advises.

43 Engl. translation: "E pitl facile andare ognuno per la propria strada, non pensando poi a tutti i problemi che
possono venire dopo”#; Appendix C

4 Engl. translation: “We should change everything. Going back to the past is almost impossible, but we could
improve”; Appendix A

4 Jtal. original: “[...] una cattiva comprensione dei nostri principi ci ha portato a volte a giustificare 'abuso della
natura o il dominio dispotico dell’essere umano sul creato, o le guerre, I'ingiustizia e la violenza”

46 Ital. original: “Ogni comunita pud prendere dalla bonta della terra cid di cui ha bisogno per la propria
sopravvivenza, ma ha anche il dovere di tutelarla e garantire la continuita della sua fertilita per le generazioni
future”
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During the existence of the Republic of Venice, the city celebrated the annual event of the
marriage of the doge to the sea. In grand ceremony, the doge dropped a wedding ring into the
water, uttering the words “We marry you, o sea, as a sign of true and perpetual dominion”,
translated by Omodeo and Krellig (2022) (p.37), to ensure another year of peaceful harmony
between the city and the very waters it depends on. Today, Omodeo and Krellig (2022)
emphasize, “[t]he marriage between Venice and the sea [...] acquires a new meaning, as the
promise of a much-desired solution to the threatening consequences of climate change — a
solution that should come under the auspices of a new balance between culture and nature”
(Ibid. p.39). Exactly this notion is summarized by Haraway’s (2016) concept of “staying with
the trouble”, the practice of “learning to be truly present, not as a vanishing pivot between awful
or edenic pasts and apocalypses or salvific futures, but as mortal critters, entwined in a myriad
unfinished configurations of places, times, matters, meanings” (p.1). By slowing down,
assessing the state of damage, and actively engaging in connections with the other organisms
present, “[o]ur task is to make trouble,” Haraway (2016) urges, “to stir up potent response to
devastating events as well as to settle troubled waters and rebuild quiet places” (p.1). In order
to keep Venice alive, I argue, it is necessary to slow down, create new modes of conviviality,

and reinvent a type of stability together with the lagoon that is characterized by adaptation.

2.3 Diverging understandings of the usefulness of algae

The aversion of the sample group interviewed for this study against an entanglement with algae
goes beyond the fear of physical entrapment. Also on a culinary level, Japanese chef Michita
Numata has made the experience that algae are not always accepted as food. Applying
Haraway’s (2016) concept of string figuring to the complicated relationship between Venetians
and algae attributes agency to both human and algal players, in the weaving of their delicate
interlaced lives. The analysis of some examples of particular human-algae interactions and
collaborations, showed that the decision whether an algae is deemed useful or not depends on
multiple factors: An algae’s properties, condition, origin, and way of preparation greatly impact

its value and usability for humans.
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2.3.1 Human-algal string-figuring

“Ho risentito il profumo d’alghe di questo mare.
Un profumo unico al mondo.

La sua freschezza pungente qui é enorme,

come la nausea che gli é legata. "

- Giuseppe Ungaretti

Although not written for the lagoon of Venice, the above poem by Giuseppe Ungaretti
summarizes how most Venetians, and seemingly many other Italians, feel about algae: Their
presence is expected and accepted, however, it is not necessarily appreciated. In comparison to
East-Asian countries like China, Japan, and Korea, Italy and the rest of Europe do not have long
traditions of algae use in cuisine and medicine. Thus, there is little that makes algae valuable
companions, other than their ecosystem functions. The commonly used English term seaweed
for macroalgae, directly attributes a negative connotation to the diverse autotrophs, likening
them to unsightly recurring plant growth disturbing finicky human gardeners.

As an effect of globalization, one of the greatest forms of cultural exchange has been the spread
of different cuisines. Pan-Asian cuisine is among the most widespread forms of foreign dining
that gained a foothold throughout Europe. Chinese, Japanese, Korean, and Vietnamese
restaurants — and ones serving a mix of all — have become staples in most large European cities
- and with them, their culinary traditions. Although not necessarily in an authentic manner, Asian
restaurants are exposing Europe, Italy, and Venice to new ingredients, and new tastes.

Koenji 1s a restaurant located in San Polo, Venice, owned and run by Japanese enthusiasts for
Italian and specifically Venetian cuisine. The restaurant has two sister locations in Tokyo that
serve carefully researched Italian and Venetian dishes. For the seat in Venice, however, the
decision fell to instead “make real Japanese food from real Japanese people, what we eat at
home”*, the head chef Michita Numata describes. This entailed using authentic ingredients,
like algae, which, at times, receive mixed responses from the restaurant’s clientele. Numata,

described several instances in which the algae served as part of a dish were left untouched:

47 English translation: “/ smelled the scent of the algae of this sea again.
A unique scent in the world.

Its pungent freshness here is enormous,

as is the nausea that is linked to it.”
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“[The waitresses] come back with the dishes with the nori, and they don t think of it as a food. Or they have
“zuppa di miso”’, miso soup, [...] and the wakame are inside. It'’s supposed to be eaten for us, but the dishes

always come back with the “wakame” still left inside. The soup was drunk, but the “wakame” are left inside

the dish. So maybe they might think it’s not something to be eaten."*

For reasons unclear, dishes that contain algae or are served with a side of dried algae paper, are
frequently returned to the kitchen with it untouched. Numata infers that it is the unfamiliarity of
non-Japanese guests with eating the seaweed that hinders them from returning their plates empty.
Algae do not show up in the culinary history of the Mediterranean, and if so, their consumption
was connected to penury and frugality (Perez-Llorens et al., 2018; Perez-Llorens, 2020). Also
Sfriso (2020) emphasizes Europe’s “significant cultural deficit in the area of algae (with the
exception of Ireland and Iceland, which traditionally consume certain types of algae)” (p.263).

Searching for answers as to what might be the reason the guests nowadays still have an aversion

to eating algae, Numata speculates that its taste, or its “greenness >’

might put them off. For
the occasion of the interview, Numata prepared a series of dishes containing algae. Some of
them are already on the restaurant’s menu, whereas the others the chef has held off serving out
of a fear to disappoint his clientele. Fig.13 shows one of the dishes Numata is sure will be met
by a negative response due to its “stickiness and texture . “Japanese people like sticky food,
but here it’s not a common thing to have stickiness in food ?, Numata explained. Whether by
getting trapped between algal limbs underwater or by consuming seaweed in a cooked, sticky
form, contact with algae risks entanglement, which can ultimately lead to getting stuck. Not
necessarily meant in a literal sense, “getting stuck” with or in algae intends a longer exposure
to the strange nonhuman other, that the human is comfortable with.

One of the most well-known Japanese dishes outside of Japan is the sushi roll. An integral part
of creating the roll is a sheet of dried red algae called nori. Although sushi enjoys immense
popularity in Western countries, and therefore also the nori in it, Numata remarks that “there’s

sushi that’s called Uramaki that puts nori inside and rice outside ™, that is generally preferred

Fig.14). “The more the color of the nori is not there, they prefer it more ?, Numata adds.
(Fig y D
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Although guests are aware of the presence of algae in their food, its direct visibility appears
unpleasant to some. Another reason Numata pointed out as to why guests might dislike eating
algae, is its intense smell and taste. In Japanese culture, the stronger the taste of seafood, the
more one is able to “feel the ocean”, Numata describes, a quality directly promoting the

tastiness of the dish. Among his Italian clientele, however, the chef noticed a contrary response.

Fig.13: Sticky pickled mekabu with vinegar, cucumber, and Fig.14: The popular Uramaki do not have a nori sheet on
soy sauce. Mekabu is the lower, ruffled part of Undaria the outside. (Photo: Viviana Cescati, 19.01.2025)
pinnatifida, just above the holdfast, pictured in Fig.11.

Photo: Viviana Cescati, 27.06.2024)

In Staying with the Trouble. Making Kin in the Chthulucene (2016), one of the themes Haraway
falls back on continuously throughout the chapters, is the concept of string figures. A popular
game played by a minimum of two players, string figures are created by wrapping and
entangling a loop of thread between multiple fingers in a way that complex patterns emerge.
Once a player achieves a desired pattern, it is the other player’s turn to take the thread from their
hands in a way that keeps the thread from unravelling, while simultaneously forming a new
pattern. The game requires attention and teamwork, as well as an attunement to the other players’
movements. Haraway (2016) relates the concept of string figures to multispecies worlding in a
triple sense, demonstrating the necessity of inter- and intraspecies mindfulness and how deeply
each human and nonhuman participant relies on the other players’ moves. If a player
manipulates the delicate thread pattern incorrectly, the string figure tangles, and the recognizable
pattern is lost. In many ways, this metaphor can be likened to the complex relationship between

humans and algae in the Venice lagoon. For Haraway (2016), string figures are simultaneously
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patterned, responsive multispecies assemblies in constant movement, as well as the practice of
“tracing, of following a thread in the dark, in a dangerous true tale of adventure, where who
lives and who dies and how might become clearer for the cultivating of multispecies justice”
(p.3). Human-algae encounters and co-habitation in the Venice lagoon are ever-changing, based
on the individuals and surrounding conditions present. Unfortunately, the acceleration of human
activity in and around the lagoon has had its toll on both participating species. Their string figure
has been convoluted, and the players have lost their threads. It became clear in the focus groups
and qualitative interviews that the changes in algae growth, and their impact on the lagoon, are
points of concern for Venetians. Fearing to get tangled in their swaying, tentacle-like thalluses,
humans try to avoid contact with the vegetal neighbours altogether.

In order to move forward from the current state of havoc, and re-establish a balanced practice
of algae-human worlding, the knotted string figure needs to be de-tangled to a leveled starting
point, and begun anew. Haraway (2016) emphasizes the necessity of being able to hold still, at
times, while the other player moves, sustaining the rhythm of accepting and giving.” (p.3).
Holding still can mean slowing down the boat to assess how to avoid dense algal clusters, or
keeping a bite of algae in one’s mouth a little longer to allow the strong marine taste to sink in.
Deceleration, in this instance, is a means not to wind up dangerously entangled with algae, which
would cause harm to both players. Holding still, therefore, enables a more careful choice of
action. Giving up control allows attentive observation of the movements of the other player,
welcoming the entanglement. Easier said than done, Haraway (2016) directs attention to the fact
that “[w]e are all responsible to and for shaping conditions for multispecies flourishing in the
face of terrible histories, and sometimes joyful histories too, but we are not all response-able in
the same ways” (p.29). We learn how to move alongside each other, with each other, through a
process of trial and error, becoming-with each other in surprising relays by “passing on and
receiving, making and unmaking, picking up threads and dropping them” (Haraway 2016, p.3).
In his book Lines: A Brief History (2007), Ingold presents his concept of meshworks. The
interconnectivity of humans, nonhumans, and things has interested a broad spectrum of
disciplines for decades (Ingold 2008). One of the most well-known applications of network-
thinking in the social sciences and material culture studies, is Bruno Latour’s Actor-Network-
Theory (ANT), acknowledging the networks of both human and material actors involved in

carrying out any type of action. Instead of a field of connectable points, Ingold describes a
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meshwork to consist of interwoven lines (Ingold 2007; Ingold 2008). According to Ingold
(2008), “every organism - indeed, every thing - is itself an entanglement, a tissue of knots whose
constituent strands, as they become tied up with other strands” (Ingold 2008, p.1806), “grow or
‘issue forth’ along the lines of their relationships (Ibid., p.1807).

The tentacle-like manner of some macroalgae emerging from the depths bestows on them a
somewhat other-worldly quality. However, two informants connected beauty and grace to the
algae swaying with the waves, comparing their movements to a dance. Shared movement
through delicate choreography gives way to intentional entanglement, intentional
“meshworking”, or: Weaving. “Weaving the Lagoon” (“Tessere la Laguna”) is the motto of

Tabinotabi, a Venice based eco-brand, producing clothing made from macroalgae.

Fig. 15: With the motto “Weaving the Lagoon”, the store establishes a connection to the algae of the Lagoon, even
though they are not used for the clothes production. (Photo: Viviana Cescati, 24.01.2025)

Fig.15 shows the storefront of the small business with the words written on the glass. Although
the algae used in the process do not originate from the lagoon of Venice, the store in the heart
of the historic center aims to raise awareness for slow fashion and the fruit that can come from

exploring the diverse possibilities of human-algae entanglement.

2.3.2 The usefulness of a nonhuman species

Although there is a certain trend among the informants, it is not as easy as to say that all native
species are positively perceived and all non-indigenous species are deemed destructive. Instead,

whether an organism is “good” or “bad” is governed by varying parameters connected to human
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life. One parameter that defines the value and subsequent attitude of the informants towards an
algae is its “usefulness”. As F., a professional paper marbling artist points out, whether or not a

use for the algae can be found defines the way it is perceived:

“[OJuando tu riesci a trovare un uso, un utilizzo che puo esserti utile per qualsiasi cosa, che sia un’alga,

che sia un’altra cosa, é una cosa buona. Ma se non hai nessun utilizzo, é un fastidio .

3

As becomes clear in the quote above, the anthropocentric term “usefulness” specifically
describes the possibility of bringing benefits to human life, for example in areas like economy,
aesthetics, entertainment, or companionship. Especially during the expert interviews, a clear
divide between useful and therefore “good” algae, and useless, disrupting algae, crystallized. In
the following, three cases are presented of informants distinguishing between good and bad
algae.

In the first case, the usefulness of an algae is determined by its properties useful to humans. N.,
whose former job it was to remove harmful masses of Ulva rigida from the eutrophicated lagoon

during the algae blooms of the late 1980s, described collecting another macroalgae on the side,

ared algae, in order to make some extra money selling it to pharmaceutical companies:

Sergio: “Con quelle la facevano cosmetici e hanno molte proprieta. Ancora oggi in certi paesi le raccolgono
e le vendono. Si. Diciamo che, se uno volesse ingegnarsi, va, io so dove ce ne son tante, attorno al ponte

dea liberta, e ne prende e le pagano bene al chilo. Tu le porti al tronchetto, bisogna trovare la fabbrica che

le utilizza. Fanno cosmetici, erbe medicinali, di tutto™’.

For N., the act of collecting algae was twofold: In one case the masses of Ulva rigida had to be
removed due to its detrimental impact on the ecosystem. Once gathered, the algae was not worth
much. However, the act of its removal improved the water quality of the lagoon. The gathering
of the red algae, on the other hand, brought high financial profit to the gatherer and provided
pharmaceutical companies with a precious resource. The excessive masses of Ulva rigida were
not only perceived as useless, but even proved themselves to be harmful. Although both algae

originated from the same waters, one type possessed properties useful to humans, sought after

%6 Engl. translation: “IW]hen you can find a use a use that can be useful to you for anything, whether it’s an algae,
whether it’s something else, it’s a good thing. But if you don’t have any use for it, it’s a nuisance”; Appendix B

57 Engl. translation: “They used those to make cosmetics and they have many properties. Even today in some
towns they collect them and sell them. Yes. Let's say that, if someone wanted to be resourceful, they go, | know
where there are lots of them - around the Ponte della Liberta - and take them and they pay well per kilo. You take
them to the Tronchetto, you have to find the factory that uses them. They make cosmetics, medicinal herbs,
everything”; Appendix B
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and paid for admirably, while the other was only collected to be rid of. N.’s mode of encounter
with “useful” and “unuseful” algae species were the same, however, the motivation for their
removal and the steps that followed differed greatly.

Another case in which the properties of algae matter greatly involves algae that did not originate
from the lagoon — a factor playing into its usefulness. Mingling between the Murano glass stores
and mask ateliers, the art of paper marbling has created a presence for itself in the historic city
center. Also known as Ebru, after the Turkish word for cloud, paper marbling is a traditional
craft that has been present in various cultures for centuries. In the expansion of the Ottoman
Empire towards Europe and the Mediterranean world in the early sixteenth century, new
dimensions of intercultural contact and exchange were established. According to Wolfe (1990),
the craft of paper marbling “first became known to European travellers to Turkey, Persia, and
adjacent regions of the Near East after the middle of the sixteenth and early in the seventeenth
centuries” (p.4). Other than serving as decoration, paper marbling produces unique, non-
reproducible monotypes, historically used as polychrome security devices for money bills,
important documents, or special volumes of literary works (Benson, 2019). Venetian artist
Alberto Valese is said to have introduced the art form to Venice in the 1970s, animating many
more to fall in his footsteps. Nowadays, paper marbling has become an established artisanal
practice throughout the city, adding to its feigned romantic appearance beyond the reaches of
modernity.

The intricate marble patterns, like the examples shown in Fig.16, are first created by adding
drops of thinned paint to a water surface, and then precisely manipulated until the desired effect
is achieved. Then, the paper is gently laid on top of the water so that the pattern is transferred.
An unexpected but vital ingredient for the process is the algae Chondrus crispus, better known

as Irish moss:

F: “[Le alghe] [v]engono usate per preparare il gel su cui lavoro”.

I: “Quindi é una parte fondamentale del lavoro”

F: “Assolutamente si che é. E ha la proprieta di fare galleggiare il colore .

8 Engl. translation:

F: “[The algae] [are] used to prepare the gel | work on.”

I: “So it is a fundamental part of the work.”

F: “Absolutely yes it is. And it has the property of making the color float”; Appendix B
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In the quote above, two marbling artists described the integral role the red algae play in the

marbling process, by thickening the water into a mucilaginous mass the paint is able to float on.

Fig 16: The infinite diversity of paper marbling techniques. These four papers were marbled in a marbling
workshop at the art studio of the informants. (Photo and marbling: Viviana Cescati, 21.01.2025)

The ability of natural gelling agents extracted from red algae to bind, thicken, and stabilize
liquids has been known and used for medicinal purposes and food production for centuries
(Necas and Bartosikova, 2013). Today, the algal derivatives carrageenan and agar agar can be
found in most well-stocked supermarkets and are widely used in food production. As a vegetal
alternative to gelatine, they are quickly gaining popularity throughout the vegan community.
Similar to the red algae with valuable properties for medicinal and cosmetic use described in the
first example, paper marbling also requires an algae with a very specific potential.

In the second case, the usefulness of an algae is tied to its origin and condition. The algae used
to produce the SeaCell-certified fabric Tabinotabi, is a species of giant kelp originating from the
northern Atlantic Ocean. According to Alessandra Defranza, the owner and founder of the eco-
brand Tabinotabi, the macroalgae from the Venice lagoon cannot be used due to the presence of
certain substances that would have to be removed first. The production process involves many

steps to ensure the fabric is soft and wearable. In an analogy to spinach, Defranza explains the
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loss of the algae fiber’s integrity through the washing process, rendering it useless for textile

production:

“Non comprare mai lo spinacio quando piove, perché lo devi lavare tante volte perché é sporco, perché gli
resta la sabbia addosso. Quindi lo devi lavare tante volte, e quindi poi quando lo vai a mangiare perdi tutta

la fibra™™.

For textile production, the algae not only need to be of a certain species, but also in “usable”
condition. The algae from the Venice lagoon require such thorough preparation that they become
unusable, in the end. On the same note, F. emphasized that, even in the case of finding an algae
species growing in the Venice lagoon that would work for his practice, the preparation process

would be tedious and time-consuming;

“[S]arebbe bello trovare una cosa che cresce anche qua, pero non mi sono mai messo. Siccome il

procedimento e lungo per preparare I’alga, la devi far bollire, la devi filtrare. Sopra ogni alga che trovo

comincio a farla bollire, dovrei stare... un po’ macchinoso .

Although F. is willing to use local algae, if a viable alternative presented itself, the long and
complicated preparation process makes their use impractical. Although the commonly used Irish
moss cannot be found in the Venice lagoon, there is another genus of so-called sea moss present
in the lagoon known as Gracilaria that contains carrageenan as well. However, together with a
low guarantee of success, these temporal and financial risks prevent artists and entrepreneurs
from seeking out Venetian algae as possible business partners.

In the third case, presentation and subjective impression reveal themselves to be key factors
determining human responses to algae. One of the places algae are intentionally encountered is
in restaurants. Upon being asked if they would ever eat algae, the informants responded in
diverse manner varying from disgust at the thought to ready willingness. “lo mangio quelle

giapponesi e mi piacciono molto”, D. (FG1) shared, “/q]uelle giapponesi non sono per niente

9 Engl. translation: “Never buy spinach when it rains, because you have to wash it many times because it's dirty,
because sand remains on it. So you have to wash it many times, and then when you go to eat it you lose all the
fiber”; Appendix C

80 Engl. translation: “IJt would be nice to find something that grows here too, but I've never gotten around to it.
Since the process to prepare the seaweed is long, you have to boil it, you have to filter it. | start boiling it on top of
every seaweed | find, | would have to be... a bit cumbersome”; Appendix B
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male %!

Emphasizing the particularly good taste of “Japanese” algae, the informant
automatically elevates the Japanese way of their preparation. Therefore, the usefulness of algae
in this instance depends on three factors: The species, its quality, and the knowledge on how to
turn it into a palatable dish. focus group 1 then discussed the possibility of eating algae growing

in the Venetian lagoon:

D: “[S]e fossero edibili, se avessero un gusto interessante, per farci il brodo come fanno [i giapponesi],
essiccate, non so—"
M: “Beh l'unico modo in cui le abbiamo mangiate é i al giapponese, ma—"

D: “Al ristorante giapponese, i giapponesi le usano ma non so se usano queste, non credo—"

M: “No no, usano alghe giapponesi”®.

The members of focus group 1 have only ever tried algae prepared in the context of Japanese
restaurants. Therefore, their suggested method of assessing if the algae of the lagoon taste good
is to create Japanese-style dishes with them. Although most algae growing in the Venice lagoon
differ from the kinds used in Japanese recipes, the fast-spreading Undaria pinnatifida is one of
the most-used macroalgae in the Japanese cuisine, also known as wakame. Commonly eaten in
miso soup or as a seaweed salad, the use of local wakame is “actually what I want, or need”®,
Numata, the head chef of the restaurant Koenji stated. “We would like to use ‘wakame’ made in
Venice, that would be a real collaboration”®*, he continued. Although two informants mentioned
having observed individuals collecting algae from the city walls for domestic use on multiple
occasions, the high pollution of the lagoon water, especially in the urban areas where Undaria
pinnatifida preferably grows, colonizing areas subjected to sewage (Curiel et al. 1998, p.21),
prevents the commercial harvest of the macroalgae for culinary use. Thus, next to the species
itself and its properties, its place of origin, and the method of its preparation, can further

determine the usefulness of an algae.

61 Engl. translation: “/ eat the Japanese ones and | like them a lot. The Japanese ones are not bad at all”; Appendix
A

62 Engl. translation:

D: “[l]f they were edible, if they had an interesting taste, to make broth like [the Japanese] do, dried, | don't know—"
M: “Well, the only way we ate them was there at the Japanese, but—"

D: “At the Japanese restaurant, the Japanese use them but | don't know if they use these, | don't think so—"

M: “No no, they use Japanese seaweed”; Appendix A

83 Appendix C

64 Appendix C
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All in all, usefulness is based on subjective impression. Like taste, also beauty is a subjective
category that, to a certain extent relies on cultural norms, however, for the most part looks differs
to every individual. Local artesian Simona lacovazzi takes inspiration from the myriad wonders
of the sea for her glass creations. The “ricchezza di colori e di forme, infinita” of algae and
seagrass, lacovazzi describes, “sono bellissime da guardare, [...] questi movimenti come una
danza”%. Contrary to other informants’ impressions, lacovazzi enjoys the visibility of algae
during low tide, because they serve a purpose for her art. “/PJrovare a rifarle in vetro”,
lacovazzi explains, “esplorare tutte le quelle forme, [...] per chi lavora a lume é un esercizio
molto divertente . By creating still, observable artistic impressions of algae, like the lamp
visible below in Fig.17, Iacovazzi makes them accessible to observation outside of the water,

decreasing the uncontrollability and uncanniness of the unknown marine dwellers.

Fig.17: A glass lamp made by lacovazzi, with a base made from an old bricola
(wooden pole), and a crown of algae. (Photo: Perlamadredesign)

8 Engl. translation: The “infinite richness of colors and shapes” of algae and seagrass, Simona describes, “are
beautiful to look at, [...] these movements like a dance”; Appendix C

%6 Engl. translation: “[T]rying to remake them in glass, to explore all those shapes, [...] for those who are
lampworkers it's a very fun exercise”; Appendix C
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2.4 The Alien Invasion

From its earliest beginnings, Venice has been a sanctuary protecting its inhabitants from
malevolent invaders. In recent decades, however, globalization, economic upscaling, and an
increase in human mobility have breached the protected coastal haven. Most non-indigenous
species arrive to the lagoon in the ballast water discharged by large ships. Based on a lack of
further information, unknown species of algae tend to be addressed by descriptive names based
on phenotypic features, supposed geographic origin, or bluntly as “aliens”. There is a striking
similarity in the way the informants address invasive non-indigenous algae and the masses of
tourists crowding Venice during the warm season. Both invading forces are disliked and feared,
changing the lagoon irreversibly. One of the factors enabling the uncontrollable spread of
macroalgae, tourist masses, and accelerating anthropogenic activity in the lagoon is the absence

of regulatory predators, on an ecological, cultural, and political level.

2.4.1 The arrival of foreign macroalgae species to the lagoon of Venice

Human modes of travel have a special ability to surpass natural thresholds. The speed and
orientation systems of marine vessels allow for plannable and controllable voyage, leaving little
agency to environmental factors. Although there are numerous nonhuman marine travelers, like
whales and sea turtles, with impeccable orientation skills, most nonhuman species who colonize
foreign ecosystems, arrived there by factors beyond them. Therefore, the majority of new
macroalgae species and other organisms entered the shallow coastal lagoon by means of human
movement — whether through trade, industry, or tourism. Human waterborne navigation
practices, actively and mostly unknowingly, enable foreign species to enter and colonize the
lagoon. As explained in the earlier chapters, the intensification of human presence and activity
within the delicate coastal ecosystem has induced extensive changes in the lagoonscape and its
environmental properties. Throughout the past half century, the Venice lagoon has lost a great
number of underwater habitats, causing a subsequent demise in local marine biodiversity. Due
to the increase in marine traffic in recent decades, several foreign species have arrived in the
weakened lagoon, happy to stay and thrive in the shallow coastal ecosystem away from their

respective natural predators.
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The informants named myriad ways the foreign newcomers might have arrived in the lagoon,
presenting their substantial knowledge on the topic. Mainly attributing the arrival of foreign
macroalgae and other recently arrived organisms to marine traffic originating from Asia, global
climate change took second place. The latter presents an indirect anthropogenic impact on the
lagoon whose repercussions in the form of increasing water temperatures lead to gradual shifts
in the species community, as well as harmful algae blooms causing anoxic events. Large-scale
marine traffic, on the other hand, impacts the lagoon directly upon entrance. The number of
large ships accessing the lagoon has increased immensely within the past century through the
construction of Porto Marghera, commercial fishing, and more recently, with the onset of mass
tourism. Although large cruise ships have been banned from passing San Marco as of August
2021, thanks to the Comitato No Grandi Navi (Schemmer 2022, p.401), the marine traffic in the
lagoon is continuing to affect the environment immensely.

The most common ways in which organisms travel on board marine vessels, is either by
attaching to the ship’s hull - an occurrence known as fouling, described in chapter 2.1.1 - or
inside the ballast water sucked into large ships at the beginning of its travel, and discharged
upon arrival. To ensure stability and structural integrity (Tsolaki & Diamadopoulos 2009, p.19)
during their journey, large ships fill their tanks with water to weigh them down and keep them
upright. However, this water is sucked up in the location of departure of the vessel, and not
released until the voyage is concluded. Thus, as explained by A. (FG3) in the following, all the
creatures and contents that fell victim to the suction and survived the voyage, are subsequently

released into the aquatic ecosystem of their destination:

“[S]ai perché vengono? Perché dentro alle navi, loro devono mantenere un certo equilibrio. Allora, per
avere un certo equilibrio [...] sotto assorbono ['acqua. E poi, man man che vanno avanti, e se devono
scaricano, ovviamente cos’e che scaricano? Non fanno altro che un trasferimento di tutti le sostanze che ci
possono essere. E allora questo porta, a questo cambiamento totale di certe situazioni marittime, ma come

puo essere anche certi tipi di pesce””.

7 Engl. translation: “Do you know why they come? Because inside the ships, they have to maintain a certain
balance. So, to have a certain balance, they absorb water underneath. And then, but they also go forward, and if
they have to unload, obviously what is it that they unload? They do nothing more than transfer all the substances
that can be found there. And then this leads to this total change in certain maritime situations, but also as can be
certain types of fish”; Appendix A
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Within the past thirty years, several new organisms have arrived in the Venice lagoon in one
way or another — some of which attracted quite a lot of attention. Apart from intentional
introductions, like the Manila clam, some of the most controversial examples of non-indigenous
species that have spread throughout large parts of the lagoon are the blue crab, a ctenophore
nicknamed “sea walnut”, and several species of macroalgae. According to Sfriso et al. (2019b),
the number of valid alien macroalgae counted twenty-nine species in 2018, which accounts for
a third of the total algal biomass present in the lagoon (Sfriso et al. 2023).

The term “indigenous” carries a heavy politically charged connotation. In the environmental
sciences, “native” species are further divided into “indigenous”, or “autochthonous”, species,
and “endemic” species. While “indigenous” species are understood to naturally occur in a given
geographic context but can also be found elsewhere (Helmreich 2005), endemic species are
naturally restricted to a particular unique ecosystem, like an island, a valley, or a lagoon.
However, in our globalized world, Shah (2020) points out, determining when and how a species
arrived in a particular ecosystem is not always possible. As Povinelli (2022) emphasizes, the
identification of “indigenous” human populations in a European context presents a difficult
endeavour that, in the past as in the present, has caused violent conflicts and the development
of xenophobic attitudes. In describing the humans and nonhumans of a particular place, there is
a certain flexibility in the application of the terms “native” and “indigenous”, Helmreich (2005)
discovered in a study on the taxonomic difficulties concerning Hawaiian native species. In a
Hawaiian context, the characterization of a species as “indigenous” can fluctuate, depending on
its cultural importance and environmental impact (Helmreich 2005). “[S]ometimes excluding
any human introductions, sometimes including only Polynesian ones”, Helmreich (2005) notes,
“natives” are viewed “within parameters — not ‘contexts’ — of time, agency, and the politics of
nature and culture in particular places” (p.125).

Where exactly most foreign species found today in the lagoon of Venice come from is unsure.
Not all macroalgae arrive to the lagoon in an obvious manner, like certain species that were used
as packaging material for bivalves to be sold in the fish market (Sfriso & Marcomini 2004;
Marchini et al. 2015, p.2946). Among the local populations, non-indigenous algae species are

oftentimes nicknamed by their believed country of origin, as C. notes:

“Diciamo che molte alghe comunque, ce le portano le navi che vengono dall'oriente perché si mettono in

mare, puliscono tutte le cisterne, tutti i recipienti che hanno, e lo travasano in mare e poi arriva questa
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contaminazione. Infatti le alghe lunghe le chiamano “spagnole”. Dopo ci sono quelle “filippine”. Ogni tipo

di alga non nostrana ha delle provenienze varie”%.

Next to “Spanish™ algae and “Filipino” algae, other informants used the names “Asian” algae,
“Japanese” algae, and “American™ algae. These colloquial names for algae species, however,
are not known and used in the same way by all informants, let alone all Venetians. As Mendoza
discovered during her research, “just inside the lagoon of Venice, from the perspective of the
fishers, they have different ways of naming them”®. Especially names related to supposed
countries of origin possess an imminent degree of uncertainty. Same names are likely to be
attributed to multiple species, or a single species, in turn, is addressed by a multitude of
identities. At times, the foreign origin of an object, an animal, or a human person is the only
factor of interest, comprising the whole definition of the individual. Examples of this
phenomenon can be found throughout hierarchical, xenophobic human history, as well as today,
like in the global refugee crisis, and museum collections containing specimens solely defined
by their country of origin (Shah 2020).

Foreign species are frequently referred to as “aliens”, which is, for one, a method of
accentuating their uncanny foreignness, and in other cases, can be traced back to a lack of
information concerning their identity and origin. “Da dieci anni, non ho visto delle differenze.
Queste alghe qua, le chiamiamo “aliene”, va bene? Perché non sappiamo che alghe sono, non
so se sono state trasportate dalle navi di crociera quando venivano qua”’°, G1 explains. The
term “alien” describes something coming from the outside. Whether the alien organism
originated on another planet, another continent, or just a different multispecies community, its
foreignness distinguishes it from the other beings of the place, making it “the Other” — “other”
than used to, “other” than wanted. Alien species are perceived as trespassers threatening the
natural order (Shah 2020). “/C]Ji sono queste specie di tentacoli marroni che sono giapponesi e

che privano l'ossigeno”, E. (FG3) describes, “mangiano [’ossigeno alle alghe nostre, diciamo,

%8 Engl. translation: “Let's say that a lot of the algae are brought to us by ships that come from the East because
they put to sea, clean all the tanks, all the containers they have, and they pour it into the sea and then this
contamination arrives. In fact, they call the long algae “Spanish algae”. Then there are the “Filipino” ones. Every
type of algae that is not local has various origins"; Appendix B

8 Appendix C

0 Engl. translation: “For ten years, | haven’t seen any differences. These algae here, we call them “alien”, okay?
Because we don’t know what algae they are, | don’t know if they were transported by cruise ships, when they
came here”; Appendix B
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che tra I'altro servono per dare cibo ai nostri pesci”’!. The size and density of the brown
tentacles described by E. (FG3) is visible in Fig.18 below. Emphasizing the difference between
us and them, “our algae” and the foreign resource-depleting newcomers, the focus group
member’s words express a sentiment shared between the vast majority of informants: The fear

of an invasion by “the Other”.

A"kl

Fig.18: Long brown tentacle-like strands of Sargassum muticum reach multiple meters into the Giudecca Canal. After
being washed ashore by a storm, the foreign algal Others seem to even extend their invasive grasp onto land, Zattere
(Photo: Viviana Cescati, 17.05.2024)

Applying the concept of monstrosity Tsing et al. formed in Arts of living on a damaged planet
(2017), non-indigenous algae species growing in the Venice lagoon are monsters of the
Anthropocene. While to Tsing et al. (2017) “[a]ll eukaryotic life is monstrous” (p.M5) due to its
ancient multispecies entanglements enabling life on earth to flourish (p.M2), the monstrosity of
certain species is enhanced by their (mis)fortune of getting caught up in webs of accelerated
anthropic activity. Using invasive jellyfish as an example to explain anthropogenic monstrosity,
Tsing et al. (2017) describe that “[i]f jellyfish are monsters, it is because of their entanglements

— with us. Jellies become bullies through modern shipping, overfishing, pollution, and global

"1 Engl. translation: “[T]here are these kinds of brown tentacles that are Japanese and that deprive the oxygen”, a
member of one of the focus groups describes, “they eat the oxygen from our algae, let's say, which among other
things serve to give food to our fish”; Appendix A
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warming” (p.1-2). This definition of species that became monstrous through human influence is
also applicable to non-indigenous algae species spreading in the Venice lagoon thanks to large-
scale marine traffic and trade. Following their anthropogenic arrival in the delicate lagoon
environment, their monstrosity developed alongside their unstoppable spread and unpreventable

entrance into the lifeworlds of human and nonhuman lagoon-dwellers.

2.4.2 Invasive behavior and unbalanced predation

The very reason humans established permanent settlements on the Venetian islands was in
search of safety from invaders. After the fall of the Western Roman Empire in the 5 century,
Marcussen (2019) explains, Hun and Lombard armies gradually conquered large portions of the
Italian mainland (Paragraph 4). Thus, the populations of Altino and other Roman cities sought
refuge on the marshy islands of the northern lagoon (Ibid.). After about 1100 years of
independence, the Venetian republic was subject to Napoleonic troops, that ultimately lead to
its fall in 1797. The so-called Serenissima, the Serene Republic, is no more. As opposed to being
disturbed by political unrest, nowadays, the serene calm of the shallow lagoon is invaded by the
waves of large mariners and the beings traveling on them.

Based on their modes of encounter with humans, non-indigenous species arriving to the Venice
lagoon spark different responses. Over a decade ago, flocks of wild great flamingos started using
the Venice lagoon as breeding grounds for a few months of the year, presenting an example of
a welcomed new species. Human spectators of all ages marvel at the “exotic alterity”
(Livingston and Puar 2011, p.3) of the majestic birds feeding in the shallow waters. Other
newcomers, on the other hand, did not receive a grand welcome upon their arrival to the lagoon,
but were instead greeted with disapproval as soon as they were discovered. Changing living
conditions due to climate change and anthropogenic impact create challenges for many
specialized and/or endemic species. Weakened populations of native species already struggling
with the decreased environmental quality of their habitat, face an increased risk of being
replaced by competing non-indigenous, fast-spreading species. This phenomenon can be
observed in the Venice lagoon. While some more generalized species of macroalgae common in
wide ranges of European coastlines proliferate, other more specialized species, adapted to

distinct lagoonal environmental conditions, are steadily decreasing. The fast population growth
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and spread of non-indigenous species is commonly known as “invasive” behavior. Invasiveness
is mainly attributed to species coming from the outside, taking over ecosystems foreign to them
that lack the predators and competition they are used to.

Invasiveness is seen as a dangerous, destructive quality, threatening local inhabitants, resources,
and values. Due to the immense damage that can be caused by invasive species, they are
frequently perceived as incontrollable pests. Invasive behavior as a phenomenon is present in
nonhumans, as well as in human socio-cultural realms. According to Mavunga (2011), “[t]o call
a person or animal a pest is to acknowledge [their] potential or actual resistance or infraction of
boundaries one sets.” (Abstract). In the conversations with the informants, two exhaustive
“invasions” on the Venice lagoon, were brought to attention, along with their enabling factors.
Although different in theory, in practice, the fast spread of alien organisms throughout the
delicate lagoonal ecosystem, and the mass-tourism gradually eroding the physical and cultural
terrain, share striking similarities. Both were presented as disliked, or, using Bird Rose and van
Dooren’s (2011) term, “unloved others” by the informants, risking destabilizing Venice’s Social-
Ecological System with their high numbers. As a strategy to address the dehumanizing practices
that gave way to racial aggression and extermination in the course of colonialism, Mavunga
(2011) extends the term “vermin being” to nonhumans of any species and even humans deemed
unwanted others. It is important to note that vermin beings do not receive the same negative
response wherever they find themselves. Instead, it is by uninvited movement into territory that
others have marked out for themselves, that they constitute themselves as such (Mavhunga 2011,
p.155). In the case of algae, this crossing of thresholds can take the form of an uncontrollable

proliferation of alien macroalgae, or, simply, a gradual spread around damp terrestrial areas.

w

Fig. 19: The thin but dangerously slippery algal film colonizing low parts of the city is periodically removed by means

of a pressure washer, Campo Erbaria. (Photo: Alloggi Barbaria Blog, 29.02.2011)
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As shown in Fig.19, algal films that form on the pavements and stairs of Venice are regularly
removed by pressure washer, due to their inherent slipperiness and unappreciated aesthetic.
Vermin, Mavunga (2011) notes, “are not only pests to be controlled but also actors that
coproduce and impact their would-be controllers” (p.153).

The shared ontology of pesthood (Mavunga 2011) the informants attribute to the encroaching
foreigners is an emergency response of the few desperate Venetians left, witnessing the loss of
their familiar home. As elaborated in the previous chapters, whether in the microscopical form
of phytoplankton or as thick, meter-long macroalgae, the vegetal Others coproduce the cultural
and ecological landscape of the lagoon, and have the ability to shape its future.

In comparison to the evaluation of “accepted” and “despised” nonhumans, differentiating
between humans is more complicated, and often rooted in racism and post-colonial ways of
thinking. The informants’ distinction between residents and tourists, however, is a distinction
between the dwindling local population knowledgeable of the fragility of their home, and the
incontrollable, overconsuming masses of fast-paced visitors reaching tens of millions each year.
It is less the type of human and nonhuman invaders entering the lagoon, but rather their
accelerated pace and extreme numbers that are causing Venice and its lagoon to overheat.

A continuous play of call and response, Tsing et al. (2019) bring to attention that “humanitarian
calamities and global inequalities [are] enacted through nonhuman agency that reacts to human
design” (p.S188). The invasive behavior displayed by imported macroalgae species, as well as
by masses of human tourists are effects of the anthropogenic actions and development enabling
their relentless proliferation.

Salerno and Russo (2022) warn that the increase of pace in the historic city center of Venice —
whether in the form of motorboat traffic, global fast-food chains, or day-trippers — force Venice
“to adapt its rhythms to the fast-paced travellers, [and is subsequently] transforming into a
‘short-term city’” (Salerno and Russo 2022). Alike the first settlers of the Venetian islands, P.
describes the quiet openness of the lagoon as a refuge when feeling suffocated by the
overpopulated city center: “/Y]ou can go out into the lagoon, because it’s very nice to go in the
places where other people don't go”’. The impacts of the Great Acceleration have started

reaching outside of city limits, invading even the last parts of the serene landscape:

72 Appendix B
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“[C] e uno sfruttamento, c’é un “over-turism”, no? Lo sfruttamento esagerato della citta. E questa cosa si
sta allargando alla laguna, allora nei posti che, per noi, prima erano piu intimi, silenziosi, e dove era
difficile arrivare perché dovevi avere una tua barca, purtroppo ora cominciano ad essere colonizzati da
societa che portano il turismo, ma in modo cafone, quindi con barche enormi, che inquinano, che fanno
onde, che non c’é rispetto di chi voga, quindi vanno tutti velocissimo. E andando veloce comunque crei un

impatto anche qui sulle alghe, su tutto I’ecosistema. E quindi, ecco. Mi piacerebbe che almeno la laguna

fosse rispettata, e non ci fosse questo attacco turistico anche in laguna’”>.

In the quote above, lacovazzi explains the harmful impact the expansion of “the touristic attack”
into secluded areas of the lagoon has on the environment and the local population. The scale of
the tourist boats and the lack of respectful, responsible behavior, leave a trace of destruction,
that can be categorized as invasive on an ecological as well as a cultural level. Causing even the
secluded areas of the lagoon to overheat, this run-away process is in need of predatory
regulation.

Every ecosystem relies on its predators. Trophic webs organize an ecosystem and define the
niches of the beings living in it and among each other. Especially while watching riveting nature
documentaries, predatory relationships easily inspire moral judgment and a division of its
partakers into “victim” vs “offender”, “weak” vs “powerful”, and “innocent” vs “evil”. In the
Venice lagoon, the presence of predators is simultaneously criticized and hoped for: For one,
the informants gave fault to predators like fish-eating birds for contributing to the decreasing
fish population, and, on the other hand, repeatedly addressed the lack of respective regulatory
predators to help keep invasive non-indigenous algae populations in check. In their place of
origin, P. noted “they have all kinds of predators. Here there are no predators, so they are just
like ‘it's a free for all’”’”*. T. argues that the decrease in fish populations in the Venice lagoon is,

in part, an effect of the overpopulation of two types of predators:

“Il pesce, ce n’e sempre meno. Non é dovuto solo ad un discorso di alghe o di fondale, ma anche di predatori

che non erano tipici della nostra laguna ma che ce ne sono troppi. Per esempio i gabbiani sono tantissimi,

3 Engl. translation: “[T]here is exploitation, there is “over-tourism”, right? The exaggerated exploitation of the city.
And this thing is also spreading to the lagoon, so in places that, for us, were previously more intimate, quiet, and
where it was difficult to get to because you had to have your own boat. Unfortunately, now they are starting to be
colonized by companies that bring tourism, but in a rude way, therefore with enormous boats, that pollute, that
make waves, that have no respect for those who row, so they all go very fast. And by going fast anyway you also
create an impact here on the algae, on the entire ecosystem. And so, yes. | would like at least the Lagoon to be
respected, and there not to be this tourist attack in the Lagoon too”; Appendix C
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i cormorani che sono dei uccelli che vanno sotto nel canale, quelli mangiano tantissimo pesce. E quello ha

contribuito piano piano— E anche il moto ondoso, l'inquinamento diciamo anche acustico, e molti motori.

1l pesce va via, ha paura’”.

For one, T. mentions two types of birds of prey whose excessive population growth within the
past decades appears to contribute to the decline of fish populations and present a competition
to local fishermen. Although the true scale of the birds’ impact is unsure, their conspicuous
presence and predacious behavior towards marine animals and tourists’ sandwiches provoke a
negative reaction from human lagoon dwellers.

The second type of predator mentioned above might not be conceived as such at first sight.
However, the waves and acoustic pollution produced by motorboats greatly affect marine life,
and lagoon morphology. Taking a closer look at the action of driving a motorboat reveals an
interesting point of reflection. A moving motorboat is an event that requires human and
nonhuman actants to be carried out. In the New Materialist thought of Jane Bennett and Karen
Barad, and the Actor-Network-Theory by Bruno Latour, human actions depend on the
engagement with nonhumans, forming human-nonhuman assemblages. A driving motorboat is
an assemblage of a human individual, and hundreds of nonhuman, non-living actants that,
together, constitute a motorboat. Thus, this predator is not solely human but indeed a human-
nonhuman assemblage that only has its desired function, and negative impact, if both actants
are present. According to Barad (2012), agency is not something that is possessed by humans,
or nonhumans, but an enactment (Paragraph 13). Although it is not democratically distributed,
as Barad (2012) emphasizes, agency is made possible through human-nonhuman assemblages.
By constructing powerful, complex non-living machines humans are able to accelerate their
activities and act on a much larger scale, making them nearly invincible predators. Depending
on how loosely one applies the conceptual idea of New Materialism, even mega-structures like
the MOSE, industries like Porto Marghera, or anthropogenic climate change can be regarded as

human-nonhuman assemblages.

SEngl. translation: “[...] there is less and less fish. It is not only due to algae or the seabed, but also to predators
that were not typical of our lagoon but there are too many of them. For example, there are a lot of seagulls,
cormorants which are birds that go under, in the canal, they eat a lot of fish. And that has contributed little by
little— And also the wave motion, let’s say also the acoustic pollution, and many engines. The fish go away, they
are afraid”; Appendix B
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Besides the size and number of boats used in the lagoon, also the type of vessels are a
contributing factor to the overheated state of the lagoon, G1 emphasizes: “Il traffico d’acqua e
il problema principale. Traffico dei motori, motori non ibridi, barche a benzina, vaporetti a gas,
olio””’%. The predacious element of driving a motorboat is not the adverse environmental impact,
but the disregard for the damage rooted in, what P. quoted below describes as, an apparent lack

of respect for the lagoon:

“I think that people need to respect [algae and the whole lagoon] a little bit more, because I think there's
too many boats that go really fast and just chop the hell out of the water. And that's kind of sad to see. Even
my boat, which goes nine miles an hour. It's a slow boat, but I know it does its damage too just by churning
up water. But I don't know why people need motors that have a hundred horsepower, I just don't get it. 1
understand they want to go and have a drink on Pellestrina, and then go to the north side to have dinner,
and they have to zoom zoom zoom around. But I think that the lagoon is kind of suffering. You can kind of

see it””’,

Taking into account that even small motorboats stir up the water column, P. criticizes the
exaggerated velocity of motorboats traveling through the lagoon. The disrespectful use of
motorboats among young generations nowadays is harmful towards the lagoon and its human
and nonhuman inhabitants, D. (FG1) accentuated, proving that “/i/l modo di vivere la laguna é
sicuramente cambiato ™",

Although the informants described the abundance of certain predators - human, nonhuman, and
in the form of an assemblage of both - there is a lack of “right” predators serving a regulatory
purpose. In the case of throttling accelerating anthropogenic impact on the lagoon, the regulatory

forces that are direly required are stricter regulations on boat use, and collaborative efforts to

decelerate and construct less-invasive forms of human presence in the lagoon.

2.5 Visibility and translation

Algae in themselves present an enigma to many of their human observers. Veiled in mystery,

informant’s understandings of algae jump from perceiving them as plants, to making up a larger

78 Engl. translation: “Water traffic is the main problem. Motor traffic, non-hybrid motors, petrol boats, gas
steamers, oil”; Appendix B

77 Appendix B

78 Engl. translation: “[t]he way of experiencing the lagoon has certainly changed”; Appendix A
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group than their taxonomic order, including seagrasses and halophytes. Due to the similarity
among species and other contributing difficulties, even specialists risk misidentifying species
incorrectly. The lack of knowledge about their neighbouring autotrophs partially explains
Venetians’ lack of initiative to engage with the vegetal Others, and construct new ways of
harmonious conviviality. Visibility can act as an essential steppingstone for change. Especially
the novel foreign macroalgae species Sargassum muticum and Undaria pinnatifida are
impossible to ignore due to their size and habit of growing in urbanized areas. Reminding
Venetians of how much the lagoon has changed in the past decades, they evoke strong emotional
responses like annoyance and grief. However, the algal invader’s persistent visibility can also
contribute to combatting human ignorance regarding the overheating of the lagoon. Translation
practices play can present a valuable aid in approaching human-algal engagement, enabling an

interaction with the algal Other in diverse, new ways while remaining inside one’s comfort zone.

2.5.1 Turbid waters. Confusion around algae

“I have noticed that the water has changed. It varies from year to year, like, you have some years where

there's this kind of weird, soft fungus-algae kinda like thing, and then it kinda looks creepy””°.

Algae have a certain mystery to them. Thought to originate from gardens far beneath the waves,
macroalgae have inspired and frightened poets, sailors, and coastal populations for centuries.
Next to their curious origin and looks, a great mystery revolves around the colorful autotrophs
themselves. The distinction between lifeforms that are considered algae — from single-celled
species to thick meter-long cords — and those that aren’t, proved to be a cause of confusion
among the informants. P.’s unsure description of an encounter with a type of microalgae, quoted
above, is an example of this uncertainty. Displaying various degrees of prior knowledge about
the topic, numerous informants included water plants like seagrasses and halophytic plants like
Salicornia - even though the plants are only submerged during high tide - when asked to share
personal experiences and impressions concerning algae. Although scientifically, the term
“algae” is applied to a particular taxonomical grouping of vegetal aquatic organisms, on a
cultural level, the term ‘“algae” encompasses a much broader spectrum of marine

photosynthesizers found in the Venice lagoon. The informants mostly described algae in a vague

72 P, Appendix B
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2980 »8]

manner, by their supposed region of origin, color, shape (“verzeatte™”, “tipo insalata”’,

“tentacoli marroni 7783

”82)  similarity to a known object (“come degli elastici”®, “corde
marroni”®*, “tipo plastica”®), the sensation when touched (“scivoloso®®”, “ti senti
affondare”®), and the feelings they evoke (“brutte”® “orrende”, “fastidiose,

’)91)92

“bellissime . During her PhD research, Mendoza discovered that descriptive terms like

“pelo rosso””

are used among fishermen to describe an entire series of algae. On the other
hand, common names for algae differ greatly inside the Venice lagoon, despite its relatively
small size. One of the greatest challenges in ethnobotanical research, Mendoza notes, is “fo put
together how they call it locally, and how it is scientifically known, the latin name”**.

Even on a scientific level, algae can present an enigma due to the difficulty of telling certain
species apart and classifying them accurately. As Sfriso and Marcomini (1996) point out,
“taxonomic identification was a difficult task in the past because of both inadequate technical
means and lack of reliable classification keys” (p.340). Therefore, hundreds of different species
of algae emerged, due to different authors classifying the same species by various names (Ibid.).
In the recent digitalization of the algarium compiled by Aristocle Vatova and Victor Schiffner
between 1930 and 1933 - one of the most important algae collections ever carried out in the
Venice lagoon, compiling 1406 samples and 35 photographic plates - the naming, revising, and
categorizing of the samples were vital parts of the process. Two of the researchers in charge of
the digitalization, Raffaella Trabucco and Linda Seggi, explained the complex project in detail,

emphasizing the many steps that were part of the process. Next to the high risk of early

classifications being false on account of less-advanced identification technology, Seggi

80|, (FG2), Appendix A

817, G1, Appendix B

82 E. (FG3), Appendix A

8 G. (FG2), Appendix A

8 D. (FG1), Appendix A

8 G1, Appendix B

8 D. (FG1), Appendix A

8 Ad (FG3), Appendix A

8 D. (FG1), Appendix A

89 E. (FG3), Appendix A

O F  Appendix B

9 |acovazzi, Appendix C

92 Engl. translations: “cabbage-like”, “salad-like”, “brown tentacles”, “like elastic bands”, “brown ropes”, “resistant
like plastic”, “slippery”, “you feel yourself sinking in”, “ugly”, “horrible”, “annoying”, “beautiful”.
% Engl. translation: “red hair”; Appendix C

% Appendix C
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explained, taxonomic revisions are also necessary due to possible changes in the system of
classification:
"Comunque la procedura sarebbe: Partire da quello che ¢ il nome presente sul cartellino allegato che

adesso ¢ presente e poi, con un'altra analisi magari fatta da uno specialista, puo essere fatta una revisione

tassonomica oppure un aggiornamento nomenclaturale, quindi un controllo di quello che é il nome

attualmente accettato per quella entita chiamata ‘Taxon’ %,

Updating the nomenclature of specimens that belong to older collections is a tedious process, as

Seggi explains.

Fig.20: Algae sample from the algarium Vatova-
Schiffner. Schiffner corrected the classification by A.
Forti, writing in German: “I consider this plant to be:
Ceramium elegans Ducl. (genuinum). Schiffner’s
choice of words signifies the remaining of a slight
insecurity in regards to the species’ classification.
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% Engl. translation: “In any case, the procedure would be: Start from what is the name on the attached tag that is
now present and then with another analysis perhaps done by a specialist, a taxonomic revision or a nomenclatural
update can be done, therefore a check of what is the currently accepted name for that entity called ‘Taxon’”;
Appendix C
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Fig.20 shows the difficulty presented by the indefinite nomenclature surrounding certain algae
species, taking a digitalized sample from the Vatova-Schiffner algarium as an example. On the
card next to the sample a taxonomical correction by Schiffner is visible, dating back almost a
whole century. Since then, the nomenclature of the algae Schiffner classified as Ceramium
elegans Ducl. a genuina has changed anew, namely to Ceramium siliquosum (Sfriso & Curiel,
2007). A recent example of the powerful effect taxonomic revisions can have is the realization
that Ulva australis has been misidentified as Ulva latuca, Ulva rigida, Ulva pertusa, and Ulva
laetevirens, and, in reality, is the most common non-indigenous algae species in the Venice
lagoon (Sfriso et al. 2023). This taxonomic discovery further confirms the reduction of Ulva
rigida populations, demonstrating the positive development towards less eutrophic waters in the
lagoon (Ibid.).

The unclarity surrounding algae explains the lack of knowledge of Venetians on how to behave
around them. Not knowing anything about one’s neighbor, especially in a multispecies
environment, makes it difficult to establish functional co-habitative practices. Learning about
the nonhuman presences living alongside humans is a way of opening up, of active seeing. In
order for others to see you, however, it is necessary that you are able to be seen. In this equation,
visibility is a strong factor, painful and utterly necessary at the same time. Visibility has the
power to help foster a greater understanding of the relentless, manyfold facets of the

Anthropocene.

2.5.2 Visibility as a cry for action

As is the case with other predominantly stationary organisms like plants, fungi, lichens, and
corals, their rhythm of movement is carried out over a much larger timeframe and thus appears
hardly noticeable to the human eye. As a result, these nonhumans are often disregarded,
perceived as part of the landscape rather than active participants in it. However, as Tsing (2015)
emphasizes, “[mJaking worlds is not limited to humans” (p.22). Throughout the focus group
conversations and qualitative interviews, the theme of visibility was addressed in multiple
contexts. One of the most visible changes in biodiversity are the large brown foreign macroalgae
dressing the city walls. In comparison to more subtle changes in the lagoon’s biodiversity, D.

(FG1) describes the unsightly, meter-long algal newcomers as unmissible:
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“[Ci] sono, sai, piccole modifiche, animaletti in piti che vengono, che iniziano a fare parte di questo, del
sistema, come si dice, potrebbero non— Vongole che non erano nostre, vongole veraci che sono arrivate, chi
se ne frega. Uno puo dire: “Va bene, sono commestibili, me le raccolgo, non sono commestibili, non me le
raccolgo”. Ma alghe cosi lunghe, marroni, antiestetiche, per di piu dannose, sia per l'ambiente sia per la

navigazione interna delle acque interne— Penso che tutti quanti i veneziani siano dispiaciuti a riguardo e

che sia una cosa che a nessuno fa piacere. .

D. (FGI) differentiates between small organisms that easily blend in with the environment, like
clams, and the large, conspicuous macroalgae. The question of their usefulness does not play a
role regarding the clam, because of its insignificant size and capacity to blend in in a manner of
“out of sight, out of mind”. Large foreign algae species, however, do not disappear nestled in
the seafloor, especially if they prefer the lagoon's urban, human-built environments. Their
constant visibility, especially in the case of Sargassum muticum whose air bubbles allow the
plant’s limbs to float at the water’s surface, unfailingly reminds passers-by of their presence —
and of the fact that the lagoon is forever changed.

The brown masses of Sargassum muticum and Undaria pinnatifida blocking parking spaces and
canals are painful reminders that the accelerating anthropogenic activity in the lagoon has gone

off the rails:

“[S]ono brutte perché sono marroni, e tutte cosi che si espandono, mentre le alghe quando ero bambina

erano belle. Erano verdi, quel verde brillante, ed erano un nutrimento per i pesci, che io mi ricordo li
vedevo. Quindi, per quanto mi riguarda, le alghe adesso sono brutte. Anche quello non é piu I’alga di una
volta. So che sono arrivate nei container delle navi, anzi. Quindi le trovo orrende, perché non ce ne sono

piu tante di nostre, ma ci sono pin quelle ™.

During the qualitative interviews, it became clear how greatly the transformative anthropogenic

changes within the lagoon of Venice have influenced the types of encounters between Venetians

and algae. For E. (FG3) quoted above, foreignness is synonymous to ugliness. The actively

% Engl. translation: “The[re] are, you know, small changes, little animals that come, that start to be part of the
system [...]. Clams that weren't ours, real clams that have arrived, who cares. One can say, "Okay, they are edible:
I'll collect them. They are not edible: | won't collect them. But long algae, so long, brown, unsightly, moreover
harmful both for the environment and for inland navigation of inland waters— | think all Venetians are sorry about
this and that it is something that nobody likes"; Appendix A

97 Engl. translation: “they are ugly because they are brown, and all like that they spread, while the algae when |
was a child were beautiful. They were green, like a bright green, and they were a nourishment for the fish, which |
remember seeing them. [...] | know they arrived in ship containers, actually. So | find them horrible, because there
aren't many of ours anymore, but there are more of those”; Appendix A
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changing state of the lagoon influences the perception of the foreign brown macroalgae
negatively, whether or not they are the culprits. As Tsing (2015) points out, “[a]ctive landscapes
are puzzles”, with the capacity to turn “nature-as-we-know-it on its head.” (p.149). Each living
thing can greatly influence human lifeways and alter entire landscapes, “remaking the world
through seasonal pulses of growth, reproductive patterns, and geographies of expansion” (p.21).
Once algae expand into the human realm, their presence is prone to be far from welcome. A
consistent motive among the informants is the distinction between the past and the present. In
this regard, the informants agreed that, contrary to Sargassum muticum and Undaria pinnatifida,
the algae of the past - the native species that, according to the informants, “actually belong” in
the lagoon — are smaller, less noticeable, and overall created close to no interference with human
life. Especially in the face of loss, the positivization of the past is a common reaction. Stories
and memories do not necessarily recount a past reality, but much rather a subjective impression
thereof that can change over time through selective remembrance, especially if the valued
physical and social landscapes they originate from no longer exist. As outlined by Rishbeth and
Powell (2012), “[e]xperiences of landscapes are shaped in part by memories accumulated
through everyday experiences, and longer memories of childhood, places left behind, [and]
sensory qualities lost” (p.160). Therefore, place attachment - the deep reflective resonance with
specific locations (see Ibid., p.162) - is stronger for settings that evoke personal memories
(Scannell and Gifford 2010, p.2). Many personal values connected to the lagoon, mentioned by
the informants, were formed through significant experiences together with the physicality of the
environment, “show[ing] the many physical, psychological, cultural, and emotional ways in
which people attend to, show respect for and care for the environment.” (Flood et. al. 2021, p.3).
Romanticizing the past, older informants think back to a time of less grave human activity within
the lagoon, lively populated islands, and a balanced lagoonal ecosystem that was inhabited by a
richness of different organisms. In the following quote, G. (FG2), who is in his seventies, recalls

what it was like going fishing in the lagoon of the past:

“Allora, tanti anni fa c’erano le alghe normali. Si andava a pescare [...], c’era sotto I’alga normale. Si

vedeva i pesci, si vedeva il fondale, viveva tanta quantita di pesci sotto queste alghe qua, e si viveva bene %,

% Engl. translation: “So, many years ago there were normal algae. We went fishing [...], there was normal algae
underneath. You could see the fish, you could see the seabed, a lot of fish lived under that algae, and one lived
well”; Appendix A
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G. (FG2) distinguishes between “normal” algae, unobtrusive, necessary parts of the lagoonal
ecosystem, and species subsequently falling into the category of “unnormal” that differ in size,
growing pace, and associated symbiotic communities. Especially during low tide, the extent of
the algal masses mounted to the walls of the city, and the hidden severity of the situation, are
revealed.

As pointed out in earlier chapters, the size, density, and invasive behavior of species like
Sargassum muticum and Undaria pinnatifida mirror the suffocating impact of encroaching mass
tourism and decreased livability within the lagoon. Thinking in terms of Haraway’s (2016)
concept of string figures and the understanding of the Venice lagoon as a meshwork of organized
threads after Ingold (2007), the additions of more and more threads, laboriously worked in,
creates room for error, knotting and tightening of the fabric, strangling all players present. The
algae of the past, D. (FG1) differentiates, “non facevano né male né bene, non interessavano a
nessuno. Queste qua, invece, condizionano”®. In comparison to the little green algae -
seemingly understood by the informants to be the archetype of native Venetian algae - the large
new species flourishing around Venice’s city edges are perceived as ugly, unaesthetic, and able
to “totally change [...] how a canal is seen”’'%. The aesthetic factor of algae plays an important
role for multiple of the informants, influencing their overall attitude towards the vegetal
underwater dwellers. D. (FG1) directly compared the different looks of the two phenotypes of

macroalgae on a Venetian palace:

“Sia dal punto di vista estetico, immagina se, per esempio, tu avessi un palazzo sul Canal Grande, avere

una bella riva pulita o con delle alghette verdi che non sono per nulla impattanti, o avere due metri di queste

corde marroni, brutte ”'%!.

In the quote above, D. (FG1) clearly distinguishes between a clean, beautiful canal housing only
small, green algae, and an ugly one, infested by large, brown cords. In this hypothesis, the
informant accepts algae growing in the canal, and probably even on his imaginary palace, as a

natural occurrence. The canal does not become ugly to D. (Fgl) through the existence of algae,

% Engl. translation: “they did neither good nor harm, they didn't interest anyone. These ones, [the foreign arrivals]
on the other hand, influence”; Appendix B

100 |t3l. original: “Cambia totalmente come vedi il canale”; D. (FG1), Appendix A

101 Engl. translation: “From an aesthetic point of view, imagine if, for example, you had a building on the Grand
Canal, having a nice clean bank or with green algae that are not impactful at all, or having two meters of these
brown, ugly ropes”; Appendix A
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but through the colonization of certain algae species. The size of Sargassum muticum and
Undaria pinnatifida, and their preference of urban environments make them impossible to
ignore. The foreign algae’s strong presence is a testimony of the overheated lagoon, and the
ongoing impacts of anthropogenic run-away processes affecting it.

Quite unexpectedly, after having read the previous chapters of this thesis, it is time to point out
that neither Undaria pinnatifida nor Sargassum muticum display strong competitive behaviour
to native species (Sfriso et al. 2020), and are, in fact, far from being the most widespread non-
indigenous algae species in the lagoon of Venice. According to Sfriso et al. (2020) the non-
indigenous macroalgae with the highest standing crop in the Venice lagoon is Agarophyton
vermiculophyllum, covering 84.7 km? in 2020, which makes up 19.6% of the total lagoon water
surface (p.254). Despite its abundance, this macroalgae does not receive the kind of negative
response as Sargassum muticum and Undaria pinnatifida. Due to its small, thread-like and free-
floating growth on seafloors characterized by fine sediments (Sfriso et al. 2020, p.255), the algae
is not obtrusive to the eye and hardly interferes with human activities. The main ways to
encounter these algae is when fishing or walking on the soft seafloor.

One of the fears the informants relate to the arrival of Others — whether in the context of human
society, or balanced multispecies ecosystems - is contamination. Understood to present a risk to
traditional lifeways and specialized native species, contamination can greatly impact an
ecosystem. However, it also presents a form of continuity. “We are contaminated by our
encounters; they change who we are as we make way for others”, Tsing (2015) explains,
“[e]veryone carries a history of contamination; purity is not an option” (p.27)”. Using a different
analogy, but adhering to the same concept, Ingold (2008) imagines living beings “not as a self-
contained object[s] like a ball that can propel itself from place to place, but as an ever-ramifying
bundle of lines of growth” (p.1807). Although survival is imminently based on the advancement
of individual interest, Tsing (2015) describes, “Thinking through self-containment and thus the
self-interest of individuals (at whatever scale), made it possible to ignore contamination, that is,
transformation through encounter.” (p.28). Whether in matsutake-bearing forests shaped by
human disturbance - the subjects of Tsing’s (2015) research - or in the anthropogenically
constructed environment of the Venice lagoon, the inhabitants have become “creatures of

contaminated diversity” (p.30), polluted by histories of encounter” (p.29). Especially in our

79



over-accelerating world, contaminated diversity can be ugly, and humbling, Tsing (2015) notes,
implicating “survivors in histories of greed, violence, and environmental destruction” (p.33).

Attentive eyes might notice that, although on a much slower timescale, algae are also spreading
above water. Lichens, one of the best examples of contaminated symbiotic life, can be found
throughout the entire historical center of Venice. Visible in Fig.21, the moist structures of the
city are an inviting habitat for the symbiotic assemblages of filamentous fungi and
photosynthetic algae (Tsing et al. 2017). According to Haraway (2016) and Tsing et al (2017),
the long-lived symbiotic organisms simultaneously aid humans in overcoming “the
parochialism of their own ideas of individuals and collectives” (Haraway 2016, p. 72), and “alert
us that the time of modernity is not the only kind of time, and that our metronomic synchrony

is not the only time that matters” (Tsing et al. 2017, p.G10).

Fig. 21: Lichen growing on a fence near the Giardini della Biennale (Photo: Viviana Cescati,
12.03.2024)
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Whether in the form of meter-long macroalgae or tiny lichens viewed up close, the visible
presence of algae presents an opportunity for increased noticing. On the one hand, algae are
capable of communicating the state of an ecosystem, whether negatively affected or recovering
from past trauma. Secondly, their proliferation in disturbed landscapes, is a constant reminder
that if human economic, capitalistic modernity continues accelerating at this rate, chances for
the survival of our species are grim, and the ruins of our past existence will slowly but surely
become colonized by contaminated, nonhuman multispecies flourishing.

There are countless instances in which contamination - whether by chemicals, species
introduction, political overthrow, or the emergence of ideas and technological advances — has
had detrimental effects on the lagoon of Venice in the past. However, the arrival of non-
indigenous species of macroalgae has actually had an overall positive effect on the lagoon’s
biodiversity, according to Sfriso et al. (2020). Most non-indigenous species of algae inhabiting
the lagoon today show a negligible ecological impact and have, in fact, enriched the biodiversity
of the environment (Ibid., p.264). Contrary to popular belief among the informants, and the
impression given by the dense dark masses of Sargassum muticum encircling Venice from all
sides, the only non-indigenous species of macroalgae that is in strong competition with native
species, Sfriso et al. (2020) argue, is the red algae Agarophyton vermiculophyllum. The fast-
spreading macroalgae is able to thrive in “choked, turbid and nutrient-enriched environments”
(Ibid., p.264), and replace Ulva species. Thus, Agarophyton vermiculophyllum’s “invasive”
manner actually decreases the risk of anoxic crises. Ulva species decompose quickly, triggering
extensive anoxic crises harmful to surrounding benthic life, as well as terrestrial organisms, due
to the emission of bad-smelling toxic substances like hydrogen sulphide (Sfriso 1987; Sfriso et
al. 2020). An example of the extent reachable by such events, are the Ulva rigida proliferation
events of the late 1980s. Agarophyton vermiculophyllum, on the other hand, presents a habitat
for a multitude of lagoon dwellers and decomposes less rapidly without poisoning its inhabitants
(Sfriso et al. 2020).

The macroalgae of the Venice lagoon, characterized as native and non-indigenous, normal and
problematic, useful and unuseful, make up a diverse community of seaweeds. Between
gardeners and farmers, the term “weeds” carries a negative connotation, describing unwanted
spontaneous flora that is hard to extinguish. Somewhat considered a pest, weeds are resistant

plants that insistently grow back, even if they are repeatedly cut down, dug up, or pulled out. As
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elaborated in the previous chapters, the informants’ sentiments towards Sargassum muticum and
Undaria pinnatifida share elements of this understanding. The brown seaweeds are described as
very resistant, ever-returning, and unable to get rid of for good. For Tsing et al. (2017) however,
the resistant, recurring growth of weeds presents an important quality in times of mass extinction
and anthropogenic havoc. In the definition of weeds, Tsing et al. (2017) include the diversity of
“small, partial, and wild stories of more-than-human attempts to stay alive” (Tsing et al. 2027,
p.G6), even outside the plant kingdom. What is an annoyance to humans attempting to control
nature might simultaneously be the greatest hope for the future. In the face of environmental
destruction, the insistent regrowth of landweeds and seaweeds hold the potential for revival,

flourishing, restoration, and renewal.

2.5.3 Creating value through visibility and translation

Although Sargassum muticum and Undaria pinnatifida are not the most abundant non-
indigenous algae in the Venice lagoon, they are the most visually obstructive, especially in the
historical center of Venice. Thus, for the informants, they embody a single entity: the invasive
algal Others. The fast-spreading non-indigenous macroalgae species have become a symbol for
the loss of social-ecological balance in the Venice lagoon, and the invasive forces continuing its
destruction. Due to their ability to evoke strong emotional responses like annoyance and grief
among human residents, the algal invader’s persistent visibility can also be understood to have
a positive effect, presenting an important steppingstone in combatting human ignorance
regarding the accelerating speed of anthropogenic impact that is causing the lagoon to overheat.
The tendency of algae to flourish in warming waters, make them ideal indicators of ecological
change. Furthermore, the fact that the arrival of Sargassum muticum and Undaria pinnatifida
can be traced back to economic expansion and an increase in large-scale marine traffic, means
the species also function as proxies of the anthropogenic impact on the lagoon.

To gain insight into the ecological changes in the lagoon, the Museo di Storia Naturale
Giancarlo Ligabue in Venice recently carried out a revision and digitalization project of the
important algarium of Vatova and Schiffner, compiled between 1930 and 1932. By means of the
digitalization, the impressive work can be accessed through an online portal and appreciated by
anyone, instead of remaining hidden away in the museum’s private storage. Therefore,

increasing the visibility of algae enabled the possibility to discover the information they hold
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about the changes in the social-ecological system of the lagoon throughout the past one-hundred
years.

Most of the studies on macroalgae carried out before the 1980s, Sfriso et al. (2009) note, solely
describe the distribution of macroalgae in the Venice lagoon, rather than researching them in
connection to particular environmental aspects. (p.23). Nevertheless, the various available
datasets compiled in the past give insight into environmental changes over time and aid in
foreseeing possible future evolutionary changes. Using the past as a means to understand the
present, Seggi explained, the study of the algarium by Vatova and Schiffner showcases how the

lagoon has changed over the past century from an algal perspective:

“Sicuramente possiamo considerare questa [collezione] come una fotografia della situazione del passato.
Infatti stiamo cercando di approfondire lo studio e si sia cercato anche di contestualizzare la collezione
come dicevo prima anche per questo: Raccogliendo piu informazioni possibili per riuscire ad avere un
quadro completo di quello che era, anche a livello ambientale, la situazione della laguna, ci rende in grado

di costruire un confronto con quelli che sono i dati che si sono raccolti dopo "%

As Seggi emphasizes, the algarium serves as a photograph of the lagoon of the past, presenting
an opportunity to assess changes that led to its current state. Increasing the visibility and
accessibility of the algarium, Trabucco emphasized, grants it the “possibilita di essere studiata
e di servire come strumento proprio per approfondire tematiche tipo l'evoluzione nel tempo
dell'ambiente della laguna”'%. As a result, Seggi described, the digitalization valorizes the

important collection by sharing it with the public:

Seggi: “Siamo sicuri che un progetto di digitalizzazione come questo e di trascrizione dei dati che sono
forse nascosti in un algario come questo - o in una collezione, perché questo vale anche per altre collezioni
- sia una buona modalita di diffondere l'informazione, di avvicinare un pubblico. Il portale stesso per noi é

una modalita per divulgare e anche allo stesso punto valorizzare la collezione nella storia naturale” 1%,

102 Engl. translation: “We can certainly consider [this collection] as a photograph of the situation in the past. In
fact, we are trying to deepen the study and we also tried to contextualize the collection, as | said before, also for
this reason: Collecting as much information as possible to be able to have a complete picture of what was, also on
an environmental level, the situation of the lagoon, enables us to build a comparison with the data that was
collected later”; Appendix C

103 Engl. translation: “possibility of being studied and of serving as a tool to delve into issues such as the evolution
over time of the lagoon environment”; Appendix C

104 Engl. translation: “We are sure that a digitization project like this and the transcription of data perhaps hidden
in an algarium like this - or in any collection, because this also applies to other collections - is a good way to spread
information, to bring the public closer. The portal itself, for us, is a way to disseminate and also, at the same time,
give value to the collection in natural history”; Appendix C
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Seggi emphasizes the valorization of a museum collection that comes with the act of sharing it
with a larger audience, similar to Matsutake mushrooms, that receive their real value in the
process of being presented as a gift to their receiver (Tsing 2015). An important key principle
that has to be taken into account when making information accessible to the public, hoping it
travels far, is the need for translation. Conveying complex information is best done in a mode
adjusted to receivers of various ages and backgrounds. Therefore, Trabucco pointed out,
“abbiamo cercato di utilizzare un linguaggio non troppo tecnico raccontando la storia della
collezione, com'e fatta e tutti i contenuti”’'%. Translation, however, is also an effective tool for
introducing something unknown. In the following, two examples are presented, of informants
using different forms of translation to aid their customers in approaching algae.

Alessandra Defranza, the founder of the eco-brand Tabinotabi, uses material-based translation
introducing humans to algae in the form of soft and wearable fabric. The aversion of coming in
physical contact with the mysterious vegetal Others is thus bridged by the textile transformation
the algae underwent to become a familiar human item made to be draped around bodies:
Clothing. As Defranza’s son emphasized, even though the fibers have a different origin, the

fabric is comparable to other natural textiles:

“[S]e ci pensi il procedimento e diverso, pero alla fine é una fibra come il cotone, come la seta, come il

lino, sono tutte cose naturali che vengono processate [...]. Pero l'origine é diversa ed é quello che é il punto

principale che da la differenza’”%.

In the qualitative interview, Defranza, explained her difficulty in convincing customers of the
fact that the clothing sold in her store is truly made from little else than macroalgae and
eucalyptus fibers. To explain the process of textile production comprehensively, “abbiamo fatto
le cartoline, abbiamo fatto delle brochure, delle cose per spiegare [...] alle persone”'?
Defranza describes. However, the endeavour has had little luck so far among the general
population. Another reason the clothing made from macroalgae is not selling better, according

to Defranza, is the lack of awareness of the textile’s value and laborious production. “Perché

105 Engl. translation: “we tried to use a language that was not too technical when telling the story of the collection,
how it is made and all the contents”; Appendix C

106 Engl. translation: “[If] you think about it, the process is different, but in the end it is a fibre like cotton, like silk,
like linen, they are all natural things that are processed [...]. But the origin is different and that is the main point
that makes the difference”; Appendix C

107 Engl. translation: “we made postcards, we made brochures, things to explain, you know, to people”; Appendix C
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poi dicono ‘eh cio settanta-nove euro per un paio di mutande’'%, Defranza quoted, reenacting
a common customer response. While turning algae into well-known, usable items, like clothing,
is a functional type of translation that enables pleasant close physical contact with, the
translation of the textiles’ environmental and monetary value has been less successful. The
modes of translation applied in this case, are multi-layered and met with varying degrees of
success.

The second example of translation used as a strategy to introduce humans to algae by means of
something known, takes place on a culinary level. Michita Numata, the head-chef of the
Japanese restaurant Koenji is hesitant to introduce more dishes featuring algae, having
experienced negative and confused responses from customers. Therefore, Numata inches his
way towards integrating the sea vegetables into the menu by developing fusion dishes uniting

Italian and Japanese culinary elements:

“So the idea of Italian culture, or Venetian culture, plus the identity of being Japanese, them put together
makes these kinds of dishes. Also living in Venice makes [me] try to use local food, local ideas, local menu,
and to respect also the local culture and the local menus by putting a little bit of taste of Japanese, or [my]

idea, to make a little bit of fusion"'%.

Professionally trained in Italian cuisine, Numata chooses beloved Italian dishes, and adds a
Japanese twist to them that frequently involves algae, as they are a staple of Japanese cuisine.
One of the fusion dishes Numata presented during the interview was a beef tartar, garnished

with a sauce of the popular Japanese ground algae “aonori” (Fig.22):

“[T]his is a typical Italian ‘tartare di manzo’, Japanese version. It s like a fusion of Japanese and Italian
culture put together. So, the tartar, here on the bottom, is the raw beef, and its based on soy sauce and

wasabi. Wasabi is a root of a plant, it’s very spicy. And on the top theres egg, boiled egg, half raw, half

boiled. It s supposed to be a good collaboration with raw meat. And on the top of the egg there is aonori”1°.

Numata adds Japanese staple ingredients to the beef tartar, giving it a unique note, but at the
same time preserving the Italian essence of the dish. By experimenting which tastes go well
together, Numata introduces foreign flavors and ingredients in the context of a familiar context.

Likewise, the collective Tocia! Cucina e Comunita, is approaching the use of local lagoon flora

108 Engl. translation: “Because then they say ‘well that's seventy-nine euros for a pair of underwear!””; Appendix C
109 Appendix C
10 Appendix C
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in its dishes. Founder and chef Marco Bravetti emphasizes the collective’s focus on “la
convivialita come uno strumento di diffusione, di conoscenza, di aquisizione di consapevolezza,
che aiuti a ritualizzare un rapporto con il paesaggio, rinnovato in qualche modo, piu empatico,

piu consapevole™'!' (VEZ, 2023). Therefore, also Tocia! Cucina e Comunita adds new tastes to

known dishes by including local ingredients like seafood, alofite plants, and the occasional use

of algae (Fig.23).

Fig. 22 (above): Numata’s beef tartar is a fusion of
Italian and Japanese culinary traditions joined together
to create a unique take on a classic dish (Photo: Viviana
Cescati, 27.06.24)

Fig. 23 (left): Algae tacos next to algae growing in the
lagoon water. During the Floating Cinema Festival
between August and September 2024, Tocia! Cucina e
Comunita, served a broad variety of dishes inspired by
traditional cuisine, international influences, and local
ingredients. The dish visible in the photo are tacos
with salicornia, sea fennel, and small pieces of algae.
(Photo: Viviana Cescati, 24.08.24)

Translation is one of the ground principles in interspecies communication. Although not meant
literally, learning to understand each other’s modes of communication enables humans to read
other species’ responses to anthropogenic environmental impact. Once again circling back to
Haraway’s (2016) metaphor of string figure games, translation presents the base for the

formation of attuned rhythms and movements of all players, the adjustment to each other’s pace,

111 Engl. translation: “conviviality as a tool for spreading knowledge, for acquiring awareness, which helps to
ritualize a relationship with the landscape, renewed in some way, more empathetic, more aware”.
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and the ability to avoid crossing over each other’s thresholds. A crucial requisite for enhancing
interspecies communication, is the improvement of intraspecies communication practices
between humans. Especially in the case of the Venice lagoon, “human activity” is two-faced,
inspired by divergent interests. There is a stark divide between the values of local residents and
the capitalist transformation of the lagoon, eroding its social and ecological landscapes.
Mendoza strongly emphasized a lack of attention toward the local ecological knowledge of the
dwindling population of the Venice lagoon, and how Venetians are impacted by the grave
environmental changes unfolding. “/T]he information from the fishers, the local hunters, [...]
they complement the scientific knowledge [...], because what they report to us is enhancing 12,
Mendoza notes, addressing the importance of intergenerational knowledge for cultural and
environmental sciences. Also Vianello (2021a) criticizes “[t]he rigid technocentric approach”
(p-113) that has given way to irreversible anthropogenic impact on the Venice lagoon, pointing
out the neglect of “all other opinions, knowledge and historical specificities” (Ibid.).

One of the main objectives of this paper is to highlight the lack of attention on how gravely
anthropogenic ecosystem modification of the lagoon of Venice is impacting the Venetian
population and their modes of engagement with their multispecies Others. This complex
relationship between Venetians and lagoon-dwelling algae species sheds light on the strong
physical and emotional impact of the accelerated anthropogenic activity in the lagoon, and the
slow violence on the unique Social-Ecological System that follows it. As Perez-Llorens (2020)
emphasizes, it is “likely that the importance of seaweeds for us will increase as we make
ourselves ready to face and solve the pressing issues of changing our interaction with the
material [ prefer the term “lively nonhuman”] world in the Anthropocene epoch towards a more
sustainable future” (p.3180). Scientific concepts and local knowledge, Mendoza agrees, are
“two different languages [...] difficult to combine”'’?, that are in need of attention and
translation. Increased visibility of the struggling resident population’s shifting relationship to
the lagoon and the translation of local values are key factors in addressing the slow violence

destroying it from the inside out.
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3. Conclusion

There were four objectives for this study. The first objective was to discover the different forms
of human-algae relationships and points of interspecies encounter in the ever-changing
environment of the Venice lagoon, by way of empirical, qualitative research. The second
objective was to investigate how anthropic activity has impacted algae growth and created the
current state and species community of the Venice lagoon. Thirdly, this case study aimed to
demonstrate how deeply ecosystem modification due to accelerated anthropic activity impacts
local populations and their modes of engagement with multispecies Others. Lastly, this study
intended to shed light on the lack of attention received by the Venice lagoon’s resident
population and the value their experiences pose for the holistic diagnosis of anthropogenic
ecosystem alteration. The results of my research show how the strong physical and emotional
impact that accelerated anthropogenic activity in the lagoon has on its human residents is

reflected in their modes of encounter and perception of algae.

Throughout the past fifty years, the Venice lagoon has been subject to various forms of direct
and indirect anthropogenic impact that has affected its inhabitants immensely. Next to an
increase in temperature due to anthropogenic climate change, Venice and its lagoon are subject
to several other influences that are contributing to its overheating. Due to their simple make-up
and phototrophic lifestyle, sensitivity, and quick response to surrounding conditions, algae
possess an ability to signal ecological change. The origin of most environmental changes in the
Venice lagoon is accelerated anthropogenic activity. This paper looked at the relationship
between Venetians and algae, and how it has changed with the onset of the Great Acceleration
in the Venice lagoon.

Algae present an intrinsic part of the amphibious lagoonal life, and are generally not given much
thought unless they cease to be in the background, becoming an impairment to human activity.
Multiple informants noticed an increase in algae growth rates on boats and fishing nets, affecting
fuel consumption and fisher’s livelihoods. In one way or another, nearly every large-scale event
of anthropogenic origin within the Venice lagoon is met with an algal response whose temper
corresponds to the severity of the impact. Therefore, changes in algal behaviour are not only an
indicator of altered environmental conditions, but specifically visualize the accelerated human

activity and cultural shifts within the lagoon of Venice that cause them. Whether in the form of
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phytoplankton or as thick, meter-long macroalgae, algae coproduce the cultural and ecological
landscape of the Venice lagoon.

Throughout the second half of the 20™ century, the upscaling of industry and agriculture on the
mainland in favor of capitalistic growth, was accompanied by an excessive amount of nutrients
and pollutants lead into the lagoon. By the late 1980s, the accumulation reached a tipping point,
causing one of the most striking displays of algal response. The slow anthropogenic violence
upon the lagoon was met with a series of extraordinary ulvacean proliferation events. Due to
their quick decomposition, Ulva species trigger extensive anoxic crises and the emission of
hydrogen sulphide, that not only causes a terrible smell, but extensive biodiversity loss. Despite
a lack of scientific terms, the informants recognized the mass death of fish and other organisms
as a direct aftermath of the oxygen depletion caused by the algae masses. Unfortunately, the
human attempt of mitigation came from the same failure to think with the environment, as did
the actions which caused the problem in the first place. The algal masses were removed by
vessels scraping along the seafloor, further aggravating the deterioration of habitats and
accelerating the biodiversity loss caused by the eutrophic water.

Although the anoxic crisis is directly linked to the extensive algae growth, the informants
attribute the fault for the catastrophe to anthropogenic impacts, viewing the algae bloom as a
natural consequence. According to the informants, the algal uproar was a natural and justified
response to the failure of humans to determine the consequences of their actions beforehand.
The anthropogenic pollution of the lagoon was met with a powerful algal uprising, seemingly
in protest against the lack of caution and respect for the lagoon, which should have prevented
the incident. The confrontative powerplay between human and nonhuman actors left behind an
aftermath worse than ever imagined. The algae bloom was the necessary event that triggered the
introduction of stricter regulations concerning the use of polluting substances, a destructive
voice of nature angrily reminding humans that all species depend on the health of the lagoon,
including them. The algae’s immediate response to the crossing of important environmental
thresholds could be interpreted as a warning — a collective rise to the occasion, to protest in favor
of the whole lagoon.

In part due to the adverse events of the late 1980s and in part to other, mostly anthropogenic,
impacts since, the fish populations of the lagoon of Venice have decreased greatly. The ongoing

damage and its algal response play monumental roles in the changing species makeup of the
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lagoon, affecting the continuation of traditional Venetian human lifeways. The disappearance of
autochthonous species greatly affects local fisheries and is causing a gradual loss of TEK among
younger generations. Along with the environmental changes, multiple informants described that
the mentality of the lagoon’s human inhabitants is changing as well, and is colored by ignorance
and disrespect for the environment.

The recently constructed megastructure MOSE, is possibly the most dangerous development
within the lagoon in present times. An example of one-sided, anthropocentric thought, the
mobile floodgates are intended to keep Venice safe from erosion due to flooding. Instead, the
narrowed portmouths increased the velocity of the tidal flows, causing significant changes in
lagoon morphology. However, the real danger arises together with the rise of the floodgates. The
closure of the sea inlets prevents the lagoon from “breathing”. Although the urbanized parts of
the lagoon remaining dry seems like a direct positive outcome, keeping the lagoon from being
flooded periodically causes an accumulation of pollution and excess nutrients in the water,
increasing the risk of eutrophication and anoxic crises. Therefore, the MOSE sums up the two
frictional facets of harmful anthropic control over the transitional ecosystem: Forced stability
and over-acceleration.

In the turbulent age of the Anthropocene, strong multispecies communities are built through a
readiness to adapt to ever-changing conditions and destructive forces, instead of searching for
safety in the avoidance of change. In the same way as over-acceleration can impact algae growth,
for example through weakening ecosystem density and the importation of new species, so can
stillness. Holding on to outdated regulations, technology, mindsets, and thresholds, leads to
stagnancy, which, in turn, promotes harmful events like algae blooms and anoxic crises. Survival
is not guaranteed through stillness and the avoidance of change, but through collaborative
adaptation. Deceleration and increased attention to each others’ modes of movement - whether
on the scale of industrialization-induced algae blooms, or when crossing over dark clouds
swaying beneath the waves - enables a more careful choice of action and preparation to engage
with the algal Other, avoiding damaging, uncoordinated clashes.

Due to increased marine traffic and the disposal of ballast water in the lagoon, several non-
indigenous species have been brought to the lagoon, amongst which, twenty-nine are algae
species. During the qualitative interviews it became clear that the transformative anthropogenic

impact on the lagoon of Venice has changed the encounters between Venetians and algae, and
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the attitude towards non-indigenous algae species. When the informants spoke of foreign
macroalgae, in most cases, the two large, quickly proliferating brown algae species Sargassum
muticum and Undaria pinnatifida took centerstage.

Both Sargassum and Undaria were described by the informants as very resistant. Although the
large macroalgae call for careful circumnavigation by traditional Venetian rowers, the algae
present a larger danger to motorboaters, risking to damage its delicate, human-made machinery
and destroy its sole source of locomotion. Therefore, the masses of Sargassum muticum and
Undaria pinnatifida flourishing around the historic city of Venice present an imminent risk of
losing control. Urging motorboaters to decelerate and direct attention to their surroundings, the
large macroalgae have a regulating effect on fast-paced human activity, attempting to throttle
anthropogenic run-away processes over which humans have lost control long ago.

A loss of control is also described by the informants in regard to the unstoppable proliferation
of non-indigenous algae species. According to the informants, there is a lack of commitment
and maintenance on a cultural, as well as an ecological level, regarding the control of the large
masses of Sargassum muticum and Undaria pinnatifida. The incontrollable proliferation of
foreign algal masses, and the lack of response from the city's authorities, trigger a feeling of
impotence among some informants. However, at this point the fear of being trapped within fast-
growing brown algae clusters reveals to be masking a larger sorrow: Besides the fear of losing
control due to a physical disability of movement, the encroaching manner of foreign macroalgal
proliferation visualizes the inescapable loop of destructive anthropogenic over-acceleration in
which the Venice lagoon finds itself, dragging all its human and nonhuman inhabitants with it.
In comparison to other cultures, algae are neither attributed significance in Italian history and
folklore, nor hold a place in Italian cuisine. The informant’s aversion towards algae reaches
beyond a fear of physical entanglement. Both a Japanese chef and a Venetian clothing designer
noted a distrust towards algae, rooted in unclarity of their origin, potential and value. The
informants' responses concerning the alimentary consumption of algae varied from disgust at
the thought to ready willingness. Asian restaurants and collectives like Tocia! Cucina e
Comunita present the main chance for Venetians to come in contact with algae in a culinary
context. Although some algae-containing dishes are gaining popularity, the unexpected presence
of algae in a dish is nevertheless met with confusion and returned to the kitchen with the algae

untouched. The unfamiliar stickiness and strong taste of certain algae prepared in an authentic
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Japanese manner, are far from the tastes and textures found in Italian cuisine, which are factors
risking to be ill-received by the clientele. Even in cases of purposeful algal consumption, like in
sushi, their direct visibility appears unappealing to some customers, preferring the algae to be
tucked away, out of sight, inside the sushi roll. Whether directly in the water or by consuming
the seaweed in a cooked, sticky form, contact with algae risks entanglement and can lead to
getting stuck in a longer exposure to the strange vegetal Other than is comfortable to some
humans. Thus, algae are approached with caution, or avoided altogether.

During the qualitative interviews and focus groups, a clear divide between useful and therefore
“good” algae, and useless, disrupting algae crystallized. Once a useful quality is determined in
an algae, it is greatly appreciated. Otherwise, the vegetal Others are perceived as a nuisance. As
established through multiple examples, the usefulness of an algae depends on the degree to
which it can be used as an asset in human practice. The main factors determining an algae’s
potential to be used for a multitude of purposes ranging from cosmetics production, over paper
marbling, to culinary use and artistic inspiration, are its properties, its condition, its species, its
place of origin, and its mode of preparation. The difficulties connected to the use of macroalgae
growing in the Venice lagoon come down to two complicating factors: An exceedingly long
preparation process, and a low guarantee of success. Even in the case of finding a usable species,
the preparation process is tedious and time-consuming. These temporal and financial risks
prevent artists and entrepreneurs from seeking out Venetian algae as possible business partners.
A consistent motive among the informants is the distinction between the past and the present.
Contrary to Sargassum muticum and Undaria pinnatifida, the algae of the past were described
as smaller, less noticeable, and overall creating close to no interference with human life. Their
presence is a constant reminder of how times have changed, and the balanced, serene lagoon of
the past is lost. The size of Sargassum muticum and Undaria pinnatifida, and their preference
of urban environments make them impossible to ignore. The informants distinguish between
“normal” algae, unobtrusive, necessary parts of the lagoonal ecosystem, and “unnormal” species
that differ in size, growing pace, and associated symbiotic communities. One of the key factors
provoking the negative reactions towards novel alien macroalgae species, is their striking
difference from the “normal” algae species Venetians were used to. Their foreignness
distinguishes them from the beings of the place, making them “the Other” — “other” than used

to, “other” than wanted.
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To make matters worse, the size, density, and quick spread of species like Sargassum muticum
and Undaria pinnatifida mirror the suffocating impact of mass tourism and decrease of livability
within the lagoon. Both are perceived as relentless invaders encroaching upon the strained
lagoon, slowly suffocating its inhabitants. Whether pertaining to foreign species,
commercialization, or mass tourism, the fear of an invasion by “the Other” is a shared sentiment
among the informants. While especially the large brown macroalgae Sargassum muticum and
Undaria pinnatifida complicate navigation, minimizing the realm which can be freely accessed
by boat, the masses of visitors, in turn, fill up the streets of Venice, impacting mobility on land.
Furthermore, the alien macroalgae occupy surface cover space, disabling certain local species
from reaching their full potential of growth. Above water, Venice’s residents are suffering the
loss of important social infrastructure and affordable housing due to the city’s hotelization and
growing orientation towards catering to the consuming tourists instead of its resident population.
As an emergency response to witnessing the loss of their familiar home, the informants attribute
a shared ontology of pesthood to both types of encroaching foreigners. It is less the type of
human and nonhuman invaders entering the lagoon, but rather their accelerated pace and
extreme numbers causing Venice and its lagoon to overheat. The informants’ distinction between
residents and tourists is a distinction between the dwindling local population knowledgeable of
the fragility of their home, and the incontrollable, overconsuming masses of fast-paced visitors
putting strain on the delicate social-ecological system.

One of the factors contributing to the invasiveness of some species and behaviour is the lack of
regulatory predators. Although the informants described an excessive amount of certain
predatory activity, there is a lack of “right” predators serving a regulatory purpose. When there
are no predators to keep populations in check the ecosystem balance is at risk. Invasive predators
within the lagoon take on human and nonhuman forms, as well as a mixture of both. One of the
most influencial predacious elements affecting Venice and its lagoon is a lack of respect for the
environment and an ignorance concerning the extent of ecological harm certain actions cause.
The lacking regulatory forces in this scenario are regulations concerning the types of boats
allowed in the lagoon, laws limiting the number of holiday homes, and rules on environmentally
responsible behaviour.

The sample of informants interviewed for this study suggests that there is an apparent unclarity

surrounding algae in the Venice lagoon. Next to their curious origin and looks, a great mystery
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revolves around algae themselves. The confusion around the vegetal enigmas creates a difficulty
for the general population of Venice to establish functional co-habitative practices. Colloquial
names for algae species are not known and used in the same way by all informants, let alone all
Venetians. Same names are likely to be attributed to multiple species, or a single species, in turn,
is addressed by a multitude of identities. Non-indigenous algae species are commonly
nicknamed by their supposed geographical origin, making their foreignness the main factor of
interest comprising the identity of the individual or species. When at a loss for background
information altogether, non-indigenous algae species are referred to as “aliens”. Furthermore,
the distinction between lifeforms that are considered algae and those that aren’t, proved to be a
cause of confusion among the informants. Although scientifically, the term “algae” is applied to
a particular taxonomical grouping of vegetal aquatic organisms, on the cultural level the term
“algae” encompasses a much broader spectrum of marine photosynthesizers found in the Venice
lagoon, including seagrasses and, at times, even halophytic plants. Taxonomical errors and
changes in classification showcase the difficulty in algal nomination and distinction, even on a
scientific level.

Although Sargassum muticum and Undaria pinnatifida are far from being the most abundant
non-indigenous algae in the Venice lagoon and hardly display competitive behavior with native
species, they are among the most visible, especially in the historical center of Venice. The large,
fast-spreading non-indigenous macroalgae species have become a symbol for the loss of social-
ecological balance in the Venice lagoon, and a testimony of the ongoing anthropogenic run-
away processes affecting it. The provocative visibility of the non-indigenous macroalgae is an
important factor able to raise awareness for the anthropogenic over-acceleration affecting the
social-ecological system of the Venice lagoon.

While visibility presents the first step towards increasing attention for the overheating lagoon,
acts of translation are necessary to stimulate change. For one, translation plays a vital part in the
study of historic museum collections. Historical algariums, like the one compiled by Vatova
between 1930 and 1932 and classified by Schiftner, showcase how the lagoon has changed over
the past century from an algal perspective. Providing free online access to the digitalized
algarium on a user-friendly platform, is an important strategy of translation, valorizing the
important collection by sharing it with the public. Furthermore, translation is an effective tool

for introducing something unfamiliar in a known form. Whether through fusion dishes, the
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transformation of algae into wearable fabric, or the creation of artistic glass replica of algae
observable outside of the water, establishing contact between humans and algae by presenting
the strange vegetal Other in a familiar context, decreases the uncontrollability and uncanniness
or the unknown marine dwellers. Furthermore, there is a vital need for translation between the
local Venetian population and the local government, scientific research, and the economic
development of the Venice Lagoon. This research aims to address this epistemological gap in
scientific research by taking into account the local resident population’s valuable experiences
and disappearing traditions unique to the Venice lagoon that showcase the grave effect
environmental degradation has on its co-evolved human inhabitants.

The collection of empirical data for this study was carried out by means of a multimodal
approach. In order to explore the different modes of response, three qualitative interview
methods were chosen for this study: focus group discussions, pre-planned qualitative interviews
with individuals, and spontaneous interviews without prior contact.

One focus group preceded close to the interview guideline, whereas the other two focus groups
frequently wandered slightly off-topic. However, these excursions showcase the variety of
events currently observable in the Venice lagoon, that come to mind when the informants think
about algae. Overall, the focus group discussions proved themselves as method to “get the ball
rolling”, enabling a lively conversation with varying degrees of participation among the
members. Due to the fact that the members of the focus groups already knew each other well
prior to the interview, the conversations took on a natural rhythm. At times, the conversation
was so animated, that the idea of interrupting seemed disturbing. However, my failure to direct
the conversation indicates the need for a higher grade of non-intrusive moderation to avoid
drifting too far from the interview guideline.

Although the spontaneous field interviews were each quite short, the informants contributed
valuable data to the study. The topic of the research was met with initial confusion. However,
the fact that the informants were unprepared, resulted in raw, honest answers that presented
evidence of how algae present a normal part of Venetian life, not given much thought unless
they interfere with human everyday activities.

The expert interviews, on the other hand, provided unique insights into lines of work that deal
with algae on a regular basis. The data that emerged could not be thematized well, due to the

disparate interview questions and context. Nevertheless, it is coherent with the exploratory
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approach of the thesis. All in all, the mix of approaches had a positive outcome for this
experimental study, bringing forth a broad spectrum of data that provides a map of interesting
focal points for future in-depth research of algal-human engagement.

This case study of human-algae relationships in the Venice lagoon contributes to the current
much-debated theoretical revolution in the species turn in the social sciences concerning the
agency of nonhuman organisms. The increasing ecological imbalances across the planet due to
anthropogenic impact, can cause grave shifts in species’ behavior, in the collective fight for
survival and adaptive conviviality. This multispecies ethnography showcases the decentralizing
effect algal agency has on anthropic power, shaping the lagoon irreversibly. Thinking in
multispecies assemblages, the dangerous combination of human impact and provoked algal
activity can lead to a species mortality of unfathomable scale, and deep modifications of the
ecosystem.

The lagoon of Venice is one of the most studied transitional water systems in Italy. However,
the existing research on the unique ecosystem mainly focuses on environmental and ecological
data. There is a lack of research on how anthropogenic biodiversity loss and accidental species
introductions affect the Venetian island's resident human population. This study attempts to
bridge the gap between environmental science and anthropology, by investigating the
relationship between humans and a group of vegetal nonhuman Others, whose behavior is
closely linked to the grade of anthropogenic activity in the lagoon. Studying webs of human and
nonhuman players, inextricably connected and subject to each other’s behavior and temper,
provides a valuable insight into the complex entanglement of all life, and the shared practices
of survival in the Anthropocene. The empirical, qualitative, interview-based research carried out
for this study gives voice to the local population, oftentimes pushed to the background by the
glorified tourism industry of Venice. It wasn’t an objective of this thesis to record Venetians’
TEK/LEK concerning their lagoon environment, but instead to demonstrate how deeply they
are affected by the grave anthropogenic environmental impact on Venice and its lagoon. The
environmental knowledge and assumptions offered by the informants during the interviews are
at times coherent with the scientific literature, whereas other times not. Therefore, explanations
to environmental phenomena and similar statements by the informants are, for the most part,
regarded as subjective sensations, revealing the depth of environmental knowledge and

sentiments present among the diverse sample group. The qualitative interviews and focus group
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discussions provided information on Venetian’s emotional ties to the lagoon, their awareness of
the adverse impacts affecting the lagoon’s health, and the negative and positive ways algae are
perceived.

Another little explored field touched upon is the agency of nonhuman beings, especially plants
and plant relatives. This study broadens the young anthropological field of multispecies
ethnography to consider unlikely interspecies relationships, like the one between algae and
humans, that are neither companion species, nor used or significant on a cultural level. In light
of global climate change, large-scale anthropogenic interventions, and the sixth mass extinction,
species and populations will increasingly find the environment around them shift, lose
inhabiting species, and gain new ones. Therefore, this study is an example of a multispecies
ethnography on a changing planet. The multispecies turn in anthropology and related disciplines
focuses mainly on human-animal relationships, whereas ethnobotany is the study of the
significance of plants in human cultures, whether for nourishment, ritual, or medicinal practices.
This study does not fully fit into either of these disciplinary descriptions. Instead, it connects
both fields by choosing to focus on a relationship between humans and vegetal beings that is
bumptious and characterized by aversion and disregard. In comparison to other human-plant
relationships that have been kindled for decades, centuries, or millennia, the humans and algae
of the Venice lagoon do not have a history of care, use, or cultural significance. However, it is
exactly these instances of species thrown together, forced to interact and learn to live together
that characterize our current age. This case study provides a step towards considering vegetal
beings as active, responsive, and conditioning actors in an ecosystem, by highlighting the
anthropogenically promoted algal agency that is shaping the lagoon of Venice.

Algae have the potential to become one of the most important food-sources for humans and
nonhumans as well as a diverse, compostable material. Their abundant, autonomous growth,
makes them a valuable element in switching to more sustainable foodways and production. For
many island populations, algae farming has become an important source of income, creating
new forms of encounter with the aquatic vegetal Other. Whether in the form of intentional
farming or as a side effect of overheating ecosystems, algae will play an increasing role for port
cities, coastal regions, and island nations. Therefore, widening the scope of multispecies

ethnography to include plants and other vegetal beings like algae, like has been done with the
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funghi kingdom, is a valuable and necessary step in understanding how shifting environmental
conditions impact human lifeways.

The sample size for this study was relatively small, solely allowing a glimpse into the
everchanging conviviality of Venetians and algae. A larger sample size, especially including
informants from other islands in the Venice lagoon, would present a stronger base for
anthropological study, as well as an opportunity for quantitative evaluation of factors like public
awareness of ecological phenomena, and behavioral patterns when interacting with large
macroalgae. Regarding the expert interviews, since only one or two individuals of each line of
work were interviewed, the data did not provide any conclusions about the diversity of uses and
modes of encounter with algaec among multiple experts of the same field. This could present an
interesting prospect for future research, especially with a larger and more geographically wide-
spread sample group.

As perfectly reflected in the gondolier’s quote at the beginning of this thesis, Venetians are
used to living alongside and with algae. Their presence is not only normal but essential,
impacting and regulating all the different living and non-living components forming the great
organism that is the Venice lagoon. Algae simultaneously trigger memories of the past and
project frightening scenarios for the future. Strongly connected to the accelerating
anthropogenic activity threatening to suffocate the Venice lagoon, algae are the very

embodiment of the delicate threads weaving this unique social-ecological system.
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Appendices

Appendix A: Focus Groups

11.06.2024 - Focus group 1

V: Okay eccoci.

M: Mettila via.

V: Vediamo, okay. Da quanto tempo vivete a Venezia voi?

D: Nato a Venezia.

V: Siete cresciuti qui?

D: Si, nativo.

V: Okay.

M: Nato a Venezia.

V: Bene. Tu a Murano?

M: Nato a Venezia e vissuto a Murano, si trent'anni circa, ventinove.
D: Io invece no, Venezia. Nato a Venezia e vissuto a Venezia.

V: Okay, bene. E direste che Venezia e la laguna sono cambiate nel corso del tempo in cui
vivete qua?

D: Sicuramente. Sicuramente da quel che ricordo io0. Per esempio, quando d'estate andavamo
in spiaggia al mare sicuramente ho visto dei cambiamenti. lo, per esempio, mi ricordo quando
ero piccolino e andavamo in spiaggia ero grande appassionato di granchi, prendevamo i
granchi pori dagli scogli, che sono molto buoni cucinati e mangiati e ovviamente noto che
sono sicuramente diminuiti in questi trent'anni, ecco. Altra cosa, sicuramente, il fattore delle
alghe, quella € molto piu vistosa come cosa. Quindi l'apparizione di queste macro alghe lunghe
un metro, due metri, cose che non eravamo assolutamente abituati a vedere e che hanno
sicuramente anche delle ripercussioni per quanto riguarda, dal mio punto di vista, per quanto
riguarda la navigazione con le imbarcazioni. Cos'altro— Adesso il granchio blu, per esempio,
anche questa ¢ una novita spiacevole se vogliamo, perché sempre noi che— Se hai la possibilita
di andare con la barca in Bacan, che ¢ quell’isoletta davanti a Sant'Erasmo, potresti imbatterti
in questi granchi che nuotano a filo d'acqua. Nuotano o che si nascondono sotto la sabbia e se
ci metti il piede sopra non ¢ come quei piccoli granchietti a cui siamo abituati noi. Cambia.
Sono cose che magari ci si fara sicuramente I'abitudine. Ti prenderai qualche pizzicata,
qualche taglio perd non ¢ piu come la ricordiamo noi insomma, ecco.
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V: Ho capito.

M: Dei ricordi che ho io sono principalmente del Bacan che citava lui. Ho passato l'infanzia 1i
e sicuramente adesso ¢ molto cambiato su molti fattori, quelli che diceva anche D adesso. Ma
anche proprio a livello secondo me di barche. Cio¢ prima c'erano piu le barche tipiche, adesso
ghe xe sti barconi. Cio¢, 10 mi ricordo ghe xera la domenica ghe xera gran topi. Quando ero
piccolo 10, cio¢ c'erano le famiglie che avevano le barche da trasporto e che andavano li e si
facevano i bagni e adesso ci sono ‘ste barche da navigazione privata che hanno invaso un po'
tutto. E cambiato, si ¢ evoluto. E quasi piu difficile. Cioé, se ti ricordi ghe xera manco tre o
quattro topi la domenica e uno era quello di mio papa, la barca grande.

V: Quindi dite che il legame tra le persone e la laguna sia cambiato anche?
D: Sicuramente.
M: Sicuro.

D: Il modo di vivere la laguna ¢ sicuramente cambiato. Diciamo cosi, io vedo... Per esempio,
come diceva lui ci sono molte pit imbarcazioni da diporto che sono ovviamente piu accessibili
a tutti quanti. Potrebbe essere anche che in famiglia uno abbia due o tre barche ad esempio,
perché il ragazzino c'ha il cofano, che con la barchetta ¢ un po' piu veloce, di quattro cinque
metri, con motorizzazioni molto piu potenti, con lo stereo a bordo e il padre abbia un'altra
imbarcazione, ci sia un'imbarcazione di famiglia. Comporta anche che il vivere la laguna ¢—
Le motorizzazioni sono molto piu potenti, per esempio, io lo vedo perché in canale dove vivo
10, che € un canale del lido centrale molto bello, ci sono spesso e volentieri fino alle due di
notte. [Alle] due o tre di notte senti questi ragazzi che arrivano, che danno fondo al gas del
motore, che arrivano anche piu cafoni, anche piu irrispettosi, per cui arrivano ad alte velocita,
ripartono facendo grandi accelerate che non si fa per i canali, perché ovviamente ogni volta
che tu passi fai onde.

M: Di certo non usano gli auricolari.

D: Ecco, cafoni anche dal punto di vista che— Parlo di inquinamento sonoro, perché all'una,
alle due, alle tre di notte parte la musica a palla di artisti poco piacevoli da ascoltare e vabbe.
Sicuramente, per cui, ¢ cambiato anche da questo punto di vista qua, di come si vive la laguna.

M: Principalmente sono cambiate le generazioni.

D: Le motorizzazioni e la velocita. Perché da noi, probabilmente tu non lo sai, pero ¢ un po'
assurda come cosa. E possibile guidare le barche motorizzate— Quando si parla di motori
fuoribordo puoi avere fino a 40 cavalli.

M: Senza patente.

D: Senza patente, senza aver 1'obbligo di patente. Pero ci sono 1 40 cavalli, 1 40-50, 40-60, 40-
70, 40-80. Che vuol dire che sono 80 cavalli strozzati a 40, perd basta cambiare la centralina e
sono— Che si acquistano perché si cambia la centralina, senno non ha senso spendere— Invece
che spendere 4500, spendere 8000 euro per avere 40 cavalli. 40-80, lo compri perché metti una
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motorizzazione molto pitl elevata e vai via. E molto pitl veloce e anche in maniera pit
pericolosa, perché qualora ti fermassero. La finanza, quando ti ferma, comunque stai guidando
una barca che non ¢ assicurata e non hai la patente. Non ¢ assicurata perché l'assicurazione
paga 40, se tu trucchi a 80 cavalli 1'assicurazione non risarcisce qualora in caso di— E perché,
siccome a tutti gli effetti ¢ un 80 cavalli, dovresti avere la patente e, quindi, vuol dire anche
una cultura nautica di come girare le luci di boro, la velocita— Mentre invece sono ragazzini
che sono—

M: Tu hai la patente, no?
D: Assolutamente no, non 1'ho fatta.
M: Ma hai piu cultura nautica sicuramente di...

D: Infatti io ho il 25 cavalli, non il 40. Modesto, pero— Sicuramente molto piu, ripeto, anche
cafoni puo essere anche— Probabilmente potresti vederlo anche tu a volte su YouTube o su
Tiktok, ci sono di quei video di questi ragazzini che scappano dalla polizia, cosa che ai miei
tempi era inimmaginabile. Pero, tu hai la barchetta molto leggera, molto potente, scappi in
mezzo alla barena e chi se ne frega. E si vedono queste cose, ho visto un video anche 1'altro
ieri di uno che— Tentano la fuga, magari non hanno nulla da nascondere, pero...

M: Xe beo.

D: E bello, fanno i gradassi, ce la fanno. Magari sono piu le volte che la fanno franca che no,
per cui, vabbé. Anche questo fa parte della— E cambiata la laguna, cambia anche la societa
nella quale viviamo.

V: In passato andavate a pescare o a foraggiare nella laguna voi due?

M: To no.

D: A pescare si, a?

V: A foraggiare, quindi cercare cibo, delle piante. Non lo so, altre cose oltre la pesca.
M: Cio¢ pescare, andavo a cape me.

D: Io per esempio andavo— In Bacan si usava andare, ci sono le capelunghe. Era molto bello,
tipico. Sai come si pescano?

V: No.

D: Vai quando l'acqua ¢ bassa, prendi dei granelli di sale. Quando tu vedi dei piccoli forellini,
magari due fori sulla sabbia, metti 1 granellini di sale sopra e automaticamente vengono fuori
le capelunghe, tu peschi la capalunga. Questa era una cosa che si faceva una volta, tutt'ora
magari si potrebbe fare sicuramente, perd non so—

M: Ma non xe i do busi paralleli della capa normale.

D: Della capalunga.
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M: Hai parlato di due buchetti.

D: Di due buchetti, quelli della capalunga.

M: Molto vicini?

D: Molto vicini.

M: Mentre gli altri sono leggermente piu staccati.

D: Un po' piu staccati, si. Altra cosa che si faceva— Che facevo che adesso ¢ da un po' che non
faccio, andare, per esempio, dove c'era il faro degli Alberoni, o il faro di San Nicoletto al Lido
e, quando tu arrivi la e fai il giro, vai, ti immergi e prendi le cozze. Quindi, dopodiché, le
pulisci e le porti a casa e le puoi fare impanate, o col sugo di pomodoro, con gli spaghetti— E
una cosa tipica veneziana, molto bella. Tiri su un bel sacchetto, te le pulisci e te le porti a casa
e ti fai— Anche quella ¢ una cosa che sicuramente facevo da piccolo.

V: Bello, si.

(Interruption)

V: Ecco.

D: Non fare il veneto, non fare il veneto.
V: Va bene, potete anche fare i veneti.
M: No, con le alghe si, ma con il resto—
V: Okay okay, un po' di—

D: Con discrezione.

V: Un po' di aiuto degli amici veneti con la trascrizione. Okay, iniziamo a parlare un po' sulle
alghe. Come sapete sto indagando sugli incontri e le interazioni fra gli uomini e le alghe nella
laguna. Pensate mai alle alghe nella laguna o nei canali?

M: Solo quando rompono i coglioni. Scusa, detto in veneto! Quando ti pungono mentre fai il
bagno, quando vanno sull'elica del motore...Quando sono fastidiose, ecco. Purtroppo penso
solo— lo, lui non lo so, magari ci fa anche gli impacchi.

D: Ma io penso— Da un lato mi fa un po' tristezza, perché, per esempio, quando tu passi
attraverso le rive delle Zattere, alla Giudecca, al Lido, a Santa Maria Elisabetta sono alghe che
possono raggiungere due metri, sono molto lunghe, con la bassa marea vedi questi agglomerati
di alghe sono anche— Allora, esteticamente bruttissime, ti fa anche dispiacere. Personalmente,
quando vado ad attaccare la barca in canale mio e sporgono di due metri dalla riva, devi stare
anche attento perché per esempio, fai per entrare in canale, una barca arriva nel senso opposto,
in senso contrario, tu devi tenerti sulla destra e ci vai a finire sopra, potrebbe essere che ti si
spenga il motore e che ti si pianti sull'elica. Non ¢ solamente 1'elica, ¢ anche, ad esempio,
attraverso il piede viene assorbita I'acqua per il funzionamento del motore, per il
raffreddamento del motore. Per cui, finirci dentro non ¢ piacevole. E poi ti rimane anche la
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cosa di dire non era cosi. E un dispiacere che tu vedi il canale di anno in anno trasformarsi. Il
canale per esempio dove vivo io, dove ho la barca io, di anno in anno le vedi sempre piu
presenti, e sempre piu— Vedi queste alghe, che ripeto, ce ne sono di due tipi particolarmente.
Ce n'¢ una che fa come una foglia molto larga, molto persistente e molto dura anche da
strappare; altre, invece, che sono quelle 1a che sono molto lunghe e che fanno come delle
corde, diciamo che sembrano delle corde.

V: Marroni?

D: Marroni, esattamente. E che, ripeto, esteticamente brutte e anche cambia totalmente, come
si chiama, come vedi il canale. Ci siamo accorti nel giro di un paio d'anni come—

M: Queste quanto tempo fa sono arrivate? Non tantissimo.

D: Allora, dicono che sono arrivate dal Giappone nel ‘92, puo essere? Dal Giappone nel *92 a
Chioggia prima e, dopodiché, a poco a poco— Come puo essere anche il granchio blu che
dicono che ¢ arrivato. C'era gia, per esempio, verso Rimini, perd adesso— L'altr'anno magari ne
abbiamo visti— Uno o due anni fa ne vedevi qualche carapace morto sulla riva, adesso invece li
vedi che nuotano, per cui aumentano in maniera esponenziale, secondo me. Per cui, un anno
magari le vedi da qualche parte, I'anno dopo ne vedi molte di piu, 1'anno dopo ancora vedi
questi canali marroni bruttissimi da vedere, che qui le ammazzano, sembrano— Che poi dico,
presumo che sia— Fa anche dispiacere, perché non credo ci sia una maniera di tornare indietro,
cio non credo che ci siano interventi per strappare da ogni singolo canale ogni— E una cosa
con cui ormai bisogna conviverci, non puoi farci niente, nessuno ci fa niente.

M: Queste non sono alghe tipiche della laguna di Venezia.
D: No, ¢ cosi, cambia tutto.

M: Quelle tipiche sono quelle strette fini—

D: Verdi, sottili sottili, che non hanno mai fatto nulla di—

M: Anche il Santonego che ¢ questa— Nella laguna si facevano le grappe, perd sono cose— Non
sono queste cose infestanti che ci sono adesso.

D: No, questa ¢ una cosa che, diciamo cosi, 10 ho potuto vedere negli ultimi anni, forse perché
ci ho fatto molto piu caso, ho fatto molta piu attenzione. Pero sembra come se, ultimamente,
basta poco tempo perché possa cambiare tutto quanto, anche in maniera molto drastica, in
maniera anche molto inaspettata ed invasiva. Sono dei cambiamenti che te ne accorgi e che,
ripeto, di anno in anno hanno una crescita esponenziale e non ci puoi fare piu nulla. Devi
prenderne atto e conviverci. Ripeto, € brutto e non credo che ne stiano facendo nemmeno
interventi a riguardo, non mi pare proprio. Ma secondo me, ripeto, quest'anno quando io faccio
per entrare nel mio canale, dalla laguna accedo al mio canale, c'¢ una lingua di due metri di
queste alghe e ogni volta devi stare molto attento. Devi stare attento a non finirci soprattutto,
ripeto, nel caso in cui ci siano barche che vengono in senso contrario € comunque anche
esteticamente sono delle cose che a cui non siamo assolutamente abituati, che non € neanche
per nulla piacevole voglio dire non— Questo sicuramente.
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V: Si, non hanno neanche un uso piacevole.

D: Assolutamente. Ripeto, sia dal punto di vista estetico, che dal punto di vista proprio pratico
di navigare attraverso i canali o di poter attraccarsi con le barche in certe rive...Se uno volesse
attraccarsi alle Zattere e hai questi due metri, questa banda di alghe che copre tutta la riva per
due metri, non lo fai. Per cui anche ti impedisce. La navigazione nella laguna ¢ brutta. Anche
in Bacan avere queste cose, queste alghe che prima di entrare, prima di arrivare alla spiaggia
doverci passare in mezzo non ¢— Ripeto, pud anche essere poco piacevole perché ti si spegne il
motore, vuol dire che perdi il controllo del mezzo, perché col motore spento vai dritto e vai
dove vai. E sia per arrivare alla spiaggia, sia per muoverti dalla spiaggia, quando ci devi
ripassare in mezzo ¢ sicuramente una cosa che— Per cui, non solo antiestetiche, ma anche un
danno alla laguna, un danno che tu vivi anche per chi, come me, usa quotidianamente la barca.

V: Certo, capisco.

D: E c'¢ questo senso di impotenza perché capisco che puo essere che non venga fatto niente e
che non ¢ possibile fare niente, probabilmente, per risolvere. Cosa diversa probabilmente dal
granchio blu che, di nuovo, ¢ arrivato da noi qualche anno fa. Adesso sta creando danni
mostruosi sicuramente, per esempio, per gli allevatori delle vongole, per quelli che vanno a
prendere— Ma che per esempio uno dice “sapete cosa c'¢? proviamo a mangiarli", li
raccogliamo, 1i mangiamo e vediamo se riusciamo a diminuire I'impatto in qualche maniera.
Nel caso delle alghe te le tieni, punto. E io non so—

M: Li stanno mangiando e loro si stanno continuamente—

D: Ovviamente.

M: E ad un punto dovrebbero regalarli.

D: Si, perché poi—

M: Non sapevo che nuotavano in superficie.

D: Li ho visti io, perché hanno quelle pinne laterali che—

M: Perché rispetto al granchio che cammina giu, questo tu dici che proprio nuota anche.

D: Li ho visti 10 personalmente, nuotano. Mi hanno confermato— Ma tu li vedi anche in Bacan,
nuotano. Sono come quei— Noi avevamo quei piccoli granchietti. Abbiamo quelli piccoli
bianchi, che hanno quelle piccole pinne sulle ultime due—

M: Le classiche.
D: Esattamente. Questi qua, invece, si spostano con la corrente al livello della superficie.
M: E per quello che sono arrivati.

D: o li ho visti. Per esempio, eravamo a San Nicoletto al Faro, tu li vedi con la corrente in
superficie si muovevano di decine di metri. Cosa che magari, tu stai facendo il—

Vi: Vedi che lui € un ammaliatore eh!
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M: Mamma mia!

D: No, mi confermo. Io semplicemente dico la mia esperienza, ma era— A me ha fatto un po'
inquietudine.

M: E vecchio secondo me.

D: Che, per esempio, io da quegli scogli mi ci buttavo per fare il bagno, 1'idea solamente che
possano venirmi addosso i granchi che nuotano uno dice: “Aspetta, anche no! Ma,
sinceramente, anche no!”. Mi ha fatto un po' impressione, non sono, ripeto, non sono come
quelli nostri piccolini... loro si muovono e si spostano.

M: Eh beh, sono arrivati cosi.
V: Sono arrivati cosi dall’Asia?
D: Mamma mia!

V: Direste che il rapporto tra i veneziani e le alghe sia cambiato con queste nuove specie che
sono arrivate? E peggio adesso?

M: Non so, questo non so descrivere. Non so rispondere. Cio¢ quello che abbiamo detto
prima.

V: Perché voi non avete detto niente di negativo sulle alghe veneziane, ma—

M: Si, ma perché le abbiamo sempre viste. Queste qua che magari gia dagli anni ‘90, pero la
persistenza la vedi negli ultimi anni perché—

V: Ma non c'erano cosi tanti problemi con le alghe prima? Se vi ricordate.

D: No, non c'erano proprio. Non ce n'erano proprio, perché le piccole alghe verdi che—
Diciamo cosi, il problema dell'alga poteva essere— Le alghe erano quelle che ti si attaccano.Se
tu non metti I’antivegetativa sulle imbarcazioni ti si attaccano nel tempo, nei mesi, possono
attaccarsi alla barca...

M: Tipo muschio verde.

D: ...rallentandola. Aumentando i consumi o, ad esempio, se tu hai tutte le posizioni dove tu
sbarchi a terra o rimonti dalla barca, il fatto che ci siano delle alghe che rendono scivoloso 1
gradini, le cose, per cui richiedono che vengano pulite con una certa frequenza gli approdi, le—
Ecco, ma, ci0 detto, non facevano null’altro, non facevano né male né bene, non interessavano
a nessuno. Queste qua, invece, condizionano. Sia dal punto di vista estetico, immagina se, per
esempio, tu avessi un palazzo sul Canal Grande, avere una bella riva pulita o con delle alghette
verdi che non sono per nulla impattanti, o avere due metri di queste corde marroni, brutte che
non— Certo che ti verrebbe voglia, come viene a me, di prenderle, come faccio anch'io sulla
mia riva, a una a una le strappi per tenere pulito, per arrivare. Almeno nell'approdo dove arrivi
con la barca vai a pulire perché non ¢ possibile, capisci, arrivarci, infilartici dentro e poi
muoverti non ¢ bello. Ecco, penso che sia cosi per tutti i veneziani, penso che sia una cosa cosi
impattante dal punto di vista estetico che, anche 1 veneziani, si sono accorti che dal punto di
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vista dell'ambiente marino qualcosa ¢ cambiato e anche in peggio, sicuramente. Sono, sai,
piccole modifiche, animaletti in piu che vengono, che iniziano a fare parte di questo, del
sistema, come si dice, potrebbero non— Vongole che non erano nostre, vongole veraci che sono
arrivate, chi se ne frega. Uno puo dire: “Va bene, sono commestibili, me le raccolgo; non sono
commestibili, non me le raccolgo”. Ma alghe cosi lunghe, marroni, antiestetiche, per di piu
dannose sia per I'ambiente sia per la navigazione interna delle acque interne— Penso che tutti
quanti i veneziani siano dispiaciuti a riguardo e che sia una cosa che a nessuno fa piacere.
Mentre le altre alghe, ripeto, le nostre, quelle che avevamo prima, non hanno mai creato
problemi di sorta, se non se ci vai a finire sopra ¢ scivolarci, ma nulla di— Non € mai stato un
problema, le alghe a Venezia non sono mai state un problema fino a questo punto.

V: Capisco.

D: Penso sia cosi per tutti.

V: Quindi c'¢ qualcosa che vorreste cambiasse nel modo in cui le persone interagiscono con
le alghe che pud migliorare un po' la situazione?

D: Io, ripeto, quello che faccio io personalmente, ¢, per quanto riguarda la mia riva, ma ¢ una
riva mia, privata, dove io ho la barca, autonomamente strappo le alghe quando raggiungono
una lunghezza che—

M: —da fastidio.

D: Si, che per me diventa improponibile partire o arrivare con la barca. Allora capisco, faccio
una pulizia. Sarebbe piacevole che in una maniera altrettanto, che fosse cosi anche per gli altri,
che ognuno— Che qualche privato pulisse la propria riva. Perché tu sai che ogni barca deve
avere un proprio posto barca—

V: Si, lo so.

D: —che viene assegnato e che ognuno potesse fare di queste “manutenzioni”, che fosse tenuto,
non dico obbligato, ma tenuto a fare, per quanto possibile, a fare questa manutenzione di poter
pulire. Pero capisco che € una cosa che non— E un'iniziativa privata, che non ha senso, cioe¢ che
non—

V: Non ¢ abbastanza importante per tante persone?

D: Un'iniziativa privata € sempre un po' cosi. C'e chi lo fa, c'¢ chi non lo fa, chi non vede il
problema, chi fa finta e soprassiede. Ecco, mi farebbe piacere che fosse previsto invece un
qualcosa del genere dal punto di vista, invece, dell'amministrazione comunale. Come, per
esempio, venivano scavati 1 rii. Perché 1 detriti nei canali aumentavano e per cui 1 rii
diventavano sempre piu ingolfati, per cui bisognava scavare 1 rii. Che venisse fatta una cosa
del genere, perd non viene fatto neanche quello, per cui— E un dispiacere anche da questo
punto di vista. Non vengono scavati i rii, che bisognava fare e non vengono neanche
manutentati. Capisco che magari sono dei costi eccessivi e che nessuno— Pero, sarebbe
piacevole— Che non sarebbe risolutivo, scavare i rii e pulire anche da queste alghe, perché nel
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giro di li a poco si riformerebbero. Pero, se non altro, ripulire le rive, soprattutto quelle 1a
davanti alle Zattere, davanti alla Giudecca, davanti al Lido dove comunque uno passa e vede,
sarebbe sicuramente esteticamente piu accettabile.

V: Si, anche per la crescita delle alghe, ce ne sarebbero di meno forse.

D: Si.

V: Va bene. Mangereste mai le alghe in generale? Non quelle della laguna.
M: No.

D: Io mangio quelle giapponesi e mi piacciono molto. Quelle giapponesi non sono per niente
male. Pero— Io si, cio¢ se fossero edibili, se avessero un gusto interessante, per farci il brodo
come fanno loro, essiccate, non so.

M: Beh I'unico modo in cui le abbiamo mangiate ¢ 1i al giapponese, ma—

D: Al ristorante giapponese, 1 giapponesi le usano ma non so se usano queste, non credo—
M: No no, usano alghe giapponesi.

V: Si, quelle del sushi sono diverse.

(Interruption)

V: Okay, vorreste aggiungere qualcosa?

M: Io no.

D: No, no no va bene. Abbiamo aderito abbastanza.

V: Va bene, grazie per la vostra partecipazione.

M: Hai trovato quello giusto.

(Interruption)

M: —che ¢ quella nera

D: L'alga nori. E quella per il brodo, & I'alga? Mi viene guacamole—

V: Wakame.

D: Wakame.

V: Si, e questa cresce anche nella laguna.

D: E questa che cresce nella laguna? Ricca di umami? Potrebbe essere questa?
V: Si, potrebbe.

D: Pero abbiamo una produzione—

V: E questa un po' gialla, marrone.
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D: Si, ¢ proprio quella?

V: Si, fa cosi un po'. E quella.

D: Chissa! Chissa che non trovino una maniera anche per questo di—
V: Si, se la laguna sarebbe piu pulita.

D: Se fosse piu pulita, bravissima. No, questa qua ¢ proprio— Non so se I'hai vista. Menomale
che ¢ V, non x’¢ V. Pero ripeto, ¢ proprio brutta da vedere, non so se tu passi... Ma ¢ cosi.
Vado!

V: Grazie mille...
D: Di niente!

V: ...davvero!

15.06.2024 — Focus group 2

L: To so che volevo dirti un aneddoto no, sulle alghe che quando andavo a pescare con mio
papa, un tipo di pesca particolare, che ¢ “a faia” noi la chiamiamo; che ¢ con la fiocina tu
illumini, di notte il fondo. Illumini il fondo e vedi i pesci, con la barca sei su, ¢
particolarissima questa pesca e vedi tutto il fondo marino, vedi le alghe. Vedi tutto, il pesce, se
c’¢ se non c’¢ non vedi niente, e ci sono delle alghe che sono a foglia larga come una specie di
insalata, che nascondono tutto, € mio papa le chiamava le “verzeatte”. Te o avra sentio?
“verzeatte”. Cosa ¢’erano quelle alghe li, un nome particolare ste alghe, “verzeatte”, perché
coprivano il pesce, il pesce non si vedeva.

S: invece/insomma e’ verseatte saria i (inaudibile)—
L: “Verzeatte”, perché sembrava verze, no?

GP: Che dopo ghe ze sta, c’era negli anni ottanta invece, che c’¢ stato— perché c’era un abuso
di concimi nella terraferma, con acqua sono arrivati in laguna e le alghe, ciao. Ed era
praticamente tutto ricoperto di alghe morte, ¢’¢ stata una moria mostruosa di pesci, una
quantita mostruosa di zanzare, e quea volta che c’era degli altri, non mi ricordo piu come si
chiamano, che sembrano zanzare ma che non beccano—

L: Chironomidi!

GP: Chironomidi, c¢’¢ stata I’invasione mostruosa, perche i pesci non potevano venire su a
mangiarli. I pesci erano sotto e sono morti, soffocati, sono annegati. E ¢’era sopra— o mi
ricordo, io0 ero a San Trovaso una volta—

L: Una pellicola.
GP: Una pellicola, mah. Una massa informe di sta roba in putrefazione. Una puzza incredibile.
L: Una puzza (inaudibile) la mattina dopo col sole.
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G: Allora, tanti anni fa c’erano le alghe normali. Si andava a pescare, parlando di alghe, c’era
sotto I’alga normale. Si vedeva i pesci, si vedeva il fondale, viveva tanta quantita di pesci sotto
queste alghe qua, e si viveva bene. Dopo c’¢ stato il discorso, un’invasione di un tipo di alga
rossa che noi la chiamavamo “elastici”, perché erano come degli elastici. Che ti aveva
accennato, e le anguille si andavano a impigliare la. E a un certo punto hanno dovuto unire con
le draghe a scavare a levare via tutte queste alghe che addirittura (inaudibile) perché erano
farmaceutiche. Le portavano nelle aziende farmaceutiche, perché avevano detto che questo
tipo di alghe— ¢ ¢’¢ stato un bel periodo tranquillo a parte i moscerini, i chironomidi. Dopo
sono sparite quelle alghe la. E con tanti anni si € trasformata un’altra volta la laguna in altro
tipo di alga ancora, che somiglia adesso a questa che ci sono quelle lunghe, eccetera. Uno dei
miei pareri ¢ che tutta questa trasformazione di alghe, sono alghe asiatiche, si sono sviluppate
con il Canale di Suez, perché si sono attaccate alle navi. Una volta la nave, cosa faceva per
arrivare, arrivava sempre la nave, perd doveva fare il giro dell’ Africa. Per fare il giro

dell’ Africa andava nelle acque fredde e tutti i componenti che erano abituati nelle acque calde
morivano. E praticamente qui arrivavano la nave come pulita. Attraversando il Canale di Suez
invece, si trascinano dietro, piu 0 meno la temperatura diciamo ¢ quella. E difatti abbiamo
anche un invasione di pesci tropicali in questa zona qui. Questa ¢ la trasformazione un po’
delle alghe che ho visto io dagli anni cinquanta ad adesso.

GP: E poi ci sono quelle marroni che vedi su—
G: Adesso ci sono quelle marroni che—

GP: Che quelle, la leggenda vuole che all'acquario oceanico che ¢’¢ a Monaco, in Francia, no,
me le ricordo meravigliose, avevano lavato una vasca e hanno scaricato in mare. E quelle
alghe che non erano nessun aggressore qua si sono sviluppate in tutto I’ Adriatico, e qui hanno
fatto festa. Pero il fatto di cui parlava G., del fatto che ci sia prima un’alga che arriva, poi
un’altra sparisce. Se pensi (inaudibile) I’ecosistema non ha una logica questo. Ma questo ¢
perché ¢ un segno che I’ecosistema ¢ cambiato tantissimo. Perché con gli scavi eccetera
eccetera, la barena non ¢’¢ piu. Quindi il tipo di circolazione dell’acqua non c’¢ piu. Il tipo di
temperatura dell’acqua non ¢ piu lo stesso. Il tipo di profondita, quindi— in modificazione.

L: Cosi abbiamo anche la Posidonia, no?

GP: La Posidonia ¢’¢ sempre stata. Comunque era 1’alga quella— Infatti ¢’erano i go—
L: La Posidonia si vede.

GP: Perché il GO fazeva il nido tra le radici della Posidonia.

S: C’era il pesce che si nasconde sotto ste alghe qua. E di quello che ¢ stato fatto per toglierle
sono spariti diversi tipi di pesce di una volta. E allora, ragionando con un amico che era un
pescatore di quelli che ti diceva lui, fai “a roto”/arrosto (L ride). E lui diceva “Quando mi
andava male venivo a casa con 150 chili di pesce”. E allora, passere, go, quello che aveva—
pero era chiara, bella. Quando ¢ successo questo fatto de sta alga che noi chiamiamo
“I’insalata” che ha invaso— pensa che vedevi le anguille cosi grandi (shows about 50
centimeters) Sopra, marce, una roba tremenda. Allora ha fatto 1'essere umano nella sua
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intelligenza, che ¢ proprio ignoranza piu assoluta, ha fatto delle chiatte particolari con dei
ramponi. Prendevano ‘ste alghe e le raccoglievano, le mettevano sulle altre chiatte e le
portavano via. Queste alghe facevano da concime, perché le alghe - io ero bambino, lo
facevamo nei fossi, le toglievamo, le raccoglievamo a mano - le mettevamo in parte, secche, e
poi le disperdevamo per i campi, faceva concime—

GP: Per i granchi lo stesso

S: E han fatto ‘sta roba qua. Cosa succede, che togliendo ‘ste alghe praticamente, hanno
grattato anche il fondo della laguna e hanno tolto I'elemento base dell’alimentazione dei pesci.
Allora, qua in laguna una volta, noi andavamo da ragazzi, a “busi”, buchi da go, “bosi da
go”. Andavamo a marzo, era freddo, ma che freddo! Andavi via sotto qua, e le prendevi.

GP: Con le mani.
S: Di go non ce ne sono piu. Ce ne sono ma pochissimi.
GP: Una volta i go neanche i gatti non li volevano, adesso devi fare un mutuo per comprarli.

S: (inaudible) Ti dico, il go era buono, li prendevi cosi, li aprivi, fredda, era una bistecca, era
una roba fantastica. Ma c¢’era di tutto! Per esempio, le passere di mare: qua era pieno.
Dicevamo noi, “le prendiamo con la forchetta”, da tante che c’era, non ce ne sono piu, sparite.

GP: Passerini.

S: Passere di mare, passarini in dialetto. E quindi ‘ste alghe— Allora, dicevano quella volta, ho
lavorato un periodo (inaudible)— Lavavano le cisterne di azoto ¢ quello che rimaneva lo
riversavano in laguna. L’azoto ¢ un concime meraviglioso, praticamente ha fatto una
proliferazione delle alghe, sto azoto, in laguna. E vero, ¢ bugia, pero le alghe ¢’erano— Ecco,
dopo son sparite un po’ alla volta.

GP: E dopo so’arriva’ queste qua marroni—

S: E dopo sono arrivate ‘ste qua, che son grandi, sono enormi, le vedi
attaccate sotto 1 tronchi dei pontili, ecco (sighs).

G: C’¢ qualcos altro? Te mette in contatto con—

GP: Ti metto in contatto con mio cugino.

S: Questa ¢ la roba piu importante, quella che mi resta sempre qua. Il canale S.Leonardo, il
canale de Petroli, quella ¢ la disgrazia di Venezia. Venezia sparisce per colpa di quello.

G: Si ma le alghe, parla di alghe, solo alghe! (Laughs)
S: Parla solo di alghe?
GP: Eh ma I’habitat, I’habitat—

L: Praticamente I’ecosistema lagunare ¢ delicatissimo, no? Per cui ogni cambiamento produce
una reazione a catena degli altri cambiamenti, vedi il canale dei Petroli che diceva S.
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S: Tanto per dire, per partire secoli fa: la Serenissima vantava di piantare pali in laguna, perché
“pao fa paluo”, cio¢ palo fa palude.

QG: sai cosa vuol dire?
V: No.
S: Fango.

G: Metti un palo, si allungano nel fango, un po’ di alghe, poi ancora fango alghe, e dopo fa
(simulates the sound of the pole on the table) e va a incidere sulla laguna.

L: E una fanghiglia che non ¢ sabbia, perché il fondale della laguna & un po’ di fango e un po’
di sabbia, ¢ un mix. Ci sono delle zone dove c’hai anche cinque metri d’acqua di fondale, e
delle zone dove c’hai venti centimetri. Poi con la marea, come sappiamo benissimo...

S: E dove vai, per esempio, a prendere determinate cappe, molluschi, ¢ “sabbionela”, cio¢
sabbia non ¢ fango, ¢ un po’ un misto ma piu sabbia. Perché 1a ci sono questi, 1 famosi
“caparozzoli/caparozzoi”, che prendi la. Le “telline” (mollusco) per esempio e le vongole le
prendi in mare, € un’altra cosa. E comunque quando hanno fatto ‘sto canale non hanno pensato
di arginarlo, per cui cosa succede, che il canale la laguna cade dentro, c’¢ un pochino, in media
tutti 1 giorni. Ci sono delle chiatte, delle navi che scavano e portano via i fanghi. Cosa ¢
successo? Che la laguna ¢ calata—

GP: Teoricamente si mangiano, da quello che dicono, otto metri ogni anno sui fianchi, roba da
matti...

S: Allora, sulle carte idrografiche della— Sulla laguna di fronte a Malamocco e Alberoni, di 1a,
che ci sono dei pali che delimitano la laguna, ¢ segnata “terra”, ¢ segnata “barena”. La ¢
segnata “terra” ¢ segnata “barena”, ¢’¢ minimo un metro € mezzo di acqua. Quella ¢ la laguna
che ¢ defluita piano piano. Piano piano, negli anni sono andati dentro ‘sto canale e continuano.
Perd non ¢ che li buttano in laguna, no, li portano fuori in mare.

G: Hai qualche domanda?
V: Si si, vi potete ricordare qualche modo in cui incrociate le alghe ogni giorno?
G: Beh lui va fuori in barca spesso. Tu quando lavori (inaudibile)—

L: Quando cambia stagione, anche le alghe— cio¢ quando fa primavera, che si scalda, ci si
trovano molte piu alghe morte in superficie, per cui questa € una cosa che si riesce a vedere.

S: Dopo si staccano.
L: Non so se funziona perché c’¢ un ricambio, per un ricambio di stagione anche le alghe.

G: Diciamo perche, adesso, con queste alghe asiatiche che sono lunghe, le vedi nei pontili etc,
anche le barche a motore tante volte impigliano, anche se sono in canale. Perché (inaudibile) a
meta Canale Grande per esempio, alla Giudecca, fanno 7/8 metri. Pertanto delle volte passa
una barca a motore, un taxi, un topo eccetera, si impigliano con I’elica su ‘ste alghe. E un
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disturbo enorme per il traffico, il traffico nostro. E qualche volta, quando vai a vogare, voghi,
senza saperlo prendi I’alga e rischi di capottarti. Non so se 1'hai notato.

GP: Perché quelle alghe non hanno predatori, e tolgono il terreno per le altre.

G: Per noi € un fastidio a Venezia.

(pausa)
G: Sei abbastanza soddisfatta?

V: Ho tante altre domande, ma non dovete rispondere. Possiamo anche chiudere se volete
GP: Falle pure. Se devi—

G/S/GP: No, vai vai!

G: Prova a dire una domanda, se la sappiamo ti rispondiamo, se no (inaudibile)—

V: Va bene. (laughs) Ma abbiamo parlato un po’ di questo anche ma, ¢’¢ qualcosa che vorreste
cambiasse nella attuale crescita delle alghe nella laguna, nei tipi di specie che sono presenti, o
anche nel modo in cui le persone interagiscono con le alghe?

G: Dovressimo cambiare tutto. Ritornare al passato ¢ quasi impossibile, perd migliorare si
potrebbe. Certo che c¢’¢ sempre—

S: (inaudible) Siamo vecchi adesso, ma comunque ci ricordiamo quando andavamo,
pantaloncini corti, o anche senza pantaloni, in mutande, specialmente lui che abitava qua alla
Giudecca, passava un attimo il canale e andava in barena.

G: Aspetta, se ti vol cossa cambiar e a domanda. Rispondi alla domanda!

S: ‘speta un momento! Trovava di tutto, trovava le vongole, le mangalote, diversi tipi, pesci.
Adesso non trovi piu niente, trovi alghe che fanno male e basta, che inquinano, queste alghe.
Perché le alghe, sono che...assorbono 1’ossigeno dall’acqua, quindi— Pero alghe che vengono
da tutto il mondo, diciamo che sessanta anni fa, quando eravamo ragazzi, va bene? Non c’era
tutte queste navi che andavano avanti e indietro, arrivava qualcuna, un po’ meno. E dopo ¢
arrivato di tutto, quando ormai ci sono state delle cappe grandi cosi, non so neanche come si
chiamano.

L: Penso che tutti siamo d’accordo, ci vuole piu attenzione alla laguna, piu rispetto per la
laguna. Perché¢ la laguna ¢ sempre stata, dai tempi della Serenissima, una cosa
importantissima.

S: La vita!

L: (laughs) Determinava la vita e la morte, per cui era una difesa, c¢’era il Magistrato delle
Acque, che aveva un potere fortissimo—

GP: —era 1l magistrato piu importante dopo il doge
L: —regolava gli ecosistemi naturali.
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S: Tagliava ea testa eh.

L: Cio¢ tutto il sistema di isole, che ce ne sono moltissime, grandi e piccole, erano tutte
utilizzate in maniera diversa, ma facevano parte della citta. Ora non si capisce bene (laughs)
dove sia diretta. C’¢ bisogno di manutenzione.

G: Stemo nell’argomento, praticamente xe cambia’ tutto. Praticamente ¢ cambiato tutto
I’ecosistema, perché non ¢ il discorso della laguna, ma ¢ perché i mari non sono piu quelli di
una volta. Il mare Adriatico ¢ come un oceano perché col Canale di Suez, che anzi adesso
I’hanno raddoppiato, pertanto ci sono sempre acqua che viene dall'Oceano Indiano, e
(inaudible). Pertanto puoi difendere la laguna, ma fino a un certo punto, perché il
Mediterraneo—

L: Almeno, a livello morfologico (inaudible)

G: Qualcosa si puo cambiare, perd ci sono purtroppo interessi economici che sovrastano tutto
questo sistema.

S: Vai a toccare interessi grandi.
GP: Sempre piu interessi finanziari che economici—
G: Economici, finanziari (inaudible)—

GP: Nono xe diverso perche I’economia ¢: “non buttare via il pezzo di pane che ¢ rimasto
perché melo magno dopo”, questa xe economia. Invece la finanza xe: “buta via quel toco de
pan perché cosi domani me ne compri un altro”. Sisi questa xe ea differenza tra economia e
finanza, perché lo scopo della finanza ¢ fare utile, lo scopo dell’economia invece ¢ (inaudible)

G: Va ben, speta che xe registra’, ¢ inutile che ghe parlemo de altre robe.
GP: Eh pero sono cose legate in fondo.
G: Ma lei deve fare la tesi sulle alghe, non sull’economia pero.

GP: Certo, per carita, perd sono cose che sono legate. Perché se fai una tesi sulle foglie di un
albero, e non parli dell’albero, diventa un po’ complesso.

G: Si ma de come i produze le mele per ciapar schei non ghe interessa (laughs). Si, ci sono gli
interessi economici che hanno trasformato— Anche adesso, si, il discorso delle navi a
Marghera, perd passano sempre per la laguna, o una maniera o nell’altro.

S: Sul discorso delle alghe qua in laguna che so ’state portate dalle navi. Pero ti dico, 10 sono
stato allevato a Cavallino, e a Cavallino una volta ¢’erano dei fossi larghissimi, c’era pesce,
allevavano pesci. Allevavano branzini, orate, bisatti, anguille, eccetera, eccetera. E 1a mi
hanno insegnato a vedere dove c’erano, dove potevi pescarli coi buchi. Cosa succedeva? La
non c’erano barche che arrivavano, pero le alghe si formavano, e allora una volta 1’anno, a
volte anche due, ci facevamo delle specie di rastrelli, e tiravamo ‘ste alghe vicino a riva, e da
riva le tiravamo in terra, le mettevamo 1a a seccare e dopo le buttavamo nei campi. Quindi le
alghe si formano, perché non era acqua dolce o acqua salata, era salmastra. Per chi veniva
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dalla laguna, c’era una chiusa, che la aprivano o la chiudevano a seconda di quanta acqua
serviva, e quell’acqua andava nei campi, irrorava ii campi piano piano.

GP: Le chiaviche ghe gera, le chiaviche, e se chiamava cossi.

G: Hai un’altra domanda?

V: Una ultima. Avete notato qualche differenza pesante da quando hanno installato il MOSE?
G: Delle alghe non saprei.

L: A livello di alghe non saprei, ma a livello di correnti marine (inaudible)—

S: (inaudible) le correnti, si.

V: La salute della laguna—

GP: A livello di correnti sono aumentate mostruosamente.

L: Sotto il Ponte della Liberta non se riesce neanche— Quando c¢’¢ corrente, sul Ponte della
Liberta che ¢ verso, diciamo, la parte nord di Venezia, nord-ovest no? Verso la terraferma. I1
ponte della liberta. Sotto, quando ¢’¢ corrente, a remi, non lo passi,

GP: Non tieni. Ti porta via.

G: Ma queo non xe sta’il MOSE, perché ghe gera gia da prima, e xe sinque anni che xe il
MOSE e 'e cappe xe pien—

GP: Quello che so—
S: Ma no 'e cappe, ¢ la corrente!

GP: Adesso ditemi, voi lo sapete meglio di me sicuramente. Le bocche di porto facevano 15
metri di profondita? Se non mi sbaglio. Invece fa 50 e rotti, 56

G: No, ma ti schersi?
L: Non ti fa 50.

G: La profondita massima xe me par su dodeze metri. I 50 metri i ghe xe aea Certosa, dove
che xe (inaudible)—

GP: A Malamocco mi so’passa’per davanti a Pellestrina quando semo andai a Pellestrina, in
barca, il tipo g 'ha un sonar, passando sora g ’ha dito ““ varda 50 metri”.

G: Ma che sara qualche busa.
L: Si son comunque, li c’¢ la corrente che io li non ci andrei.
S: Allora ve spiego, andiamo sulla fisica...

G: I MOSE ha cambiato la corrente, e naturalmente la morfologia della laguna.
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S: E una legge della fisica. Allora c’era un certo signor Bernoulli, che forse tu lo conosci
meglio di me, perche io I’ho studiato per altri motivi, va bene? Che diceva che se io ho un
tubo per esempio che ha un metro di diametro, va bene? La corrente, 1’acqua passa a 10 metri
al secondo.

L: Con una certa velocita.

S: Con una certa velocita. Se io questo lo stringo un attimino, va bene? La corrente non passa
piu a 10 metri... passa a 50 m/s, perche...

L: Si accentua.
S: Diminuendo la—
L: —I1 volume.

S: Il passaggio, il volume che puo passare, aumenta la velocita dell’acqua, non la pressione
che ¢ una cosa diversa. La pressione quella—

GP: E fisica qua eh.

S: Ecco. lo sarei progettista in energie alternative, ¢ me ricordo poco, ma insomma, 1’ho fatta
quarant’anni fa! Unica roba me ricordo i pannelli solari, quelli che adesso non hanno elettricita
(inaudible “vanno a nosse/nozze*). Comunque, ‘ste robe qua, era idraulica praticamente.

L: E anche devo dire che con il MOSE ho visto le spiagge soprattutto degli Alberoni, vicino
alla diga, c’¢ stata un’erosione—

V: Ah okay.
S: No quella xe n’altra roba, non l’e¢ par el MOSE.
L: Pero xe da quando che i sera il MOSE—

S: No. Quella 1a era gia 1i, quella 1a ¢ stato quando /an "fatto la diga de Punta Sabbioni. Se ti
va veder la diga de Punta Sabbioni— Praticamente, una volta, I’acqua arrivava al Forte che ghe
xe a Treporti, e arrivava la. Poi so’arriva’a Punta Sabbioni ma g’ha fatto da soeo. Cioe,
praticamente fazendo ea diga, e ‘a’fatto un sbarramento, e allora dove prima ti andavi in
acqua qua, adesso ti va in acqua dopo cinquecento metri. Ma non ¢ par ‘I MOSE, il MOSE ¢
un’altra cosa!

L: Ma el fa tutto pero!

S: Nono quello c’era prima. Allora, per fare il MOSE han’ dovuto fare un’isola davanti alla
bocca di Porto, triangolare, in modo tale che I’acqua batte— Perché 1’acqua, stringendo la
bocca di porto, aumenta la velocita no? Come spiegavo prima, va bene? Allora, facendo questa
triangolare, una parte va verso Treporti—

L: La divide.
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S: —e una parte va verso Sant’Elena. C’ho gli amici la che hanno la remiera a Casteo, di cui mi
onoro di essere grande fondatore, e il ruscello, eh un metro de onda arriva!

GP: El xe mostruoso (inaudible) no, xe mostruoso.
G: Dopo?

S: E dopo va su e va verso Murano. Ed ¢ una corrente tremenda, cio¢ io ho lavorato 13, che 1i
conosco bene, 1a per 25 anni. La corrente cosa fa? Non fa tutta cosi, fa cosi, quando arriva
all’Arsenale come, rientra. E per le regate, quella roba 1i ¢ basilare, devi capire—

G: Ma quali regate? (laughs)

L: Mica tante! (laughs).

G: Non so se hai finito, puoi spegnere.

V: (laughs) Se volete posso spegnere.

G: E se no? Parliamo di cosa?

S: Ma non parliamo male perd! (laughs)

V: Se avete qualche storia sulle alghe da aggiungere, va bene, se no spegniamo.
G: Dopo ea fa un sunto!

L: dall’anno scorso per esempio, i0 non I’avevo mai visto prima, questo famoso granchio blu.
GP: Quello ¢ arrivato con le navi sembra, si.

G: Ma tutto ¢ arrivato con le navi.

GP: Pero una cosa che non ¢ arrivata con le navi, scusami—

L: (inaudible) Quea specie de gelatina, una medusa che non mi ricordo come si chiama,
gelatinosa, che disturba addirittura i pescatori perché si appiccica alle reti e il pesce non...

GP: —non passa piu

L: No, no non passa piu, no se ‘taca perché ghe fa muro de gel, € no se ‘taca.
GP: 1l pesce va via (laughs).

L: Pescano solo meduse (laughing), questo gelfish.

GP: Parlando del MOSE e dell’influenza, c’¢ stata una volta ancora qualche anno fa, appena
hanno cominciato a metterlo in attivita, c¢’¢ stata una volta in cui I’hanno lasciato alzato per tre
giorni di seguito, ve ricorde’? Sono arrivate, capriolo a San Servolo— e te ricordi? No San
Giac— L’isola degli armeni, come se chiama?

L: Lazzaretto.
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GP: No, vabbe, i g ’ha tira’ su un capriolo la, cinghiale a Lido, e aspetta a Sant’Erasmo fe eo
dico parche mi gero (inaudible), ‘e nutrie.

G: Xe comincia’ ‘e nutrie

GP: Che non c¢’erano, che sono delle, per usare un termine in francese—
L: Roditori.

GP: Dei roditori, dei grossissimi roditori.

L: Come i castori.

GP: Tipo castoro. Perché tre giorni, tre giorni con la marea ferma, quindi immaginati tu cosa
puo essere (inaudible). E per questo che tutto ¢ molto legato. Perché quando parlavano che
aumenta il flusso con ’isola fatta a triangolo, (inaudible), ed ¢ 1i che ha attaccato 1’alga, piu
(inaudible). Ci sono quelle che devono avere un piede piu importanti e possono restare, quelle
con piede meno importante che se ne vanno.

V: Sai per caso se ci sono qualche usi delle alghe, alimentare, a Venezia?
G: C’erano i cinesi che raccoglievano le alghe.
V: Si? Per mangiarle?

G: Si, adesso non li vedo pit, ma c’erano dei cinesi vedevo a San Basilio che raccoglievano le
alghe per fare uso domestico, quello si. Adesso non so.

GP: Ti posso dire di alcune salicornie

G: Non xe qua (inaudible)

GP: No, la salicornia xe qua ma non ¢ un’alga

G: Ah non xe un alga

S: Scusa? ti g’ha dito ‘e nutrie, se ciama *“castorini”
GP: “Castorini” se ciama?

S: In Italian, “'fatti de peiccia”

L: Infatti gli somiglia molto

GP: Sisi, denti arancioni.

S: E addirittura, quelli dell’ America meridionale, le mangiano. Anche qua, quelli che sono
venuti qua— ah boni. Perche intanto non mangiano roba balorda, mangiano solo erba, quindi
sono erbivore, come 1 conigli.

G: Ma le hanno mangiate, le mangiano in terraferma, le nutrie

S: Si, ei magna— Si pero le nutrie distruggono 1’habitat
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GP: Anche la pesca dei caparossoli
G: Eh si fanno di quelle gallerie, proprio rovinano gli argini.
S: Gallerie sue rive

L: No xe vero che pensavo ae alghe, anche aea pesca dei caparossoli che i fa, anca queo g’ha
modificato, certi tipi di pesca hanno modificato il fondale, distruggendo a volte anche le alghe.

S: Sai come si difendevano quelli che pescavano, facevano ‘sto tipo di pesca? Perché
praticamente buttavano un’ancora la, poi andavano avanti fino a che c’era corda, e dopo
recuperavano la corda praticamente, avendo messo prima la ruspa in acqua, no? E tiravano
sotto tutto. Qua distruggevano tutto I’habitat no? Eh “No, ma noi togliamo, le vongole piccole,
e lasciamo quelle grosse”. Si ma a quelle piccole gli hai tolto da mangiare, tutto 1’habitat, cosa
xe che ‘e magna? Giusto? Ecco. Pero—

L: Non so se sia, ma ghe xe ancora o son stati aboliti? Turbosoffianti li chiamavano. Cio¢ dei
pescherecci...

G: No ma fora i ghe xe
L: Fora i ghe xe, ma dentro no pero— Dei pescherecci che hanno dentro una gabbia—
GP: Una volta, adesso basta

L: —e aspirano, la poggiano al fondo, a traino, loro procedono, vanno avanti, tirano su tutto e
buttano fuori, quello che rimane dentro la rete, la gabbia, lo recuperano, che sono molluschi.

S: Alora de ‘sti turbosoffianti, allora la riva di Pellestrina e San Pietro in Volta ¢ piena de ‘sti
turbosoffianti. Una volta siamo andati, per vedere di fare una regata, ci avevan chiesto di
andare a vedere il percorso a Chioggia. Dunque arrivando a Chioggia, piazza Vigo de qua, c’¢
un canale in parte, e fai costeggi tutta Chioggia cosi, fa una U, ma ¢ grande I’abbiam fatto— un
quarto d’ora di barca, tutta piena de ‘sti turbosoffianti.

G: Ah xe ‘na flotta, e ‘na flotta Chioggia! A Chioggia hanno la flotta di pesca
L: una cosa ¢ farlo fuori, dae dighe, eh, un conto xe farlo dentro (inaudible)
S: distruggono tutto (inaudible)

L: Eh le alghe, i desfa via tutto.

S: Parliamo dei tempi della lira, quando c’era ancora la lira, prendevano un milione a notte,
ma no uno—

G: Si ma ¢ stata colpa della globalizzazione, perché una volta, cosa succedeva, I’Italia ¢ tutta
una costa, no? Il pesce dove si mangiava? Si mangiava solo ed esclusivamente nelle citta,
paesi, della costa. Adesso, da tanti anni ormai, il pesce viene raccolto per mandarlo a Roma,
Milano, cioé tutte le citta interne.

GP: Sempre per interessi economici
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G: Sempre per interessi economici. Una volta se volevi mangiare il pesce dovevi andare nella
costa, adesso invece il pesce lo mangi a Milano, Torino, e allora sfruttano, sfruttano

S: E anche perché, Venezia-Milano ci metti tre ore, 2 ore e mezza
G: Anca manco—
S: Va ben, se ti g’ha un furgon—

L: Si comunque guarda, le alghe dipendono dall’ecosistema lagunare, I’ecosistema lagunare
dipende dalle azioni che I’uomo fa in laguna, e quelle piu grosse per ora, secondo me, che
possono cambiare i movimenti sono il MOSE con le correnti, ¢’¢ Porto Marghera, che bisogna
vedere che cosa hanno intenzione di—

G: Eh ma adesso scarica molto meno di una volta.

L: —eh cosa hanno intenzione di fare, di bonificare, perché anche li c’era tutto un
inquinamento eccetera, e il famoso canale dei Petroli che diceva S., cio¢ questi canali molto
profondi che naturalmente incidono nell’ecosistema.

S: Eh ma lo scavano continuamente, perche era arrivato a 13 metri, perd siccome certe navi
toccavano il fondo: i 14.

L: Eh i movimenti della laguna sono questi.

G: No no, i xe arrivai a 11.80, non de piu (inaudible)(S. disagrees) Noo!
L: Ma forse ghe xe dee buse.

G: Ghe xe dee buse! Ma no, no i pol! Xe— Al massimo xe 11 e 80

S: Se ea nave non passa, ea nave porta schei!

G: No 11 e 80, 11 e 80 gera ea roba! Dopo ghe ghe pol esser ea busa da 30 metri, ghe pol
esser ea busa!

S: Ma non ghe xe buse ea da 30 metri, perche ee fa uguali e (inaudible)
G: Nono non nel canale, 1o parlo all’inizio del porto.

S: Col computer fa tutto uguae

L: Al faro Rocchetta, ti sa dove xe i Alberoni?

G: El canal.. quando é cominsia’el canal e roba xe tutto 11 e 80, come chi gavea porta’ qua al
canale dea Giudecca, no? 11 e 80, dopo forse i volea portar a dodeze (12) e trenta ma..
Perché seguo ‘ste robe qua, ‘e scrive tutte sui giornali

L: Anche perché le cose, il discorso delle grandi navi, a parte... quello che si chiama restia.

Con il volume tirano ’acqua (laughs) capito, per cui erodono ad ogni passaggio. L’erosione
(inaudible)—
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GP: L’ecosistema, il mare € tutto delicato, € molto delicato. Deve essere mantenuto,
preservato, curato, come d’altra parte la citta, anche la citta se non ¢’¢ una manutenzione
continua— E tutto collegato.

V: E tutto collegato. Va bene. Grazie mille!

18.06.2024 — Focus group 3

A: Ma le microsostanze che hanno portato a far crescere queste alghe. Forse sono entrati tutti
questi alimenti dentro le navi. Le navi le hanno portate, trasportate, € hanno prolificato qua,
perché ce ne sono quintali, ma— Se tu guardi sulle fondamente dove ¢’¢ anche un flusso di
acqua, son quelle nere ma fanno barriera perché bloccano le bottiglie di plastica per dirti. Se tu
vedi, ci sono certe cose che vengono bloccate o altrimenti che vengono su perché non ¢ 1’alga
come quelle che sono le alghe che trovi, quelle sottili in spiaggia, che ne trovi tanti
specialmente quando c’¢ brutto tempo, il mare ¢ tutto arrabbiato e toglie via da dove si
attaccano, e vengono. Per esempio, al Lido, queste alghe tu non le trovi queste enormi colore
marrone con foglie grandissime. Le trovi proprio sulle fondamente o fuori in laguna, in
barena. Che poi, cosa succede? Soffocano, no? Soffocano. La situazione dell’ acqua, del mare
diventa nociva.

V: Che colore hanno queste alghe?

A: Marroni.

V: Marrone, okay. Con piccole foglietti o piu grande?
A: No, sono proprio— Non sono—

Ad: Sono filiformi. Un po’ larghe ma filiformi.

A: Sembrano— Hai presente tipo una foglia di fico?
V: Si, so qual’e, la conosco.

Ad: Ma allungata.

A: Pero ¢ allungata, ed ¢ scura. E son tantissime.

V: E la Undaria, si.

A: Dopo dicono che queste creano tutta la mucillagine perche non ¢’¢ ossigeno. Cosi— E 1
granchi blu adesso su queste, non solo su queste, ma— Per esempio, a Sant’Erasmo oggi vai, €
andato fuori a pescare, si ha rotto la (inaudibile) e ne g’ha ciapa’ sei. E nostri amici vicino, in
neanche una mezz'ora hanno presi quindici, granchi blu.

V: Wow. Okay.

A: E questi xe, questi ti vedara che fra quindici anni in laguna non so cosa che 1 trova.
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Ad: No, te digo g’ho ascolta’ questo dibattito. Allora, esistono gia dagli anni quaranta, che
ultimamente si sono prolificati.

V: O forse anche gli altri cosi.
Ga: Queste sono quelle che ho visto che ho il fatto il video io qua nella fondamenta.

A: Ma vedi come sono impiantate, ma sotto sono attaccate sui massi. Non ¢ attaccato sulla
sabbia o sul—

Ad: —sulla pietra proprio.
V: No no, hanno tipo un mano come si possono attaccare.

Ad: E vero che le pietre sono anche un po’ porose, quindi si attaccano facilmente. Ma da
quello che ho letto, queste qua si sono sviluppate, sono autoctone. Ci sono da sempre. Si
stanno sviluppando a causa dell’inquinamento. L’ inquinamento, proprio le nutre, le fa
diventare giganti. Almeno 1‘ho letto. Dopo non so.

A: No ma, g’ho sentio parlar, de proprio de inquinamento ce, queste sostanze...

Ad: Un’inquinamento proprio, si nutrono dell’inquinamento quindi a dismisura. Poi si,
crescono.

A: E poi, sai cosa, I’acqua ¢ diventata molto piu calda di una volta.
V: Caldo?

A: Nel caldo prolificano queste, ce, fanno— Dove una volta I’acqua era piu ossigenata, piu
fredda, adesso, con questo cambio di atmosfera, ovviamente anche ste situazioni che abbiamo.
Perché se tu pensi, abbiamo dieci gradi in un giro di due giorni ti trovi con trenta gradi, ce,
diventa veramente—

Al: E piu, pensate al disastro che ha fatto il MOSE per— Ha totalmente modificato, sconvolto
tutto 1'equilibrio di flora e fauna.

Ad: Vero.

Al: Ce, tutto quello che erano, anche le nostre maree, alte maree eccetera, co’ ea luna eccetera.
E tutto, tutto quanto la parte ambientale distrutta.

A: Se vuoi, avete la possibilita di andare a vedere a Sant’Erasmo Bacan. Poi da Bacan che xe
tutta la isola dove vanno 1 veneziani con gli ombrelloni. Quella parte la che € proprio...Qua ¢
il MOSE, e questa ¢ questa lingua, no? Che si ¢ formata. Una volta, aveva 1’acqua che
cresceva, ce, la sabbia, la vedevi, e non la vedevi. Adesso ¢ fissa.

Ad: Emergeva e veniva coperta—

A: E quando ¢’¢ I’entrata dell’acqua, le correnti, tu non puoi piti nuotare 1a. Perché, avendo
fatto la barriera, xe normae. Se tu fai una barriera e lasci solo due entrate, la corrente cosa fa?

Ad: C’é risucchio.
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V: Ti tira.

A: E tante volte quando andiamo in Bacan con i miei nipoti, io li lascio una corda, perché non
son capaci di nuotare o nuotano poco. Prima era tranquillo, nuotabile. Invece, quando c’¢
proprio il giro della marea, tu li perdi, ti portano via, hai capito? Perché ¢’¢ una corrente
enorme. E questo—

V: Non lo senti nell'acqua.

A: No. E questo non ¢ solamente 1a. Ne so per tutta Venezia. Perché un conto ¢ che tu butti un
secchio di acqua e si espande. E che tu butti un secchio di acqua dentro un binario. Buttandola
dentro un binario, quello prende una velocita, no? Perch¢ dicono— Quando, ci sono i tempi
bruttissimi e dicono che bisogna pulire dei archi dei ponti, che dai torrenti che viene giu
I’acqua. Perché¢ altrimenti, cosa succede? Tu crei dei blocchi e automaticamente, 1’acqua, dove
¢’¢ ’hai? E un flusso talmente enorme da una parte che non riesci piu a controllare. Ma anche
il rio di Cannaregio, sai, ¢’¢ una corrente pazzesca, ce. Parliamo del MOSE ¢ siamo
all’estremita di Venezia. Tu, certe girate con la barca quando 1’acqua cresce, per esempio dal
canale grande entri dentro in Cannaregio. E un muro che tu trovi. Non riesci perché ¢’¢ un
flusso di acqua talmente— Perche il MOSE purtroppo ha creato— Ci son barriere. E 1a
(inaudibile) cosa ne soffre il mare e tutta la laguna. Perché questa entrata di acqua che
dovrebbe entrare in maniera tranquilla, per niente danno sei ore, perché entri. Hanno le sei ore
ma con un flusso molto ristretto. E quando ¢’¢ brutto tempo, cose del genere, succede quello
che succede. Abbiamo anche adesso acqua alta la sera, vuol dire che c’¢ qualcosa. E poi, ¢ la
luna che controlla molto questo. Ma io sono convinta che la laguna ¢ quella che da qualsiasi
situazione delle maree e del stato atmosferico che abbiamo. Comunque I’hanno fatto. Che non
serve per il momento, pero con ‘sta- col mare che sta crescendo, non so. E se scavano ancora
di piu canali dei petroli, non serve piu niente.

(Pausa)

V: Vi ricordate qualche esperienza specifica che avete avuto con le alghe nel corso della vostra
vita qui a Venezia?

A: Un’esperienza?

V: —specifica, o esperienza che rimane in mente, non lo so. Negativa, positiva, dall’infanzia,
mentre vogando—

A: Beh, vogando...sono questi ultimi anni, che, non ho vogato prima. Per me 1’esperienza
che— Camminare dove sono le alghe, ¢’¢ un terreno che ¢ tutto melmoso.

Ad: Beh come tutta la laguna, melmosa proprio
A: Ti dico mi da—
V: Puzza?

A: No puzza. Mi da proprio un fastidio.
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Ad: No, cammini su queste cose ¢ viscide, ¢ proprio...affondi.

A: Affondi, ti trovi— no. Sai, ¢ come tu andarsi dentro in una grotta col buio. Invece stai
camminando dentro a queste, e trovi— Perché nelle alghe—

Ad: Non vedi dove metti i piedi, pero ti senti affondare, proprio un risucchiare quasi da questa
melma.

A: E hai sotto, puoi trovare anche qualche pescetto, qualcosa, ma tu non lo vedi perché le
alghe—

Ad: Li senti muoversi.
A: Si, 1i senti muovere, ce, € come tu camminassi—

E dopo le alghe sono belle perch¢ mi me diverto che mi metto in testa quando vado a nuotare
con ea nipote, “Nonna, ci sono le alghe!”

V: Il mostro delle alghe.

A: “Amore siamo al mare!” “Siamo al mare. Se fossimo in montagna ‘e alghe non ghe xe”
(laughs). Ce, fa parte della natura, no? Pero non ¢ che abbia avuto— Non abbiamo neanche
motivo, perché al di fuori di queste adesso che trovi, queste grandi che bloccano, mandano
odore o cose del genere. In realta 1’alga quella lungha, sottile— Ti puoi tagliare perché sono—

Ad: Resistenti.

A: Resistenti. Ce tu, non & che le puoi rompere, puoi tagliarti. E come un foglio di carta, sai
che puoi tagliarti.
V: Si.

A: Pero in realta...Scivoli se sali sopra. Per esempio, sto pensando alla diga del faro di San
Nicoletto che ci sono gli scogli, ce, devi star ‘tenta dove metti i piedi, perché sembra come una
difesa no? Pero in realta— E vedi tutti 1 granchi che vengono su, vanno via, e anche poli
all’epoca. Adesso, non so 1 granchi blu ma— E poi le alghe sono una difesa per i pesci perche
loro vanno dentro, si nascondono, son delle barriere per loro.

V: Si, certo.

A: No, ti dico, non ¢ che abbia qualcosa di positivo, negativo. Il camminare, sto pensando,
sopratutto a Sant’Erasmo.

Ad: Magari questo— I Veneziani non hanno mai avuto un rapporto con le alghe, ce, non sono
mai diventate cibo per i Veneziani come nei paesi asiatici. Almeno non ho notizia io che
venissero usate nella cucina Veneziana. Questo no.

V: Neanche io ho trovato niente. E tu ti ricordi qualche esperienza?

Ad: Ma mi ricordo che, non so. Ti ricordi negli anni ottanta cosa c’¢ stata, quel alga rossa che
aveva reso rosso tutto il bacino San Marco. Te lo ricordi?
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A: E vero, quell'alga rossa.

Ad: Negli anni ottanta ¢ successo che questa alga che non si sa da dove venisse o cosa, molto
probabilmente anche quella ¢ arrivata attaccata dalle navi, oppure nei trasporti che vengono
fatti da continente a continente. E stata portata questa alga che ha reso tutta la laguna rossa. Il
bacino San Marco davanti a San Marco era tutto rosso, ¢’era questa alga. Perd non mi ricordo
che alga fosse—

V: E rossa come dipinta rossa, 0?
Ad: Rossa come quel cuscino (points to bright red cushion in the background)
V: Oh wow, okay. Che forma aveva I’alga?

Ad: Pero ad esempio, questa alga rossa esisteva anche nel lago su a coso, a Dobbiaco, come si
chiama?

A: Lago de—
Ad: Lago—
A: ‘Desso non ti pol neanca piu entrar—

Ad: Che poi ¢ diventato famoso questo lago che ¢ andando su verso in Alto Adige. Quindi,
ecco.

A: Lago di Braies!

Ad: Lago de Braies ¢ stato diventato famoso perché aveva un’alga che lo rendeva rosso verso
sera.

Ga: Come queste? (shows a picture on cellphone of a red lake)
Ad: Eh si.

V: Okay, wow.

Ga: Che sto cercando si trovo qualcosa di diverso, pero—

Ad: Negli anni ottanta, adesso mi ricordo precisamente.

A: Ma perche, sai perché vengono? Perché dentro alle navi, loro devono mantenere un certo
equilibrio. Allora, per avere un certo equilibrio, nelle—

Ad: —stive.

A: —sotto assorbono 1’acqua. E poi, man man che vanno avanti, e se devono scaricano,
ovviamente cos’¢€ che scaricano? Non fanno altro che un trasferimento di tutti le sostanze che
ci possono essere. E allora questo porta, a questo cambiamento totale di certe situazioni
marittime, ma come puo essere anche certi tipi di pesce. Adesso ¢ difficile - Per esempio, col
MOSE i passerini, che xe un pesce tipico, saria el sfoggio dei poveri
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Al: Che boni.

A: Non tei trovi piu. Per esempio W, mio marito, andava a faia. A faia xe un modo de pescar,
che tu hai una barca piccola, tipo un sciopon, un sandaetto o se no, una patanea. Hai un faro, e
da la il pesce viene attratto, e tu con la fiocina lo prendi. Adesso siccome ci sono troppe alghe,
e vive sulla sabbia il pesce, il passarino—

Ad: Si si, nei fondi sabbiosi.

A: —I'anguilla, ce, sono i pesci che tu trovi in barena. I cefali, pero i cefali non— Perd sopratutto
1 passarini e il bisatto. Che xe pesci che noi siamo vissuti, siamo cresciuti con quelli, quando
eravamo ragazzi. Adesso con la scusa di queste alghe, ¢ difficile, non peschi piu il passarino,
devi andare in Francia. Le anguille, le trovi nella valle di Comacchio, di la. Pero una volta
anche qua in barena ce n’erano tanti. Il go, che xe un altro pesce tipico veneziano che se
comprava con pochi soldi. Si comprava con niente, E difficile, non lo trovi piu, e costa. E e
moeche che si comprava con...Erano sempre care ma non quanto costano adesso.

Al: Ah ti te ricordi A, le moeche dava sora come prezzemolo una volta. Quando eravamo a
prendere le—

Ad: Adesso ¢’¢ un produttore solo delle moeche.

Al: Alla fine— Cosa?

Ad: C’¢ uno solo che coltiva le moeche.

Al: Si, ma I’epoca le moeche— Adesso che sono anche settanta, ottanta—
A: —anche ottanta euro al chilo.

Al: Anche ottanta euro al chilo. Una volta ‘e davano come una volta il prezzemolo “tie! Te
dago una cosa de moeche”. Ottanta euro al chilo.

A: E 1 g0, scusa?
Al: I go, madonnal!

A: 1 g0, paganei andavimo sulle rive. Mi con i miei figli andaimo sulle rive, anca a ea certosa,
e mettevi dei vermetti e prendevi sti go, e sti paganei. I paganei diseva che gera il pesce pei
gatti. Perché son dei go piccoli. Perd ti facei anche il risotto con quei. E 1 g0, ma ti prendevi
con una facilita enorme. E adesso xe...¢ diventato tutto— Perche si sono formate talmente tante
alghe e sono cambiato 1’habitat di questi pesci, no?

V: Okay, capisco, si.

A: Perché, ogni tanto il mondo cambia, e noi stiamo cambiando.

V: Si. Ma questi tradizioni, questi—

A: Si perdono. Adesso hai un ristorante da romano ti magni risotto di go, e te costa ventisinque

euro, e ni altri con cinquemi’a lire.
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Al: Ma forse no.

A: Con do, tre, con duzento, trezento lire compravamo un chilo de go. Ma non parlemo di
anni, di mille anni, xe nei ultimi vent’anni.

Ad: Esatto, questo. E anche il pesce azzurro che fa particolarmente bene.

A: Neanche vivemo de quel pesce che xe una cura poi. Perche quei, ‘e sarde’e, ce, ed xe
proprio il pesce che contiene— Il pesce azzurro xe contro, fa bene per il cuore, xe contro il
colesterolo, ce xe proprio. Era una cosa molto tranquilla. E adesso col cambiamento di tutta
questa situazione, g’avemo troppe alghe. E il MOSE g’ha crea’—

Ad: Il MOSE si, ha devastato tantissimo purtroppo.

A: E poi ti sa, per esempio, che si andava a pescare verso Ca’ Noghera, Tessera che ghe gera
ea barena bassa che ti podevi— e anche a tutto 1I’inquinamento de Tessera. Perché non lo vedi.
Ma ogni tre minuti arriva un aereo. Prova a pensare quanto—

Ad: Qua spesso gli aerei, quando devono atterrare se hanno troppo carburante, devono
scaricarlo. Allora, lo scaricano in volo un po’ da-per tutto, succede in tutto del mondo. E lo
scaricano proprio sopra la barena.

A: E per forza ¢’¢ un cambiamento vegetativo marino, perché cambia completamente. E dopo
cambia anche la mentalita. Se tu vedi i giovani, le coppie giovani di adesso, vanno a Rialto e si
fanno pulire il pesce, si fanno sfilettare. Perché non sanno e buttano via tre quarti de pesce.
Perché non si mettono piu in gioco a cucinare, far certe cose. Purtroppo questo porta, pero a
peggiorare proprio.

E i gabbiani. Quando mai! Noi altri non g’aveimo i gabbiani a venezia!
V: Sono tantissimi.

A: Ma non gli avevamo. lo per vedere i gabbiani, mia mamma mi portava in Riva dei Sette
Martiri.

Al: E vero, ¢ vero.

A: Non c’erano. E no questi, noi avevamo 1 gabbiani piccoli, non ‘e magone che xe anare che
voea!

Ga: A me mi ha sorpreso che grande che sono i gabbiani, neanche in Chile sono cosi, sono piu
piccoli.

Veneziani Ale 2:
Al: Stavo pensando—

E: No, forse [a friend] puo darsi che sappia qualcosa di piu. Sai che magari andando in
barca...

137



V: No, a me interessa questa, perché— lo so che la storia delle alghe di Venezia non ¢ nel centro
della cultura, non ¢ il centro delle cose che stanno succedendo nella laguna, ma le alghe fanno
parte di tutto nel fondo.

E: Eh si, anche delle Tenue, perché formano anche delle tenue sotto la laguna dove vivono i
pesci, dove—

A: Si, devo dire che nella cultura veneziana si sa piu della parte dei pesci, dei crostacei
veneziani, ma non fa parte della cultura veneziana conoscere in maniera approfondita le alghe.

E: Si, certo.
Ad: O forse non ne siamo informati noi, questo ¢ il problema. Ma non mi risulta...

Al: No, nella cultura, ce, mentre se troviamo pescatori, se troviamo tutta la gente che vive
a...che sono espertissimi di pesce di maree, di— capito? Della cosa—

E: Burano.
Ad: Ma sai cosa? Pensavo a Burano, xe che purtroppo quei che conosco di Burano i xe...

Al: No, ma io posso conoscere, ce, trovare pescatori che conoscono la laguna centimetro per
cent—

V: Si. Ho gia parlato con pescatori.

Al: Ecco. Perd conoscono i pesci, non le alghe, capito? Quindi conoscono piu tutte le maree, le
sottomaree, tutte le stagioni, quando passa quel pesce, quando passa quell'altro pesce, ma
esperti di alghe—

V: E tutto interessante—

A: E molto interessante, pero—

V: —ma la mia ricerca ¢ una ricerca antropologica.

Al: Eh certo.

V: Quindi sono interessata a voi, cosa pensate [voi sulle alghe].

Al: Guarda che elementi (referring to the members of this focus group) (laughs)
A: (inaudible) che andava fuori a pescare.

V: Si, questi due hanno detto cose molto interessante. Volevo chiedere se forse avete qualche
esperienza nell” infanzia con le alghe ?

A: No no, ma io pure posso trovare delle persone.

Ad: Beh, parlo anche con - ea fasso incontrar co dei veneziani, che sia a Campo Santa
Margerita, che a San Barnaba.

E: Penso che (inaudibile).
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V: Vedi qualcosa che si ¢ cambiato nei canali?

E: Si, 10 assolutamente. Non c'¢ 1'alga che ¢’era quando ero bambina. Quando ero bambina
c’era quell’alga verde verde marcio. E adesso invece, ci sono queste specie di tentacoli
marroni che sono giapponesi e che privano di ossigeno, mangiano 1’ossigeno alle alghe nostre,
diciamo, che tra I’altro servono per dare cibo ai nostri pesci. Per cui che sappia 1o si € ridotto il
numero dei pesci e della fauna lagunare, non solo per i disastri, I’apertura dei canali dei
petroli—

Ad: Beh qua si ¢ anche ridotta anche perché ¢’¢ un movimento acqueo che ¢ tremendo. Infatti
con la pandemia erano tornati i pesci in laguna. Addirittura, i delfini sono entrati dentro.

E: Beh qui ¢’erano le meduse.

Ad: C’erano le meduse, c’erano i pesci li vedevi proprio navigare tranquillamente. E se c’¢ un
movimento continuo dell’acqua da parte dei motoscafi, ¢ che (inaudibile).

E: Tra I’altro mi era venuto in mano un video che ho fatto io in Piazza San Marco, ed era
veramente irreale.

Ad: Anche a meno—

Al: Allucinante.

A: Era una cosa che—

Al: Extraterrestre, xe sta una roba fora

A: Guarda, io mi ricordo che sono andata fuori a vogare. Abbiamo fatto il giro, canale della
Giudecca vogando.

E: Vodo.
Al: Vodo. Piatto.

A: E arivai in bacino San Marco, e g’ho dito “fioi fermemose, fa che me resta in mente sta
immagine®. Piatto! A me, Venezia meravigliosa. Una roba— E sai cosa mi ¢ successo invece,
che quando hanno fatto il G7 sotto casa mia che volevamo venir su—

Ad: Ma degli anni ottanta?

A: Adesso!

Al: Adesso.

E: Adesso.

A: Sulla— Su cosa gera, sul crim— sulla giustizia?
Ad: No, sull'economia.

A: No, no sulla giustizia.
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E: No, sulla giustizia

Ad: O sulla giustizia.

A: Sulla giustizia, perche gera Nordio.
E: Si gera Nordio.

Ad: Ah si, perche xe Nordio vero.

A: Hanno bloccato tutta la zona dove io abitavo. Andavo alla finestra ¢’erano tanti poliziotti.
Ma si sembrava de esse’—

E: In querra.
Ad: Pandemia.

A: No, come ea pandemia. In campieo non ghe gé nessuni, in ca’e non ghe gera nessuni. I gera
tutti fermi davanti San Giovanni Evangelista. E il bar chiuso perché i cinesi i ghe g’ha da’ eori
[they gave to them] i orari d’aprire cosa dovevano solo, vendere. Esse’ accompagnada, mi per
'ndar a casa, gero accompagnada, non potevo andare a casa da soea. Ce, gera un— con quelle
cose—

Ad: Come che xe successo per 1 G7 all'epoca, il G7 gera ancora— Negli anni settanta qua a
Venezia ti accompagnava se ti dovevi andar a—

E: Comunque sono alghe brutte, ecco se sento (inaudible), sono brutte perché sono marroni, e
tutte cosi che si espandono, mentre le alghe quando ero bambina erano belle. Erano verdi, quel
verde brillante, ed erano un nutrimento per i pesci, che io mi ricordo li vedevo. Quindi, per
quanto mi riguarda, le alghe adesso sono brutte. Anche quello non ¢ piu I’alga di una volta. So
che sono arrivate nei container delle navi, anzi. Quindi le trovo orrende, perché non ce ne sono
piu tante di nostre, ma ci sono piu quelle. Questa ¢ I’unica cosa che so delle alghe pero non ¢
che—

Ad: C’¢ anche da dire che una volta che si diceva, venivano ripulite dai bordi delle rive.
Adesso invece, non lo fa piu.

E: Ti more la barca—

Appendix B: Non-expert Interviews

13.06.2024 - Interview with two professional paper marbling artists

The two informants in this interview preferred to read the questions from the interview
guideline and respond accordingly.
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I: (Reading the first question) “Potreste raccontarmi un po’ del tuo percorso per diventare un
artista della marmorizzazione della carta?”

F: E che abbiamo iniziato perché [la mia moglie] & una restauratrice di carta, e abbiamo deciso
un giorno, siccome lei usava le carte marmorizzata, abbiamo deciso di provare a farcela noi,
perché era difficile trovarle, eccetera. E basta. Abbiamo iniziato per questo e quando abbiamo
imparato a farla, lei intanto si era stancata di occuparsi di restauro, quindi abbiamo deciso di—

I: Abbiamo iniziato un po’ come autodidatti, € poi invece abbiamo conosciuto un maestro, non
qui a Venezia, ma abbiamo conosciuto un maestro—

F: Un vecchio artigiano che era bravo a fare la carta, ¢ ha deciso di insegnarci.

I: Un vecchio artigiano— aiutato.

V: Si. Okay.

F: E quindi quando abbiamo imparato, abbiamo iniziato a pensare a una realta come questa.
I: E quindi ci siamo uniti.

(Reading) “Come vengono integrate realmente le alghe nel tuo lavoro?”

F: E appunto. Vengono usate per preparare il gel su cui lavoro.

I: Quindi ¢ una parte fondamentale del lavoro.

F: Assolutamente si che ¢. E ha la proprieta di fare galleggiare il colore.

I: Ed ¢ una ricetta molto antica perché appunto questa alga veniva usata gia dal settecento, dal
seicento, perché si erano scoperte queste proprieta di fare addensare 1’acqua. E quindi, ¢ una
risorsa molto importante per noi.

(Reading) “Qual ¢ il loro ruolo e come vengono usate?”” E quello che ti abbiamo appena detto.
V: Si, esatto.

I: (Reading) “E sai che tipologia di alga ¢ e di dove viene?”

F: Si. Il carrageen viene dalla Irlandia.

V: Ci sono anche alghe che sono nella stessa famiglia di carrageen qui a Venezia.

F: Allora, questo...no. Non lo so.

V: No. L’ho ricercato io.

F: Ci sono?

V: Si. Ci sono anche altre alghe rosse che hanno una proprieta similare.

F: Okay. Quando la trovi, me la viene a dire per piacere (laughs).

V: Si, certo. Sarebbe interessante di vedere se ce—
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F: Anzi, che magari buttarle via posso pensare di usarle.
V: Vediamo.

F: Allora, (reading) “Pensi mai alla possibile connessione tra le alghe che usi per la tua arte e
quelle che osservi in laguna?”’. Ho pensato sta cosa. Ho detto “ma, sarebbe bello trovare una
cosa che cresce anche qua” e...perd no, mai. Non mi sono mai messo. Siccome il
procedimento ¢ lungo per prepare 1’alga, la devi far bollire, la devi filtrare. Sopra ogni alga
che trovo comincio a farla bollire, dovrei stare— un po’ macchinoso come cosa.

Allora, (reading) “Essendo un veneziano, diresti che Venezia e la laguna si sono cambiate nel
corso del tempo in cui vivi qui?”. Allora, stando qui ti sembra sempre tutto uguale.

V: Anche l'ecosistema e la salute della laguna?

F: Lo sai che non saprei? Vivendo da qua ¢ difficile. Se ci vieni una volta ogni tot, puoi
renderti conto.

Adesso mi sembra che ci siano— Per esempio, sulle alghe, mi sembra che ce ne siano tante di
piu in spiaggia, o nella laguna. Ti dico, navigando sono delle volte che vedi proprio delle isole
che devi aggirare. Sono delle specie di cose che se passi in mezzo, si blocca il motore, per
esempio.

V: Capisco.

F: E il discorso della posidonia che ti facevo prima, che, ce ne tanta di morta, che galleggia. E
dovuta un po’ l'inquinamento, un po’ la pesca—

(Reading) “Come descriveresti il rapporto tra 1 veneziani e le alghe?” Non ne ho idea. In
genere sono viste come fastidio. Appunto per questo motivo, no? Tu vorresti andare in
spiaggia e trovare la spiaggia bella, invece hai i— Devi fare il bagno, a volte, in mezzo alle
alghe, che sono fastidiose, te le devi togliere.

(Reading) “C’¢ qualcosa che vorresti cambiasse nel modo in cui le persone interagiscono con
le alghe a Venezia e in laguna?”. No, nel senso che sono un fastidio, quindi ¢ normale che la
gente sia infastidita, ce. Perché non ci sono, che io sappia, alghe utili che puoi utilizzare,
almeno che io sappia, in cucina, o per altri usi, cosmetici, altre cose. E una cosa che purtroppo,
soprattutto sulle alghe morte, le alghe quelle che galleggiano, quelle che ci sono staccate dal
fondale. Quindi non so. L'unica interazione che i veneziani hanno con le alghe, mi sembra che
sia sempre la stessa, ce, se non si (inaudible).

V: Si. E questi che vengono usati per I’arte cosi o mangiato nel ristorante, sono diversi?

F: Ah beh, certo. Certo. Ecco, quando tu riesci a trovare un uso, un utilizzo che puo esserti
utile per qualsiasi cosa, che sia un alga, che sia un’altra cosa, ¢ una cosa buona. Ma se non hai
nessun utilizzo ¢ un fastidio. Ma ¢ normale. Ma per qualsiasi cosa, no? Quindi, cosi.

V: Okay. Grazie.

F: Puo andare bene?
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V: Si. Hai qualcosa da aggiungere?

F: No. Non mi viene in mente. Quello che ti ho detto prima. Sembra apposto. si, non mi viene
in mente niente altro.

V: Grazie mille.

14.06.2024 - Interview with a non-native resident
V: Alright, here we are, so how long have you lived in Venice?
P: Twenty-one years, actually twenty-two years because I moved here in 2002.

V: That's a long time, that's almost my whole life (laughs). Have the city and the Lagoon
changed a lot over that time?

P: Yeah I think so. You know, I didn't grow up here so I don't have the same experience that a
lot of Venetians have, but there's a lot more traffic in the water, there's a lot more boats, big
boats, there's less Venetian boats, you know, the little “topas”.

V: Wooden boats.

P: Yeah. And then there were those years where there was lots of cruise ship traffic traveling
through Venice. Thank god that's over ‘cause that was pretty awful.

V: That was only a few years ago when they ended that, right?

P: And then, you know, the city has changed in a lot of different ways because I noticed that
there's a lot more tourists, I think, than there used to be. I mean, there were always tourists but
now it's really intense and you also see how the normal life kind of starts to disappear. You
know, I only know of one butcher anymore, they're used to be quite a few.

V: I heard that from several Venetians.

P: There used to be places where you could buy buttons, or you could buy socks. I can't find
that anymore either. I have to go to Treviso. I mean, there is the butcher in Santa Margherita,
which is good for me but, you know, it’s one little shop. Also like, The other day, I was
thinking “I need to buy a pair of sandals”. And you know something? I couldn't think of where
to go, which didn't used to be that way. There used to be 2 or 3 places kind of close by the
Frari [church] and other places where I would go. They don't exist anymore. So I thought
“okay, well maybe I gotta go to Treviso”, because Treviso is easy to get to and [there’s] lots of
shopping. But—

V: The functionality of the city is kind of fleeting—

P: That is kind of sad I think. And also, you know, when things catered more towards— It's a
kind of contrast, because on one hand tourists have to pay a lot of money to take the vaporetto,
we don’t. They also sometimes get charged tourist prices when they go and have a cup of
coffee in certain squares. I'm not gonna name which ones (laughs), but it's happened to me

143



because I have an accent, you know. So then I'm always like “wow, that's really expensive”.
And they say “ well-". And then I say “are these the prices for residents too?”. And then it
usually, especially when I'm with another Venetian, then the price comes down.

V: Oh, good.

P: But I think that's kind of unfair. I don't really like that too much. And, how has it changed?
On the other hand, I think culturally it's become much stronger. It’s just like the city is
booming with art and culture, a lot more than it used to. I mean, there was always the Biennale
and the cinema, but right now it just feels like it's kind of a hub of culture and art.

V: Interesting shift.

P: Yeah, oddly enough, because it's a difficult city to, kind of, maneuver around in. But you
know, it's also like a village. It's not that difficult to get around, you can pretty much walk the
whole city in a couple of hours, at least in five hours or 6 hours (laughs). It's possible to do it.

V: Yeah, definitely. If you have to cross Rialto, maybe you get stuck a little bit. Did you ever
notice any changes in the ecological part of the lagoon?

P: Well, you know, I was here before they started the MOSE. And also— you do see that the
lagoon has changed a little too. I don't know, it changes from year to year. [ have a topa. My

husband always had it, a small boat. So we would go out in the lagoon. I don't have a motor
that's like 40 horsepower, it's like 9, so it goes really slow, but I can cut through the lagoon
with my boat because it's made for that. And I have noticed that the water has changed. It
varies from year to year, like, you have some years where there's this kind of weird, soft
fungus-alghe-kinda-like-thing, and then it kinda looks creepy.

V: Like, foamy?

P: There's also years I've seen a lot of foam. I don't know where that comes from, I don't know
what it is. I don't know if it's pollution or if it's coming from the sea. But the one year I
remember vividly driving from this part of the lagoon out towards Alberoni and Pellestrina,
and there was this kind of weird, like, they looked like clouds, green clouds under the water.
That was kind of unappealing-looking (laughs). And then there's been other years where I
didn't see it. I don't know what it is, I can't explain it, I'm not as— I'm probably ignorant, but—

And then, there's a lot of that grassy kind of algae, which I've heard people have said it came
from the ships from China. I don't know if that's true.

V: What does it look like?

P: It looks like grass, long grass. And there's a lot of that in the ocean, and it gets stuck in the—
That's what I have the biggest problem with, with the boat. It gets stuck in— Because I have a
little motor and— What do you call it?

V:1see.

P: I forget what you call it in English now.
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V: What's it called in Italian?

P: Oh god, what is the name of it? Well, you know, the thing that turns (laughs). Like that, like
a fan, but it's on the boats, you know? It gets wrapped in the thing. And it's a problem because
if it stops it burns out the engine. So I'm constantly having to stop, get out the algae, And then
go again. Which, I don't think it was that common. It seems like in the last few years it's gotten
worse. That’s my opinion, but I don't know.

(Interruption)

V: So, We were just getting towards the algae, towards the seaweed, and I would like to ask
you, do you ever think about it more than when it gets stuck in your boat?

P: Why I just kind of wonder why there's so much of it.
V: Do you ever notice different kinds?

P: It’s mostly the long grassy one, because it flows on the surface. I don't know maybe it's not
algae.

V: I think— I mean, it sounds like you're referring to seagrass, which is a plant. And that one is
actually endangered right now because of multiple factors that's making it hard for the
seagrass to grow.

P: So what I'm describing, the green clouds, is more the algae probably?

V: That sounds more like, yeah, like microalgae-blooms maybe, that happen if there are too
many nutrients in the water or too much sunlight. Sometimes the weather varies—

P: I noticed it when it's really warm and humid, it gets really bad.
V: That makes sense.

P: So the algae— Maybe I haven't really seen that much algae in Venice. Salicornia is not algae,
that's a plant, where is the algae? Algae— I would always think of algae as being that kind of
green stuff that kind of floats in stagnant waters.

V: That is algae, but also all the brown long things—

P: The brown long algae we don’t see a lot of that here, no.

V: We have some, like, at Zattere, those long, flurry ones.

P: Oh yeah, those are really beautiful actually, I do like taking pictures of those.
V: Yeah, they have a nice movement in the water.

P: Yeah, they’re very nice. Yeah, that’s true, I guess that’s algae. Because, you know, I grew up
in California and we have that—

V: Oh, you have giant kelp forests.
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P: We have those kinds of algae, you know, that would get wrapped around you and stuff.
V: How do people— Do you know how’s the cultural idea of algae there?

P: In California? Well, it’s a part of the sea, so— It’s a natural part of the sea. And people eat it
sometimes, especially if you’re from a different culture that likes that kind of stuff. And I
happen to like algae, to eat algae. But yeah, I guess thinking about it now, I realized that I
don’t really know what the algae looks like, except the ones in the Zattere, here in Venice. I
guess [’ve been kind of—

V: You’ve probably seen them around but just didn’t register.

P: I haven’t been paying attention to it, no. You know, it’s funny because coming from the
Pacific coast also, for me the sea here is not so appealing, even though I’ve lived here for 21
years. Like, I go out in the boat and I have to be, like, really super hot to go in the water,
‘cause it’s not appealing to me. In fact, it was funny, I had a niece here just a couple years ago,
and she’s from California. And I took her out, you know, near Torcello and the lagoon area
there so she could see the lagoon. We parked the boat and I said “let’s go for a swim!”, and she
sat on the edge of the boat, she looked in the water and said, she goes “yeah, but, is it safe?”
(laughs). Because it’s so opaque and brownish, kinda green. It’s got a weird color.

V: Especially up there where it’s so shallow.
P: Yeah, so she wasn’t sure if it was safe to swim. (laughs)
V: And she’s from the Pacific, where you have many different dangers.

P: Yeah, there you have sharks and stuff, huge jellyfish and things like that, but the water is
different.

But I guess I don’t really know much about algae. Your thesis, what are you talking about
algae here in Venice?

V: I’'m mainly investigating how people think about algae, and I’m trying to attempt to do a
multispecies ethnography, so I’'m focussing on the cultural idea of algae, but also from an algal
perspective, how have humans influenced the algae that grow here. And how we influence
their lives, and how they influence our lives, and all those, like, interconnections,
entanglements in a literal way and a discoursal way. So I’m just interested in these encounters
you have.

P: I mean, algae here you do see it a lot, and you see it especially in places where— You know,
I don’t keep my boat in the water anymore, but when you have your boat constantly in the
water it gets covered in, like, the sides and— And obviously you see it in the canals a lot, and,
like I said, in a lot of stagnant water. But—

V: You told me last time we saw each other that— We were talking about that yellow algae
bloom that happened.
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P: Oh right, I forgot about that, that’s true! There was one time where [ went swimming with a
friend, and I said “Why look at the water, it looks weird, it’s all brown”. It was kinda like your
skirt [deep yellow] but darker. It was out in Alberoni beach. And she said “oh no, it’s not a
problem, my fishermen-friends told me that it’s perfectly safe”. I said “Really?”, and she said
“Yeah, yeah, it’s fine”. Then somebody else told me later that it wasn’t safe, that you shouldn’t
go swimming in it. But by then I’d already done it. But I was kinda like, I kinda walked out in
it up to here [elbows], and then I was like “ok, that’s enough for me”, and I went

back. She just did the fullbound swimming for an hour in it. But it’s mostly in shallower areas,
I think.

V: Yeah, well, algae need to photosynthesise so maybe it’s nicer in the warmer, shallower
water. I’'m also not an ecologist, but I’m just reading about it.

P: Have you seen it?

V: No. That type no. When it happened one or two years ago, [ was in Germany.

P: So you did hear about it.

V: Yes, | have friends who saw it and who also went swimming in it. But I didn’t see it myself.
P: Is it supposed to be safe or is it not supposed to be so great swimming?

V: That I don’t know. I think I heard that it’s not super great, but, I mean, if you do it quickly
it’s probably not that bad. But it’s not a natural phenomenon here much in the world. I heard
that it’s more common in other places.

P: Well you know, I’ve been in the sea where they have that, I don’t know if it’s an algae,
maybe it’s not an algae, the ones that are kinda like fluorescent in the evening, in the night.
Have you ever seen those?

V: No, not in person.

P: That was also kind of a rare thing to— But it could be a person, I don’t know.
V: Like, those like blue-ish glowing—?

P: Yeah.

V: I don’t know, maybe that’s plankton or something.

P: Ah, maybe it’s plankton, I don’t know. But yeah, that was kinda weird I guess—
V: You saw that here?

P: No no, not here in Venice.

V: No, I wouldn’t expect that here.

P: Now here it's more like— I don't know what the algae is like on the Croatian coast, because
the sea is very different than here. It's much clearer there. It’s more crystally.
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V: Even in South Italy it's different.

P: It's mostly this Northern Venetian “grado” variant. We also have a lot of— Sometimes you
see a lot of these “meduse” and these little round— I don't know what they are. They look like
little jellyfish. They look like jellyfish but they're not.

V: The sea nuts?
P: What are they called?
V: Sea nuts I think, because they look like little walnuts but translucent. Interesting.

P: I don't know if the algae comes with— I mean, probably what I thought my whole life, was
that algae comes in kind of stagnant waters, and it's because the water is still and it's not
moving.

V: That’s true.

P: Maybe it’s a kind of way of cleaning something, I'm not even sure. Or if it's just like a
fungus, I have no idea.

V: The thing that [ know is that the green stuff that floats, that comes in stagnant waters, is just
tiny little cells filled with chlorophyll, so they’re kind of like plant parts.

P: It must be actually pretty nutritious for birds and animals...

V: It is, up until it sucks all the oxygen out of the water and the fish die. But if it's in balance it
can be nutritious also for animals.

P: I don't know if this invasion of the blue crab here, if that affected also the algae that's in the
water, because I know it affects everything else.

V: That I don't know. Can you tell me more about that, what it affects?

P: The blue crab? Well, They don't have predators because they come from the East Coast of
the States near Maryland and those places. They came in the ships also. Which I suppose a lot
of algae and seagrass come from too, because they suck in water, the engines, and then when
they arrive they let out the water because it keeps the boat balanced.

V: Makes sense.

P: And then when they get to the port they let the water out and then you have all these little
baby crabs, they proliferate. But in Maryland they have bigger crabs that eat them, they have
sharks, and they have all kinds of predators. Here there are no predators, so they are just like
it's a free for all!”.

V: They are the predators here.

P: They’ve become the predators, yes. And they're not so big, I mean, they're like this big
[shows 15 -20 cm with fingers]. I mean, for us [Americans] it's kind of like a small crab.

V: But the granchio verde—
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P: Yes, here they’re used to the “moeche”, the little tiny ones.

V: You see them so much in the canals right now, I don't know if they have breeding season or
something.

P: The moeche? Oh good. Yeah now is not the time to eat them though. You eat them in, I
think it’s April, May, and November, I don’t know. I sort of look it up every year. There is a
time when they let go of their skins, they molt.

V: Do you know anything about— Did you used to forage in the lagoon back when it was
more—?

P: Yeah that was also something we used to do before the MOSE was built. Because we used
to take the boat out and we used to go outside of the beaches in Pellestrina. Because, you
know, we have a “topa” so we can’t go out into the sea too far, we have to stay kind of close to
the shallower water, where there is still water, not wavier water. And it used to be that you
could go to Pellestrina. I mean, there was kind of a long road, but now it seems like it's really
long with those rock things there.

(Interruption)
V: It's really hard to distinguish the two also, but—
P: I wonder why so much seagrass is sitting on the surface of the water.

V: I've been wondering that too this year, because I've learned in the course of my studies that
seagrass— There have been seagrass transplantations because there's not enough seagrass that
provides habitat and filters the water here in the lagoon, because also sediments aren't able to
hold the roots of the seagrass. But this year, also at the vaporetto stations I see so much
seagrass on top.

P: Yeah, you see it floating around a lot, and if you see a lot here you should see what it's like
out in the lagoon. There’s certain places where it kind of collects. And I don't know if it's
because certain channels— Maybe once it was easier for the flow of the cycles of the sea to go
in and out, and now because they’ve built all these things, they go out and come in. I don't
know, maybe the flow has changed.

V: Yeah, the whole breath of the lagoon has changed also because of the MOSE—

P: Yeah because also when we used to go out, what [ was telling you about Pellestrina, we
used to drive the boat out and we would take these long rods, and we would park in a place
where it was kind of deep but not too deep, and we would dive down and stick the rods in

the ground and collect those— gh gosh, what are they called? Today is one of those days where
I can’t remember what anything is called. Those long clams. Capelunghe.

V: Capelunghe.

P: We used to collect those and we can't really do that anymore because I can't get there with
my boat anymore. I can't go out there, it's too dangerous.
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V: Because it's gotten too deep, and [because of] the drift?

P: Well, they put those rock (inaudible) things out that go way out now. So I have to— It's too
dangerous for my boat. I can’t do that. So, that's foraging. And we used to forage sometimes
clams obviously, and then there's the “sepia”, and then, it's forbidden but there's also the
Salicornia.

V: It’s forbidden?

P: You're not really supposed to take the Salicornia. I don’t take it. You can buy it in the
market, but I’ve known people who have collected it.

V: There is so much of it.
P: They say that you're not allowed to take it, it's a protected plant here. And, what else...
V: Do you still forage, or is it because— What’s the reason you don’t forage so much anymore?

P: Because I just am kind of lazy and I just go to the market. Or I go to Sant’Erasmo to buy
“carciofi” from the farmer, I pick bay leaves from my friend’s garden, I grow my own basil on
the terrace. So, yeah, there’s not that much foraging here. It’s not like being in the woods
where you pick blueberries and blackberries, and mushrooms. But I suppose foraging is also
taking clams and capelunghe. The seaweed, I don't know, because I don't know what seaweed.
I’m not a— You know, I go to Japanese restaurants and eat what they give me, But I don't know
how to cook it, which ones to buy, which ones are—

V: Have you ever had wakame? It grows here in the lagoon.

P: Oh, that's what I heard.

V: It arrived over 20 years ago, no even more, in 1992.

P: So somebody should probably start farming it.

V: Yeah, | mean, depending on the health of the water and stuff.

P: Oh, that's the problem, I would imagine that's the problem in Japan too. Because sometimes
the idea of eating the stuff from Japan is kind of scary too. All those nuclear power problems
they have—

V: Yeah. But they have such a culture of eating algae.
P: So it grows here, but where do you find it usually?

V: Well it started growing in Chioggia first and now it's also here in Venice. I mean, along
Zattere you see— You mentioned these brown flowy ones, there's also like yellowish ones.
Ones that have yellow strands, and then the leaves are kind of like a feather a little bit, like
little hands. Those ones.

P: That’s cool.
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V: (Inaudible) But I don't think anybody eats the wakame here yet. But it would be an
interesting thing to think about for the future.

P: Oh, I think it's so delicious actually.
V: Yeah, I like it too.

P: Well, you know, to tell you the truth, since I've been in Italy things have changed a lot, also
foodwise. Because it used to be almost impossible to eat Japanese food. I remember you
couldn't even really find avocados, now they're everywhere. Or you couldn't find cilantro or
you couldn't find— There were a lot of products that just weren't available. And they weren't
really interested in it because they have their own food.They had their tomatoes, their zucchini
and their “melanzane”, they didn't really need all these exotic foods. Now you can find lemon
grass, you can find cilantro, you can find avocados, you can find seaweed, you can eat
Japanese food. In Venice there's only like one or two places, but—

V: I will interview also chefs of Japanese restaurants, because I’m also interested in the use of
algae that is not growing here, but in Venice, As you’ve kind of implied, this cultural— It's not
that deep in the culture to do stuff with algae.

P: No, now it's become kind of exotic to go eat sushi. Here they have like three types of sushi,
there's tuna, salmon, and branzino. Like, three types. Whereas, you know, if you go to a
Japanese restaurant they have so many different kinds of fish there. But, there are two
Japanese places, [with] authentic, I think, chefs here. One is the one near the Giorgione, but I
don't remember its name, maybe you know it already.

V: 1 don't know where the Giorgione is.

P: Do you want me to give you the name? I can look it up. And then there’s another one next
to the Frari who makes Japanese food.

V: Yes, that’s the Koenji.

P: It’s not so much sushi, like, you know, people think...But they probably have seaweed, you
know, like wakame on their menu.

V: Yeah, they do.

P: I know that there are a lot of Japanese people who’ve started these asian fusion restaurants,
and they serve it too. But I’m sure it’s not— Well, you know, some of the Chinese people here,
we’re talking second and third generation of Chinese now. And I lived in Milano for a number
of years, and they were starting to make really interesting dumplings and all kinds of things
with organic flours from Italy, pork that was, you know, raised in a sustainable way. They’re
starting to do things that their parents probably wouldn’t have done. They’ve kind of got that
mix of the Italian culture mixed in with the Chinese one. So, I think Japanese is just a little bit
behind. You know, the Chinese always pretend like they’re— There’s a lot of restaurants
especially in Veneto, that pretend to be Japanese.
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V: Interesting, but I guess it’s the same with Germany too. I went to a Japanese restaurant
once, and all the staff spoke Chinese.

P: The biggest giveaway are the pictures on the menu and the “all-you-can-eat” menus.
V: I see, yeah.
P: Be careful.

V: Oh I’'ll always be careful with those, yes. So, is there anything you would change about the
current seaweed growth in the lagoon or the kinds of species that are here, or also the ways
people interact with them or think of them?

P: No. I think that people need to respect them a little bit more, because I think there’s too
many boats that go really fast and just chop the hell out of the water. And that’s kind of sad to
see. Even my boat, which goes nine miles an hour. It’s a slow boat, but I know it does it’s
damage too just by churning up water. But I don’t know why people need motors that have a
hundred horsepower, I just don’t get it. [ understand they want to go and have a drink on
Pellestrina, and then go to the north side to have dinner, and they have to zoom zoom zoom
around. But I think that the lagoon is kind of suffering. You can kind of see it. And, I don’t
know what else I would change, I guess just having more respect for the lagoon. Even if I'm
ignorant about it I try not to do anything that would make it worse. I don’t throw things in the
water, [ don’t go fast. I don’t even swim in it that often— (laughs)

V: (laughs) That’s the least harmful thing.

P: —so my sunscreen is not going out into the water. What else? I just think we have to have
respect for the nature and try to preserve it, because I think it would be very sad if it
disappears.

V: I mean, if the lagoon disappears and gets too unhealthy, then Venice will have to—

P: It’s already pretty unhealthy. I mean, sometimes I even wonder if we should be eating half
of the things we’re eating. The air is polluted, the water is polluted. I don’t know why in the
world they let that Marghera, that whole thing be built outside of an antique city like this. A
couple families became very wealthy, and everybody gets sick. It’s not right.

V: Itisn’t.
P: So, I don’t know how that got through.
V: Money.

P: Yeah, they make a lot of money. But, if you’ve ever been out in the lagoon— I don’t know if
you’ve been out in the lagoon very much, if you have the chance to go where there’s the
marshes and things.

V:1don’t go out very much because I don’t have my own boat, but I try to go whenever I have
the chance to join somebody.
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P There’s— If you go on the south side, and also on the north side, there’s some areas that you
go through, and it’s magical. You go through these little tiny canals, and there’s grass and
birds, and there’s even flamingos now. There weren’t flamingos years ago, they were a new
thing. That’s like three or four years ago, I think. That’s weird, it’s like Africa.

V: Yeah. So many things have changed with climate change.

P: I don’t know where they came from, if they— Maybe they came from Africa, I don’t know.
V: They move during the year, so—

P: But with your research, do you go out into the lagoon? Get samples of algae?

V: 1 do, I do. More for personal interest, and because my research is mostly anthropological.
But, I do. But I stay on the islands more or less. Because sometimes we go out in the
mascareta, but we don’t go far because we can only row. I hope I can learn how to drive a
boat. I’ve driven a boat before, but only a friend’s boat. But I want to learn with a group of
women on Giudecca who teach somehow.

P: Oh yeah, I saw that. I saw there was a group of women. That’s another thing that’s changed
a lot. U didn’t see women driving boats once. And, you know my story is kind of complicated
‘cause my husband left me. He left and I was stuck there without a... We had this boat, and I
didn’t know how to drive it. So my daughter, the one you met just now, she was like fourteen-
fifteen years old. She taught me how to drive the boat. She used to be kind of really good at it,
well, she still is. But she said, “mom, why don’t you go out on the boat sometimes?”, and I
said “well, I don’t really know how to drive it around”. And she said “well, I’ll teach you, and
you’ll only need two days and you’ll be an expert”. I said “ok”, so we went out on the boat
and we had a great time. And the second day I said “Ok, you ready? Let go”, and she goes “Oh
no no, I’m not going to go today, I’'m going with my friends” (laughs). And I was like, “ah, but
what am I going to do then, because I need you to help me”, and she goes “Oh mom, come on,
you know, I did it when I was fourteen”, and she goes “you just have to tell yourself that you
can do it, that you can do anything. Because if I can do it, you can do it”. And then I looked at
her and I was like “But that’s what I always told you!” (laughs).

V: She’s raising you now.

P: So I was kind of afraid, but I got in the boat and started driving it. And it’s funny because I
think it was me and one or two other women driving who would drive a boat back then. And |
was always very afraid that something would happen with the boat and they would kind of
discover that [ wasn’t really Venetian. So I tried to pretend like I was a local.

V: Well, you are.

P: Yeah but, you know, they just hear my voice speak for two seconds in Italian and they go
“Hmm, she’s not Venetian”. They usually think I’'m French or something, French or English.
But yeah, but now you see a lot of women driving boats, and that’s kind of a good thing too.
But you should learn. It’s fun and it’s— You can rent a boat somehow. The problem is that they
are kind of bigger boats, but they do have those kind of smaller transport boats you can rent.
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So you can go out into the lagoon, because it’s very nice to go in the places where other people
don’t go. And you can go really far.

V: Yeah, I’d love to.

18.06.2024 - Interview with a local fishmonger

T: —con delle erbe verdi lunghe, ma li trovi anche in Sardegna, come anche in altre parti del
Mediterraneo. Crescono principalmente sulle zone fangose sabbiose, cio¢ verso le bocche di
porto. Si trovano ad esempio— Se tu vai con la barca davanti il Punto Sabbioni c’¢ la
spiaggetta. Li ¢’¢ una zona ricca di quel tipo d’ alga li, la posidonia. Dopo ci sono quelle
chiamate comunemente “barbe dei frati”.

V: Come?

T: (Laughs) Barbe dei Frati. I frati sono i monaci, no? Le barbe. Perche queste erbe che si
trovano dall’ zona vicino Burano, vicino a Sant’Erasmo, quelle zone li. Sono delle alghe
marroncino alte cosi da terra (indicates about 80cm). Tipo- sembrano delle lunghe barbe. E
con queste, sia nella posidonia, sia in questa barba del frate vivono, vivevano perché adesso
c’e sempre meno, molti tipi di pesci, 1 pesci tipici di laguna. Perché questo creava il suo
ambiente, si habitat. Veniva la soglioletta, passerini, passere di mare, ghiotto, tutti pesci che
stanno bene all’ombra di queste alghe, e mangiavano i nutrienti insomma. Dopo, purtroppo,
con causa anche dei scarichi dei campi, dei diserbanti del Porto Marghera sono venute avanti
delle alghe nocive che sono delle alghe verdi. Sembra tipo insalata se tu la vedi, un po’ di
insalata verde chiaro intenso. E un'alga che non ha fatto bene, che non serve a nulla, perché
soffoca anche il fango, fa morire anche 1 micronutrienti.

V: Ah ok.

T: Per fortuna per adesso ce n'¢ meno pero, quando io ero ragazzo mi ricordo negl’ anni
ottanta, novanta ce n’era tantissima. Si si si. Faceva (inaudible) anche dei cattivi odori perche
andava in putrefazione. Adesso ce n’¢ meno. Questi sono 1 tre tipi di alghe che 10 conosco, non
ne conosco altre.

V: Grazie!

T: Niente.

V: Nota qualche differenze nella crescita e nelle specie che ci sono adesso?
T: Di alga?

V: Si.

Pe: Allora, che 10 sappia no. C’¢ un miglioramento forse anche dell'acqua adesso. Pero il pesce
ce n’¢ sempre meno. Non ¢ dovuto solo ad un discorso di alghe o di fondale, ma anche di
predatori che non erano tipici della nostra laguna ma che ce ne sono troppi, per esempio i
gabbiani sono tantissimi, i cormorani che sono dei uccelli che vanno sotto, nel canale, quelli
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mangiano tantissimo pesce. E quello ha contribuito piano piano e anche, il moto ondoso, 1
'inquinamento diciamo anche acustico, € molti motori, il pesce va via, ha paura. Questo ¢
quello che so io.

V: Grazie, grazie mille.

T: Prego, buon lavoro!

18.06.2024 - First interview with a Venetian gondolier
V: Eccoci. Ci sono alghe diverse?

G1: Si, Ci sono delle alghe un po’ particolari, sono lunghe e sono molto resistenti. Le puoi
prendere anche con il remo tante volte e puoi anche rischiare di cadere in acqua percheé sono
tipo plastica. Se le tiri sono proprio plastica. Sono lunghe, lunghissime. Pero...

V: Rigidi. Dove si incontra queste?

G: Sulla laguna. Vedi proprio dei mucchi, proprio sopra acqua de ste alghe qua. Se le prendi
col motore, si blocca il motore.

V: Quelli marroni?

G1: Si, marron-nero sono. Comunque sono molto grosse, sono pericolose anche per le barche
perché ti bloccano proprio il motore. E dopo, non so che sono cosmetiche...

V: Sono nuovi arrivati?

G1: Non so come sono arrivate. Secondo me con cambiamenti climatici sicuramente. Sono
abituate a restare in laguna insomma. Ma, sono parecchio particolari, sono molto lunghe e
anche sono molto resistenti. Perdo mi sembra che quando fa caldo, cosi proprio caldo caldo, si
staccano dalla riva e vanno alla deriva, fortunatamente.

Poi?
V: E come gondoliere, come si incontra le alghe?

G1: Ah, io le incontro con la barca al motore, non con- Si, pero le incontri anche con la
gondola volendo in certi posti. Queste qua che sono qua dentro la citta, secondo me, sono delle
alghe un po’ differenti. Sono delle alghe piu fatte tipo insalata. Quella prima invece ¢ tipo
ramificata, ¢ piu stretta e ramificata. Questa qua invece che trovi sui imbarcaderi € tipo un
tronchino lungo centrale con una specie di ali laterali infatti, piu lunghi, tipo insalata. E
comunque ¢ molto lunga anche quella, vengono molto lunghe.

V: E ha qualche effetti mentre vogando?

G1: Questo qua lo devi chiedere al CNR, ti so dire solo i problemi che possono avere con noi
insomma, tipo col lavoro, magari con le barche, che 10 ho visto che prima non vedevo
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insomma. Pero, non so. Questo qua ¢— Al livello di pericolosita, non so cosa posso... Se fanno
male agli organismi, microrganismi della laguna, ste cose qua. Sono cose da CNR.

V: Si. Sono anche interessata al male che fa all'uomo, questi effetti negativi.

G1: Guarda, i granchi li ho visti lo stesso. Se ci sono granchi vuol dire che automaticamente
non piu di tanti problemi, ma, magari lo scuriscono un po’ essendo tanto grandi e scuriscono la
parte dentro, la parte sotto dove magari certo la fauna non puo crescere, non lo so
sinceramente. Non ne ho idea.

Poi cosa vuole sapere?
V: Che ne dice dal legame tra i veneziani e le alghe in generale?

G1: Ormai sono abituati delle alghe. Da piccolo, ce, le tiravamo dietro, quindi non ¢ che abbia
tanto da— Giocavamo con le alghe da piccoli, quindi—

V: Si. Ha qualche esperienza interessante con le alghe in infanzia?

G1: No. So che una volta certe alghe venivano a prenderle, facevano cosmetici. Perd dopo non
0 se sono ancora buone queste per far cosmetici, non ho idea. Questi qua sono studi scientifici
fatti da persone specializzate insomma, non da noi chiaramente (laughs). Noi le vediamo solo
al livello...se hai problemi nel vogare, la prendi, magari ti ferma, devi stare attento a rischiare
non andare in acqua.

V: E come giocavate con le alghe?

G1: Ce, la tiravamo dietro da piccoli, si, facevamo delle palline. Facevamo delle palline e ce le
tiravamo dietro. Poi logicamente dentro le alghe, c’erano sempre sti microorganismi che si
attaccavano dappertutto. E giustamente con le alghe sono attaccate anche dei microorganismi
per— le mangiano, non lo so, si attaccano per riprodursi, ma non si sa.

V: E, avere una barca e una gondola a Venezia, ci sono queste alghe che si attaccano anche alla
base della barca.

G1: Si, se vai soprasecca, nei canali difficilmente ci sono ste alghe qua, 1 canali sono molto
profondi. Anche che le alghe arrivano a un metro dal fondo, poi altri quattro metri sopra non ¢
che le prendi, non danno fastidio. Solo che passi sopra la secca insomma. Se passi sopra la
secca vedi sti cumuli qua, se ci passi sopra si, ti blocca il motore.

V: E ha notato qualche differenza della salute dei canali o anche delle alghe nei canali mentre
andando in gondola?

G1: No. Sempre uguale.
V: Ok. Va bene.

G1: Problema ¢ il traffico dei canali, non le alghe (laughs). Il traffico acqua ¢ il problema
principale. Traffico dei motori, motori non ibridi, barche a benzina, vaporetti a gas, olio.

V: Si. E ha notato qualche anni in cui ci sono piu alghe o meno alghe o alghe diversi?
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G1: Ci sono queste alghe qua, sono venute fuori da un...dieci anni penso.
V: Si, capisco, okay.

G1: Da dieci anni, quindi... Non ho visto delle differenze. Queste alghe qua...”aliene”
(laughs), le chiamiamo “aliene” va bene? Perché non sappiamo che alghe sono, non so se sono
state trasportate dalle navi di crociera, quando venivano qua, ma io non penso. Secondo me
con il cambiamento climatico, perché a pesca prendi di pesce adesso che prima non prendevi.

V: Si, la laguna si ¢ cambiata tanto.

G1: Un po’ no, cambiata ma non tanto, pero ¢ cambiata si.
V: Capisco. Va bene.

G1: Apposto?

V: Grazie per il suo tempo.

G1: Niente, scherzi? Volentieri.

V: Ciao, buona giornata.

18.06.2024 - Second interview with a Venetian gondolier
G2: Pero non saprei dire altro del discorso delle alghe.

V: C’¢ un modo in cui fanno fastidio mentre vogando o no?
G2: No.

V: No? Non tanto? Nei canali?

G2: No, perche alla fine non ci sono alghe da sotto, che arrivano su. Le alghe sono solamente,
principalmente sotto la riva, pero in centro canale non ci sono alghe, non hai problemi a
vogare.

V: Si. Si hanno cambiato le alghe che vedete nei canali ogni giorno?
G2: Non mi pare, no. Sempre quelle.
V: Va bene. C’¢ qualcosa negativo/positivo che puo dire sulle alghe?

G2: Magari, sai cosa, per queste domande— Perché noi alla fine non ¢ che— delle alghe— magari
qualche pescatore che ha piu a che fare con la barena fuori. I pescatori magari sapranno un po’
meglio. Noi non ¢ che facciamo tanto caso al discorso “alghe”, ma anche quello non saprei
cosa dire—

V: Ho parlato anche con pescatori, ma stavo pensando forse gondolieri sanno anche— hanno
esperienze unici—
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G2: Si, ma alla fine no, perche noi lavoriamo qua nei canali alla fine di alghe, appunto, non ¢
che ne hai tanto. Ne hai piu fuori nelle barene, ste parti qua, ma qua nei canali non ne hai, ce,
il giusto, ma non ¢ che da fastidio. L’unica roba magari metti, direi un po’ di alghe in piu in
centro canale col motore (inaudible) le alghe. Questa ¢ 1’unica cosa, per il resto non saprei
(laughs).

V: Vedete qualche cambiamenti nella salute dell'acqua nella citta?

G2: L’acqua ¢ sempre sporca. Quello ¢ sempre, da molti anni ormai che ¢ cosi. Pero per il
resto, sempre cosi I’acqua.

V: Okay. E la crescita delle alghe ¢ sempre la stessa? O ci sono anni pitu—
G2: Si, mi pare di si, € che non faccio caso sinceramente. (laughs)

V: Sono esperienze.

G2: Diciamo che non faccio caso, perd ma mi pare di si.

V: Va bene, grazie mille! Buona giornata!

18.06.2024 - Third interview with a Venetian gondolier

V: Volevo sapere se ha avuto qualche esperienza specifica, mentre lavorando, con le alghe?
G3: No no, ma cosa vuol dire “qualche esperienza”?

V: Negativi o positivi, ha detto che fanno fastidio certe volte?

G3: No, assolutissimamente non danno fastidio. Ogni tanto capita che ci sono dei entrate dei
canali dove ce ne sono di piu e magari con il remo si fa un po’ piu di difficolta ma niente di
particolare. Ed € normalissimo questo, la citta ¢ sull’ acqua. Forse danno piu fastidio a loro che
hanno il motore perche se si attorcigliano sull’elica, e sono un po’ piu fastidiose. lo eliche non
ne ho per cui—

V: Quindi non—

G3: Esatto. Ma per noi ¢ normale. Se sei nato e cresciuto qua, sei nato e cresciuto anche con le
alghe.

V: Ha notato qualche differenza tra oggi e— rispetto del passato?

G3: No, ci sono dei tipi diversi. Si alzano le temperature, 1’acqua € molto piu calda rispetto a
una volta che ¢ normale purtroppo. E ci sono anche delle altre specie, di alghe, di pesce, di
flora e fauna. E’ normale.

V: E ¢’¢ una differenza nei incontri con le nuove specie?

G3: No, si vedono attaccate di piu sulle pareti. Normale.
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V: Quando— come?

G3: Di solito credo che quando 1’acqua ha una temperatura piu alta, loro prolificano di piu.
Sono piu attive. D’inverno sono ferme, non crescono.

V: Quante volte all’anno dovete pulire la barca?
G3: D’estate. Aprile, maggio, giugno, luglio, agosto, settembre, ottobre.
V: Quindi una volta all’anno o ogni mese?

G3: Normalmente una volta ogni quaranta, quarantacinque giorni. Si pulisce sotto per non
farle attaccare. D’inverno, come ti dicevo, € freddo e non si attaccano.

V: Ok, va bene.
G3: Non si sporca diciamo. C’¢ meno vita.
V: Ha notato qualche differenza nella salute dell’acqua nei ultimi decenni?

G3: No. Forse non ero neanche nato sai? Perche ne ho trenta e lo faccio da otto anni (laughs).
No, pero la gran differenza ¢ 1’acqua.

V: E a Venezia, essere cresciuto a Venezia ¢’¢ qualche esperienza anche fuori del lavoro con le
alghe in laguna o in barca?

G3: No, ci sono sempre state. Almeno in questi anni (laughs). Cento anni fa magari poteva
essere diverso, ma ci sono cresciuto nuotando in mezzo (laughs).

V: Grazie mille, ciao!

19.06.2024 - Interview with two Venetian picture framers

The names of the interviewed picture framers have been substituted by the letters C and B.
The individual named “Cl”, is a client who was present in the store during the interview.

C: Una volta mi ¢ successo, ero con il kayak, quindi a livello mare, e sopra la secca mi sono
rovesciato col kayak e ho preso molta paura perché queste alghe lunghe mi salivano sul corpo
quindi pit mi muovevo, tipo la sabbia mobile, pitt mi muovevo e pit rimanevo imprigionato
dentro a queste alghe. Il fondale era poi tenero quindi ho rotto anche la pagaia cercando di
tenermi su e se non ci fosse stato un amico mio con un altro kayak forse sarei ancora li,
incastrato tra le alghe.

Cl: Sarebbe diventato una parte del paesaggio.
C: Esatto. Avrebbero trovato i miei resti tra mille anni.

V: Si € cambiato tanto nei anni scorsi?
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C: Si, & cambiato moltissimo, purtroppo. Oltre che togliere anche 1'ossigeno molte volte, e lo
spazio per i pesci che quindi molte volte—

V: In passato, ¢ andato a pescare o foraggiare tanto nella laguna?

C: Beh, 10 non sono un pescatore quindi, anche per chi pesca, molte volte, quando il filo &
molto lungo, per pescare ci vuole molta sensibilitd, no? Perché bisogna sentire proprio il peso,
sentire se aumenta il peso vuol dire che si ¢ attaccato qualcosa. E molte volte si pensa di aver
attaccato un pesce, invece ¢ un cumulo di alghe. E quindi ¢ anche molto fastidioso questo. Poi
chiaramente le alghe si attaccano molto anche alle barche, e quindi creano sporcizia sotto le
barche e siamo costretti a fare una manutenzione straordinaria. Una volta si faceva una volta
all'anno adesso si fa anche due volte all’anno.

V: Perché cresce di piu?
C: Perché cresce molto di piu, si.
V: Se ha qualcosa di aggiungere puo rispondere anche lei.

CI: No, ma io non sono di Venezia, ho il mal di mare. Io le alghe le trovo in spiaggia, da quella
volta che ci vado.

C: Ecco, anche sulla spiaggia portano molta sporcizia, ad esempio, diciamo— Per molti ¢
considerata sporcizia, per me anche, per me anche ¢ un’alga; quindi, non ¢, poi comunque—

B: Eh pero puzzano. Se rimangono la—
C: Si, puzzano nel momento in cui rimangono la con il sole.

B: Le mosche, i moscherini, si non sono piacevoli in spiaggia. Infatti nelle spiagge private
finiscono. Invece in spiaggia libera le trovi— Pero si son cambiate. Ci sono delle alghe diverse
rispetto a una volta. Queste alghe molto molto lunghe che si vedono nelle rive non ¢’erano una
volta. Che arrivano— Non erano lunghe cosi attaccate alle rive, adesso le vedi lunghe cosi.
(inaudible) Le navi.

V: Si, Sono specie asiatiche?

B: Si, asiatiche, esatto. Pero ho sentito dire che sono una grande risorsa perché si sente in
continuazione che utilizzano le alghe per fare tessuti, vestiti.

V: Si, c¢'¢ un negozio verso Rialto, ¢ vero.

B: A Rialto. E poi anche, ci sono tante cose, con le alghe, ci sono molti modi di utilizzo. Beh
la figlia di una mia amica, che lei ha fatto pero, si ¢ laureata a Milano al Politecnico, ha fatto
una ricerca, quando si ¢ laureata, sull’utilizzo delle alghe, ma appunto— Lei ha ipotizzato un
laboratorio, una fabbrica per trasformare 1'alga in altre cose, in un'isola qua a Venezia. Lei ha
ipotizzato questa cosa.

Allora lei— Non so, potrebbe interessarle?
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V: Si, perché so che si puo usare le alghe per tante cose ma non ho trovato tanti usi qui a
Venezia.

B: Ma questa ¢ un'ipotesi ovviamente, quella ¢ la sua idea. Pero sarebbe realizzabile perché
con le alghe puoi fare anche la carta, credo, puoi fare. Perché la carta la fai comunque con la
fibra cellulosa, e quindi con le alghe sarebbe lo stesso. E lei, questa mia amica mi diceva che
sua figlia ha fatto questa tesi che ha avuto i complimenti da tutti, anche perché poi lei aveva
fatto un libretto con tutti i disegni. Non so se su carta di alghe poi. Insomma, ha fatto una cosa
molto particolare.

V: Si, si, sembra molto interessante.

B: Come si chiama CG? Scusami. La figlia dell'architetto, quello che abita sopra la J? Sai la J?
C:Lal?

B: L'architetto, il marito della E, come si chiama, di cognome? Non mi ricordo mai.

C: PL.

B: PL. E sua figlia Virginia Lucchetta, la ragazza.

V: Forse trovo qualcosa online, non so, sotto il nome.

B: Ecco, proviamo. Si perché forse mi aveva detto che— Ecco guarda? Sfoglia tesi di laurea.
Virginia, “La seconda vita delle alghe della laguna di Venezia”.

V: Che bella!

B: Architettura e produttese— “Per riabitare l'isola di Poveglia”. Lei aveva fatto questa file
accessibile a tutti. Fatti una foto di questo nome, e cosi lo trovi. Questa mamma mi diceva che
ha fatto questa tesi bellissima perché 1'ha scritta lei a mano, con tutti i disegni, una creativita—
Si ¢ laureata in architettura, credo, quindi ha fatto proprio un progetto per recuperare un’isola
che ¢ abbandonata e per utilizzare le alghe che per molti sono un po’ un peso, ma potrebbero
essere una risorsa.

V: Si, perché ci sono cosi tanti. Grazie mille. Molto utile, si. Vedo, si. Posso leggerla e forse
c'¢ anche la possibilita di parlare con lei, qualcosa, non lo so.

B: Casomai se hai bisogno di un contatto, eventualmente, mi dici e mi faccio dare il numero
dalla mamma. Perché lei penso che viva a Milano, ah no forse ¢ venuta qua perché anche il
papa ¢ un architetto, ha uno studio qui a Marghera e credo che sia venuta a lavorare dal papa.

V: Bello, si. Se ¢ a Venezia sarebbe una bella possibilita. Si, vediamo. Grazie. Va bene, penso
che vado perché cosi, non disturbo di piu.

(Pausa)

C: No particolarmente. Poi appunto marcivano quindi hanno creato anche un fetore, un odore
terribile. Poi con le proporzioni non ¢ piu successo. Diciamo che molte alghe comunque ce le
portano le navi che vengono dall'oriente perché si mettono in mare, puliscono tutte le cisterne,
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tutti i recipienti che hanno, e lo travasano in mare e poi arriva questa contaminazione. Infatti le
alghe lunghe le chiamano spagnole. Dopo ci sono quelle filippine, ce, ogni tipo di alga non
nostrana, ha delle provenienze varie.

V: Quelle marrone lunghe sono?
C: Quelle marroni credo siano filippine, credo proprio.

B: E ogni tanto 1i ¢’¢ qualche cinese o cosa che le prende per mangiarsele. (inaudible)
Orientale, insomma adesso non so se sono cinesi o- (inaudible) pero le raccolgono per
mangiarle.

V: Grazie mille, comunque. Grazie ¢ buona giornata.

B: Okay, prego, ciao in bocca al lupo.

20.06.2024 - Interview with a Venetian boat repairman and water sports teacher

N: Odore, odore, tutta una lavorazione e fastidio. Per cui li abbiamo tolti con dei macchinari.
C'erano dei macchinari, dei rulli, che tu passavi nei fondali e toglievi queste alghe.

V: Nei canali? O nella laguna in generale?

N: No, nella barena, nella secca. Perché nei canali non riusciva a diventar marcia, o per lo
meno diventava marcia ma andava via con la corrente. Nelle secche era rimasta li e creava
questo odore forte fastidio a Lido, a Chioggia, a Burano. E abbiamo comminciato— Il mio

primo lavoro ¢ stato raccogliere le alghe dalla laguna. Le alghe rosse—

V: Ti ricordi qual tipo di alghe era?

N: Maggiormente c'erano quelle verdi, che adesso le vedi molto poco. Sono state sostituite da
alghe del Sud America che portano le navi, o alghe estranee, ormai. Erano quelle verdi,
sembravano erba, quella grande. Ce n'¢ ancora, perd molto meno. Poi quelle rosse, invece, le
vendevamo perché facevano cosmetici. E poi prendevamo due quintali di pesce al giorno,
perché tirando su col nastro le alghe venivano su bisati, i passarini.

G: Dicevo che si, attorcigliavano con queste alghe che erano “elastici”, le chiamavano cosi.
9 b

N: Eh si. Con quelle la facevano cosmetici e hanno molte proprieta. Ancora oggi in certi paesi
le raccolgono e le vendono. Si. Diciamo che, se uno volesse ingegnarsi, va, io so dove ce ne
son tante, attorno al ponte dea liberta, e ne prende e le pagano bene al chilo. Tu le porti al
tronchetto, bisogna trovare la fabbrica che le utilizza. Fanno cosmetici, erbe medicinali, di
tutto perché hanno proprieta. Si. Era un bel lavoro, mi piaceva.

GP: Ne g’ha parla’ tutti de quea moria di alghe.
N: Quea moria de alghe xe sta’, pensa, g’avevo 37 anni.

GP: Impressionante, ne abbiam parlato tutti, penso, no?
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V: Si.
N: Beh ma ea no gera neancora nata, non eri ancora nata. Tu da dove sei?
V: Sono della Germania, sono nata in ‘99, si 1999 qui.

N: Ah tedesca sei, ah “Deutsch”.

Appendix C: Expert Interviews

06.06.2024 - Interview with Jimlea Nadezhda Mendoza

On several occasions throughout this interview, Nadezhda Mendoza refers to slides of a
powerpoint presentation explaining her research.

J: Ok so this is our project: The contribution of Fisher folk’s local ecological knowledge to
sustainable ecological management in the Lagoon of Venice and in the Laguna Lake
Philippines, where I come from. So I started with reviewing about the problem or the
overview. Both areas have many environmental problems due to the ways of industries from
domestic, for agriculture, and from tourism. and here also the aquaculture sector, the activities,
the bringing of the stuff—

V: The Oysters.

J: —yes, from other countries by ships. And then the problems [in] both areas are the decline of
these plants. In the Philippines the decline of important aquatic plants and here the decline of
seagrasses which serve as the habitat of the important fish species. And also I have learned, as
I moved on with researching the Lagoon of Venice, that one of the main problems is the
invasive species of algae and other invasive species such as this jellyfish-like structure, the
blue crab—

V: Yes.

J: Yeah, also that. Other invasive species aside from algae here in the Lagoon of Venice. So,
that. We focus on what are the plants species in both regions which are affecting the Fisheries
both negatively and positively, and then the common uses of those, and then what are the
Environmental problems in both regions affecting the plant and algae species. So, here in the
Lagoon of Venice— And then I learned that— I will go over it very quickly, because I didn't
know Venice Lagoon until I studied deeply about Venice Lagoon (laughs)

V: Yes, that’s how it is.

J: Yes. So I did my masters— I've been here for many years since 2018 but only in 2021, when
I go deeper, I learned about the lagoon. So there are types of fishes which are staying in the
lagoon, which only visit seasonally, and then which only serve as their spawning area and then
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back to the sea. And then the fishes that stay here near the rivers something like that. And
before I interview the people, the local people, especially the fishers, I also see in the literature
what are the uses of aquatic plants in Venice. And then it says bio-indicator of high ecological
status of the environment. It's either too much nutrient and with other algae, it's also, based on
the recent studies, because they're not so many of the native species anymore. So now that this
invasive algae are present they serve now many benefits like, it serves now as the new habitat
of the species staying here in the lagoon. And then the seagrasses, to keep the sediments, to
avoid erosion blah blah blah— And they serve as the hiding places of the species.

And the problem— So before I went to them I learned that the main problem is the navigation
problems so when they move their boats or it is growing on the bottom of their boats and then
on the stairs in the Venice historical center. And this is more on the positive side: I also report
this in my research, that part of the things happening in the Venice Lagoon now is the
combination of efforts from the scientific people from the scientists like from Ca’ Foscari they
build this project, that sea grass transplanting...

V: SeResto?

J: Seresto, yes. So it is now also one of the positive aspects happening in the lagoon improving
the biodiversity in the lagoon. You can stop me anytime okay?

V: No no I'm listening. I'm very interested.

J: So the factors affecting them, affecting the plants and algae, I mean here the problems
affecting the plants and algae, [are] the increase in the water temperature, the decrease of
oxygen in the water which is also caused by too much growth also of the algae. And then
when they decompose it affects the—

V: Yes, the eutrophication.

J: —Yeah, availability of oxygen in the water. (Laughs) you know, the funny thing is I am
studying this and then I came to the fishers, to the local resource users, not only fishers, but
also hunters and local people, whoever we see available in the place where we are where we
do the interview, they said, “okay so there's the problem that the water becomes, I don't know,
hotter or the Lagoon water doesn't freeze any more”. So, that's what I’m, that's in my
transcript, that's what we translated. So when I go again to the scientific literatures, I'm trying
to connect all the concepts they reported to the available concepts in the literature. And then
I'm so amazed that when they said that the Lagoon doesn't freeze anymore, so the water
temperature increased, so it becomes warmer. And then, when I went back to all this
information I was studying in the beginning, I said “ okay, so that's the problem that is brought
by increase of water temperature. The Lagoon water doesn't [freeze]. So I'm trying to connect
all. (laughs)

V: It's two different languages

J: Yes, yeah, that's right. They’re two different languages. It’s so difficult to combine them.
There is something, sometimes in the scientific literature, for example, in the scientific
literature’s point of view, or in the scientific studies presently in the reports are the lagoon
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biodiversity’s most positive aspects, because we lack the information of the local people,
especially fishers, who have problems with them. So that's what I would like to demonstrate in
our research project. And what we are disseminating is that aside from these positive aspects
which are very good, they should also be communicated to the local people who have been
having problems with the algae.

V: They are the ones engaging with them every day.

J: Yes yes yes. From the negative point of view there are also now [things] happening in the
lagoon that maybe they are not yet familiar of, [but] that it is also doing good things in the
Lagoon aside from the problems it is creating for them. But they got used to it, to the abundant
growth of algae, because they learned. One of their adaptations, aside from taking it manually
from the nets, they now have the pressure washer. So with the algae that are easy to be
removed they can use immediately the pressure washer.

V: Do you know where they put them afterwards?

J: Umm, we saw them using that, later I will show you the picture, it is— They are doing the
cleaning when they, how to say, when they park the boat in this area, the coast. When they
park the boat there and they have the dock and then they put all the nets and then the pressure
washers are there. And then after that they take it manually. So that's one of the problems,
increase of water temperature and oxygen depletion, or in scientific terms they call it anoxia.
So, with the fishermans’ terms, they will call it like, how to say, “the reduce of oxygen in the
water” or “the fish cannot breathe”.

So when I'm connecting, it’s like “oh okay, that’s the anoxia phenomenon” (laughs). I'm so
happy when I learned how to connect these things, the [ones] from the scientific, how to say,
terminology to their terminology. So, It's like the possible explanation of increasing water
temperature. I'm studying— It's like, I put this for my own notes. This is the way I'm studying
it, that when they said increasing water temperature, so it is also the seasonal dynamics in the
Lagoon of Venice’s waters, and then the consequence of fluctuation of abiotic and biotic
conditions mainly linked to higher temperature variations in the lagoon ecosystem. In the
Fisherman's terms it's “ warmer water” (laughs).

Okay so, the impacts to the plants is— Okay. The disappearance of the native species, for
example the water becomes warmer. It also affects the growth of sea grasses. They don't grow
that much anymore. So, it's not that— This is a combination of the scientific literature and
research knowledge I am doing now. This warming of the water is creating stress to the native
species, so they don't grow as much as they are growing in the past. Angiosperm Meadows,
there's the decrease of their growth because also of the increase of water turbidity. So, they are
growing now very less. The water turbidity increases and then it creates— They’re growing
less, the water turbidity increases, and then it doesn't help the seagrass to grow better. So, it
continues to—

V: Yes, yes, it doesn’t make the light reach the plants.

J: —to decrease. They continue to decline. So, still about erosion. And now on the Industrial
impact. The ways of the Industries and then the fishing activities such as the harvesting of the
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Manila clam. They said “vongole filipini”. Yeah, I said “It is not my fault” (laughs), “I'm sorry,
it's not my fault”. So, also one of the problems that is affecting the plants and the algae in the
lagoon of Venice are the ways of the industries.

Okay back to the— Now on how I study first about the algae before going to them. So I went to
the literatures. One of the recent studies of professor Sfriso, he's our professor here, is the
invasion of this macro algae in the Lagoon of Venice. [ What] he was talking about is this pest
or a resource. Because in this article, in this study, they’re talking about the navigational
problems it is causing to the Lagoon of Venice’s people, local resource users and people, and
also as a resource. In the future, or it is happening now. As a resource, because, according to
the fishermen's interviews, they are talking about the people, few fishers in Chioggia are
contacted by the pharmaceutical industries. So they harvest the algae in part of Chioggia and
then they supply to the pharmaceutical industries for their products. I don't know, medicine or
beauty products. And this is one of the algae mentioned by the fishers, “Alga paila”™
(inaudible) the plants—

V: I never saw that one before.

J: —Direct uprooting. [The] problem of non-indigenous species due to industrial activities in
Chioggia, the fish importing activities- Ok, aside from the industrial activities in Chioggia
from the industries, not only in Chioggia but also of part of Porto Marghera. And then the
importing of the fish. I learned this in the literature and then when I came to the fishers, this is
also what they [know]. They are aware of this, of these problems coming from the industries,
coming from the agriculture, coming from the importation of the fishes from other countries to
the Lagoon of Venice, importation of fishes and clams, these, how to say, oysters. Because
they said, the fishers said, the local people said, hunters fishers, they said that now the
Lagoon’s biodiversity in terms of fish diversity is declining. So, now you cannot see— it is not
diverse anymore. There are not many types of the fishes, the fish species, but—

One of the examples that the fishers mentioned is, for example, when you order the - let's talk
about food - when you order this “pesce fritti”, mixed seafood, fried seafood, the one I usually
order in a restaurant. I really like it (laughs). So, the fishers said in the past, there were many
types of things inside the dish, the pesce fritti, many more kinds of fishes of, I don't know, of
things inside the dish, but now it is prepared in a way that there is something in it which is
imported. So, not all the things in this, let's say traditional, dish in the Lagoon of Venice,
served to the tourists and also to the locals, not everything is from the Lagoon of Venice, some
things are imported. They said the restaurants will prepare you the things they

can prepare, they can work based on the availability. But [there is] not much availability from
the Lagoon of Venice, so (inaudible) [they] prepare something with imported species in it.

V: Ok. Do they import the same species there were before in the lagoon?

J: No. They import or they cook whatever there's present in the market, which are imported.
For example, this, I don't know, the crab, or the— Instead of the local squids for calamari they
offer something instead of the native calamari but something similar but which are from
imported species.

166



And then the tourist activities. From the literatures also— It's like all the things I learned from
the scientific literature focusing on the Lagoon of Venice’s challenges or environmental
problems, tourism problem, these are all also mentioned by fishers. So, I'm, in our research,
putting it together, the scientific point of view and the local people's point of view, the fishers’
point of view. We put it together. We don't interview them at the same time or else maybe it's
gonna be a long discussion. (laughs)

V: Of course.

J: So, I went first to the local people because that's my focus. And then all the information they
told me, and then all the information I learned from the literature available about the Lagoon
of Venice, these are all about the Lagoon of Venice. I put them together. And then at this stage
of our research we also contacted the expert, professor Sfriso who’s been studying the lagoon
of Venice for more than 30 years.

V: He’s the expert on algae in the lagoon.

J: Yeah, yeah that I can say, more than 30 years, all his career. So, yeah, the information from
the fishers, the hunters, the local hunters, they complement, they add to the information we
learn from literature from professor Sfriso. So, it is really that they complement the scientific
knowledge, they add to the scientific knowledge, because what they report to us is enhancing.
I don't mean that they are more— I don't want to say which one is higher or, to be focused or to
be emphasized higher, but we are focusing on putting it together, because they enhance the
scientific knowledge.

V: Of course, of course.

J: Especially how they understand the overall concept, the complexity of the Lagoon of
Venice’s ecosystem from their perspective.

V: It is remarkable how much they know just not the scientific words but as you said “the
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water warming”, “the fish can’t breathe”, it's exactly the same.

J: Yeah yeah yeah. It's how they consider the dying of the fish, the oxygen in the water, “they
cannot breathe in the water” is the anoxia problem talked about in the scientific literature.

V: It’s not the first thing you would think of, like “oh it's the oxygen, the lack of oxygen in the
water, it's not visible.

J: Yes, I'm so amazed, like [to] finally see in the literature what are the fishers talking about.
V: They have regular observation all the time, so it's—

J: Yeah so I learned this as we go on in the research. Then when I'm putting it together [I am]

really concerned that I'm telling one side higher than the other side, but we are trying our best
to put it together. Because I learned from my colleagues here in the lab, I learned that “Jimlea,
we cannot say which one is above the other”. She’s also an anthropologist my colleague Julia.

V: Ah, I met her also, I think, in Renata’s class.
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J: Yeah, we are always in Renata’s class. (laughs) And she says “we cannot say that one is
above the other, the scientific knowledge is above that”, because we both respect the scientific
point of view, which is based on the observations during their research projects, but these
people in the actual place, in the lagoon, it is based on their observation by going to the lagoon
all their life, for example. We interviewed fishers for, they have been there 50-60 years.

V: A research project normally lasts a few months, maybe a few years at most, yes.

J: Yes yes, so what is lacking in the scientific knowledge is this, I don't know, decades of, how
to say, generational, that's how they call it, the intergenerational knowledge past onto the—
Because these fishers they are not only speaking about their own observations but also the
observations of their father, which is also of their grandfather, because they come also from
the family of fishers, from family hunters. Not only professional fishers, I mean
“professionally” when these fishers are selling the fishes for marketing. But also some fishers
that we interviewed, they want to call themselves as “amatorial fishers”, they just love fishery.
They fish from the lagoon for their personal consumption, or because they love it.

V: Yes.

J: So, this is what we did in the Philippines, our field work. (shows Powerpoint presentation of
fieldwork in the Phillipines) And so we collaborated with local people, also with collect plant
in the lake. They are teachers, and then they are the local fishers and their families, their
daughters, their wives. And this is all our field work in different parts of the Philippines. We
spoke also with the people from the government. Here we spoke with the— I tried to— Because,
in our research, having no funding is not a problem. It is a big problem, but we did not treat
the problem as “oh no we cannot do the research anymore” or “it's impossible”. No, it is
possible when you collaborate with local people, local government activities. Here in the
lagoon of Venice we collaborated, we joined, for example, the We are here Venice walking
tours, or the Ocean Space walking tours. That’s why I learned, I met these people, J, M, and
then B, P from Ocean Space, maybe you also know them.

V: 1 know P.

J: Yes, ok, because they are in the We are here Venice walking tours, Ocean Space walking
tours. So, I learned all this background information which helped me, before I went to the
local people. Because, also me as a foreign researcher, let's say, coming to a place where I
have no idea of, it's only that I study here. And then- But to know the place more, I re-
partnered, we collaborated, we joined the activities of local organizations, of local schools.
Yeah, we went also to schools to explain our activities to them. But it is outside Venice. It’s in
Bassano del Grappa. So, mainly here in the Lagoon of Venice we collaborate with local
people, local organizations, local fishers, fisher organizations, hunters organization, local
schools, yeah, Ca’ Foscari. In Ca’ Foscari the scientific campus and the humanities campus.
Because it is your activities, the walking tours, the tour in the lagoon that I joined, that I
learned all these background information.

So, this is the— I will go straight to the Lagoon of Venice. Ok, so apart of the, how to say,
learning more of the lagoon aside from reviewing of the literature plus all these walking tours
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of We are here Venice, Ocean Space, and the scientific, humanities campus, I also do personal
fieldwork. So it’s like “how should I know more of the lagoon?”. So I went by myself to each
of the islands, not just around the center, but also to each of the islands to see, to observe in
reality what I’ve been creating, what I have learned, what I see in the walking tours, to see it
again, or observe them again. So I took many pictures, many videos. Now I can, I will put
them together. And then—

V: Well, joining activities like walks and public activities gives you an automatic insight into
what there is and how the educational flow is and what the availability—

J: Yes, yes, plus the boat tours that the fishers gave us. So, we don’t just interview them like
we’re sitting at the bar, okay? Some interviews we sit at the bar, we sit near where they park
the boats or when they are doing the cleaning of the nets, when they are doing the removing
by hand the algae. They also gave us for free, we could not offer them anything because we
don’t have any funding, so they happily offered this tour for free. So they are discussing about
the lagoon, showing us in reality the problem, for example, how these clam or oyster shell
grow on the hard surfaces in the lagoon. This is near Chioggia. How this algae are growing so
much in the lagoon. For example, sometimes we don’t see them in the actual [place] where
they grow, but they are floating anywhere in the lagoon, so we pick them up and then we got
our algae samples. We dried also the—

V: Ah, I wanted to do an algarium as well.

J: Oh really? You should see our algae.

V: 1 would love that.

J: T will show you, I will show you.

V: Thank you.

J: We already have the algarium.

V: Yes, Renata taught us how to do it, so I felt like that was only necessary to do for my thesis.

J: Yeah yeah yeah. So we already have the dried algae here, let’s see how we can collaborate
on that.

V: Yeah.

J: We already have the algae samples. Ah, it took me one or two years to collect everything.
(laughs)

V: I imagine, what a giant job.

J: So we, in the boat trips they were showing us the problems, they show where the algae
grow, where the seagrasses grow. And, anyway, they are available floating on the water,
showing us how they are a problem. We pick them up and we dry them.

So, this is one of the algae causing problems because when they grow so much like this and
then it attaches to their nets, the fisher said that in this case the nets could not catch fish
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anymore because we can see it already blocks the holes, and it becomes so heavy and not, I
don’t know, not— The fish don’t go to those kinds of nets anymore. So they become heavy,
they cannot use [them] anymore. So these types of nets are the one they brought to the shore to
clean with the pressure washer. They said there are types of algae which is easy to be removed,
like, most probably this kind of algae we can imagine, and some types which are very hard to
remove. Also when they dry, so they also, this “salata”, the ulva, they said.

V: Do you happen to know the name of the browner one?
J: Yes, we already have the— (laughs)
V: Okay, perfect.

J: I’'m so happy. No, because I’'m so thankful about the experts that I’ve been working with,
Professor Sfriso and other colleagues, Doctor Alessandro, they help with identification. And
then the seagrass, and then so much growth of this algae they call— later I will tell you about
this.

V: That’s Sargassum, right?
J: Ah yes! Sargassum. And then Sargassum, and this...
V: That’s the Undaria.

J: Yes, the Undaria. They call the— I remember now what the fishers call them, they call “alghe
tropicali”

V: Algae tropicali? Ah, okay.

J: And then this is the “alghe americani”, this is one of them The latin name is— (laughs) See? |
remember more about how the fishers call them: “Alghe americani”. Polysiphonia. It’s the
Polysiphonia, okay. And then this is the walking tours of the biodiversity, cultural biodiversity,
biocultural diversity class, our ethnobotany course, so we are with Renata, with a classmate,
and with the chef. I will inform you immediately once he responds.

V: Thank you very much.

J: I think we can interview also him. This is when we had a tour in this barena in Campalto. So
this is how we use the vegetable. More, this is more a Filipino thing, how we use the
vegetable. The Filipinos how they use vegetables, how they plant, what are the changes in our
dishes because the plants that are supposed to be the original ingredients are not present
around. So there are quite a few changes, a few modifications, but anyway, we cook our local
dishes, whatever is available in the market.

V: That’s great.
J: So I got back to our— These are our dishes, if you’d like to—

V: Wow, those look really good.
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J: Our favorite dishes, all with vegetables, noodles, meat, fish. Maybe you’ve already tried
some of them in the cinese restaurants.

V: I have, but it’s probably so different from the real thing. (laughs)

J: (laughs) Algae. These are pictures from all the walking tours in Sant’Erasmo. And then there
is this separate island, Vignole? No, what is near Sant’Erasmo?

V: Certosa? Vignole is also up there.

J: Yeah I think this is that. The old place for quarantine. I forgot the name of the island, but we
also went there, maybe with We are here Venice or Ocean Space. And this is how I met the
Ocean Space people and We are here Venice people. So in the walking tour, We are here
Venice or Ocean Space tour, we have this tour. So we went to this island and then in the end of
this tour they gave away posters of printed pictures of barena plants. So they said these posters
you can draw on it because this will be posted, this is a project of We are here Venice. They
printed these pictures which will be posted around the area, Venice center maybe or even
outside, to campaign, to increase the knowledge about these plants in the lagoon. So I said
“why not incorporate the information from our fisher-interviews” to the poster. So, |
participated. I feel like I’'m really good at drawing (laughs). I draw the fish, like my niece said,
“ah you draw the fish like carrots”, and I just added fins so it looks like a fish.

V: It does.

J: So, what I did, I draw on it, coloured the picture, then draw the fishes around it to advocate,
to let other people know that, according to the fishers, I even put the fishers’ quotations here,
they said “this is the habitat of this kind of local species”. So I returned all these posters to M,
to your office in—

V: Near the Ospedale?

J: That’s the one, there is this stair, this bridge, and then—
V: Ah yes, PP.

J: Yeah, maybe.

V: Near San Toma.

J: Yeah yeah yeah maybe. So, I returned it back to them and I just added here our project
because they allowed us to write on it, to mention also my department, for example, my lab,
and I gave it back to them. So maybe I will come back to Miss J again, if they are interested,
because we have the pictures of the algae and information about its uses. So if they, I will
speak again to Renata, if they still have this printing of the picture. So maybe we can
contribute our pictures, if they will print again more pictures of the Lagoon of Venice’s plants
or algae. And now we have more pictures, aside from the barena plants. We have pictures of
algae. And then again maybe it is possible to give away the pictures again, that maybe students
can participate, can draw like I did, like I participated. And we can put the uses of those plants.
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V: That’s a great idea, yeah. I would like to participate.

J: Ok, we will, I will speak to Renata and I’ll get back to you to your office. I’'m so happy
when P took this photo. And that’s me. And this is the lady from Ocean Space.

V: That’s B?

J: Yeah. That’s how I met the Ocean Space and the We are here Venice people. And we
presented— Some colleagues invited us, they have a tour, they’re students from Bologna I
think, they have a tour, so, they went to one island and they invited us to share our research in
the Lagoon of Venice about Lagoon of Venice plants and algae from the point of view, from
the perspective of local people.

So, that’s the Phillipines part, our fieldwork and how they prepare the dishes. We have freshly
caught fishes given by them. We speak with the local government office because we are not
part of their office or their project, but we collaborate with them. They had this meeting back
then, we joined during their meeting. Together we do things, together with their ongoing
activities.

So these are the algae we observed in the lagoon described by the fishers. They told us how it
becomes a problem. So it attaches to the net, the net becomes too heavy and cannot be used to
catch fish anymore. So their adaptation is to clean by hand and by pressure washer. “Pulitrice”,
they call “pulitrice”. Ok, so this is the Ocean Space event, they organized this. Out of lagoon
of Venice plants, barena, saltmarsh plants, and algae, Lagoon of Venice algae, they collaborate
with the chef, local chef. And then they make some dishes, some recipe using the plants. What
we tried was, I remember they served salad, they served something like, instead of, how to
say, the salad, the thing you put on the salad.

V: Dressing?

J: Dressing, but it’s made with a combination of, I cannot say exactly, I could not remember
exactly. It’s a combination of the plants and yeah. It’s a combination of plants and then they
make it into the dressing of the salad. And the salad also includes the saltmarsh, barena plants.
One second, if you could pause.

(Resumption of the interview)

V: Do you think that the contamination in the lagoon, all the pollution has an affect on the fact
that we don’t eat that much of the plants that are growing here?

J: Hmm, based on the results of our interviews they said— Ok, it’s better if | show. Ok, this is
how they describe the, how they name the algae. Because they are from different side of the
lagoon so in the other side. This is how they, for example, this Gracilaria species and
Agardhiella subulata, they call it “pelo rosso” and “risoni” in this part, in Lido, Malamocco
and in Chioggia. And on the other side, another red algae in Chioggia, they’re calling “veleta”
for example. So, we knew that just inside the Lagoon of Venice, from the perspective of the
fishers, they have different ways of naming them. And it will also have, how to say,
differences not so far away, just within, I don’t know, Venice. Within one place just from this
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part, and then after some kilometers the fishers said, they may call it differently because it is
still their dialect, where they come from still has the effect on how they call the algae.

V: That’s interesting. So close together, but still—

J: Yes, and so this is also one of the challenges, the big challenges in the research, to put
together how they call it locally, and how it is scientifically known, the latin name. So, the
interconnection of the challenges in the Lagoon of Venice I will share with you.

V: Is that part of your research, or would you be able to share that with me? (indicates diagram
on screen)

J: Oh, sorry, this is in the paper that we submitted.

V: Ah ok, that’s why I’'m asking. I would not use it for my paper, I would just look at it and be
happy.

J: Maybe we can develop something in a different format.
V: Yes, no. I wouldn’t use it, I would just, like, for my knowledge of how they call it.

J: Yeah yeah yeah that’s why I wanted to show you visually, so you also easily, you will also,
how to say, get what [ mean also by seeing it visually.

V: That’s a great visualization.

J: They call it differently. Oh, “salata”! Generally they know it as “salata”, in Chioggia they
referred to it as “veleta”.

V: But it’s the same as this one (points to another algae labelled “veleta”)

J: Same with this one. And then in Burano, another island, they call it “velli”. And another
thing, they call- Ah! They call- It is not the actual name, but sometimes they describe it to us
by its texture, how they feel about the algae. For example, if it is oily, they call it “pelo
viscio”, “pelo olio”. Pelo means it is a hair-like, peli, pelo, it is a hair-like structure. “Pelo
viscio” because it is maybe the slimy texture, “pelo olio” it is a hair-like structure, and also
oily structure. They also describe it like “ah, they grow it like a carpet in the lagoon, “fai tipo

un tappeto verde”, “they grow like green carpet”, when they describe this type of green algae,
which is Enteromorpha, Vaucheria.

V: That’s very interesting.

J: And then, how they describe the phenomenon, this is how we describe it in the paper. Oh,
I’m already there. This is based on their perception, when we put them together (laughs). First,
they told us the uses of each algae. We have the latin name and then the local name, and then
the description, and then the uses related to fishery. For example, it suffocates their habitat, it
suffocated other species. This is the other thing pertaining to an anoxia-related concept. So,
oxygen is lacking in the water, decreasing in the water, so it suffocates. This is how they
explain it. The species are suffocating due to the algae. It’s in the transcript, ok, and then when
I’m writing about it and go back to the scientific literature it’s like “Oh, that’s the anoxia-
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related stuft”. It’s the lacking of oxygen in the water, so it suffocates the species, the algae, the
plants, suffocates not only the seagrasses or the native species of plants, but according to them,
it suffocates also the species itself because of the lack of the oxygen in the water, and also the
fishes.

V: That’s fascinating.

J: The problem is it blocks the nets, creates problems for the boats and discomfort to them. It
creates problems for boats meaning it grows on the bottom of the boats. And the fishers said
the problems became, the boats become to heavy. So they said, these local people, hunters, not
only fishers but also hunters, amatorial fishers, said it is a problem to them because it makes
them spend more on the fuel when the boats become too heavy.

V: I see, makes sense.

J: So aside from all these uses, this overgrowth also becomes a problem, it creates the
disappearance of the seagrasses because it grows where the seagrasses used to grow in the
past, something like that. And then it becomes toxic to the farming activities, it covers the—
Also other species of algae create problems to another invasive species. For example, this
algae, “pelo viscio”, it covers another algae which is the “salata”, or the Ulva. So it disturbs
the aquaculture activities or the crabfarming. This is eutrophication-related when this
cyanobacteria, this type of algae [increases] it gets the fish killed.

V: It causes the algae bloom.

J: Yes, too much algae bloom. And then the “alghe americane”, the Polysiphonia, make the
soil muddy causing the death of juveniles. Here they explain how the algae are changing the
chemistry of the sediments. So when it changes the chemistry of the sediments, it affects the
lives of the small fishes growing [up] in that part of the sediment.

V: How does it change the sediment?

J: They said when there’s too much growth of this algae, because they are this texture, it
makes this texture that when it mixes with the sediment...

V: When it decomposes?

J: Yes, during its decomposition. Ok, so some of the positive uses is that, in the pharmaceutical
industries it serves as a cream this Ulva. They said it serves as the cream, or it can also be
made into fertilizer. It changes not only the chemistry of the sediment in the water but also in
the field where it— Because it could be used as a fertilizer but it should be noted that, because
of the high salt content in it, it should be taken care of to not also add to the salinity of the
field where it will be applied as a fertilizer.

V: Do you think it’s safe to use lagoon algae like that even if there are heavy metals inside?

J: That’s a good question, it’s also my question. Because, if it is to be included in the food or
in the pharmaceuticals or it will be advocated to be put in the local food, will the local people,
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the residents, be safe? If they just get it in the water and put it in their food? Yeah, it’s also one
of the questions.

V: Because there are so many species with potential to be eaten and used for many things.

J: Yeah, if they could be eaten immediately? Like, just when you take it it’s ready for eating.
Like, how they are developing the recipes.

V: Maybe the cooks will know more about that.

J: Yes, maybe you could ask that to the chefs. And then there are problems in the historical
center of Venice, when they grow on the stairs and on the hard surfaces in Venice or in
Chioggia they release bad smell during decomposition, (inaudible) annoying also to them. I
just found this very recently because I am exploring the uses, the problems of the lagoon, or
the problems of the algae. So when they said “I found the positive uses, the negative uses, to
the environment, to the fishes, to the”-- But there is this one article which is also talking about
how it is a problem to the fishers themselves, not to the fishes, not to the plants, but, yeah, it is
annoying to them. So we have to say that.

V: Yes, that is important also.

J: I have recorded that, personally for themselves, it is annoying or disturbing, sufficates
everything, less oxygen in the soil, upsets the seagrass. And then, this is about the differences
in their local identification. They said “pelo rosso”, which is literally “red hair”, and then from
the scientific consultation with the expert, they named which could be this algae, which is
Gracilaria, and they said the fishers said “pelo rosso”, literally “red hair” could be related to
many different species of algae. Which is true, because we found out that when they said “pelo
rosso” they meant several types of algae like “pero rosso”, “veleta”. Could be that they are
mentioning Gracilaria species or Agardhiella subulata species. How we put together the
interconnection of their perception. Most of the information we found in the literature. But
this, the one I put here (references diagram on screen), is everything from their perception, this
1s how they are interconnected. They reported to us the problems and how it impacts the
environment, how it impacts the society, the social-economic aspect in the Lagoon of Venice,
so how it impacts their fishing method, how it impacts their fishing gears, sticking to their
nets, problems to their boats, how it impacts themselves. From a combination of these
problems, there is now a decline of the people who want to fish, decline of fishers, decline of
people who build the gear like the boat, decline of interest. And also the knowledge of the
relationship among the fishers, and they become, they said they are not as closely related, in
terms of relationship as they were in the past, in their grandfathers’ time.

V: The fishers amongst themselves?

J: Yes. And then the change in the local food. Because, when I gave you this example of the
“pesce fritti”, they said that whatever is available in the lagoon, in the market, they will put in
the “pesce fritti”. But some species in it can now be imported. These are the solutions that they
told us. So, in combination or in collaboration with the experts, or with the local government,
which is the collection of algae to make us fertilizer, and then the SeResto, these are the
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adaptations of local people. They said the gear-management could be...they clean it manually
or by the pressure washer. The changes in their fishing activities, they meant when they say
now, before they fished mainly in the lagoon area, now they go further, they fish in the further
area in the sea. They moved to the sea.

And then one fisher also said that this type of knowledge should be documented. We agreed
with them based on our literature review, when we went to our documented literatures, it is not
in the literatures. All this information or the interconnection of this information.

V: I couldn’t find anything either.

J: Ah, me too! My review of literature focussing only on the lagoon of Venice. Aside from
going through the articles, I also went to the museum, to the libraries. And then I was so
excited when they had this “Pesci nella laguna di Venezia” in the museum. I was like “Oh that
should be heaven for me!”. So I went and I became more and more familiar, I saw the fishing
gears in the past. It’s like a live library for real.

V: Was that in Chioggia?

J: No, they organized it in Mestre Centro. Not the M9 but the other museum. Knowledge
decline. Preservation of knowledge. The fishers said, one of the oldest fishers we interviewed -
I really appreciated it, that’s why I should put it in the report - he said it should be put in the
documentation, because they are becoming less and less of the fishers. Now there are very less
of the old fishers. And then their knowledge, their perception are from also their previous
generation of fishers, their father, their grandfather. So it is really helpful if it is put into
documentation. And then the monitoring. Because the fishers are part of maintaining the sea
restaurants (inaudible), fishers and hunters. They are part of it. Also, it could be presented in
schools so the people locally, and also maybe the tourists, they will become more and more
familiar with the plant species and algae in the Lagoon of Venice. And they said more
responsible fishing, because there are some fishing activities that are very harming to the
environment. Harvesting—

V: Large scale industrial fishing.

J: —harvesting of the Manila clam. Which I learned first in our subject with professor Fabio,
because it is part of their research. How they do the harvesting of the clam is very disturbing
to the sediments, because it is literally scraping the sediment, the way to collect them.

V: Ah ok. It takes everything else with it.

J: Yeah, it takes everything else, that’s how to describe it. So the plants, algae, the sediments,
and probably many other little fishes in there or the eggs of the fishes.

V: Is the Manila clam also harvested still in the Phillipines? Is it creating a problem there too,
do you know?

J: T don’t know if it is a problem, because I’ve been focussing mainly on the lake I’ve been
studying so I don’t know if in other parts of the Phillipines it is also a problem. What else I can
talk to you about?
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V: Well this has been great so far.

J: Maybe it’s all. (laughs)

V: I'm glad we got to talk.

J: Thank you for considering us, for interviewing us.

V: Yes, I’'m so happy, because, like we’ve said, there’s such a lack of studies on how people
react to algae in the lagoon, how fishermen engage with them. It’s just “these are the species
that grow there, this is what has changed, these are invasive species coming”, but it’s not how
the culture changes around these ecological changes. So, I’'m really grateful to hear all the
amazing things you found out.

J: Yeah, and I even shared what we did in the Phillipines. I don’t know if they were helpful.
V: Yeah, that was super interesting too.

J: I didn’t realize at first that the one they were talking about causing the problems, because
they considered it a plant. They couldn’t recognize plant and algae. So, when I was doing the
report, I also couldn’t recognize that when they are talking about that specific name, they are
referring to algae. It is also creating a problem the microalgae and macroalgae, the old one.
And cyanobacteria are also the ones creating problems.

V: I see. In the lakes?

J: In the lake. The fish will overeat on them, as the fishers told us, because it also serves as
their food, the cyanobacteria, and then they die. Also sometimes the cause of the fish kill is the
lack of oxygen in the water. Yes, I realized only now that when they mentioned that local name
creating problems “ah, they are talking about algae.

25.07.2024 - Interview with artesian glass-worker Simona Iacovazzi

V: Da quanto tempo vive a Venezia lei?

S: Buongiorno a tutti, io vivo a Venezia da diciotto anni.

V: Potrebbe raccontarmi un po’ del suo percorso per diventare un’artista di vetro?
S: Si. lo preferisco "artigiana”.

V: Artigiana, scusi.

S: No. E 10 avevo una ditta di restauro conservativo, quindi lavoravo sui monumenti, affreschi,
statue, lavoravo prevalentemente nel sud d’Italia, perché sono pugliese, vengo dalla Puglia. E
poi ero qui per un lavoro, e questo lavoro veniva rimandato di giorno in giorno per problemi
tecnici, e allora ho conosciuto la lavorazione del vetro. Non I’avevo mai vista e quindi ho
voluto provare a lavorare il vetro, e ho fatto un corso di tre giorni a Murano di lavorazione
delle perle. Quindi mi € piaciuto, ho comprato subito tutta I’attrezzatura e ho cominciato a
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lavorare, pero giu al sud. Mi sono fatta spedire tutto perché 1i avevo un laboratorio, a Brindisi.
E quindi, diciamo che questa cosa ¢ stata importante perché non ho avuto I’imprinting classico
del vetro. Ce, ero molto libera di sbagliare. E quindi mi sono approcciata al vetro con molta
liberta, senza guardarmi troppo attorno perché non avevo riferimenti standard.

V: Un approccio unico cosi.

S: E quindi, si. Questo ¢ stato faticoso ovviamente, perché— Pero ¢ stato anche un punto di
forza, secondo me.

V: Si.

S: E poi, nel- Per 1 due anni successivi ho aperto una partita iva anche per il vetro e facevo le
fiere in giro per I’Italia e all’estero. E poi dopo due anni, ho detto “okay, stop”. E allora ho
deciso di dedicarmi al vetro perché mi dava piu soddisfazione. Si.

V: Quali elementi ispirano la sua pratica artistica?

S: Sicuramente tutto quello che riguarda qua, inteso come mare, e laguna. Quindi, dalle piante
agli animali, ai colori e riflessi diciamo. Comunque, si, la mia forza di ispirazione ¢ il mare
che i0 amo. E quindi—

V: Si, il mare in Puglia ¢ stupendo.

S: Si. Ma anche la laguna ¢ bella. E una cosa completamente diversa, dei colori diversi, dei
riflessi diversi. Sono belli uguali, ma molto diversi. Quindi anche questa ¢ una ricchezza,
perché ho avuto la fortuna di conoscere piu posti, pit ambienti.

V: Si, certo, certo. E 1’ultima volta che ci siamo incontrate, ha detto che anche le alghe fanno
parte della sua ispirazione. Quindi volevo chiederle perché e in che modo?

S: Perché? Allora, prima di tutto perché le alghe sono bellissime da guardare. Tu, non so se hai
fatto mai I’immersione, e se sei stata ad ammirare le praterie di posidonia, no? Che— questi
movimenti come una danza. E quindi le alghe sono un bel divertimento in una infinita di
forme, colori. Sono divertenti per questo. E poi anche perché sono fondamentali per la vita del
mare, per I’ossigenazione, infatti le posidonie, le praterie di posidonie sono indice di acqua
pulita. E poi, divertente ¢ provare a rifarle in vetro. Ce, provare, esplorare tutte le quelle forme
e per chi lavora a lume ¢ un esercizio molto divertente.

V: Si, immagino. Anche un po’ difficile perche si muovono—

S: Si, devi riuscire a dare perfettamente il movimento. Per6 se sei una grande osservatrice
come sono io— E quindi, quelle alghe sono belle.

V: Si, anche a me piacciono. Potreste darmi qualche esempio come le alghe o la loro forma, il
loro colore, il loro comportamento si riflettono nelle sue opere d’arte?

S: Si. Guarda, ho appena venduto una lampada che avevo in vetrina che non— poi
eventualmente, se vuoi, ti mando una foto.
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V: Volentieri, si.

S: E una lampada che, anche quella come ispirazione, ero partita sempre dagli animali del
mare e dalle alghe. E ho usato per la base di legno una testa di una bricola tagliata, quindi ¢’¢
anche il discorso del recupero del legno. E poi intorno ¢’erano tutte queste piccole alghe come
proprio a ricostruire un ambiente marino, no?

V: Che bella idea.

S: E quindi devo dire che ¢ piaciuta perché I’ho venduta, ¢ andata a finire a Londra questa
settimana. Ed ¢ un primo passo, perché questa ¢ una sperimentazione che ho fatto con 1’aiuto
di una fornace...lo ho solo designato, ho fatto il design del pezzo. Poi la lampada ¢ stata creata
da Wave Murano Glass, che ¢ una fornace giovane, sono molti bravi. E penso che sia 1’inizio
di un nuovo percorso per continuare a creare in combinazione le lampade, perd sempre col
tema del mare; ho anche gia altre idee. E soprattutto ¢ possibile farlo spesso collaborando con
altri artigiani, perché, magari, alcuni pezzi che 10 non posso fare o non sono in grado di fare, li
disegno, e li fa qualcun’altro per me. Quindi c’¢ anche questo scambio, no?

V: Si, ¢ piu, apre il cornice.
S: Si, nuove strade.

V: Si. Molto libero. E perché il mondo naturale e soprattutto gli ambienti marini rappresentano
una ispirazione importante per lei?

S: Perché per una questione sicuramente culturale e di educazione visiva. lo sono nata in una
citta che ¢ sul mare, con un porto bellissimo che entra nella citta. E quando avevo due anni
sono stata buttata in mare da mio nonno, quindi se non ho avuto questo trauma all'inizio e ho
continuato ad amare in mare, vuol dire che ¢ proprio un’amore incondizionato. E 10 ho fatto
anche molta pesca, pesca subacquea, immersioni. Per me ¢ un elemento naturale, ¢ casa il
mare, I’odore, il rumore. Ce, fa parte di me. Se mi chiedi perch¢ non fai niente che ha
d’ispirazione la montagna, perché ¢ un elemento che non conosco, non apprezzo, € non amo. E
quindi mi & piu facile lavorare con le cose che amo, che sono piui naturali per me. E proprio
una cosa naturale.

V: Si, bello, si. E come collega le sue opere d’arte alla laguna di Venezia in particolare?

S: Beh, anche qui stessa cosa. C’¢ una ricchezza di colori e di forme, infinita. A me piace
molto la laguna. Io spesso vado a vogare con una barca a remi, e quindi hai la possibilita di
arrivare nella laguna piu intima, nella laguna dove riesci a vedere praterie in fiore di fiori di
barena nel periodo giusto, e vedi tutto viola. E poi c’hai i verdi, c’hai il dislivello della marea
che ti fa vedere tutti i verdi delle alghe. Dipende, se sei un buon osservatore, queste cose le
vedi. E quindi, anche questo ¢ una cosa molto spontanea e naturale, ¢ uno scambio. Quello che
la laguna da a me, un po’ lo metabolizzo e lo do attraverso il mio lavoro, e attraverso i miei
gioielli.

V: Si. Un bel ciclo cosi.
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S: Si, esatto.

V: Ha notato qualche cambiamenti nella flora e nella fauna e la salute generale della laguna
nei ultimi anni?

S: Beh. Si, sicuramente da quando c’¢ il MOSE la laguna ¢ cambiata perché 1’acqua entra ed
esce molto piu velocemente perché le bocche di porto sono state ristrette per fare il MOSE.
Quindi che succede? Questo ha procurato uno spostamento dei sedimenti, e quindi si sono
create delle barene dove non c’erano. Tutte le bricole, che sono i pali che segnano le strade in
laguna, si consumano molto prima perché— pensi, no? Questo ¢ il legno, e c’hai I’acqua che
molto velocemente passa intorno rispetto a prima. Quindi ¢ un problema di manutenzione, di
soldi, di pericolo, perché se la prendi con la barca mentre vai— lo anche vado in motoscafo. Se
prendi una bricola, ti fai molto male

V: Si. Cadono alcune e diventano coccodrilli.

S: Si, esatto. Si, diciamo che sono fondamentalmente queste le cose. Vedi che c’¢ piu erosione
del territorio. Per quanto riguarda invece 1’acqua, io ritengo che sia, in laguna, sia abbastanza
pulita. Al di 1a che ci sono tanti scarichi, o ¢’¢ tanta plastica. Perd dal punto di vista della
qualita, 1o ho visto in acqua dei cavallucci marini, che sono anche quelli indicatori di acqua
pulita. E quindi, si, cambiamenti negativi perod anche positivi, dai, non bisogna sempre—
bisogna essere positivi anche. E quindi, poi negli ultimi anni ho visto anche tante associazioni
che si occupano di ambiente lagunare, no? Proprio perché c’¢ bisogno di educare la gente a
questa immensa risorsa che ¢ la laguna, e tutelarla.

V: Si, questo ¢ importante. C’¢ qualcosa, secondo lei, che le persone dovrebbero cambiare nel
modo in cui considerano e interagiscono con la natura, la laguna, e gli altri organismi in
generale? Nella laguna e nel mare in generale.

S: Si, allora. Purtroppo, come a Venezia no? Che c¢’¢ uno sfruttamento, c’¢ un “over-turism”,
no? Lo sfruttamento esagerato della citta. E questa cosa sta cominciando anche...si sta
allargando alla laguna. Allora, nei posti che, per noi, prima erano piu intimi, silenziosi, e dove
era difficile arrivare perché dovevi avere una tua barca. Purtroppo ora cominciano ad essere
colonizzati da societa che portano il turismo, ma in modo cafone, quindi con barche enormi,
che inquinano, che fanno onde, che— Non c’¢ rispetto di chi voga, quindi vanno tutti
velocissimo. E andando veloce comunque crei un impatto anche qui sulle alghe, su tutto il
ecosistema. E quindi, ecco. Mi piacerebbe che almeno la laguna fosse rispettata, e non ci fosse
questo attacco turistico anche in laguna. Questo si.

V: Si. E qual ¢ I'importanza di rappresentare il mondo naturale, gli organismi non umani
nell’arte, secondo lei?

S: Ah.
V: Grande domanda.

S: Si. Mi fai una grande domanda nel senso che 10 posso parlare solamente per me. E ti dico
che— Lo ripeto proprio perché ¢ una cosa, per me, molto naturale. Ecco tu vieni e mi dici “ho
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bisogno di questo progetto con questo tema, che riguarda—", non so, “l'industrializzazione”,
oppure un’altro argomento, io faccio fatica proprio perché io non— Avendo fatto una scuola di
design, non ho studiato come si fanno i progetti, come si sviluppano. Mi viene anche molto
naturale fare una cosa che, semplicemente che mi piace, riprodurre, perché ¢ un gioco. E la
cosa piu divertente ¢ anche che le persone che vengono a comprare i miei gioielli cercano
questo. Mi dicono spesso “che bello, questi sono proprio i colori del mare”, oppure, “che bello
questo oggetto, perché mi ricorda quell'atmosfera che ho vissuto 13”. E bella questa cosa
perché riesci a rendere anche I’idea che c’ho io del mare. Come piace a me il mare, come mi
piacciono 1 fondali. Quindi, si. Spero di dare attraverso la mia ricerca un pezzettino di mare
per tutti.

V: Da portare a casa.

S: Si. Ti leggo un messaggio che mi ¢ arrivato oggi, della persona che ha comprato la lampada.
Mi ha riempito di piacere perché dice cosi: “La bellezza della lampada ¢ eccezionale, cosi
calda e cosi pacifica come un battito del cuore. Puoi quasi sentire i suoni della laguna.

V: Si. Che bello.
S: Da una persona inglese, che si— Bello, no? Che comunichi questa— Questa ¢ la lampada.
V: Wow, che bella.

S: Vedi, queste sono tutte alghe che ho fatto io, che poi ho fatto mettere. E poi questa ¢ una
base in legno di una bricola.

V: Che bella idea.

S: Quindi, si. Nel mio piccolo— E un piacere anche avere questi messaggi, no, di
riconoscimento che, alla fine quello che fai ¢ esattamente quello che vuoi dare. E quindi— Poi,
allora, io dico sempre che la bellezza ¢ una cosa democratica, no, perché ¢ alla portata di tutti,
la bellezza. Basta saperla, vedere, la vedi dunque, la bellezza ¢ gratuita. Quindi, ¢ bello
lavorare con cose cosi semplici, ma belle anche. Perch¢ alla fine io sono quello che faccio, no?
Quindi, se io sto bene, faccio una cosa bella. Se non c¢’¢ una cosa bella, cioe— E un dare e
avere che crea anche un circolo. E quindi spero di continuare a lavorare cosi.

V: Abbiamo gia un po risposto all'ultima domanda. Cosa desidererebbe dire attraverso la sua
arte? O dare attraverso...

S: Ah, dare solamente un po’ di bellezza. Allora, guarda, io faccio una cosa,
fondamentalmente, che ¢ inutile, okay? Si puo fare a meno di un gioiello, e non si puo fare a
meno delle cose piu tangibili, diciamo importanti, no? Pero, alla fine, attraverso un gioiello,
attraverso una scultura, un mosaico, che faccio anche questi, uno puo solamente ricevere un
po’ di bellezza. Che, comunque, ¢ una cosa che fa bene all'animo.

V: Certo.

S: Quindi, si. o spero solamente di poter continuare a fare questo lavoro. E spero soprattutto
che le persone continuino a cercare, anche attraverso cose futili, come un gioiello, e la bellezza
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per sé stessi, no? O anche un modo di comunicare come ci sente indossando un gioiello o
accendendo una lampada che faccia una luce piu rilassante a casa piu particolare.

V: C’¢ questo ricordo alla laguna di Venezia che forse non ci sarebbe, se non c’era...
S: Si, esatto. E quindi, questo insomma. Sono molto semplice, senza grandi discorsi.
V: C’¢ qualcosa che vuole aggiungere?

S: No. Anzi, si. Mi piacerebbe che ci fossero piu ragazzi giovani piu curiosi rispetto al lavoro
artigianale che faccio. Perché— Non so per quale motivo, forse pensano che la figura
dell'artigiano, che sia una figura obsoleta. Invece no, I’artigiano deve occuparsi di marketing,
di pubblicazione, di vendite online, e del rapporto con i clienti, di ricerca. Perché io faccio
anche molta ricerca sui materiali, sui vetri vecchi da utilizzare. E un lavoro che
economicamente da molto soddisfazione, quindi— Spesso anche con altri artigiani chiediamo
“Ma, perché non c¢’¢ questo famoso ricambio generazionale?”’. Un po’ ci preoccupa perché noi
vorremmo passare il nostro bagaglio a qualcuno, perché se no, non ha senso lavorare e che il
tuo sapere finisca con te. Il bello degli artigiani € che spesso condividono il loro lavoro, non
sono chiusi. E quindi si, questo mi piacerebbe capire. Perché i ragazzi sono magari piu
interessati a un lavoro con i video, con il computer, con quello che ¢ piu concettuale.

V: Questo non lo so.

S: E non fare un lavoro che tra I’altro € super rilassante lavorare con la flamma e plasmare la
materia. lo dico sempre che € un lavoro curativo, dovrebbero provarlo tutti, tutti dovrebbero
provare a farlo. E niente, basta. Questa cosa qua ¢ un pensiero, un cruccio che ho. V: Ma ¢
importante. Anche Venezia, la citta si cambia moltissimo. Una volta era una citta piena di
artigiani, adesso li trovi [meno].

S: Quindi, questo. E cosi.

V: Grazie mille!

27.06.2024 - Interview with Japanese chef Michita Numata
This interview involved a translator translating between English and Japanese (M).

V: Thank you for meeting with me today and thank you for preparing this food. As M might
have told you, I’'m a Master’s student and we are in the same course. I am researching the
relationship between Venice and algae, the algae growing in the lagoon, and the algae in the
city, used in different ways. Ok. Should I ask the questions already?

M: He said “wait a minute, I’ll bring you guys water”.

(pause)

M: He changed his schedule for us. He was supposed to be working.
V: Can you tell us something about these dishes?
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(Presentation of the first dish)

M: “Mekabu”. This is called “Mekabu”. You try that one.

V: Are you writing it in—

M: Japanese.

V: Ok. Wakame?

N: No.

M: It’s the root of the wakame. It’s like a pickle, with vinegar and cetriolo. What is it?
V: Cucumber.

M: Cucumber, yes. Quindi, vinegar, salsa di soia...

V: Yes, soy sauce.

M: (laughs) Yes, soy sauce. And a little bit of sugar. Should we try or should we go for...
V: What would [Numata] recommend?

M: He’s gonna explain everything and then we can do the tasting.

V: Okay.

(Presentation of the next dish)

M: Oyster. So this is oyster with sauce of nori. So nori is this, ok? And on the top, this is
cucumber. Shredded cucumber, so you can feel the ocean with the oyster and the seaweed,
with a little bit of cucumber. Can you eat raw oyster? He said that Italians don’t eat raw oyster.

V: Does it hurt their stomach, or?

M: Ah, no no, wait. They only eat raw oyster. They don’t eat oyster that is boiled or cooked.
They just eat raw here. That was a weird experience that he had.

V: I imagine.
(Presentation of the next dish)

M: So this is radish, it’s a traditional japanese pickle with Kombu. It’s like a sweet vinegar, so
it’s not really sourish, it’s sweet-sour. And there’s a little bit of yuzu, which is a japanese
lemon, japanese orange inside to smell the—

So these three are japanese typical dishes (Referring to all previous dishes). These are going to
be on the menu. It’s not on the menu yet. Because we don’t have a lot of seaweed menu right
now, he was thinking of menus for the future. And these are supposed to be the new menu. So
it was also a tasting for him, I mean, for the restaurant.

V: That’s great, yeah. How does he think the dishes will be, well- How do the clients— will
they respond to the dishes?
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M: So, what he was saying [is] that they’re going to be surprised, because these are not—
doesn’t exist in the culture here. The most of a challenge for him is this dish, because— You
will see, but the texture is very sticky. So, they’re not used to this kind of texture, moisture,
paste, in Venice. So this might be the most challenging dish.

V: Okay, I understand.
(Presentation of the last dish)

M: So this is the last. It’s a tartar of raw- what is it? Raw beef? Manzo. So this is a typical
Italian dish. You understand japanese?

V: I can understand if you say “nori sauce, nori sauce” (all laugh)

M: So, this is a typical Italian “tartare di manzo”, Japanese version. It’s like a fusion of
Japanese and Italian culture put together. So, the tartar is- Here on the bottom is the raw beef
and it’s based on soy sauce and wasabi. Wasabi is a root of a plant. It’s very spicy. And on the
top there’s egg, boiled egg, half raw, half boiled. It’s supposed to be a good collaboration with
raw meat. And on the top of the egg there is aonori, it’s not nori like this, it’s “aonori”, it’s
another type of— We’ll discover their english name later. I don’t know how to translate, but it’s
called “aonori”. We don’t know the scientific name, but it’s called “aonori”. It’s different from

this, it’s like a polvere.
V: Is it the same algae?

M: So. I didn’t know this either, but based on the sea level, the deepest— There should be three
different levels of the sea level. The deepest one should be something, we don’t know. So this
1s— He’s not sure, but he thinks that this comes from the bottom, the deepest level. And in the
second level there should be something. And this aonori is supposed to be most up, high. So,
it’s most nearest to the sea level top. So [nori] comes from the most deepest sea level, and
[aonori] is supposed to come from the top, the high level. And they’re inter-(inaudible),
divided into three levels. So, it depends on the level, and we call it different names. But we’re
not really sure. I didn’t even know about any of this, so I- Same kind of seaweed, but in
different sea levels.

V: Interesting, I like it.

M: And the fusion is this sauce. It’s the same sauce we use for this, it’s a nori sauce that comes
from this. And we put it together and mix it like we do here when we eat “tartare di manzo”.
So it’s kind of a fusion, a Japanese version.

V: That’s a great idea.

N: (laughs) Thank you.

M: So, if you want to, do you want to taste some?

V: Ok, yes.

M: This is a very strong taste so he recommends to start from this.
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V: Ok. Do I first put it on my plate, or in my mouth, how do I do?
M: Here (laughs)

V: Ok. I’'m sorry, don’t translate that.

M: He’s like, “sorry if I’'m making you nervous”.

V: No, no, I’'m always nervous.

M: For this dish, we use wakame instead of mekabu, but since we didn’t have this at the
restaurant now, he did it with mekabu.

V: Ok, and it works also. I don’t think it’s that sticky, I like it.
M: Do you like it?
V: 1 like it a lot.

M: So he’s like “go ahead and feel free to eat whatever you want to”. But when we serve [the
tartare di manzo] he wants to serve it with the nori sauce together, so he will prepare it for us.
So, maybe, he was suggesting, maybe you want to taste just the nori sauce to feel the seaweed.
And then he will prepare it for us and maybe do some tartar on here. Can you eat raw...

V: Si.
M: Ok.
V: So, I use these to go into the sauce?

M: Whatever you feel like. So, he’s proposing us to just eat with the dish, and then after he
wants to do the sauce so we can see the change of the seaweed. He’s bringing a spoon for us.

(Pause)
V: Thank you. What did he say?

M: He’s saying that— Ok. The first part he said— I said it’s so nice to eat raw oyster. And he
said that there’s a bacaro next to Rialto that serves raw oysters, with octopus and stuff like

that. And they serve raw oysters. And then [ was saying “It goes so well with the seaweed”,
and he’s like—

V: It does, yes.

M: So, he was saying that it makes you feel more of the ocean, because of the oyster and the
seaweed together. He was thinking of a seaweed menu all these days.

V: Thank you so much.
M: He said he studied a lot. Do you like it?

V: 1love it.
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M: He said [to] be careful because this has a strong taste. Because he drinks a lot. This is
supposed to be something that goes with drinking. So it’s too strong for morning, because it’s
supposed to be like an appetizer with something to drink.

V: What does he— What alcohol does it go with?
M: Sake, the japanese rice wine, would be best.
V: It’s good, I like it. It is sweet, it’s true.

M: Yes. But you can also feel the kombu. That sticky thing is kombu. So when you try to take
it, the stickiness comes from— You see the—

V: You see my terrible skills.

M: So the kombu has umami, which is like a “brodo”. But you understand this one? Okay. So
when you put this in these kind of dishes, because it’s very sticky because of the umami, so it’s
not just the salt. Because [with] salt, it becomes more salty. But if you put kombu inside the
dish, it becomes more deep and sticky.

V: And good and yummy.
M: And good and yummy (laughs)
V: Ah so the stickiness is coming from the kombu?

M: Exactly. So, the procedure of making this dish is— The dried kombu, he just kind of cleans
it with towels and then cuts it, it’s all dry, and puts it in between these vegetables and it
becomes very sticky.

V: It does it all by himself?

M: Exactly.

V: Like a chemical process. That’s very nice.

M: He was saying it would be nice if we could drink together with—
V: One day we can do it, yes. If it’s on the menu in the future.

M: Do you want to taste a little bit before he [mixes it together]?

V: Oh yeah. It’s with olive oil.

M: Right, that’s what he was saying.

V: Great olive oil, yes.

M: So this is like a fusion between Italian and Japanese culture with extra virgin oil and this
nori, plus a little bit of dashi, which is the broth of fish and kombu, all together. So this is a
real fusion of Italian and Japanese culture.

V: How did they come up with this idea of a fusion between Venetian, Italian, and Japanese?

186



M: He’s the chef so he thinks of the idea.
V: But generally, like, the restaurant and everything. How did this come to be, do you know?

M: So, in his opinion, how people come up with fusion dishes is like— First,you have to think
which material, product goes well with something. In this case, he knew that tartar and the
eggs go well. So he started from that. Or, there’s a variety of combinations of food that goes
well, and he, from his experience, he knows it. And that’s how they kind of built the menu.
You can put it here, however you want.

V: I’ll try first only that. Is it hard to get algae here in Venice?

M: Ah, good question. So, there’s— For all the dishes that he just prepared today, they all come
from Japan, so he doesn’t order any seaweed from Venice. And they all come dried. So, he
ordered it dried and he used it in this plate.

V: Yes.

M: So, the seaweed that he orders are all dried, but the seaweed itself doesn’t change any
qualities if it gets dried or fresh, so it’s the same.

V: That’s good, yes. It’s very good this one.

N: Thank you.

M: So this is the traditional way he’s proposing.
V: Yes. I put the nori, I put it on my...

M: Yes, or on the bread, as you want. He’s asking “Why did you understand which way is the
front or the back of the nori?”

V: Because this one has the [raspy side].
M: He’s like “wow, she already knows which way to put it on”.
V: (laughs) I like to make sushi.

H: He was actually thinking of the way to approach seaweed in his restaurant, but he hasn’t
tried, so it was a great opportunity also for him.

V: Great, yes, I'm glad. What was holding you back to integrate more seaweed into the menu?

M: First of all, he didn’t know that there’s actually seaweed that can be eaten in Italy, and he
knew that Italians don’t eat seaweed, so that was kind of making him— It was a challenge for
him to actually discover the seaweed, to approach seaweed in his restaurant. And this
information he did not know until now. So I was asking why he discovered that Italian, or in
Venice, that they eat seaweed. So he was saying that there was a seaweed researcher that came
to the restaurant bringing Venetian seaweed as an example, a tasting. So, one of the clients that
come here, she brought this researcher. So, when I called him he thought “Oh, it must be her”.

187



It was not, it’s a different person. So he was like, “Maybe it’s her or not”. So, that’s how he
found out that Venice has seaweed that can be eaten.

V: And she came and brought the seaweed? For him to cook or she cooked something and she
brought it?

(N shows picture on phone)

M + V: Salicornia

M: So she brought this to the restaurant. Not prepared, but like a sample to—
V: It’s very good, it’s salty.

M: Very salty. And that’s how he found out that “Ok, Venice has seaweed”.
V: Yes. Now there is also wakame growing in the canals here.

M: Then that’s actually what I want, or need. We would like to use wakame made in Venice.
That would be a real collaboration.

V: It would, yes. This is so good, I’'m going to eat more.

Why does he think— Does he have any ideas why Italians don’t really use algae, cook with
algae, why it’s not such a deep part in the culture?

M: The first thing that I heard is that they don’t like the colour. But then, why do they eat
“nero di seppia”? So it’s like, good question. (laughs). So, the first thing that he thinks is the
stickiness, the texture, would be a thing that they are not used to. So the Italians are not used to
the stickiness. They do not eat anything sticky here in Italy. So that could be something that’s
holding them back. And, they don’t think of these things as food. For example, they have this
“tartare di manzo” on the menu, not like this with the seaweed, but another type of “tartare di
manzo” but with nori on the side, like this. They never...

V: They don’t touch the nori?

M: [The waitresses] come back with the dishes with the nori, and they don’t think of it as a
food. Or they have “zuppa di miso”, miso soup...

V: And the leaves are inside?

M: And the wakame are inside. It’s supposed to be eaten for us, but the dishes always come
back with the wakame still left inside. The soup was drunk, but the wakame are left inside the
dish. So maybe they might think it’s not something to be eaten.

V: Decoration?

M: Yeah, decoration, or not to be eaten. But it’s so good. He was saying that maybe the taste or
this greenness might be something that they’re holding back, because they’re not used to. And
it’s also a challenge for him, because we eat a lot of seaweed in Japan, to bring more seaweed
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dishes into the restaurant to collaborate, to integrate into the menu, and more fusion dishes.
But it’s also a challenge for him.

V: I understand. Well, it’s great that you’re thinking of more ways to integrate algae. Maybe,
hopefully the new ways that people don’t know will- Maybe they will get tricked into trying
them and then they really like it.

M: Do you have more questions?
V: I think we answered most of them already.
M: Really? More spontaneous questions?

V: Can you tell me a little about the idea behind Koenji and its sister restaurants in Japan?
Because, they have more Italian food over there, right? Here it’s more Japanese.

M: Right. You know everything.
V: I inform myself.

M: So, first of all, the concept of this Koenji started with the owner. He’s the one who fell in
love with Venice, and he decided “I’m gonna have a restaurant in Venice”. So that was the first
idea. So the idea— The owner started his vision of having a restaurant here. In the beginning
they had this discussion about what kind of dishes they should bring here. They were thinking
of making Italian dishes, because in the Koenji in Japan they’re doing Italian dishes.

V: No fusion?

M: No, just Italian dishes in Japan, the Koenji. But where the Koenji is located it’s the name of
a city. “Koenji” is the name of a city where...

V: Yes, a part of the city, right?

M: Yes, name of the city in Tokyo. But this city is very local, like bacari here in Venice. So
people come, drink something, eat little cicchetti, and they go back. And that was kind of very
similar to the bacaro-culture here, so it made sense of bringing “bacaro”-culture to Koenji.
Especially in that zone, because there are locals just drinking, standing at bars, so it fit the
culture in that area. So, that was ok, but “what [do] we bring here to Venice? What does it
make sense to bring Italian food here in Venice? We are all Japanese”. So then they decided
“let’s make real Japanese food from real Japanese people, what we eat at home. Not fusion,
not like something fancy Italian, but more like what we— So that we can blend in to the culture
of Venice instead of doing “bacaro” like Italians.

V: Yeah, There’s so many. That’s so great, that’s such a great idea.

M: So, he’s been an Italian chef all his life in Japan. So he’s been working all Italian restaurant
all his life. And the idea of bringing Italian dishes here and the idea of the Japanese family
dish together blend in, would be a little bit of fusion to understand the Venetian culture too. So
this is the concept and the way they are doing in the restaurant.
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V: Wow. How do you feel being an Italian chef all your life, having been one, and now moving
to Italy and being surrounded by Italian food?

M: I’'m so super happy. So wherever he is, they can try everything on the menu, wherever.
He’s still studying, in this sense, to discover more dishes. And it’s a dream.

V: I imagine. More opportunities to create amazing fusion things.

M: So the idea of italian culture, or Venetian culture, plus the identity of being Japanese, them
put together makes these kinds of dishes. Also living in Venice. Living in Venice also makes
him try to use local food, local ideas, local menu, and to respect also the local culture and the
local menus by putting a little bit of taste of Japanese, or his idea, to make a little bit of fusion.

V: That’s very unique. That’s why Koenji is what Koenji is. Thank you so much for this
beautiful feast.

M: He’s been living in Italy for three years.

V: Like us.

M: Yep.

(Pause)

V: We wanted to ask about the types of algae, remember what you said?
M: Right.

So he thinks [“Mekabu”] is the one people don’t like because of the stickiness and the texture.
Because Japanese people like sticky food, but here it’s not a common thing to have stickiness
in food. So people don’t really like this. But the most common that people eat would be nori,
because I think— The sushi culture is arriving here, so nori [is] kind of accepted more than the
others. But even still they don’t like, you know, the sushi with nori around it?

V: Yes.

M: But there’s sushi that’s called Uramaki that puts nori inside and rice outside, they like it
more, that’s what he thinks. The more the color of the nori is not there, they prefer it more.
That’s his impression. I mean, they can eat nori because in uramaki there is also nori inside,
but maybe the idea of having nori around it is not really— they’re not used to it. That’s what he
said.

V: My mother doesn’t like nori because she says it tastes like fish. But she likes fish, so I don’t
know what the problem is.

M: So they don’t like the smell actually.
V: Of the algae?

M: Or, maybe in Italian culture, the smell, what the strong smell is, they’re not used to it.
Because, like when he said before, the oyster, people just eat raw oyster and not the cooked
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one. And the idea is: the more you cook, then you smell more of the fish, ocean. And for us it’s
a good smell. But maybe for Italians maybe not. It is too strong. So that was the impression.

V: Okay. Could be, yes. Can I finish that?

M: Yes.

V: You finish that one.

M: Okay.

He’s like, “thank you for finishing everything”.
V: Thank you, this is such an honour.

M: It was also a great opportunity for him too

18.06.2024 - Interview with Alessandra Defranza, founder of the eco-brand Tabinotabi.

During the interview, Defranza’s coworker was present (B). Furthermore, Defranza’s son (G)
came by and contributed to the interview.

A: Scusa, se vuoi ti ripeto anche quello di prima. Quello dell’alga— Si, che stavamo— Se vuoi
che ti dico quello di prima—

V: No, va bene.

A: Te lo ricordi si, che non possiamo utilizzare le nostre alghe perché hanno questo
microrganismo che ¢ stato anche studiato, pero non si capisce bene la cosa. Queste sono le
nostre alghe che usiamo. Loro crescono in maniera spontanea. Noi facciamo una potatura delle
alghe. Naturalmente, i0 non ho inventato nulla. Nel senso che non ho inventato tutto questo,
perché senno non sarei qui. Ma questa ¢ quest'azienda qua che si chiama Smartfiber. La
conosci?

V: No.
A: No. E questa Smartfiber ¢— che poi non so se ¢ giusto leggerla cosi in tedesco.
V: Si, in inglese si.

A: Ah okay. Che ha creato questo marchio che si chiama SeaCell che ¢ il certificato di
garanzia del tessuto, okay? Percio noi, cosa facciamo? Acquistiamo le alghe poi le alghe come
vedi vengono triturate, allora il processo fondamentale qual ¢? Tirano su le alghe, l'alga viene
fatta essicare e prima dell'essicazione viene messa su dei nastri che girano all'interno di tutta
una struttura e quindi passano sull'acqua, si puliscono, si fanno perché anche li bisogna pulirle,
bisogna lavarle. Perché ¢ acqua salata, quindi eccetera. Quindi c'¢ tutta questa produzione.
Dopodiché I'alga, vedi? Questo ¢ il “seaweed”. Questo € quando ¢ secca. Poi viene fatto a
pezzettini, “crushed”, no? E poi viene fatto il “ground seaweed”. Che ¢ la polvere, okay? E
dalla polvere, praticamente, viene inserita, la polvere viene messa dentro su dei contenitori
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molto grandi, con l'aria. Quindi viene girato tipo lo zucchero filato. Hai capito? Che fa tutta...E
si forma il batuffolo. Che & questo qui. Questo ¢ il batuffolo, quello pitt marroncino. E il
batuffolo di alga. Pero di per sé I'alga ¢ molto povera, anche in questo caso, di fibra. E allora
noi la lavoriamo assieme al Lyocell. Ok? Che sarebbe l'eucalipto.

V: Si. Okay.

A: La particolarita di tutto questo ¢ che noi uniamo— Noi cos'¢ che abbiamo fatto, io tramite
questo signore con cui lavoro che ¢ lui che mi ha indirizzato sul pensiero di fare questo tipo di
tessuto. Lui ha detto “Noi facciamo questa cosa, prendiamo le alghe facciamo tutto, andiamo
alla Smartfiber, poi creiamo noi—". Poi abbiamo creato il nostro tessuto, perché questo ¢ il
nostro tessuto, hai capito? Perché noi abbiamo il nostro filo, cio¢ dal batuffolo questo poi
viene filato, okay? E poi viene fuori il filo. Dal filo poi lo mettiamo, lo portiamo negli orditoi.
L'orditoio poi si decide che tipo di tessuto fare. Noi facciamo un tessuto molto semplice con
questo ¢ un piccolissimo, se lo vedi, ¢ una diagonale piccolissima, okay? Pero ¢ quello piu
semplice che cosi potra— puo essere utilizzato per fare tante cose. Oppure decidiamo di
posizionare I'orditoio comunque di sistemare il filo in un altro modo allora facciamo il filo,
cioe¢ facciamo il tessuto jersey, che ¢ quello delle t-shirt, delle magliette. Ecco, questo ¢ il
nostro tessuto jersey. Poi, questa ¢ la tinta naturale che esce, perché ¢ 1'unione delle due cose.
Il nero, che in natura non puo essere fatto, noi 1'abbiamo tinto tramite sempre questa azienda
qui, con dei colori a basso impatto ambientale, quindi con una piccola percentuale di chimica.
Ma questa percentuale di chimica non va ad intaccare tutto, diciamo cosi, 1'effetto di biologico
ed ecologico della— Quindi rimane sempre un tessuto ecologico e biologico, hai capito? E
quindi anche se ¢ colorato tutto nero, ecco, perch¢ il nero in natura, non esiste, non si puo
fingere. Poi cosa— Dal tessuto, dal filo, da quando io avevo in mano il tessuto poi ho creato i
vestiti e mi invento i vestiti, le cose. Poi da poco abbiamo fatto questa linea insomma di—

B: Basic.

A: Basic, quindi con le culotte, quindi con le fasce cosi. Poi adesso ho preso altre magliette,
sempre fatte con il filo nostro, ma queste in questo caso contiene anche fungo. Si, una viscosa
di funghi, questa, e questa invece contiene una viscosa di menta.

V: Menta?

A: Si. Questo ¢ tutto alga invece, questi qua, mentre questi sono viscosa di menta e fungo. E
niente. Poi tutto quello che vedi € solo cosi. La caratteristica poi anche del nostro filo e quindi
del nostro tessuto sia fermo che jersey ¢ che € un tessuto compostabile. Questo significa che
viene...Se una volta che lo dismetti lo puoi buttare e si sgretola e non fa— non provoca,
diciamo cosi, nulla nell'ambiente. E questo ¢, secondo me, la cosa che a me piace di piu di
questo tessuto e di queste cose. E niente. Poi abbiamo fatto anche i costumi, vedi? Sempre fatti
con filo jersey di alga, okay? Cosi ¢ un bikini, un classico bikini proprio.

V: Ma si, ¢ molto bello sulla pelle.

A: Si, si, si.
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V: E questo contiene solo alga?

A: Si si. questo ¢ alga, solo che appunto ha la tintura nera e la tintura rosa. Anche questa ¢
fatta tutto con colori a basso impatto ambientale ma non ¢— Io nel mio percorso, comunque nel
mio piccolo, quando vado in cerca di cose cosi, arrivo magari— Anche sono stata al Pitti, se
non in altre fiere, in altre cose, e mi parlano magari delle persone “ah, perché questo ¢ un
prodotto a basso impatto ambientale”. Dopo vai a vedere , magari vai a guardare proprio nello
specifico e non ¢ cosi. Invece 1o ti dico che questo, siccome 1'azienda dove 1o prendo il tessuto
che poi arriva finale, con tutto il mio procedimento, questa ¢ un'azienda tessile eco-bio. Per
avere la certificazione di azienda tessile eco-bio, deve avere— tutti 1 prodotti devono essere
certificati biologici ed ecologici. Addirittura, per certe cose, diciamo che quando il tessuto
arriva da lui ¢ incontaminato. Perché anche i procedimenti che vengono svolti ¢ una cosa un
po' che uno deve si— ¢ un po' piu profonda, no, se vogliamo. Perd, nel momento che esce dalla
sua azienda, che arriva qui, ¢ contaminato, hai capito? Perd contaminato poco o niente,
I'ambiente. Pero noi cerchiamo di mantenere il piu possibile, anzi, con grande fatica—
Benissimo, pero non ¢ che tutti lo capiscono, perché poi va a influire un po' nel prezzo, no?
Perché, ad esempio, una culotte costa 79 euro. Che uno dice, si, mi compro una mutanda, non
spendo 79 euro, perd uno deve anche pensare...

V: E una vera differenza.

A: Eh, capito? C'¢ proprio la differenza. lo ti dico, io le uso, ce le ho addosso anche adesso e
sono strepitose, sono comodissime, sono fresche, sudi e non ti resta bagnato, non ti senti
bagnato, sei bello fresco.

V: Perché ¢ un tessuto naturale. Non ¢ plastica, si.

A: Eh certo, ¢ un tessuto naturale, Hai capito? Eh no, hai capito? Quindi diciamo che ¢ un po'
questa cosi. Poi la filosofia di tutto un po' questo negozio, non ¢ quella di dire “faccio dei
capi..”— perche qua potresti fare qualsiasi cosa, no? Cio¢ potresti— Perd io non voglio fare
moda, o comunque non voglio fare dei vestiti che poi passa la stagione, oppure che tu prendi il
vestito adesso, poi il prossimo anno non si usa piu e lo butti via, no? Deve essere una cosa
fatta, o comunque il mio pensiero ¢ quello di dire faccio una cosa che poi puo durare nel
tempo, hai capito? Dura. E soprattutto che puo avere vari utilizzi, perché la maglietta la puoi
usare per dormire, oppure la puoi usare per uscire sotto una giacca. Il pantalone puoi usarlo
come pijama, oppure lo usi per fare yoga, per fare ginnastica. La fascia lo stesso, hai capito? E
tutte le magliette, hai capito? Tutte le nostre cose. Anche questo ¢ pensato come una camicia
da notte, no? Pero € una camicia da notte se la lasci cosi.

V: Si, esatto.

A: Se metti un cinturone qua, hai capito, diventa cosi. Questa ¢ una sottoveste, se vogliamo,
no? Puo essere una sottoveste oppure una camicia da notte cosi leggera, pero 1o gli ho fatto le
tasche, ok? E quindi ¢ un vestito, lo puoi usare anche fuori. Lo usi per dormire. Ma lo
puoi...Metti una sneaker, lo puo usare anche fuori. Quindi I'idea di tutti i vestiti qua € proprio
quella, adesso siccome il negozio € piccolo, noi giriamo tutti i giorni, perché ho le giacche, le
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cose —Poi ho fatto anche il kimono, vedi? Ho preso un kimono vero, perché anni fa avevo
trovato dei kimoni usati in Malesia e poi li ho risistemati. E allora da quello ho fatto il- Perche
anche qua nei kimoni ¢'¢ una storia, c'¢ tutta una storia su come si fa un kimono. lo ho cercato
di farlo il piu veritiero possibile sempre usando il nostro tessuto di alga. Quindi questo ¢ un
po’ tutto— E poi adesso ho un'amica che mi fa, che mi lavora con il telaio e che mi fa i tessuti,
le sciarpe. Quindi utilizzando il nostro filo, okay, che ¢ questo qua bianco, qui poi ci ha messo
della seta e della lana, ma lei lavora con— Abbiamo la foto quella della P. , il telaio? E questo
invece ¢ solo alga. Questo ¢ solo filo di alga.

V: Si.
A: Pero ¢ fatto a telaio, a telaio di quelli vecchi, quelli di legno, hai capito? A mano. Sono tutte
fatte a mano e sono una diversa dall'altra. Questa ¢ fatta con sempre alga e canapa, che sembra

lino, no? Ma non ¢ lino, ¢ alga e canapa. Basta poi, non so, se vuoi farmi tu delle domande,
delle cose, se, avevi qualche—?

V: Si. E bello che il tessuto non muore con il trend, Pud morire quando hai finito e vuoi fare
compostaggio.

A: Eh si, oppure lo dai in donazione o in regalo a tua figlia o a qualcuno, hai capito?
V: Si ¢ meglio, si, ovvio.

A: Non lo butti via, no? Ah, ecco i telai, sono qua, vedi? Lei ha tutti i telai, questi qua. Questi
sono, vedi? Sono tutti i telai, fatti, tutti telai a mano. Cio¢ lei ha il suo telaio grande, poi lei
insegna anche. E quindi...

B: Questi per esempio c'¢ l'alga su.
A: Eh si, questi qua sono—
B: No, questo ¢ cashmere.

A: Quello ¢ cashmere. Vabbe, comunque sono 1 telai classici, quelli di legno, ecco. Pero sono
tutti fatti a mano, ecco. Non avevamo quel cartoncino?

B: Non lo trovo, perché ¢ sta’ messo via, era qua.
A: Va ben.

V: Quali sono state le sue esperienze nel creare un marchio ecologico e stabile e una presenza
in una citta unica come Venezia qui che si trova in un ambiente lagunare cosi fragile?

A: To ho iniziato per caso perché io sono— ho creato e fondato “pied-a-terre” il negozio, quello
delle furlane. E avevo un banchetto tantissimi anni fa sopra il ponte assieme a mio marito, di
una famiglia proprio che vendeva le furlane. Quindi poi 1o ho intrapreso questa cosa di fare
lavori con 1 tessuti e quindi creare le scarpe con tutti i tessuti che avevo. Poi, vabbe, ho
venduto. E poi nel 2019, anzi nel 2018, non avevo piu un negozio con i tessuti, perd ho detto
adesso voglio aprire un negozio di pigiami. Perd un pigiama che puo essere— Infatti all'inizio il
nome era “Tabinotabi, pigiami anche di giorno e di notte”. O comunque “Pigiami anche di

194



giorno”, se vogliamo. Ecco che avevo scritto, “pigiami sartoriali anche di giorno”, okay?
Perché era appunto questa idea di creare cosi— Pero ho detto “Come le faccio questi pigiami?
Voglio farli io, quindi devo trovare un tessuto. Dove vado a prendere questo tessuto?”. Allora,
tramite le persone che conoscevo con i vari tessuti qua su e giu— Pero ho detto “Io voglio un
tessuto che non sia il solito cotone o cotone bio o seta o qua o 1a”. Allora, chiamando,
telefonando, girando, ho fatto un anno di ricerca di tessuti, di cose, sono andata in giro, sono
andata a delle fiere, sono andata, e poi una mia amica aveva fatto una specie di sfilata per un
brand a Milano, per un qualcosa su...perd non mi ricordo. Ma un brand emergente, dei ragazzi
che avevano fatto dei vestiti, e avevano usato un tessuto ecologico e biologico pero derivato
da— avevano usato il cupro che ¢ la parte piu nobile del cotone, I'interno del cotone si chiama
cupro, okay? Ecco. Allora pero 1'ho chiamata e ho detto “Senti, ma.”, “Eh no, perché c'¢ un
signore che ha questa aziendina piccolina a Quarrata tra Pistoia e Prato. Quindi ho preso, 1'ho
chiamato, ho preso appuntamento, ho preso il treno e sono andata. Sono andata da lui e allora
quando sono arrivata la gli ho spiegato un po' la mia idea—

V: Era in Italia lui?

A: Vicino a Firenze, tra Prato e Pistoia. Vicino a Firenze. E niente. Lui praticamente lavora
con una miriade di tessuti, cio¢ fa tantissimi tessuti derivati da qualsiasi cosa, hai capito?
Perch¢ questa ¢ proprio la sua passione. Lui si mette 1a, mette assieme i vari componenti, le
varie cose, poi realizza queste cose. Allora mi ha detto, naturalmente non ¢ che le fa lui, lui ha
l'idea, no? Allora va dal produttore di questo, al produttore di quello, infatti anche per fare
quelle 1a con il fungo lui gli € venuto e ha detto, “Ma, potrei usare la viscosa, uniamo il tuo
filo con la viscosa”, e abbiamo fatto le magliette con il fungo. Ma lui mi fa, “Ma tu vieni da
Venezia, 10 ho un contatto che non ho ancora provato perché...Vuoi che lo facciamo con le
alghe?”. E 10 inizialmente gli faccio, “Madonna con le alghe di Venezia?” No, gli avevo detto.
Lui mi fa “no”, perché mi ha spiegato, no, quello che ti dicevo prima che hanno questo
microorganismo che non va bene. Quindi bisogna pulirlo molto spesso e lui mi ha fatto,
diciamo cosi, un paragone, no. E come quando— Tu conosci la verdura lo spinacio?

V: Si.

A: Allora, e questa ¢ una cosa che mi diceva anche mia suocera, adesso, ce, ¢ ancora mia
suocera perd magari— Pero tanti anni fa mi raccontava e mi diceva “Non comperare mai lo
spinacio quando piove, perché lo devi lavare tante volte perché € sporco, perché gli resta la
sabbia addosso. Quindi lo devi lavare tante volte, e quindi poi quando lo vai a mangiare perdi
tutto, la fibra no?”” E questo era quello che lui poi mi ha detto dell'alga no? Mi ha detto, “Non
puoi prendere una cosa e lavarla tante volte perché poi perde”. E allora mi fa “lIo ho questo
contatto di questa azienda di questa Smartfiber che avevo sentito. Vuoi che proviamo a vedere
qua su e giu?”, allora io ho preso e ho comperato una partita proprio di una balla praticamente,
di alghe. Comprata questa balla di alghe, dopo un mese, che bisognava appunto tenerla la,
farla essiccare, mi chiama e mi dice guarda che mi hanno chiamato c'¢ stato un problema e la
prima partita proprio, ha preso tipo un virus, I'alga. Insomma ¢ andata marcia tutta. E marcita
quindi abbiamo buttato via tutto. E quindi gia li, “Benissimo, che bell’ inizio”. Cosi ¢ gia
difficile vabbe.
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V: Ma ¢ cosi, la prova generale fa schifo. E dopo—

A: Brava, ecco, benissimo, ecco. E allora ricompriamo un'altra cosa, un'altra partita di alghe
quindi va, facciamo— Poi creiamo proprio la nostra composizione, no? Infatti io ho la
certificazione della SeaCell da parte della Smartfiber con un mio codice, perché noi abbiamo
fatto la composizione che ¢ sempre quella. Pero 1'ho fatta io. Cio¢, acquistando 1'alga,
mettendola assieme con il Lyocell. E poi ¢ stata certificata come nostra, cio¢ il nostro tessuto
¢ il tessuto Tabinotabi, hai capito? Poi, chiunque puo farlo, ce. Puoi andare tu, prendi il
tessuto, compri le alghe e fai, perd devi seguire tutte le procedure che fanno loro, va bene. E
niente. E quindi poi I'idea mi € venuta cosi € ho detto ok adesso ho il tessuto e con il tessuto in
mano ho detto, “Adesso vabbé”. Mi sono messa li...Io non ho fatto nessuna scuola di niente.
Cosi ho detto “Vabbe facciamo qualcosa”. e ho fatto quello, ho fatto Ofelia perché volevo una
camicia da notte lunga, poi Atena, poi abbiamo la Giuditta che ¢ un po' piu larga. Insomma
vari modelli cosi. Quindi poi mi sono sbizzarrita con questa cosa.

V: E com'¢ il feedback della gente di Venezia?

A: Allora, della gente di Venezia, diciamo che se uno si innamora del prodotto, comunque
capisce che cos’¢é— Allora intanto non riusciamo a capire per quale motivo la gente non riesce a
capire, perché non viene qua. Scusa, questo ¢ il mio figlio. Ciao, G.

G: Ciao.

A: Lei ¢ una studentessa universitaria che sta facendo una tesi sulle alghe.
G: Ah, sei nel posto giusto.

A: Si. Lei ha conosciuto il papa di Gi, il marito della Gl. Gi l'artista.

G: Ah, si okay.

A: E lei ha conosciuto il papa, no? AS.

G: Dov'é, che universita?

A: E qua.

V: Ca’ Foscari.

G: Qua a Ca’ Foscari, ah ok.

(Pausa)

(A asked G about his opinion on the fabric made from algae and the algae T-Shirts

G: E un tessuto che non— Le magliette, dove sono? Le avete gia tolte? Erano 1a.

A: No, sono la.

G: Allora queste qui— Va beh, questa qua ¢ di alga nere, non sudi. E con quelle bianche e con

quelle nere le puoi tenere addosso ma non sudi e poi si asciugano subito. Io ho un mio amico
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che ne ha due magliette, queste qua nere, e le usate tutta 1'estate. Una la lava, 1'altra la usa. F, le
usa di continuo.

(Pausa)

G: Vabbe, comunque sono sempre molto leggere e non sudi. A differenza del lino o cotone,
quello che ¢. Perché si, non puoi, ¢ impossibile, non ce la fai. Almeno che non sia di 55 gradi
sotto il sole—

A: Comunque il tuo feedback ¢ positivo. Le consiglieresti.
G: Si. Poi anche i pantaloni, le robe, quelli lunghi 1a. Sono commodi.

A: Si, perché su qua non abbiamo giu delle cose. Perche noi, sempre con lo stesso tessuto,
facciamo anche dei pantaloni, abbiamo fatto anche delle giacche.

G: 1l pigiama, lo uso d'inverno.
A: Lui usa la giacca tipo da uomo.

G: E niente, il pigiama normale ¢ comodo anche per l'inverno. Forse ¢ pit comodo della seta.
Forse.

V: E strano per te di indossare alghe o no?

G: Ma no, ce, perché alla fine ¢ un tessuto come, ce, lo vedi come tessuto. Poi se ci pensi e— 11
procedimento ¢ diverso, pero alla fine ¢ una fibra come il cotone, come la seta, come il lino,
sono tutte cose naturali che vengono processate € poi ovviamente— Perd cambia, 'origine ¢
diversa ed ¢ quello che ¢ il punto principale che da la differenza. Va bene.

V: Grazie mille.

G: Niente, ciao.

A: Ha diciotto anni.

V: Solo? Wow. Bene.

A: Fatti da poco. Va bene, poi dimmi?

V: Stavamo parlando delle reazioni che ricevete dai clienti.

A: Si. Le reazioni, come anche lei puo confermare— Allora, per chi si innamora, poi torna e si
compra 5-6 cose, no? Perché compra il pantalone, compra la giacca, compra la maglia,
comprera maglie di diversi colori e cosi. E se no, ci sono quelle persone che entrano e—

B: —che sono scettiche.

A: Eh, pero sembra quasi che, ce— Io ho avuto a che fare anche con delle persone che ho detto
“no”— “Ma va la, non ¢ mica alga”. “Ma, scusi io non le sto dicendo, ce— a parte ma voi
mettete le etichette, come volete fate”.
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B: De quei che i sa tutto eori.

V: Non credono che sono alghe?

B: [Dicono] “Ma come?”’

A: A volte ci sono persone che non ci credono, io li guardo e gli dico—
V: 2% alghe.

A: Si, si, dico, pensano che sia— Guarda che veramente, ce, non— Quindi ¢ difficile, e si che c'¢
scritto alga in grande, no? Pero a volte— Infatti con la Gl stavamo pensando a cosa possiamo
fare. Infatti abbiamo fatto le cartoline, abbiamo fatto delle brochure, delle cose per spiegare,
hai capito, alle persone. Secondo me quando qualcuno si re— Ce, [quando] la maggior parte
della gente si rendera conto che cos'¢ effettivamente diranno “Ah beh si”. Hai capito? E poi sai
cosa, io vedo anche molto che— “E il Tabinotabi”. “Chi & Tabinotabi?” Ce, non ¢ un Gucci,
non ¢— Perché se Gucci o qualsiasi altro personaggio di alta moda, hai capito, adesso mi viene
in mente Gucci, ma tutti gli altri che esistono, che non sto qua ad elencarli, ma se avessero
fatto, hai capito, una cosa cosi, sarebbe stato, hai capito, bellissimo. E adesso io, proprio l'altro
giorno, sono andata a vedere—

V: La gente paga queste magliette che sono di plastica e anche di— E pagano di piu di—

A: Hai capito. Madonna, ma le pagano— Ce, noi una maglietta, queste qui, che sono tinte con
tinture naturali e non hanno neanche la percentuale— Ma costano cento trenta-cinque euro! Hai
capito? Una t-shirt che ha magari il disegnetto, la scritta Gucci, ora costa sei, settecento euro,
hai capito? Una t-shirt.

B: Pero ¢ Gucci—
A: Pero 1 Gucci, hai capito?

B: Oppure c'¢ anche un marchio che vende con dei cristalli, quello € un po' piu insostenibile,
ma il 100%. Un marchio inglese, non mi viene in mente fa teschi, robe— E il tessuto ¢ terribile.

A: No, ¢ terribile.

V: Vengono fatte nelle fabbriche.

A: Si che poi vengono—

B: Una maglietta ti costa 800-900 euro cosi.

A: Pero per dirti, 10 1'altro giorno sono andata a vedere un'azienda che si chiama (inaudible), e
questa praticamente ¢ stata fondata da un francese dove loro recuperano— ¢ iniziata
raccogliendo tutte le cose di plastica sulle spiagge, sulle cose come— E da li hanno creato 1
tessuti. Pero si sono talmente ingranditi, hanno fatto— che adesso hanno negozi, hanno qua,
hanno 1a. E io ho detto, “Scusa, e dov'¢ che producete?”, “In Cina”. Quindi ho detto, “Ok, ma
in Cina per quale motivo? Ci sono tanti produttori anche qua in Italia”, “ Eh no, perché
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produciamo dove raccogliamo le cose”. E tu vuoi dirmi che tu raccogli la plastica, le cose,
solo 1i?

V: Non c'¢ qui. (laughs)

A: Ma no, ma ¢ brutta questa cosa, hai capito? Ce, non ha nessun senso che mi vieni a dire,
“No perché noi recuperiamo le reti di qua e di la”— Dopo mi fa vedere la borsa, guardo la
borsa e c'¢ scritto che ¢ fatto con cotone e “elastane”. Allora io lo guardo e faccio, “Ma il
cotone € I’elastane?”. Ce, 1'elastico non € sostenibile, & fatto— Ci sono— Adesso noi stiamo
facendo— E abbiamo un ritardo nelle consegne per dei pigiami, quelli, come si chiama, delle
divise, delle cose, anche quelli di cupro, perché li ho fatto prendere dalla M che ¢ questa
ragazza che lavora qui a Padova che mi fa i vestiti. E le ho detto, “Io voglio trovare un’elastico
ecologico, biologico, biodegradabile, quello che ¢, compostabile, quello che trovi”. Io non
voglio usare un elastico— Perché gli elastici che abbiamo purtroppo su questi pantaloni che
adesso abbiamo fatto purtroppo per adesso non sono [biodegradabili]. Pero io ad ogni volta
che faccio qualcosa cerco di, la volta successiva, dire, “No, aspetta un attimo che vediamo di
migliorare questa cosa”.

V: Bello, si. Bello che continuate di lavorare sui—

A: Poi— Eh si. Pero ¢ difficile perché la gente non capisce. Perché tutto questa cosa ¢ un
lavoro, non &—

V: Non capisce il valore.

A: Si, non capisce il valore. Perché poi dicono “eh cio, settanta-nove euro un paio di
mutande”.

V: C'¢ anche Zara che dice che ha fibra ecologica. [Ma] non ¢~
A: Si. No, non ¢.

B: La mia figlia lavora da Zara in magazzino, a conteggiare tutte le cose che arrivano. Poi le
conteggia per metterle in— e lei mi dice, “Mamma se prendi una cosa da Zara—", perché lei
proprio le spacchetta quando le arrivano nel negozio, fa, “—lavale”, perché sanno puzza.
Quindi pensa ti cosa—

V: Si, si sente.

A: No, no, ¢ terribile, terribile. Io infatti, mio figlio capisce molto di piu perché lui ¢ molto piu
attento, piu coso. No ma lui ha un'altra— Mia figlia ¢ molto invece— piu che ha un anno in
meno di lui, ¢ molto piu— Boh non so, segue tanto le amiche, I'onda, le cose, capito? Allora
“andiamo da Zara, compriamo—". lo dico “ma perché devo andare da Zara a comprare?”. lo
non ce la faccio ad entrare su quei posti, non ce la faccio. Perché devo entrare 1a e, come si
dice? Non ce la faccio, non ci riesco. Adesso questo qui non € nostro pero € un lino naturale
che I’ho preso. lo davvero non ce la faccio piu a—

V: Almeno lo compro usato.
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A: Si, hai capito? Almeno lo compro usato. Hai capito? Allora do un'altra chance, gli do
un'altra vita. “Second life”, hai capito? Pero questo un po’ non lo capisco. Non so, a volte si
capisce, a volte no. Va bene.

V: Fa un collegamento tra le alghe che utilizza per la produzione dei tessuti e le alghe che
crescono qui a Venezia? Anche dopo aver scoperto che non si puo usare queste alghe.

A: Che collegamento— Abbiamo fatto—
V: Ho visto la scrittura.

A: Si, tessere la laguna, no? Perché un po' come “tessere”. Fa parte un po’— L'idea era quella
di dire “tessiamo la laguna perché nella laguna ci sono le alghe” e quindi un po' questo
pensiero cosi. Perd non ¢ facile fare, diciamo, proprio un confronto. Possiamo dire che
lavoriamo le alghe e comunque che hanno il stesso, non so come dire, stesso filo, no? La
stessa idea. E un'alga. Un alga 1i, un'alga 1a. Abbiamo fatto— E adesso ¢ un progetto che
abbiamo lasciato un attimo li, perché adesso c¢'¢ troppo lavoro. Perché noi— Io ho anche una
gelateria, la gelateria Suso. La conosci? E 1a noi abbiamo tutte le coppette— Perché io seguo
anche 1a molto le cose sulla compostabilita su quelle le cose. E con mio marito, che ¢ lui piu
che segue quei negozi di la di Suso, abbiamo usato la salicornia.

V: Si, I'ho letto su Ocean Space.

A: Ecco, abbiamo usato la salicornia per fare il gelato, il gelato di Suso alla salicornia. E
tempo fa con la Gl proprio e Gi, il figlio di AS, abbiamo fatto un'esposizione di nostri vestiti
all'interno di un'area di una serra dove fanno tutta questa cultura, com'¢ che si chiama?
Idroponica, che ¢ la cultura quella con 1'acqua, no? Non con la terra, ma con l'acqua. E
abbiamo portato il gelato fatto con le alghe. Che era un gusto— Ti eo g’ha assaggia’ ti?

B: Si, si.
A: Un gusto era piu fatto con il limone, e quindi un po' piu acidulo. Piu fresco.
V: Salato?

A: Si, e poi mio marito ha lasciato dei pezzettini di salicornia dentro. Quindi quando mangiavi
il gelato—

B: — si spaccavano in bocca.

A: Si, si rompevano, si sentivano questi pezzettini di salicornia. E poi un altro con una base
con la crema e—

B: Col biscotto.
A: Col biscotto. Quindi si sentiva, € sempre si sentiva un po' il salato.
V: E com'era?

A: Buonissima. Adesso abbiamo tenuto un po’ sospesa questa cosa, perché in gelateria c'e
tanto lavoro, perché ¢ estate, ma adesso a settembre, anche per la mostra del cinema e per le
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robe, abbiamo pensato di tenere qua un piccolo frighetto, e facciamo e serviamo qua. Abbiamo
delle coppette, mio marito ha preso delle coppette piccoline, e volevamo fare appunto— Pero
con la GI si pensava di fare tipo una settimana, di dire “In questa settimana vai da Tabinotabi o
vai da Suso, trovi il gelato”, hai capito? Fatto con le alghe.

V: Bello, si.
A: Quindi abbiamo— Ecco, questa ¢ un po' I'unione che noi— Un po' cosi, perch¢ la salicornia—
V: E piaciuto alla gente che c'era?

A: Si, si. Madonna, tutti I'hanno spazzolato. Si, si. E la salicornia sono tutte le alghe che trovi
sulle rive qua a Venezia. E pensa un po' che non puoi neanche raccoglierla.

V: Si, é vietato.

A: E vietato.

B: Perché¢?

A: Perché ¢ vietato, raccogliere la salicornia qua a Venezia ¢ vietato.
V: E ¢'¢ tantissima.

A: E ce n'¢ tantissima.

V: E una pianta in realta.

A: Eh si.

V: Buona.

A: Eh si, hai capito? Infatti, anni fa, i0, da che ho aperto, dal 2019, poi c'¢ stato 1'acqua alta,
poi il covid, poi— Pero io ho fatto, ho lavorato molto con le universita, io ho lavorato con lo
TUAV Moda, ho fatto tutto attraverso anche la regione, abbiamo fatto tutto un, come si chiama,
uno studio, i ragazzi hanno fatto— perché c'era proprio un concorso, una roba sulle alghe,
quindi sulla lavorazione delle alghe. Tutti avevano un progetto su una base data dalla
professoressa Alessandra Vaccari, non so se la conosci.

V: No.

A: Vabbe. Comunque lei, e poi c'era un altro professore che adesso ¢ andato a Firenze ad
insegnare, che si chiama Paolo Franzo. E abbiamo fatto un bel progetto e poi questi ragazzi
hanno, come si dice, hanno creato una serie di vestiti che poi sono stati— Li abbiamo utilizzati
per fare una sfilata finale che ¢ stata fatta assieme ad altri progetti che hanno fatto loro di fine
anno allo stadio del calcio qua di Venezia. E poi pero, noi qua avevamo fatto ogni settimana, e
quindi c¢'¢ stato un periodo che ogni settimana c'era una vetrina fatta con dei vestiti fatti dai
ragazzi, cuciti dai ragazzi.

V: Con 1l vostro te—
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A: Con le alghe, con cose, con degli inserti, con delle robe, insomma, fatte tutta una
lavorazione cosi. Eh si, carina. Quello ¢ stato bello. E poi abbiamo fatto un'altra
collaborazione con un istituto tecnico superiore di Biella. E quindi abbiamo lavorato la lana,
perché li ¢'¢ la lana, e il nostro tessuto con le alghe. Quindi anche quello un bellissimo
progetto. Adesso sto seguendo un altro progetto con, sempre I'Universita di Ca' Foscari con il
professore Micelli. Facciamo parte, siamo stati, tra virgolette, selezionati con altri nove negozi
a Venezia di artigiani— Allora, i0 non sono proprio un'artigiana, nel senso che non cucio io
personalmente le cose, perd produco il filo, produco il tessuto, ecco. E quindi facciamo parte
di questa cosa per fare questo progetto che si chiama Homo Faber Economy. E quindi
facciamo parte di questa cosa qui e pensiamo— Abbiamo delle conferenze, delle cose, sono
venute dei personaggi a parlare, a fare, ecco.

V: E alla fine ci sara un evento?

A: Alla fine ci sara un evento, alla fine andremo a vedere delle cose. Poi tutto questo servira
poi per vedere se riusciamo a portare anche delle realta veneziane a partecipare a Homo Faber,
perché quando fanno Homo Faber vengono aziende da tutto il mondo e quelle di Venezia
poche, hai capito? Poco o niente, quindi € un po' cosi. Ecco.

V: Ok. E il suo pensiero sulle alghe si ¢ cambiato da quando ha iniziato di lavorare con quel
tessuto fatto delle alghe? La percezione, si.

A: Si. No, allora io ero all'oscuro di— Ce, conoscevo tanti tessuti, ma non potevo sapere o
comunque per me ¢ stato una rivelazione, poter dire “Posso creare qualcosa e quindi lavorare
con, in questo caso, con le alghe”, capito? Quindi a me piace molto questa idea di lavorare con
questo materiale si, cosi che poi io me lo vedo in acqua, l'alga, insomma che sono un po' una
visionaria su certe robe, ho un po' la mente—

V: Ma si, essendo veneziana si vede le alghe tutto il giorno, ma non si pensa di fare qualcosa
come—

A: Eh no, infatti, infatti.
V: Invece nelle altre culture € normale.

A: E normale, brava, & normale, fate cosi. C'¢ stata una ragazza, quando avevo iniziato un po'
cosi qua— che poi avevo seguito un altro progetto al centro alla VAC Foundation, quella che c'e
alle Zattere.

V: Si, la conosco.

A: Ecco. E li c'era una ragazza che— scusami, un secondo.

(Pausa)

V: Secondo lei c'e¢ qualcosa che le persone dovrebbero cambiare nel modo in cui pensano alle
alghe?

202



A: La domanda ¢ (reading) “secondo lei c'¢ qualcosa che le persone dovrebbero cambiare per
il modo in cui pensano alle alghe”.

B: Comprare i miei vestiti. (laughs)

A: (laughs) Ecco, comprare 1 vestiti ma, piu che— Non solo per le alghe in questo caso perché
magari le alghe sono il materiale che faccio io, ma le persone dovrebbero, secondo me,
pensare che non andremo mai da nessuna parte se non ci fermiamo nell'acquistare cosi alla
cavolo, o comunque dire “butto via i soldi” perché intanto— E a dimostrare o comunque a far
vedere, anche i marchi, le cose. Perché intanto, non € necessario e, secondo me, perd manca
tantissimissima informazione, nel senso che io ho due figli e da che sono nati e da che io cerco
di educarli o comunque di parlargli di spiegargli che ogni tuo gesto, ogni tuo, qualsiasi cosa
no?Nel senso che “sposto la penna la metto qua, ma 1'ho spostata qua per quale motivo?
Perché qua mi dava fastidio? Pero se la metto qua dopo per metterla sotto magari non me la
ricordo”, ce, deve essere tutto un— Questo mi ¢ stato insegnato a me da quando ero piccola e
poi I'ho imparato a mie spese, 'ho imparato sulla mia pelle. Poi vabb¢ anche il mio carattere,
boh, chi lo sa, la mia cosa cosi. Pero ce, bisognerebbe proprio spiegare alle persone, alla gente,
di mettersi a volte a pensare a quello che si fa, hai capito, alle proprie azioni, alle proprie—
Quindi le alghe, si, in questo caso sono le alghe perché siamo a Venezia perché ¢ un— Poi, tra
le altre cose, perché le alghe anche? Anche perche le alghe sono un materiale che ¢ molto,
lenitivo sulla pelle, ¢ piacevole da portare, non ti fa sudare, come ti ha detto mio figlio, ¢
igroscopico, cio¢ ti fa mantenere praticamente la temperatura della tua pelle, non ti fa sudare.
Quindi c'e un tante cose, capito, sulle alghe, mi capisci. Quindi— Pero noi, se tu mi dai un'idea
su come poter fare, come si dice, pensare alle persone che dovrebbero, come si dice, prendere
in considerazione, non dico le alghe, ma di prendere piu in considerazione il fatto di non
buttare via 1 soldi, hai capito? Di non buttare via i soldi per comprare stupidaggini. Qui,
guarda, abbiamo un esempio bellissimo, hai capito? Che io dico, ¢ proprio tutto il contrario,
hai capito? Ma tu puoi anche vendere questa cosa qui, no? Perché la puoi vendere, ma trattala
bene, ma mettila bene, hai capito? Ce, non puoi lasciarmi la roba cosi, hai capito? E questo
che anche nella mentalita delle persone. Questo perché? Perché non c'¢ piu 1'idea di dire, come
posso dire, delle cose semplici, delle cose— C'¢ troppa facilita nell'avere tutto, nel fare tutto.
Perché adesso ci sono tanti, come si dice, divorzi, tante famiglie che si lasciano. Perché di
fronte ad un problema, io il problema non lo risolvo. Faccio prima, invece di pensare, di
lavorare, di capire, no? E piu facile andare ognuno per la propria strada, non pensando poi a
tutti 1 problemi che possono venire dopo e allora dopo pero cosa fa? La persona dice, “Eh, cio,
perché io, eh, perché sono stato male”, hai capito? Ma no, hai capito? No, pensaci prima. Non
risolvi niente, capito? Quindi anche queste cose qua, 1 valori, secondo me il mondo sta anche
un po' andando male perché nessuno crede piu a delle religioni, ma a qualsiasi tipo di
religione, perché tu devi avere un pensiero, come si dice, uno status, no? Ciog, ¢ tutto lo
stesso. Uno viene a Venezia— | turisti che vengono a Venezia, cosa vengono a vedere? Quelli
che vengono la mattina e partono dalle spiagge, vengono a Venezia in canottiera, le signore
quasi in costume da bagno, gente a petto nudo, in ciabattina da spiaggia, hai capito, cosi,
pantaloncini super corti. E dopo magari pretendono di entrare nelle chiese, andare, entrare in
qualche negozio oppure nei ristoranti, “ma dove vai?”’
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V: Non hanno rispetto.

A: Hai capito? Manca il rispetto.
V: Per l'ecosistema, per la citta.
A: Per tutto.

B: Per la persona in primis.

A: Per la persona, hai capito? Per la persona. Ce, manca proprio il rispetto delle cose. Pero
questo non so, perché tu che sei giovane, non so come si fa a far entrare nella testa di voi
giovani— Per me dipende sempre tutto da come uno viene cresciuto dalla famiglia da come uno
viene— Non lo so. Perché c'¢ da pensare su questa cosa qui.

V: Si, ¢ vero.

24.07.2024 - Interview with Raffaella Trabucco and Linda Seggi, Museo di Storia
Naturale Giancarlo Ligabue

L: Va ben, quindi come funziona? Noi introduciamo 1'algario di Vatova-Schiffner oppure tu—
Possiamo darci del tu che ¢ piu semplice?

V: Si, certo.

L: Cosa dite? Se hai delle domande gia in mente o se preferisci che noi o 1o provo a raccontarti
qualcosa rispetto all'Algario, poi le domande—

V: Sono felice di sentire tutto. Certo che ho un po' di domande, ma possiamo iniziare anche
da—

R: Allora, potremmo fare cosi e poi vi lascio, che cosi scegliete voi. Puo spiegare un po' il
quadro di questo progetto, anche all'interno di quello che ¢ I'attivita del museo che parte
sempre dalle collezioni chiaramente, perché uno quando gli viene in mente un museo, pensa a
un luogo dove ¢ conservato qualcosa, oltre che poi viene mostrato, divulgato, spiegato. Quindi
quiin museo, in mezzo a una serie di collezioni che toccano tutte le discipline delle scienze
naturali, ci sono anche collezioni botaniche e tra queste collezioni ecologiche. Non ¢ 1'unica
collezione che riguarda alghe, perd a un certo punto abbiamo ritenuto che potesse essere
meritevole di avere un po' piu di visibilita e quindi possibilita di essere studiata e di servire
come strumento proprio per approfondire tematiche, tipo 1'evoluzione nel tempo dell'ambiente
della laguna che non ¢ sconosciuto, perché ci studiano da secoli, diciamo, soprattutto da un
punto di vista naturalistico. Pero ¢ un tassello importante, pud completare delle informazioni.
E con un collega, che ¢ un professore dell'Universita di Trieste, che si occupa di licheni, pero
diciamo di crittogami in generale, quindi di piante da semi o frutto, che un po' conosce le
nostre raccolte. E capitato il caso di fare domanda a un bando indetto dalla Fondazione
Venezia per finanziamento di attivita sul patrimonio culturale, e quindi siam riusciti a proporre
questa collezione per avere un finanziamento e poterla studiare. Il bando prevedeva anche il
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coinvolgimento, possibilmente, di studenti o persone giovani in generale, graduati, dottorati,
insomma, persone che potessero essere formate anche in occasione di questa attivita. Quindi
Linda era gia presente in museo perché ha fatto il servizio civile per un anno, da noi, e siamo
riusciti a proporle un’altro incarico con questo bando. Si trattava di digitalizzare la collezione,
che non vuol dire solamente produrre immaginii— Che puo essere apparentemente il primo
risultato ma anche estrarre tutta una serie di dati e poi come piu di questo progetto, rispetto a
una digitalizzazione di base, abbiamo pensato anche di realizzare un portale con l'aiuto di
questo collega che si occupa di “Biodiversity Informatics”, e quindi di divulgarlo il piu
possibile, perché ¢ uno strumento pensato per un uso ampio. Cio¢ abbiamo cercato di
utilizzare un linguaggio non troppo tecnico, raccontando la storia della collezione, com'e fatta
e tutti 1 contenuti, anche documenti che la riguardano allegati, e poi chiaramente ¢ fatto oltre
che per una funzione generica perché ¢ anche libero, accessibile, online, senza credenziali,
senza nessun accesso preservato, e poi chiaramente gli studiosi hanno in mano materiale per
poter approfondire gli studi. Questo ¢ un po' il contesto. Poi, lascio approfondire. Direi che
Linda puo fare tranquillamente perché sono stati prodotti anche una serie di materiali nel
frattempo, altri ne usciranno e abbiamo comunque il sito, il portale, anche da integrare perché
¢ una struttura che puo cogliere altri materiali. Questo ¢ quello che abbiamo fatto. Questo ¢ il
quadro. Io vi lascio, perché—

V: Grazie.
L: Va bene. Casomai ti telefoneremo [to R].

R: No, figuriamocii— Si, eventualmente se volete dare fisicamente— No, anche uno squardo
della collezione che ¢ conservata in uno di questi armadi e la postazione che ¢ di la, che
abbiamo usato per il (inaudibile)—

L: Abbiamo ['autorizzazione.

R: Semmai poi posso comunque venire telefonicamente per darvi un saluto quando avete
finito. Buon lavoro, ciao!

V: Grazie mille!

L: Va bene, grazie! Ok, dunque questa qui era la presentazione per quanto riguarda il progetto
e alcuni dei passaggi che hanno riguardato lo studio della collezione. Ora, quello di cui ti
parlava Raffaella, il portale, ¢ questo. Non so se ti ¢ capitato di dare un'occhiata, forse ¢ da qui
che hai recuperato alcune informazioni. Infatti la domanda che noi avevamo per te prima era
“come sei venuta a conoscenza dell'Algario o della digitalizzazione”.

V: Ero proprio su questo sito del museo e ho letto tutto che avete sulle alghe e dopo si, ho
trovato questa pagina.

L: E capitata questa pagina, ok. Era una nostra curiosita rispetto a come il pubblico percepisce
questo, oppure comunque come viene a conoscenza di un lavoro cosi che € un po' specifico,
che riguarda questa specifica collezione. Comunque infatti vedi che poi da qui, dopo una
presentazione di quella che ¢ la collezione, della sua consistenza e un po' la sua storia, c'¢ una
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menzione al lavoro di digitalizzazione che ¢ stato fatto e quindi poi qui ¢'€ un questo link che
riporta al portale. Allora, questo portale raccoglie, non dico tutta, ma quasi tutte le
informazioni intorno all’ algario, com'¢ stato strutturato suddividendolo in quattro sezioni
diverse la prima che riguarda la collezione, e che include [forse dovrei ingrandire un po’], la
storia, la descrizione della collezione, che in parte ci viene tramandata e arriva, no, tramite
scritti o comunque documenti che sono connessi alla collezione. E in parte invece viene
ampliata tramite il nostro lavoro di ricerca. Poi, una sezione riguardante i campioni dove— Vedi
qua ci sono “storia” e “descrizione” comprende alcune immagini, una presentazione. Poi se
hai delle domande specifiche io sono pronta a risponderti, intanto ti do un'idea generale.
Quella sezione dentro a collezioni che riguarda i campioni invece presenta proprio 1'elenco,
noi diciamo, delle specie, o meglio taxa, che sono raccolti nella collezione. Quindi, per nome,
sono organizzati in ordine alfabetico e cliccando all'interno si puo vedere I'elenco dei campioni
riconducibili a quel nome di specie, o di qualita, o forma.

V: Sono i nomi vecchi o 1 nomi—?

L: Sono i nomi, ottima domanda, cosi come compaiono— Qui dove c'¢ scritto “nome
scientifico” qui in alto— Qui, ¢ il nome cosi come compare sul cosiddetto cartellino che
raccoglie i dati di raccolta e la determinazione. Invece qui sotto dove c'¢ indicato “nome
scientifico da monografia”, vedi che si tratta di un nome simile ma organizzato in maniera
diversa: Nome di genere, nome di specie, il nome dell'autore, il nome della varieta e il nome,
fino a qui, e il nome dell'autore della varieta. Organizzato e qui ¢ riportato diciamo il nome per
come si trova in monografia. Che cos'¢ la monografia? E una pubblicazione di riferimento che
¢ stata prodotta dagli stessi autori della collezione. Qui trovi il riferimento, probabilmente qui
da qualche parte c'¢ la descrizione. Ecco qui. Cosi ti do la possibilita di ritrovare scritto quello
che ti dico. Vedi, “lo studio fu affidato dalla Commissione Internazionale per l'esplorazione
scientifica del Mediterraneo nell'ambito di un progetto di elaborazione ampio di questa
monografia intitolata ‘La Laguna di Venezia’ ” (reads). Questo ¢ un volume che raccoglie i
dati che provengono dalla collezione. Li si trova un elenco di questi taxa. Quindi noi per
arrivare ad uniformare 1 dati, senza fare riferimento solamente al nome scientifico che
compare a volte nei cartellini, a volte sui fogli stessi, abbiamo provato a trovare sempre il
riferimento nella monografia, in maniera da avere un elenco ridotto di nomi, in maniera da,
sai, da trovare un riferimento e poter fare riferimento ad un elenco un po' meno...

V: Era difficile di identificare le specie?

L: Si, alcuni— Cio¢ per quel lavoro ridentificare in termini gia se si vuole arrivare a una
determinazione, una revisione tassonomica— Comunque, la procedura sarebbe: Partire da
quello che ¢ il nome presente sul cartellino, dal dato che adesso € presente e poi con un'altra
analisi magari fatta da uno specialista, provare— Puo essere fatta una revisione tassonomica
oppure un aggiornamento nomenclaturale, quindi un controllo di quello che ¢ il nome
attualmente accettato per quella entita, verrebbe chiamata “Taxon”. Questo quindi per quanto
riguarda la collezione. Poi, sulla base di questo elenco di nomi scientifici, diciamo, si puo fare
una ricerca per taxon in cui si puo digitare il nome di genere o di specie, quello che ¢, e poi
l'ultima sezione della collezione ¢ chiamata “Tavole fotografiche”. Questo perché oltre ai tomi
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che compongono l'algario e che raccolgono i campioni come quelli che stai vedendo qui, c’¢
anche un tomo che raccoglie le tavole fotografiche. Quindi nella— Per esempio queste— Allora,
nella pubblicazione c'¢ un riferimento alle tavole fotografiche. Sono numerate, ci sono
riferimenti alla fotografia, numero della fotografia, poi per ogni figura, una didascalia. Alcune
di queste sono proprio immagini scattate dagli autori della collezione, ai campioni della
collezione. E quindi abbiamo raccolto qui in questa sezione, le 35 tavole con le rispettive
didascalie che riportano i nomi dei taxa che sono raffigurati e rappresentati qua. Dopodiché,
sezione “Alghe Laguna” ¢ la sezione descrittiva appunto delle alghe della laguna, questa
riguarda quindi I'ambiente di raccolta e poi nello specifico abbiamo dedicato una sezione a
quelle che sono le stazioni di raccolta, quindi c¢'¢ stato un lavoro, diciamo, sulle stazioni di
raccolta, sulla base di quello che ¢ la stazione, la localita di raccolta come descritta sul
cartellino e poi anche un incrocio di dati tra quelle che sono le stazioni che compaiono qui,
come in questo caso Venezia, Madonna della Salute, e la data di raccolta e gli autori. E vedi
anche qua, oppure in altri casi— “Rio Arsenale” con la data di raccolta. Questo, piu quelle che
sono le localita di raccolta che sono elencate sempre in questa pubblicazione, dove gli autori
hanno pensato comunque di dare una panoramica di quelle che sono le localita di raccolta,
hanno presentato un elenco con una numerazione, e oltre a quello anche una mappa delle
localita— Vediamo se la trovo— Che ci ha permesso, forse qui, questa a portata di mano— Okay,
quella che vedi in sovraimpressione ¢ una mappa attuale, ma qui sotto— Adesso scusami la
qualita non ¢ cosi buona, pero l'idea ¢: Nella pubblicazione ¢ stata pubblicata anche una mappa
delle stazioni, ad ogni stazione corrisponde un numero quindi noi abbiamo avuto modo di
trovare il collegamento alla stazione di raccolta, e siamo stati in grado di posizionarla sulla
mappa ed ecco che ne esce questo risultato.

V: Dovrebbe essere interessante perché anche le barene si cambiano.

L: Si, molto interessante perché nelle stazioni di raccolta— Infatti, vedi come sono distribuite in
tutta l'area della laguna— Pero non so se si puo vedere 1’ingrandimento— Vedi che alcune sono
localizzate nella zona del litorale, delle bocche di porto e qui quelle che loro categorizzano
come isole, quindi ecco, in piu anche Murano, Sant'Erasmo, le maggiori isole. E poi,
zoomando all'indietro, anche le valli da pesca, appunto in zona, ecco— Di qua in laguna sud e
in laguna nord 1i ¢’¢ una bella distribuzione di stazioni di raccolta.

V: Un grande lavoro.

L: Quindi qui c'¢ I'elenco delle stazioni e poi per ogni stazione si possono vedere gli elenchi
dei campioni. Dopodiché, beh, I'ultima sezione riguarda “crediti e contatti”, ci sono poi
riferimenti— Questo potrebbe essere utile dovessi aver bisogno di magari citare o menzionare il
portale, ci sono riferimenti al progetto di digitalizzazione, 1 contatti e altre informazioni
insomma. Questo per quanto riguarda uno degli output della collezione. La collezione, se sei
curiosa di vederla, ¢ qui, ¢ fatta cosi. Hai visto— Sono sei tomi di questa dimensione, questi
adesso sono impacchettati perché dopo il processo di digitalizzazione vengono, diciamo, messi
in sicurezza. Sono fogli d’algario, quindi fogli di queste dimensioni, dove sono state seccate le
alghe, che appaiono come quelle che hai visto nella foto, quelle che ci sono nell'immagine. Se
hai una curiosita in particolare, noi possiamo anche dare un'occhiata. E questo invece ¢ il tomo
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delle tavole fotografiche che ti dicevo. Tipo, esempio, [questa] ¢ una riproduzione della
monografia che ti dicevo. E praticamente, intanto per capire che tipo di lavoro, e Ii & I'elenco
suddiviso per nome scientifico, adesso qui siamo [su] Enteromorpha, Enteromorpha minima,
l'autore della specie, poi distribuzione geografica, e un elenco di quelle che sono, possiamo
chiamarle segnalazioni, per esempio, oltre a “cavallino casale del sile sui moli” (unclear), la
data di raccolta, e poi un altro, “La laguna riva Lido verso San Nicoletto” (reads) e la data di
raccolta dove dice che hanno impiegato anche il raccoglitore. Suddivise per, in questo caso,
varieta, quindi la varieta nuova e elongata, il cui autore ¢ Schiffner. E c'¢ una descrizione e
poi, insomma, 1’elenco delle stazioni. E delle altre (inaudibile) in cui cambia il senso dei
raccolti. E questo ¢ un po' il lavoro che raccoglie— Quindi questo. E boh, magari, nella mail mi
sembrava che avessi detto di essere anche curiosa di conoscere il processo di digitalizzazione.
Non so se hai proprio delle curiosita tecniche, oppure— Ce il lavoroche ha portato
all'acquisizione delle immagini e dei dati, perché si potrebbe andare nel dettaglio di questo o
nel dettaglio di qualcos'altro.

V: Si, boh, pensavo che mi interessano i motivi per la digitalizzazione, 1'urgenza di preservare
questi collezioni storici che, si sono— Naturalmente ¢'¢ la carta vecchia e tutto. E anche il
processo tecnico e solo anche chi ha lavorato su questo processo, e, secondo voi, come vi
sentite la differenza adesso che avete creato questo bellissimo portale che ognuno puo
accedere, e dopo, anche le vostre speranze del futuro della ricerca sulle alghe nella laguna, e
come questo portale puo aiutare la consapevolezza ecologica della gente e puo essere un
esempio per la preservazione di altri collezioni.

L: Certo. Beh, allora, come— Mi sa che in parte a queste domande aveva probabilmente
risposto Raffaella raccontando un po' di cosa ci ha portato a lavorare sul processo di
digitalizzazione di questo erbario in particolare, anche del valore che ha da un lato I'erbario
stesso, dall'altro la digitalizzazione come processo che puo portare un portale come questo
piuttosto che delle altre pubblicazioni, dell'altro materiale come output. Poi nello specifico,
che cosa si potrebbe dire? Siamo sicuri che un progetto di digitalizzazione come questo e di
trascrizione dei dati che sono forse nascosti in un algario come questo o in una collezione—
Perché questo vale anche per altre collezioni— Sia una buona modalita di diffondere
l'informazione, di avvicinare un pubblico, il portale stesso per noi ¢ una modalita per divulgare
e anche, allo stesso (inaudible) valorizzare la collezione di storia naturale. Sia perché, appunto,
tramite digitalizzazione si pud magari evitare che la manipolazione riporti al danneggiamento,
sia perché il fatto di digitalizzare, acquisendo delle immagini ma anche, trascrivendo i dati che
sono conservati e associati ad ogni campione, si ha la possibilita di organizzare e utilizzare
quei dati. Guardando qui questo € un po' il riassunto delle varie fasi che si sono attraversate
per arrivare alla valorizzazione dell’ Algario, tramite la digitalizzazione, questo € un contributo
che esce nell'ambito di un congresso della societa botanica italiana in cui si presenta la
digitalizzazione come modalita di valorizzazione della collezione. Quindi se si guarda passo a
passo, in questo caso questo progetto, vedi che ha, come si dice, incluso una prima fase che
noi chiamiamo “di pre-digitalizzazione e di curatela”, che ha riguardato la ricerca intorno al
materiale dell'Algario, la ricerca intorno al contesto di raccolta di quei campioni, intorno alle
pubblicazioni gia presenti relative a quell' Algario che comunque fanno parte della
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conoscenza— Cio¢, contribuiscono no, alla conoscenza che uno puo avere del materiale della
collezione. Poi un, diciamo, un approfondimento riguardo a quello che noi abbiamo chiamato
qui “restoration” quindi al possibile restauro di campioni che potevano aver bisogno di attivita
di restauro quindi per esempio, come hai visto il fatto che siano protetti da un involucro di
carta, che sono sistemati in questi tomi che noi chiamiamo faldoni, cosi. E poi l'inventario,
quindi la conta dei campioni, che cosa c'¢ dentro questi tomi, per avere un'idea della
consistenza. Essere in grado di dire “Sono questi tomi” e il fatto che ci sia un tomo che
raccoglie le tavole fotografiche e dell'altro materiale collegato alla collezione. Dopodiché
siamo passati alla fase di digitalizzazione quindi, di acquisizione dell’immagine, foglio per
foglio e il risultato ¢ questo, o comunque quello che si puo vedere qui andando a vedere una—
Per esempio, un taxon dove sia I’immagine, che ¢ stata acquisita— Dopodiché, chiaramente, le
immagini sono state organizzate, rinominate secondo numeri. E bisogna, ce— In questa fase si
¢ anche attribuito un numero di catalogo in maniera da avere un riferimento univoco al
campione e poi— O perlomeno al foglio d'Algario. E poi, con un flusso di lavoro che noi
chiamiamo “Image to Data”, si ¢ proceduto alla visualizzazione dell'immagine e ’estrazione,
cioe¢ la trascrizione dei dati a partire dalle immagini. Quindi senza piu avere la necessita di
estrarre il campione dal faldone e vedere— Ma, a partire dall'immagine. Cosi, e si € costruito un
database delle informazioni. Informazioni che poi, come si diceva prima, si trovano sui
cartellini oppure sui fogli, sono piu frequentemente, i nomi scientifici che sono il risultato
della determinazione da parte degli autori, oppure— Poi la localita di raccolta, la data di
raccolta e poi qui c'¢ anche un appunto che riguarda il nome del raccoglitore e il nome del
personaggio che invece ha determinato il campione, quindi si tiene conto di queste
informazioni come anche di informazioni aggiuntive che sono sparse e cosi, nel foglio.
Oppure dei riferimenti, vedi, a preparati microscopici piuttosto che ad altri campioni che sono
raccolti e preservati all'interno di buste applicate al foglio stesso. Quindi si cerca di tenere
conto e traccia tutte queste informazioni fino ad arrivare alla pubblicazione, a quella
disseminazione di quelli che sono questi materiali. Allora, oltre al portale che ti ho presentato
prima in tutte le sue parti, ci sono stati anche degli eventi e delle conferenze in cui il progetto
di digitalizzazione o la collezione stessa sono stati presentati al pubblico e quindi— Ecco, vedi
il risultato, anche questo € un risultato cartaceo in modo che la presentazione al pubblico— C’¢
una breve descrizione della collezione [che] fa parte del materiale didattico divulgativo che ¢
stato preparato poi a seguito del lavoro di digitalizzazione ma che comunque fa parte del
programma del progetto stesso di digitalizzazione. E poi, I'aggregazione di questi dati e
l'implementazione in una “repository” che raccoglie dati. In questo caso abbiamo indicato
questa come “repository”, dati di biodiversita e altri dati relativi a campioni e di collezioni di
storia naturale.

V: Avete ricevuto qualche feedback, qualche risposta dal pubblico su questo lavoro?

L: Abbiamo ricevuto qualche feedback? Allora si, sicuramente questi “exibit”— Adesso vederei
1 termini in inglese— [Non ce la faccio] a tardurli in italiano in italiano. (laughs)

V: Ma va bene anche in inglese.
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L: [Abbiamo avuto feedback] di conferenze, di— E, sono stati momenti in cui gia si poteva
cogliere, no, avere un feedback comunque, parlare con il pubblico. Un esempio che sempre
facciamo ¢ che in occasione di una di queste esposizioni, e della presentazione del progetto di
digitalizzazione, che risale all'aprile 2023, noi abbiamo avuto modo di incontrare dei parenti
diciamo, di uno degli autori. Non so perché, ma prima ho saltato la sezione degli autori nella
descrizione. Qui, oltre— ho paura la registrazione, che farai fatica, allora dovrai tornare
indietro—

V: L'ho visto online.

L: —alla sezione, no, quando ti davo una panoramica delle sezioni degli autori, quindi dopo la
collezione e dopo la sezione relativa alle alghe, alla laguna e quindi alle stazioni di raccolta,
c'era la terza sezione presentata qui che & quella dedicata agli autori. E una parte molto
importante e ricca di informazioni che riguarda questa collezione, c'¢ una connessione molto
stretta tra la collezione e gli autori che hanno lavorato e contribuito, sia alla raccolta, che alla
determinazione che allo studio della collezione. Faccio un riferimento adesso ad uno degli
autori che ¢ Aristocle Vatova. E mi ricollego a questo discorso, mi chiedevi di feedback
dicendo che abbiamo avuto modo nell’ambito, e in occasione di questa presentazione,
conoscere dei parenti di Aristocle Vatova che hanno saputo, proprio tramite quell’evento, di
questa collezione— Hanno saputo che il museo si stava occupando di uno studio in
approfondimento relativo alla collezione.

V: Non lo sapevano?

L: Quindi, abbiamo avuto delle conversazioni riguardo Aristocle Vatova e abbiamo conosciuto
i nipoti di Aristocle Vatova. E quindi si, gia quello io penso possa essere considerato un
feedback nel senso che ¢ una connessione che viene a crearsi con delle persone che magari
conoscono la collezione, magari anche—

V: —la persona.

L: Si. Domani abbiamo un appuntamento con una dei parenti, con cui abbiamo gia iniziato a
parlare nello specifico della collezione, che ci aveva gia fornito, per esempio, delle
corrispondenze, delle lettere, che ci sono servite ad approfondire la storia della collezione, ad
avere delle informazioni aggiuntive rispetto agli scambi che c'erano stati tra questi autori.
Come vedi, l'elenco degli autori € qui esploso perché poi mano a mano che abbiamo
approfondito e trovato riferimenti nelle corrispondenze o in altri documenti, che sono
conservati in biblioteca qui al Museo della Storia Naturale, abbiamo avuto modo di capire che
c'era un intreccio tra personaggi. E infatti qui, nell'ultima— Questo ¢ frutto di un
aggiornamento, quindi non so quanto tempo fa tu abbia esplorato questo portale, ma qui come
vedi per ogni autore c'¢ anche un riferimento al contributo che ha dato alla collezione. Quindi
nello specifico, vedi, riportiamo anche degli estratti o delle etichette, delle note, degli appunti.
Mi pare che in alcuni casi ci sia anche un estratto della corrispondenza, piuttosto che di una
nota applicata a un foglio dove si vede la grafia dell'autore e da cui poi si puo dedurre il
contributo che ¢ ah dato. Si.
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V: Wow, che bella opportunita.

L: Si. Anche questo potrebbe essere, adesso se ci penso, uno degli elementi che si potrebbero
portare in un discorso che vuole focalizzare sull'interazione uomo-natura, sull'interazione
uomo-alghe, raccolta di alghe, studio delle alghe nella laguna. Si, potrebbe essere forse uno
dei punti salienti.

V: Molto importante o interessante almeno, si. Si, perché in questi mesi di quando sto facendo
gli intervisti ho sentito tantissimo della gente con cui ho parlato di “Ah, non penso mai alle
alghe”, “le vedo ogni giorno”, “ah, conosce questi, questi e questi”, o “No, non ci sono alghe
belle ancora, sono tutti spariti e adesso ci sono queste alghe, alghe asiatiche”. Si. Sento tante
esperienze diverse. E cosi ¢ interessante anche di sentire cosa pensa la gente che viene a un
evento cosi, che ¢ proprio interessata al lavoro che fate voi e non cosi che interagisce con le

alghe in un modo spontaneo, non aspettato.

L: Certo, certo. Ora poi— Si, anche io posso vedere questi momenti o queste presentazioni
come modalita in cui il pubblico entra in contatto con delle collezioni di storia naturale e
quindi magari chissa, ce, chiaramente nel pubblicare i dati, nel approfondire, nel presentare 1
dati al pubblico, nel organizzare un portale cosi che ¢ rivolto anche al pubblico, alla
cittadinanza, al pubblico generico, piuttosto che a ricercatori: si spera di suscitare interesse,
curiosita, di dare delle risposte, di avvicinare il pubblico, sicuramente.

V: Immagino, si. Secondo lei, in che modo lo studio di un algario cosi storico aiuta a
comprendere 1'evoluzione della laguna di Venezia e le attuali specie di alghe che crescono
adesso in laguna? C'¢ un modo di—?

L: Beh, ma in che modo? Nel senso—

V: Nel senso— Non lo so. Vediamo, se si vede che non ogni specie che ¢ presente nell'algario
esiste ancora e tanti che esistono adesso non esistevano. E forse, si, aiutano a vedere la
differenza.

L: Si, si, infatti, si. Ce, sicuramente lo studio di una collezione storica puo aiutare ad essere un
punto di riferimento per un confronto— Se noi guardiamo la collezione come una fotografia di
quella che era la situazione, comunque la presenza di specie in laguna— Certo, con uno studio
approfondito possiamo anche riuscire a confrontare— Guarda, partendo da qua, fino a una
mappa in cui noi abbiamo un riferimento di dove e in quale periodo dell'anno, in quale
momento si trovava quella data specie. Sicuramente si, se la domanda ¢— Sicuramente si, una
collezione storica puo favorire questo tipo di studio, puo rendere possibile un confronto.
Soprattutto a me, per le collezioni che, come in questo caso, sono accompagnate da dati di
raccolta, che ci danno informazioni e che aumentano il valore scientifico del campione,
proprio perché in questo caso il campione, accompagnato da dati, ci raccontano dove ¢ stato
raccolto, quando, oltre che da chi, da chi ¢ stato determinato, ci sono punti di partenza per
riuscire a—

V: Si. Dice anche un po' sull'ambiente in questo tempo.
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L: Racconta un sacco riguardo all'ambiente. Allora poi ,sicuramente dipende dal contesto di
raccolta, dalla tipologia di raccolta che ¢ stata effettuata dagli autori. Quindi anche lo studio
intorno al contesto di raccolta, al contesto della collezione ¢ sicuramente fondamentale. Una
volta che si ¢ capito qual era lo scopo, I'ambito, il protocollo, se c'era un protocollo di
campionamento, si pud anche interpretare quel dato e avere delle informazioni rispetto alla
situazione di quel tempo. Stiam parlando della possibilita di avere dei dati di distribuzione
algale di 100 anni fa in Laguna. Cosa volevo dire? Il fatto di raccogliere questi dati e di
riuscire ad organizzarli ci permette anche poi, di confrontarli con i dati che possiamo
raccogliere oggi o che sono stati raccolti da quel momento ad oggi, sicuramente. C'era
qualcosa. [Mi] si € accesa una lampadina—

V: Adesso.

L: —su questo discorso del— Vabb¢, mi verra in mente dopo, lo aggiungeremo le cose da
collocare in maniera disorganizzata quando ascolterai questa registrazione. (laughs)

V: No, nessuno legge la trascrizione ma ¢ necessaria. No, io immagino che si, per esempio si
vede che queste alghe sono raccolte in qualche posto che adesso ¢ tutto diverso, ¢ tutto barena,
o ¢ troppo profondo che non possono crescere queste alghe qua e si vede un po' cosi come la
laguna si ¢ cambiata.

L: Mi e venuto in mente, ecco. A riguardo della— Si, si vede assolutamente. Poi sai ¢ il caso di
una collezione che ¢ stata, diciamo, prodotta, messa insieme da questi autori che, nel
contempo, ce, che hanno usato questo come materiale di partenza per la stesura della
monografia. In quell’ambito, il tentativo, era anche dare una panoramica della distribuzione
geografica delle specie algali. E nell'ambito della monografia si ¢ fatto anche un
approfondimento di quelli che sono le stazioni di raccolta. Addirittura gli autori hanno dato
una descrizione, una specie di categorizzazione delle stazioni di raccolta, suddividendole in
quattro principali tipologie, quindi si diceva quello che loro classificavano come porti e canali,
canali piu profondi e bocche di porto. Quello che loro consideravano citta e centri urbani.
Quindi qui, piuttosto che isole, ti mostravo prima Murano, Burano, Torcello, vedi come si
distribuiscono qua intorno, e le valli da pesca. Quindi c'¢ una suddivisione, una
caratterizzazione, direi, di tipologie di stazioni. Ci sono dei riferimenti, degli approfondimenti
rispetto alla presenza e alla tipologia di comunita algale che si ritrova tramite campionamento
nelle varie tipologie di stazioni. Quindi assolutamente si. Facevi riferimento tu alle barene, le
aree di basso fondo, piuttosto che canali, vedi i canali piu profondi come questi, oppure quelle
che potrebbero essere le bocche di porto. Sicuramente si puo fare un confronto, anche perché
questo campionamento, chiamiamolo cosi, ¢ stato effettuato tra il 1930 e il 1933 in quel
triennio li. Da li ad oggi si ¢ verificato un cambiamento al livello morfologico non
indifferente, per la laguna di Venezia. Basti pensare ai canali

V: —dei petroli.

L: Eh. Quindi si, sicuramente. Possiamo considerare questa come una fotografia della
situazione del passato. Infatti stiamo cercando di approfondire lo studio, e si sia cercato anche
di contestualizzare la collezione come dicevo prima anche per questo: raccogliendo piu
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informazioni possibili per riuscire ad avere un quadro completo di quello che era anche a
livello ambientale e la situazione della laguna, per essere in grado di costruire un confronto
con quelli che sono i dati che si sono raccolti dopo. Si, si. Assolutamente. Trovi un riferimento
a questo sicuramente in questa pubblicazione che racconta un po' da— Vedi, per sommi capi—
La descrizione della raccolta e della collezione, e del progetto di digitalizzazione. Ma anche
della possibilita con la mappa di prima, vedi un'analisi— Anche dell’analisi dell'evoluzione
della laguna attraverso lo studio della collezione stessa. Ci sono dei riferimenti a questo
sicuramente.

V: Si. Bellissimo lavoro, si. E interessante perché le alghe non sembrano di essere un centro di
interesse per la cultura veneziana, neanche nella cucina qui. Cosi ¢ interessante di vedere
tuttoquesto lavoro che ¢ stato fatto da piu di cento anni, e anche di piu, e anche il lavoro che
fate voi adesso ¢ un lavoro molto importante, si— Ecco c'¢ questo divido tra la concezione
culturale e la scienza.

L: Si, si. Ma infatti quando prima tu chiedevi se c'era stato feedback, se noi abbiamo la
percezione che questo tipo di lavoro poi avvicini le persone o comunque se il mettere a
disposizione queste informazioni, questo materiale, il valorizzare la collezione in questo modo
puo favorire la curiosita o quant’altro, del pubblico. Credo saremo curiosi anche noi di vedere,
di percepire se, no, di vedere un risultato, di vedere se questa cosa avvicina il pubblico. Pero
gia il lavoro che tu stai facendo ¢ un feedback. Scopri l'esistenza di una collezione, ti informi,
raccogli informazioni intorno alla collezione, siamo in grado di darle perché appunto, abbiamo
costruito un progetto di digitalizzazione, approfondito il tema e provato a presentarlo al
pubblico, sarebbe curioso nel tempo vedere se ¢'¢ un risultato, se uno dei risultati della
pubblicazione puo essere questo.

V: Si, € un lavoro molto importante per un museo di trovare modi di prendere questi
informazioni, trovare un modo di mostrarle ai bambini, ai giovani. Bello, grazie.

L: Ecco. A te, per l'interesse. Allora, no, io direi se adesso ti viene in mente qualche domanda
specifica, altrimenti se non ti viene in mente adesso ma magari ti viene in mente riascoltando
questa fantastica registrazione, rimaniamo a disposizione. E quindi, se ti fa piacere, posso
lasciarti questo materiale cosi magari hai modo di dare un'occhiata. Queste sono...

V: Posso vedere tutto bellissimo—

L: Si. E niente. E poi se magari la rilettura di questi contributi, piuttosto che ascoltare la

registrazione suscita qualche nuova domanda tu sentiti libera di scriverci.
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