EM Technology

THE MICROORGANISMS

YEASTS

ferment organic matter and
produce vitamins and amino acids.
They are used for making bread,
beer and wine.

LACTIC ACID BACTERIA
ferment organic matter, produce
organic acids and inhibit patho-
gens. They are used for making
yogurt, cheese and pickles.

PHOTOSYNTHETIC BACTERIA
maintain the balance with other
microorganismand allow them to
co-exist and work together. They
transform solar energy into useful
energy and is key in odour

]

WHAT IS EM?

EM, or EFFECTIVE MICROORGANISMS, is a mixed culture of
beneficial, naturally-occurring microorganisms mostly used or
found in traditional food. EM is made up of three main genera:
yeasts, lactic acid bacteria and photosynthetic bacteria. When in
contact with organic matter, these effective microorganisms
secrete beneficial substances such as vitamins, organic acids,
chelated minerals and anti-oxidants. During the FERMENTATION,
harmful substances and bad odour are also removed.

EM TECHNOLOGY was developed more than 20 years ago by
Professor Teruo Higa at the University of Ryukus in Okinawa, Japan.
EM was originally used as an alternative for agricultural chemicals.
Its applications has since expanded and today, EM is used in MORE
THAN 120 COUNTRIES, in diverse fields such as sustainable agri-
and aquaculture, animal husbandry, environmental restoration,
industries, households and health maintenance.

EM APPLICATIONS - MAKING MICROBES WORK FOR YOU




