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What is EM?
What are micro-organisms?
Micro-organisms are single-celled
organisms that are not visible to the
naked eye. Yet they are abundantly
present everywhere, even on and in
our bodies. It was the first life form
here on earth that made life possible
and they are indispensable for our
survival.
They multiply by feeding on nutrients
from their environment, growing to
twice their size and then splitting into
two.
There are micro-organisms that build
up and ensure harmony and health,
and there are those that clean up and
produce harmful substances. Both
are needed.
The ideal balance between these two
groups is about 85% 'good' and 15%
'bad'. This ratio is one of the critical
factors that determine your health,
because the good micro-organisms
are essential for it:

• the proper development of your
immune system,

•

protection against overgrowth of
other micro-organisms which may
cause diseases

• the digestion and absorption of
nutrients

• influencing gene activity and gene

EM are Effective
Micro-organisms
Effective Micro-organisms are a
mix of approximately 80 different
species of healthy making Effective
Micro-organisms. They are collected in the wild, are not modified and
manipulated and are naturally reproduced in laboratory conditions.
EM is therefore pure nature.
The Effective Micro-organisms are
used to increase the natural resistance of soil, plant, water, humans &
animals.

Where do they come
from?
The cocktail of these useful micro-organisms was created in the
1980s by Prof. Dr. Higa from Japan.
He worked on a solution to obtain
a higher agricultural yield with less
chemicals.
By a happy coincidence he discovered that the focus of his research
should not be on 'the search for the
right bacteria', but on 'the search
for the right mix'.
Higa found 2000 suitable micro-organisms during his research. Eventually, 80 species remained that still
form the basis of EM.

expression

Micro-organisms are in constant
communication with each other. Their
ingenious communication network
determines who gets the upper
hand...

*

The 5 main families of Effective Micro-organisms: Photosynthetic bacteria
play the leading role in the Effective Micro-organism activity. By using sunlight and heat from
the soil, they produce valuable substances from root secretions, organic substances and
harmful gases through photosynthesis. Plants can directly absorb the metabolic products
of these bacteria. In addition, photosynthetic bacteria promote the growth of other bacteria
and bind nitrogen. Actinomycetes suppress harmful fungi and bacteria and can live
together with photosynthetic bacteria. Lactic acid bacteria have a powerful sterilising
property. They suppress harmful micro-organisms and promote the rapid decomposition of
organic matter. Yeasts produce anti-microbial and valuable substances for plant growth.
Their metabolic products are food for lactic acid bacteria and Actinomycetes, among
others. Fungi cause fermentation, which causes organic matter to break down quickly.
They suppress odours and prevent damage by harmful insects.

How are the Effective
Micro-organisms
composed?
5 important families *
EM contains different types of
effective micro-organisms. Each
of them has its own special task.
They also promote each other's
effects.
The most important groups are
photosynthetic bacteria, actinomycetes, lactic acid bacteria,
fungi and yeasts.
This mix lives in symbiosis: the
waste products of one are food
for the other. The final result is
the production of an enormous
amount of nutrients such as vitamins, amino acids, organic acids
and antioxidants.

aerobic and anaerobic
The special feature of EM is the
combination of aerobic and anaerobic micro-organisms. Aerobic
means "living with oxygen" and
anaerobic means "living without
oxygen".
In the scientific world it was
always assumed that these two
groups could not possibly live
side by side because their living
conditions were opposite. However, in nature both groups occur
together in the soil.
Before the discovery of Effective
Micro-organisms it was obvious
to think that aerobic micro-organisms were the good guys and
anaerobic the bad ones. However,
both contain pathogenic and disease-suppressing elements. And
both of them can turn substances
into antioxidants, which have a
beneficial effect on the health of
soil, plant, man and animal.

The EM technology
This is based on two pillars: the dominance principle and fermentation.

The principle of dominance
In the world of micro-organisms
there are different groups. There is a
small group of dominant 'effective'
micro-organisms, a small group of
dominant 'harmful' micro-organisms
and a large group of 'followers'. In
nature, the group of followers works
together with one of the dominant
groups. In practice, this means that
they join the most suitable dominant
group.
There is a constant power struggle going on between the effective
(restoring/regenerating) and the
harmful organisms (degrading/degenerating). The "billions of followers" simply wait to see which of
the two groups will gain the upper
hand. Then they adapt and follow or
imitate the victor. (See figure).
Where the Effective Micro-organisms gain the upper hand they exert
a constructive and disease-suppressing influence. This can be done
in the soil, in the air or in the water.
It benefits the plants, trees, agricultural and horticultural crops and
ultimately also the health of humans
and animals.
By using the Effective Micro-organisms correctly in the household, the
environment, agriculture and horticulture, you can help promote the
increase of Effective Micro-organisms everywhere.

Fermentation

into alcohol or acids and form in
their own way a natural preservative. In the past, people used to
ferment to keep their food as there
was no fridge or pasteurisation.
The fermented material is rich in
healthy bacteria that benefit the
balance and vitality of soil, plants,

animals and people. In addition,
during fermentation many interesting metabolic products are
formed such as alcohols, organic
acids, antioxidants, vitamins,
enzymes... each again with a
beneficial effect.

The principle of dominance

a small group
of dominant
'effective'
micro-organisms

a large group of
'followers' who join
the most suitable
dominant group

a small group
of dominant
'harmful'
micro-organisms

UNHEALTHY ENVIRONMENT: the followers join the strongest
dominant group, namely the "harmful" micro-organisms.
They are in the majority.

The effect of EM is partly based on a
combination of fermentative microorganisms.
Fermentation is a preservation
technique whereby a certain input
material (cuttings, trimmings, food...)
is pre-digested under low oxygen
conditions by means of microorganisms.
The carbohydrates (sugars and
starch) in the material are converted

HEALTHY ENVIRONMENT: the followers join the strongest
dominant group, namely the "effective" micro-organisms.
They are in the majority

What you need to know about EM *
● EM technology is led by EMRO (EM Research
Organisation), a global network for scientific research
and quality control.
● With EM technology you use less - or no - detergents, fertilisers or other chemicals. The result is a
higher natural resistance of soil, plants, people and
animals. Moreover, nature and its raw materials are
treated more responsibly.
● EM technology has been successfully applied for
more than 30 years in more than 150 countries in a
wide range of sectors, such as agriculture, horticulture,
household, industry, the environment, etc.
● EM is a living substance and does not work in the
same way as an antibiotic or a chemical agent. EM
does not kill, but drives out germs. EM increases the
population of beneficial micro-organisms, the life-stimulating micro-organisms. The advantage of this is that
no abnormal strains with a greater resistance develop.
● Effective micro-organisms work gradually. Depending on the application, you can expect an effect between a few minutes (odour nuisance) and sometimes
a few years (soil fertility).
● Fermentation is a centuries-old preservation technique that ensures that the good micro-organisms
multiply. The end result is a high quality product, rich in
various metabolic products such as alcohols, organic
acids, antioxidants, natural vitamins, enzymes, etc...
● The reverse of fermentation occurs when the harmful micro-organisms can develop, then rotting and
odour occurs. The metabolic products that are produced are: ammonia, mercaptans, sulphides, etc.

The essence according to
Prof. Dr. Higa, inventor of EM

The different types of EM: what is it, how is it made.

"Competition must
make way for
peaceful coexistence
and shared prosperity"

EM

Wipe & Clean

Stands for Effective Micro-organisms. EM was created
after years of research by Prof. Higa and contains only
well cooperating strains of building micro-organisms.
These are microscopically small creatures that
promote structure and harmony in any environment.

Is a 100% natural cleaning agent based on EM-1
activated with starch from grains. The colour is almost
neutral and therefore better suited for cleaning than
the dark coloured Actiferm. There are no additives of
nature-unfriendly substances so what ends up in the
environment immediately causes build-up.

"Our current civilisation is increasingly based on
the principle of competition. An exaggerated trust
in competition certainly does not bring about
feelings of generosity and togetherness. On the
contrary, it reduces them and it stimulates protectionism and the desire to preserve the good things
for oneself. The principle of competition, once
the driving force behind human development and
progress, has gone so far that it now threatens the
peace, security and prosperity of all humanity.
We need to take radical measures to survive
in the future.
We must completely change the current system:
give up competition and lead our society along
paths of harmonious principles of coexistence and
shared prosperity. To achieve this, we need to look
at the main problems that are currently occurring
in four areas: food supply, environment, health
and energy supply.
These are problems that concern us all. We must
therefore approach them as such.
I have the quiet hope that EM technology will be a
method for effectively solving these major issues.
If we can overcome the problems in this way, we
will hopefully witness the formation of a society
based on coexistence and shared prosperity. A
society where peace, security and abundance is
for all.
I sincerely believe that such an optimistic
future is a real possibility.
From ‘An Earth Saving Revolution. A means to resolve our
world’s problems through Effective Microorganisms’
– 1996 Prof. Higa

*

A movie about the working of EM
can be seen at
youtu.be/OuggMe0Y-bI

EM-1
Is the mother culture of the EM's that undergo a
first activation in the lab. This allows individuals and
companies to grow further to obtain an active mixture.

A+
It is a thick syrup that remains during cane sugar
preparation. This residual product is still full of minerals
and valuable substances. It is the ideal breeding
ground to activate the EMs (= to multiply massively).
The reed sugar molasses has a dark colour and
therefore the prepared mixture is dark brown.

EM-A
Is the result of the activation of EM-1 and A+ together
with a good quality of water. These three ingredients are
activated in an oxygen-free container with an airlock or
valve through which the formed gas can escape. They
are activated in a ratio of 50 ml EM-1 and 50 ml A+ in
900 ml water at a constant temperature (between 25
and 30°) for more than a week. This mixture is called
EM-A and stands for EM Active. It is best used up
within one month after production. EM-A is very acidic
and must be diluted with water for living plants in a ratio
of 1 part EM-A to 100 parts water. The containers are
available from a volume of 10 litres.

Actiferm
Is an EM-A produced in the lab that is bottled in a
BIB (bag-in-box) similar to wine box) and sold readyto-use. This product is very acidic and must also be
diluted with water (1/100) for living plants. Due to the
airtight packaging, this product has a longer shelf life
than EM-A, up to one year after production date.

EM Ceramics
Is the result of EM-fermented clay, then fired and
formed into various EM Ceramics products. In this
way, the frequencies of the EMs are stored for a
very long time and transfer their information to their
environment for a long time.

EM-X Gold
EM-X Gold is a unique energetic drink with an
amber colour and a neutral taste. It contains only the
metabolic products that are produced after months
of fermentation of coral lime, nigari and millet pigment
with EM. After the fermentation process, the product
is passed through the finest filters. Due to its fineness,
the antioxidants, bio-active substances and trace
elements can be directly absorbed by the body. The
drink stimulates the body's ability to recover and its
self-healing powers.

EM-X Salt
Is naturally extracted and processed sea salt. All harmful
substances are destroyed by the various processes.
Fermented with EM and EM-X Gold, it contains all
minerals and trace elements in the right balance.

AGRITON LTD

YOUR INFO POINT
FOR THE EM

About us

EM-Agriton was
founded in September
2004. We promote the
use of ‘good bacteria’
in our homes and
on our soils. On an
Agricultural level we
focus on providing
educative information
for farmers, through
our distributors,
to support Dairy
farmers and keep
farming profitable
whilst increasing
sustainability.

Our goal

Stimulating the
application of EM
microbes, according
to the Japanese
Professor Teruo Higa.

What are we
doing?

We collect and
disseminate
information about
what EM is and how
you can apply it.
We organise activities
and work together
with EM distributors
so that interested
parties can easily find
the EM products.

Our operating
resources

Through our
collaboration with
Agriton Netherlands
and Agriton Belguim,
our EM-magazine
subscribers, are
informed of activities
in the EU countries
too.

THE EM-MAGAZINE IS A BI-ANNUAL
MAGAZINE PRODUCED FROM THE
INITIATIVE AND MANAGEMENT OF THE
BELGIAN EM ASSOCIATION. THROUGH
A COLLEGIAL NETWORKING IT WILL
BE ALSO BE AVAILABLE FROM 2020 IN
FRENCH AND ENGLISH.
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EM-Belgium vzw
Gasmeterlaan 113 - Bus 402 9000 Gent
Tel. +32 496 407 176 • +32 9 234 39 68
emtrail@embelgium.org
www.embelgium.org
SUBSCRIPTION (2 NUMBERS)

• A subscription for two publications per
year can be ordered from our main website:
http://www.agriton.co.uk/Home&Garden
The cost is £15 per year and you are
automatically a member of the UK’s EM
Home & Garden organisation which entitles
you to discounts for our EM activities.
• Subscribing is supportive to all our
research and development to protect our
environment for future generations.
• Valid for a full year from the registration
date.
Please mention the name and address
of the subscriber on bank transfer.
• Individual magazine publications (£7.50)
can be obtained via EM Agriton Ltd.
Tel: 01823 673344
BANK DETAILS

Nat west Bank
IBAN: GB81NWBK52410040076342
BIC: NWBKGB2L
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EMRO Japan, EM-vereniging Nederland,
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Frank Slabbynck, Sandovar en Rina (EM
Curaçao), Agriton BE, Agriton NL
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Intro

Here is the first english translated edition of the EM Magazine
number 22. It is with great pleasure we are colaborating with the
EM Belguim Association to help spread the amazing works of EM.
There will be 2 editions in english published every year.
A lot has happened since the last edition and there has been a
change in the board members. The former board chairman, Bart
Baillière has said goodbye. We insist on thanking him for his
pioneering work in the early years of the EM-Belgium association.
A new board was formed with myself as chairman, Colette Léger
as treasurer and Martine Meerschaert as secretary. The new board
is currently surrounded by six effective members who together put

their shoulders under the operation. However, we are still
lacking manpower practical things to get done.
In this EM Magazine you will find again a rich variety of topics
and applications using EM. Our colleagues in Curacao tell
the story of their successful mud balls event. An example of
how our youth can be active for the climate.
There is an extensive article about bokashi composting:
outlining the principles and going into detail about the how
and why with answers to the many critical questions and
unjustified prejudices that surround this subject are circulating.
There is an interesting explanation of the concepts of

entropy and syntropy - or how EM contributes to creating a
healthy and harmonious environment.
The theme 'our health and wellbeing' comes up in different
articles. EM-X Gold and EM-Drink, with their health-promoting
qualities, are used in the spotlight of this topic. We're also
talking about the benefits of a healthy intestinal flora, which
makes us happier and smarter.
Also good to read is how we can care for our houseplants
and EM can be used for a healthy indoor climate.
Enjoy reading this EM Magazine.
Fran Box - Agriton LTD

“The majority
believes
that everything
hard to comprehend
must be very profound.
This is incorrect.
What is hard to
understand is what
is immature, unclear
and often false.
The highest wisdom
is simple
and passes
through the brain
directly
into the heart.”
—Victor Schauberger

EM&XXX

ENVIRONMENT&EM

Bokashi
How does
it work
and why
is it so
valuable?
Bokashi is the Japanese word for
fermented organic material and is
an excellent soil improver that you
can easily make yourself. A healthy
soil is good for the environment
and the health of all its inhabitants.
Unfortunately, bokashi is not yet
well known, its benefits are severely
underestimated and the product is still
buried under all kinds of prejudices.
High time for some clear explanation!
BY MYRIAM VAN WESEMAEL
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1. Bokashi: good to know
Fermented residual flows of organic material that
are returned to the soil: it is a recycling concept that
creates added value. The goal? To increase microbial
diversity in the soil and provide plants with bioactive
nutrients, such as natural antibiotics and growth
hormones, vitamins and amino acids. Bokashi is
created in a fermentation process by adding EM
Effective Micro-organisms to organic material, such
as kitchen waste
The effect of bokashi on
soil and plants
Bokashi creates a greater microbial diversity in the soil. The added
EMs support the positive working
micro-organisms present in the soil,
so that they become dominant as
a group. The 90% ‘followers’ then
adjust their action to ‘build up’
instead of ‘break down’.
This creates a healthy, crumbly soil in
which plants can take root better, are
resistant to diseases and can absorb
more nutrients.
Moreover, this healthy build-up of
humus in the soil ensures that much
more moisture can be retained.

Bokashi versus fertiliser
Billions of micro-organisms work
non-stop and free of charge to convert our organic waste streams into
valuable and rich, easily absorbable
nutrients. We don’t need expensive
installations for that. We just need to
lend a hand to create the right and
appropriate conditions.
Fertiliser, on the other hand, is extremely energy-consuming. It requires
gigantic systems with high pressure
and high temperatures and therefore
high energy consumption. Producing one tonne of lime nitrogen
requires 1.1 tonnes of crude oil and
1100 kilowatts of energy (Source:
Erhard Hennig, The secrets of fertile
soil p. 135). Moreover, synthetically

produced nitrogen has many disadvantages.
Fertiliser provides immediate nutrition and a boost to the plants, but kills
soil life. Bokashi, on the other hand,
feeds both the soil and the plants.

Bokashi versus incineration
of Kitchen food waste
In bokashi Kitchen Food ‘waste’ is
transformed by EM into valuable
raw material, with added value for
the soil and plant growth. Simply
letting organic matter rot or burn is
a great waste of natural resources
and money. Burning too wet Kitchen
Food waste (which ends up in the
incinerator via the residual waste)
produces harmful gases.
Our gardens and agricultural soils
urgently need these organic resources, because the organic matter
content in our cultivated soils has
sometimes dropped to 1%. In order
for the constructive micro-organisms
to do their good work, the soil must
contain at least 2% humus, otherwise they will starve to death. Feeding
the soil regularly with bokashi is
therefore ideal to increase the humus

content. Earthworms and other soil
life also promote humus build-up.
The target is 7 to 8% humus and
even more. But this requires time
and effort.

Bokashi and the climate
To combat climate change, it is
important that carbon remains
stored (bound) in the soil for a long
time. This is only possible if carbon is
present in the form of stable organic
matter (humus). As indicated earlier,
an active soil life is necessary for the
construction of humus: these organisms use the fast organic matter
as a source of energy. Research has
shown that during the making of
bokashi less mechanical actions are
needed, which also reduces energy
consumption. Thus, bokashi ensures
more carbon sequestration in the
soil, and less CO2 emissions during
the preparation process.

Bokashi, safe for agriculture
& horticulture
Safe means, amongst other things,
that it is free of weed seeds and plant
pathogens. Research shows that
weed seeds and plant pathogens in a
bokashi pit are effectively destroyed
(they cannot survive in the anaerobic acidic environment). In other
words: when the waste material for
bokashi contains weed seeds and
plant pathogens, the fermentation
process ensures that they are greatly
reduced. Research has also shown
that the weed pressure does not
increase when bokashi is used for
several years, i.e. with favourable
microbiology. g

Bokashi allows the soil to capture more
carbon. Less CO2 is also released during
the preparation process.
EMMAGAZINE22. SPRING-SUMMER 2020
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2. Bokashi versus compost
Composting (converting organic material into
compost) is mainly done by aerobic micro-organisms.
This requires an oxidation process, which loses
energy and releases CO2. Bokashi, on the other hand,
is created by fermentation with anaerobic organisms.
Bokashi and compost:
Oxygen is the difference
The conversion of organic material
to compost is mainly done by
aerobic micro-organisms. They use
the energy from the organic material
as nutrition. This energy is released
through oxidation: oxygen is used to
oxidise organic matter, releasing heat
and carbon dioxide.
This energy is therefore lost, the soil
life has nothing to gain. And the
CO2 released in this process ends
up in the environment as a greenhouse gas.
When making bokashi, everything
is covered airtight. The anaerobic
micro-organisms are now given
ample opportunity to develop,
resulting in fermentation. During
this fermentation process, valuable substances such as vitamins,
enzymes, amino acids, etc. are also
created. During fermentation, the
temperature remains low, so no
energy is lost. The small amount of
CO2 rises, dissolves in the condensation moisture on the inside of
the plastic tarpaulin/closed bucket,
and then flows back into the heap/
bucket. Here it is used again by the
micro-organisms in their feeding
cycle. The CO2 footprint of bokashi
is therefore negligible.

CO2 as food for soil life
Fermentation causes particles that
are normally difficult for microbial
life to digest, to be broken down in
pieces, making it easily absorbable
soil food. This microbial conversion
costs little energy. When bokashi is

12

Bokashi
or traditional
compost?
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dug into the ground and buried, it
serves as a rich food source for soil
life. The easily digestible parts and
almost all the energy is still available and are thus easily absorbed by
the soil. Soil life uses this energy to
grow, which means more carbon is
captured.
During composting the readily degradable organic matter is
degraded. A large amount evaporates as CO2 and heat, and is therefore not used for the soil. Various
independent tests have shown that
with the same material, on basis
of the same quantity, significantly
more carbon remains through the
fermentation.

The
combination
of bokashi
and humus
retains
moisture
better in
the soil.

kitchen-bokashi

Bokashi gives more organic
matter to the soil.

The final product bokashi contains
both quick and difficult to digest
organic material. In composting this
quickly digestible part is aborted in
the process, leaving only the comparatively difficult digestible part
remaining. The amount of organic
material you're left with through
a bokashi compost fermentation
process, is far greater than traditional compost methods. For building
good soil quality in the long term
- after all, it's about a sustainable
investment - there must be stable
humus level built up.
This requires rich soil life. In order
to feed it to the maximum the easily
digestible part is also necessary.
This will be absorbed quickly with a
minimum of volatilisation. g

The
conversion
of the
Kitchen
food waste
bokashi
to valuable
earth takes
place in
the ground.

compost (gardener)

Conversion without oxygen
Anaerobic = fermentation process

Conversion with oxygen
Aerobic = oxidation

Short time
(± 6 weeks)

For a long time
(± one year)

Low process temperature
(environment temperature, ± 20°C)

High process temperature
(50° to 65°C)

Very few harmful gases

Production of harmful gases,
including CO2 and methane

Little reduction in volume
> fermentation: acidification process

Large reduction in volume
> oxidation: natural combustion

Nutrient preservation and
production of new bio-active
substances

Nutrient loss

Many living micro-organisms due
to rapid multiplication

Few living micro-organisms

Disease suppressing and sanitising
by strong antioxidants

Little disease suppressing

Execution: Mixing of the kitchen
waste in the bokashi bucket with
EM-bokashi bran.

Execution: Setting up a compost
heap, regular

Biological conversion: Only
fermentation, whereby the energy
and carbon remain in the product
and serve as nutrition and energy
for soil life.

Biological conversion: far-reaching
biodegradation during the
process, results in a stable product
adding organic matter.

Kitchen waste bokashi is made
indoors and gives no odour
nuisance.

A compost heap functions as a
rotting process and emits a foul
odour and attracts vermin.

Bokashi improves the structure of
the soil; little is needed for a good
harvest

Compost improves structure
of the soil; a lot is needed for a
good harvest

EMMAGAZINE22.SPRING-SUMMER 2020

13

EM&ENVIRONMENT

g

How do you get a
wooden terrace
cleaned with bokashi
juice?

3. Bokashi in practice
Kitchen-bokashi can easily be made by yourself, at
home or even in your kitchen. This way you process
your kitchen waste into a healthy soil improver. You
don’t have to worry about insects in your home such
as fruit flies: they don’t like the acidic environment of
a fermentation process! But it is also applicable on a
larger scale. Handy if you have a lot of garden waste,
and also suitable for use in agriculture.

Kitchen-bokashi:
The basics
Kitchen food -‘waste’ as
organic
The remains of vegetables, fruit and
other organic ‘waste’ are excellent
material to ferment and turn into
bokashi compost.
It is important to ensure a variation
of Kitchen food waste, with a good
balance between carbon-rich and
nitrogen-rich material. The ideal ratio
is 20/1 (carbon/nitrogen, or C/N), so
significantly more carbon.
Carbon rich materials (C) have a
solid or firm structure and contain
little moisture: veins of cabbage,
pods of beans and peas, hard stems,
carrots of leeks and onions, older
plants ...

Making your own
bokashi bucket.
1. The basic material are two simple plastic buckets that fit together.
The bottom of the upper bucket
is punctured. 2. When the two
buckets are pushed together, the
moisture can collect at the bottom
without being exposed to the air.
3. Properly pushed, the organic
material ferments in a few weeks
while hardly changing its appearance.
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Nitrogen-rich materials (N) have
a soft structure and contain a lot of
moisture: remains of leafy vegetables, fruit, grass clippings, young
immature plants, flowers ...
A good quality bokashi can be
obtained by using fresh material that
is not yet spoiling. The fresher the
material, the more pleasant it is to
process.

Organic material fermenting
Fermentation is done by adding EM
Effective Micro-organisms. For the
fermentation of kitchen waste it is
best to use bokashi bran. This is a
ready-to-use product that consists of

wheat bran fermented with EM. It is
a dry product, ideal for fermenting
the usually somewhat moist kitchen
waste. It has a sweet and sour smell.

The bokashi bucket
Fermentation of organic material
is best achieved in the specially
designed bokashi bucket. It's
equipped with:
• A sieve at the bottom, which
allows any moisture to pass
through, separating it from the
solid matter.
• A tap at the bottom that allows the
juice to drain to the bottom of the
bucket.
• A lid to seal the bucket airtight,
because fermentation is anaerobic,
i.e. without oxygen.
• A stamper to press the contents,
a cup to drain the liquid and a
measuring spoon to measure the
amount of starter.

Making optimal bokashi
Depending on the contents of the
bucket, a lot of moisture can form. To
limit this to some extent, you can:
• mix clay minerals and vulkamin
(primordial rock dust) under the
bokashi bran. These retain a lot
of moisture so that less juice is
released during the fermentation
process. In this way, all the nutrients in the bokashi are preserved
and the quality improves.
This mixture is added to the starter
in a ratio of 4/5 starter and 1/5 clay

minerals and vulkamin. It is handy
to make this mixture in a small
quantity and to store it in a sealable plastic bucket. Put this with
your bokashi bucket, so you have it
quickly to hand. Seal the bag with
the rest of the starter, so it stays
fresh.
• For a quick and long lasting compost you can add another small
amount of seashell lime and some
EM ceramics powder.

Kitchen-bokashi:
And now to work
To fill the bucket
• Collect your Kitchen food waste
leftovers from the day (as fresh as
possible) and cut everything into
flat pieces. The more surface area,
the faster EM micro-organisms can
do their work.
• Sprinkle a layer (max. 3 to 5 cm) of
Kitchen food waste in the bucket and sprinkle a small amount
of bokashi bran (possibly with
the clay minerals and vulkamin)
evenly over it. The quantity to be
added is 20 to 40 ml, which you
can measure with the supplied
measuring spoon.
• Repeat this layer after layer and
press each time very well until the
bucket is completely full. Pressing
is important to create a compact,
oxygen-free environment in which
fermentation can take place.
• The contents of the bucket should

now ferment for 2 to 3 weeks, in
winter indoors or in a frost-free
place.

Bokashi-juice collection
While filling the bucket, the juice
must be drained regularly through
the tap. This juice is a rich plant food.
In addition to the plant juices and
micro-organisms, it also contains
the substances produced during the
fermentation process: enzymes, vitamins, antioxidants ...
This bokashi juice must be richly
diluted with water. The recommended dosage for plants is 1/100. So 10
ml of juice in 1 litre of water. Strictly
adhere to this dilution, because if the
dose is too high, you run the risk of
burning your plants.

This chestnut-wood terrace
hasn’t been polished for the last
few years ... ...and I could tell by
looking at it. Obviously, we were
going to take the table and that
chair to the rubbish tip? Let’s try
again with bokashi juice, which
had been saved up for that
purpose for a couple of months
(pure juice in full, well-sealed
bottles). The juice mixed by half
in hot water in a 10 liter sprinkler,
all corners and edges of the chair
and table sprayed wet with it. This
was repeated four times every
few days, the last time even with
pure juice. On a rainy day, scrub
vigorously with a firm hand brush.
All the green moss and black
deposits came off very easily. After
that, the plank floor was treated
in the same way. Sprayed several
times and finally with a highpressure cleaner almost everything
was removed. After that we rubbed
the table and the chair with pure
Actiferm, so that the veins are
saturated and moss can’t settle in
it that quickly anymore.
The stone gnome also got a good
turn ... He stood there, looked at it
and saw that it was okay.

Check to see if your bokashi
has worked.
Successful Kitchen food waste
-bokashi has a sweet and sour smell.
The content is partially discoloured
but the various food waste residues
are still easily recognisable. During
longer fermentation, benign mould
threads or white flakes usually appear
on the bokashi, which is a good sign!

Using fermented bokashi
compost

In early spring in uncovered
ground
Use a pickaxe or spade to remove a
layer of soil a few cm thick from the
top soil.
Spread a thin layer of bokashi
(one bucket on 2 m²) on the soil, if g
EMMAGAZINE22.SPRING-SUMMER 2020
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g necessary spray with diluted Micro-

ferm (1/10) and then cover with the
removed soil. After 2 to 3 weeks,
depending on the temperature, the
bokashi is converted into soil. After
that you can sow and plant; not
before because the fresh bokashi still
has a pH value of 3.5 to 4. Because
of the conversion into soil, the pH
becomes neutral.

Between the rows of leeks,
beans, onions, pumpkins ...
Make a groove between the rows,
sprinkle in some bokashi, spray with
diluted Actiferm and cover with the
soil from the edges of the groove.
Stay at least 10 cm away from young
plants and roots, because the fresh
bokashi is very acidic.
On the compost heap
Later op het seizoen, als er in de tuin
geen grond meer vrij is voor bokashi,
kan je de bokashi in de composthoop verdelen voor later gebruik. Dit
zal het omzettingsproces in de composthoop bevorderen en versnellen.
IIn the cold winter months
• You can let the full buckets of
bokashi hibernate for a few weeks
or even a few months in a cool
shed and process them in the
garden in spring.
• You can also spread the bokashi

Expert Mario Pille speaking

Depending on the temperature,
the bokashi in the soil is converted
into soil after 2 to 3 weeks. From
then on you can sow and plant in it.
on top of the garden soil and, if
possible, lightly soak them in.
Then cover with a mulch layer of
compost or dry leaves, or another covering agent, such as fibre
bags, cardboard boxes or a plastic
tarpaulin.
• Another possibility is to mix the
fermented bokashi with soil in a
tub. Press well and seal well with
a plastic tarpaulin. Put a weight on
it. After a while the bokashi will
already be partially converted into
good soil. Note that in this case
the bokashi must be quite dry:
too wet bokashi will form a layer
of moisture in the bottom of the
tub, which can cause rotting. Tip:
sprinkle clay minerals in between,
these will absorb the moisture and
store the nutrients

Making a bokashi lasagne
In a corner of the garden, on about 3
m², you spread a bucket of fermented bokashi on the bare ground. If
necessary, spray with diluted Actiferm

(1/10) and/or some vulkamin, clay
minerals and seashell lime. Then
cover with a layer of garden soil or
potting soil. If you still have a bucket
of bokashi, work it in the same way.
Cover it all against rain and wind
with a sturdy plastic tarpaulin and
some stones. You can repeat this process every time you have one or two
buckets ready. The heap can easily be
30 to 40 cm high. It will take at least
2 to 3 months before everything has
become earth. So calculate in advance
when you want to use this earth. It
will then no longer be too acidic, you
can immediately plant or sow in it.

Bokashi at large
For large quantities:
Any organic material is suitable for
making bokashi compost from it:
fallen leaves, grass clippings, wheat
bran, spelt shells, manure, beer
brewers waste, pulp left over after
pressing fruit, which remains on the

With Mario, we have a number of critical
questions to go over about bokashi.
Here’s his expert commentary.

land after harvesting ... Less suitable
is prunings.
It can be made on the spot, for
example at agricultural and horticultural businesses, on gardens ... everywhere where there is a lot of fresh
organic waste. The most practical
solution for these large quantities
is to use a trench silo. It can also be
done by erecting a silage heap.

Recipe for processing large
quantities of garden waste
Add per m³ of organic material, well
mixed and layered.
• 10 kg Aegir seashell lime
• 10 kg Edasil clay minerals
• 2 litres Actiferm diluted in water
10/100
Press on well and cover with an air
and watertight tarpaulin. Allow to
ferment under tarpaulin for 2 to 3
months. •

Weed-free and loosening the soil
Distribute the bokashi
over the surface

Cover with the plastic
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What emissions do you get with bokashi composting?
Emissions from bokashi are VERY limited. Bokashi is converted by soil life into other building blocks that remain in the
soil. It is proven that the pH after conversion goes to neutral.
Much of the industrially processed compost is simply incinerated; you cannot build up a clay-humus complex with it.
Soils where they are used and where there is no structure
in them, strike even faster. Compost that is properly made
(brown and not black in colour) and not 100% composted, that can feed and work, but not on the same level as
bokashi.
Can collected Kitchen food waste still be fermented ?
In Kitchen Food Waste that is only collected after 1 or 2
weeks, a rotting process has already started. But this can
still be made into bokashi: by adding enough EM (Actiferm
or the bran) and chopped straw dust or chopped corn to
it (to absorb the excess moisture), mix everything well in a
drum, open it up so it can dry a bit, and then put it in a form
so it can ferment covered. The pathogens in it are tackled by
the fermentation process.
Why ferment first and then leave to compost in the soil?
It’s better for the environment. With pure composting you
get emissions because you compost the material at a high
temperature. If you mix the same fermented material in the
soil, the process takes place at soil temperature. There is a
large amount of bacteria and fungi in the soil that break it
down and immediately turn it into building blocks.

Setting up a Bokashi lasagna

Spraying with diluted Actiferm (1/10)
and/or sprinkle with Vulkamin, Edasil
clay minerals and Aegir seashell lime

How is the process in the soil?
As soon as bokashi is processed in the soil, a composting
process starts. What happens normally in a compost heap
then happens in the soil, and it is the soil life that is immediately How is the process in the soil?
As soon as bokashi is processed in the soil, a composting
process starts in the soil. What is created when composting
in a compost heap then happens in the soil, and it is the soil
life that immediately uses it to create structure in the soil.
This requires earthworms and soil insects, amongst other
things. Soil has its own clever way of dealing with this. There
is certainly no ‘uncontrolled process of composting’.

Covering
with earth

How does bokashi keep plants healthier?
This has to do with slowing down the development of plant
pathogens, pathogens in plants. In case of imbalance they
can develop, a plant becomes weak when it can no longer
absorb certain minerals and then insects and fungi attack
it. If you take care of a healthy environment you won’t get
the problem with those plant pathogens. A healthy environment is where a good clay-humus complex is built up and
that is created with, amongst other things, sufficient organic
material.

EMMAGAZINE22.SPRING-SUMMER 2020
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METHOD OF MAKING BOKASHI:

3 Sprinkle a layer of approx. 5 cm of
fresh kitchen waste into the bucket.
4 Sprinkle one tablespoon of
Bokashi starter on the kitchen waste.
Press the kitchen waste down firmly.
6 Close the Bokashi kitchen bucket (airtight) with the lid.
7 Repeat this process until the bucket is
full.

10 The Bokashi is ready when it has a
pleasant sweet-sour smell. At first
glance, the structure and appearance of
the kitchen leftovers have hardly changed buy the resulting BOKASHI is ready
to feed the soil.
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Use your kitchen waste to create a
compost that will feed the soil!
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Bokashi
BRAN
Bokashi bran is a microbial
booster of the fermentation process of Effective Micro-organisms
(EM).
By dividing Bokashi bran in layers
between the kitchen
waste, the waste will not rot but
ferment. This captures far more of
the nutritients.
Tip; Bokashi bran can also be
added to potting soil for plants,
vegetables and flowers.

After processing Bokashi wait two weeks
before sowing or planting.
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Create your own closed loop
recycling system with the BOKASHI
kitchen waste bucket to make a
nutritionally dense compost.

1
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Fermentation is the
key to BOKASHI!

3
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Organic matter is converted into
valuble nutrients (with a little help from
micro-organisms) providing a tasty snack
for the soil !
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a handful of
BOKASHI br
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Once full, se
al the lid and
let ferment fo
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The resulting
sweet and so
ur pickled
compost can
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Sit back and
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11 The BOKASHI can now be worked into
the soil or added to a compost heap. Dig
a trench (approx. 15 cm deep) between
the plants and keep a distance of 10-15
cm from the roots. Spoon in the Bokashi.
(Approx. 1 kg per m2). Then cover with
soil. The BOKASHI will be transformed
by the soil life - The worms will love it!

A natural SOIL booster

tief

9 When the bucket is full, seal it for 2
weeks so that the contents can fully
ferment.

Bokashi compost

en
ch

8 Drain the collected moisture daily
(after approx. one week). This liquid is
suitable as a liquid feed for house and
garden plants. Thin the Bokashi juice
1/10 with water. Use immediately do not
store it.

www.agriton.eu - www.emnatuurlijkactief.nl
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2 Spread one tablespoon of Bokashi
starter onto the grate of the kitchen
bucket.

It also acts as a natural pipe cleaner and
unblocker in your kitcehn and bathroom
sinks.

ito

1 Cut the kitchen waste into pieces of
about 5 x 5 cm.

No unpleasent odours, no
pests!
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- mouldy or rotten remains
- liquid residues such as vinegar, soup,
juice, milk, oil and water
- large bones
- paper

matte

Unsuitable

Home-made liquid fertiliser
tapped off for the house plants

Effect of fermentation
No energy lost in the end
product
The organic matter is easily
digestable food for the soil,
increasing macro forna
activity.
The life in the soil and biodiversity is promoted.

or
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The soil in balanceThe humus produced from
the BOKASHI process gives an
abundance of storage space
for nutrients and moisture.
Humus is a buffer in the soil
providing continuity
.
Feed the soil, feed the world.

ong
Resilient, str

- fruit and vegetable residues (peelings, stumps, etc.)
- citrus and banana peelings
- boiled food
- cooked (or raw) meat or fish
- cheese & yogurt
- eggshells, small bones and bones
- bread (limited)
- paper teabags and coffee grounds
- flower and plant debris
- ash (if very well distributed)

r - micobiological life

Convenient

s
-L
ve
arg
o
r
er root system - Imp

Agriton. Ebear Farm, Westleigh,Tiverton, Devon EX16 7HN

Fertilising your garden
with your own kitchen leftovers!

Effective Microbes performing natural processes

www.emna.co.uk

Check us out on Facbook & Instagram
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Open day in Curacao

EM-Mudball Day in Willemstad

Small hands for
a big clay ball party

Water purification was not optimal in the waterways
around Curaçao, in the Dutch Caribbean so EMCuraçao decided to test EM-Mudballs in a well-polluted
area; Lots of clay balls. They enlisted the valued help of
the pupils of two local primary schools. Strong together
for clean water!
EM-CURACAO
The first EM-Mudball Day was in
2009, when 1 million clay balls were
made in Malaysia under the motto
‘one million apologies to Mother
Earth’. Those mudballs served to
purify the local estuary and coastline.
The – then one-off – action had so
much resonance and the water-purifying results were so clear that
Malaysian politics and Professor
Higa proclaimed World EM-Mudball Day the day the clay balls were
applied (August 8). Sandovar of
EM-Curaçao reports.
Also on our island, which gets many
tourists visiting, we started the project after a long consultation to make
EM clay balls to purify a specific
water area gradually. We are fully
aware that it is a long journey, and
that we have to go to great lengths
to make it happen.
Efforts to change the way wastewater
is purified have been made – which
is still not happening adequately
everywhere on the island – but are
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making inroads. And so Rina and I
thought,“Just start somewhere with
EM, and if one finds that it works,
others might also see the usefulness
of it and EM can be used on a large
scale for the preservation of our environment.”
We have carefully prepared our plan.
The first step was to make clay balls
for bio-remediation. This project fit
exactly into the monthly Marshe
Edukativo BOTANICA, an existing
collaboration with the Curaçao Zoo.

College and the Johan van Walbeeck
School, 115 children between the
ages of 9 and 12 got involved. After
visiting the schools, talking to the
teachers and the children and
providing videos etc. we jointly
scheduled a morning for the
happening “Making A Super Mudball”. The chosen date was Friday,
March 22, 2019. Coincidentally
World Water Day.

We worked everything out to perfection, especially since it was the
first time for us, and we wanted
Two schools helped
everything to go smoothly. Clay soil,
Our second step was to recruit groups trays, tablecloths, banners, EM prodof children to make the clay balls. We ucts ... everything was ready at the
chose the students of St. Anthony
Zoo for the reception of the children. g

“The children added Bokashi bran
and EM-A themselves, the supervisors
mixed the molasses and the correct
amount of water through it”
EMMAGAZINE22. SPRING-SUMMER 2020
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“Two months after throwing the EM clay
balls, the watercourses specialist stated
that he could have seen the bottom near
the Princess Amalia Bridge. That was
never possible before"
g Thanks to the large educational EM

board in the Zoo everyone got an
explanation about the benefits of
using Effective Micro-organisms
in everyday life. Next came a video
about the effect of the Super Mudball
for purifying polluted waters, and
instructions for making the clay balls.
The pupil were allowed to sit at the
tables in groups of five and were
allowed to add the bokashi starter and the EM-A themselves. The
molasses and amount of water have
been added by the attendants. And
then the kneading of the mixture
began.

Also with volunteers
What an experience, all those kids
with all kinds of expressive faces!
Muddy hands everywhere, but they
went to work very seriously and it
was also a unique experience for us
with the children.
The result goes without saying: all
kinds of clay balls were made - 763
clay balls! We did all this in about an
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hour and a half.
After washing hands, the children
were given a tour of the animal
enclosures, and finally there was a
joint singing and play session.
The children returned to school with
a new very pleasant playful experience in their pocket, great day out!
What about us? We thought of at
least 944 clay balls that we would
deposit somewhere in water. So a
week later we organised a meeting
with some volunteers and friends
and made another 300 clay balls.

Where and how?
And then the question arose: what
contaminated water would we best
throw these clay balls in? For that we
approached the Amigu di Tera, an
organization that stands up for Mother Earth. They advised us to consult
with Ryan de Jongh, an enterprising
young man with a small company
that organizes canoe cruises all over
the island. No one more familiar
with the local waters and the pollution of watercourses and sea around

the island. He advised to throw our
clay balls into the Waaigat. This is an
inland waterway in the middle of Willemstad where a lot was discharged
in the past. It was once calculated
that cleaning the Waaigat would cost
about 6 million. After we had done
a test with Ryan with the clay balls
and he noticed the result, he got very
excited.
So while the clay balls were fermenting, we started requesting permission
to throw the clay balls into the Waaigat on a Sunday morning. This was
supposed to happen on June 2, 2019
at 10 a.m. The date was on the advice
of Amigu di Tera, because Wednesday
5 June is World Environment Day.
We had visited all the authorities
and ministries to ask for permission
and finally we had our permits in on
Friday, May 31, 2019. This took eight
weeks!

Ball-throwing
Sunday, June 2, a fresh morning with
some rain, which fortunately quickly

moved away. The children, parents,
friends, invited guests and even the
Minister of Health, Environment and
Nature had come to the Waaigat for
the Happening. This was the first
time on Curaçao.
The flags of EM, Agriton and
EM-Curaçao fluttered in the air.
The clay balls were ready, the ball
throwers on standby. After a welcome
speech from myself and Bert Isenia,
the curator of the zoo, and some short
speeches by Minister Suzy Römer,
Ryan de Jongh and Yvette (Amigu di
Tera), the organizers and the speakers
were symbolically allowed to throw
a clay ball into the water and then
it was the children and all the other
attendees’ turn. What fun! The pictures speak for themselves.
After the ball-throwing, everyone
had a drink and they went home.
The first Curaçao EM-Mudball Day
was over. We now want to treat the
Waaigat twice a year with the help of
the children.

What are
mud balls or
clay balls?
During our EM Seminar, on 17
August, Ryan announced that he
could miraculously see the bottom of the inlet, near the Princess
Amalia Bridge. That wasn’t possible
before. The next morning we drove
with Keita Kojima and Jan Feersma-Hoekstra of Agriton Netherlands
early to the Waaigat to look at the
results.
Indeed, we too have seen that there
has already been a marked improvement in the waters of the Waaigat.
Congratulations and thanks to the
children, the authorities, the parents
and everyone who somehow helped
on the First Curaçao EM-MudballDay. •

Otherwise known as
fermented EM-bokashi
balls or EM pond balls.
These are balls the size
of big snowballs with
the handmade from clay
minerals, Bokashi, EM,
EM ceramics powder,
cane molasses and water.
After making they undergo
a fermentation process.
Discharged into polluted
water the balls speed up
the purification depending
on the weather, the
temperature, the wind and
the current.
The salutary microorganisms they give off,
breaks down the
pollutants and aids the
purification.
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Cleans EVERYTHING. NATURALLY.
clean and healthy

How EM restores an ecosystem
How EM helps the different organisms in water systems.

Let nature do your job!
Wipe&Clean cleans your home naturally for an
fresh and healthy enviroment. As you clean, useful
bacteria are left behind that continue to work and
keep surfaces free of harmful bugs. These helpful
bacteria offer resistance to the disease and
dirt that are ever presents in our living environment.
Billions of microbes live in and around our homes,
in the biofilm that is a vital part of our enviroment. The good bacteria present in Wipe&Clean
promote and maintain health by becoming the
dominant force in the enviromental biofiim

fish and
aquatic life

Wipe&Clean
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+

+

+

Life creates
more life
zooplankton
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phytoplankton

microflora

A healthy pyramid ecosystem

Aquatic life with poor microflora
> unable to decompose waste products

A clean and healthy sea contains not only various
species of fish, shells and shrimps, but also many
micro-organisms. They break down fish remains and
waste products and keep the sea clean. They are also
food for fish and shells.

Pesticides and herbicides have significantly reduced the
number of micro-organisms in the sea. Pollution and
sludge have increased. It is difficult for living organisms
to live in such an environment.

EM active

Cleaning becomes fun!

EM Clay balls

4

Current pyramid ecosystem

Aquatic life with rich microflora > capable of
restoring itself and developing a wider ecosystem

3

“Wipe&Clean makes cleaning doubly effective. Everything becomes shiny clean
and, at the same time, it contributes to
the health of the environment for you
and your family.”

Life is no longer
capable of
creating life

Favourable
micro-organisms
are added
The sludge is
decreasing !
There is more food
available

Restoring
a healthy ecosystem
by applying EM
When the micro-organisms increase again,
the sea is purified.
The more EM in the sea:
➝ the more favourable micro-organisms
i ➝ ncreased sludge and pollution break
down
➝ The purer the sea
➝ the more fish, shells, shrimps and food
➝ the more life.
In order to create a healthy ecosystem,
micro-organisms are therefore essential.

www.emna.co.uk

Check us out on Facebook & Instagram

A healthy ecosystem creates more life when
beneficial micro-organisms increase!

Do you now understand how EM
restores an ecosystem?
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Micro-organisms and the plea
for a preventive approach

Micro-organisms, the decisive factor
for your health (part 2)

“Meanwhile, we know that this ‘dangerous
bacterium’ controls the heartburn and our
appetite.”

What do you mean?
micro-organisms
control even
our feelings?!?
In the second part of this series, Professor Yoshimi
Tanaka explains how far-reaching the impact of
micro-organisms on humans is. Even bacteria
considered harmful at first sight are, on closer
inspection, essential to our health. And most
microbes have a decisive influence on our mind,
memory and even our ability to feel happy.
BY PROFESSOR YOSHIMI TANAKA

The H. pylori, the ultimate
bad guy ?
In Japan, H. pylori (the Helicobacter
pylori bacterium) is considered a
major cause of stomach cancer and
is encouraged to be removed on a
national level. In other countries, on
the other hand, it is assumed that
H. pylori and humans are symbiotic.
It can be said that H. pylori, which
occurs in the stomach of 80% of Japanese people, is no longer considered
a pathogenic bacterium like other
pathogens such as cholera or the
Vibrio parahaemolyticus, a bacterium
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that can occur in fish and seafood and
is a common cause of food poisoning
in Asia and America. The H. pylori is
rather a congenital bacterium.
On top of that, the success rate of destroying the H. pylori decreases year
after year, and 20% of the people who
have been infected get infected again.
In a TV show, someone once testified
how he had stayed in the hospital
up to twelve times to have them
removed. Is it really so necessary to
treat H. pylori so mercilessly? It is
worth remembering that antibacterial

products destroy our intestinal flora
and that chemical pesticides are often
a burden on the human body. Moreover, as a result of all the attempts to
eradicate it, H. pylori have become
resistant. Is it really so beneficial to
start such a bad spiral? An evolution
in which the elimination of bacteria
leads to the creation of variants that
are resistant to any drug?

“Intestinal
bacteria act
on memory
and learning
ability. So
a good
intestinal
flora
can also
make you
smarter!”

You can also look at it differently and
assume that your lifestyle is the real
cause of the H. pylori’s malfunctioning. And all in all, it will take more
than a few more decades to determine
with certainty whether or not eliminating them has reduced the number
of stomach cancer patients.

Symbiotic bacteria affect our
state of mind
In this part I will focus on the interaction between microbes and our mind.
Studies show that such micro-organisms influence our metabolism much
more emphatically than we previously assumed. For example, it is now
known that H. pylori can control the
secretion of gastric acid and control
our appetite.
There is a connection between our
intestinal flora and the production of
serotonin, also known as ‘the lucky
hormone’. Our feelings and our mood
are controlled by substances that our
brain produces.
People who are angry are often said
to have “too much adrenaline.”And

just as adrenaline is closely linked to
aggression, sadness and restlessness,
dopamine provides feelings of pleasure. But those who look for pleasure
too much get addicted to it, and then
it’s up to serotonin to reduce the
amount of dopamine to healthy proportions and bring mental peace.
This serotonin is produced synergistically by intestinal bacteria.“If mothers
live a life where beneficial bacteria
can do their job,” I often hear,“then
their babies are easier to raise because
they don’t cry so much.” Or: “Children
who lead EM lives seldom suddenly
get angry, and they’re so calm.”Very
credible and plausible, when you consider that these children have a stable
intestinal flora and therefore produce
a lot of serotonin.

Research on bacteria and
the mind
All over the world people are doing
research on how our mind can be
influenced by a sufficient presence
of beneficial bacteria in the intestinal flora. A French study shows that
symptoms of depression decrease
significantly when the intestinal flora
is improved.
There is also an American study that
indicates that our brain is not active
and does not respond to emotional
and emotional stimuli - everything
is, in other words, quiet on the sea of
our feelings - when we are relaxed.
From these research results we could g
EMMAGAZINE22.SPRING-SUMMER 2020
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“Children who lead EM lives seldom
suddenly get angry, and they’re calm.
The secret? An intestinal flora in balance,
because it produces serotonin.”
g conclude that the intestinal flora is
associated with serotonin.

Two dermatologists, Dr. Storks and
Dr. Pillsbury, have conducted a wide
range of studies on the links between
the stomach, brain and skin, and
discovered that inoculating mice with
lactic acid bacteria reduces skin inflammation caused by stress. After a
while, their fur also grows back.
It is often said that stress causes skin
problems and exacerbates eczema,
but it is now clear that our skin is
also under the influence of our intestinal flora. Studies in Japan have
shown that mice that are completely
free of bacteria get stressed more
easily than others, that intestinal bacteria act on the development of those
cranial nerves that are responsible for
memory and learning and so on. So
improving your intestinal flora can
also make you smarter!
I’m not sure to what extent this happens, but you could say that all our
human biological activities are influenced by the innumerable microbes
that live on our skin and in our intestines. Isn’t that a good reason to nurture microorganisms a little more?
Microbes, the most common living
creature on the entire planet, have
been around for billions of years. So
there must be many more connections between them and us, things
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that are far beyond our knowledge for
the time being.

Even more connections

Many people sometimes wonder
why wandering around a bookstore
often makes us feel we have to go to
the toilet urgently. That’s the way it
is. When you go out, you are tense
because your sympathetic nerves
(sympathicotonia) in the autonomic
nervous system are on edge. In that
state you are in a fighting mode,
you are ready to confront enemies.
A mode in which your bowels stop
moving. But when you’re in a bookstore, they relax. Then the parasympathetic nerves - the relaxing nerves,
so to speak - become dominant again
and the intestinal peristalsis starts up
again. As a result, bowel movements
near the anus are pushed to the anus,
and when the rectal pressure rises,
gives your body an order: “Get rid of
the stool!”
Reverse this mechanism, and you
can say that you can get plastered
faster if you live a stressful life. And
with constipation, faeces tends to rot,
causing bad bacteria to dominate the
intestines. As a result, the production
of happiness hormones decreases,
which - in combination with the
stress - makes you irritable. Sounds
logical, doesn’t it?
Furthermore, chronic stress and a de-

Stress stops
the bowel
movement.
You get
constipated
and the bowel
movement
rots in the
intestines.
This poor
bowel
environment
causes a
decrease in
the happiness
hormone. It’s
easier to get
angry and
irritated.

terioration of the intestinal flora can
lead to irritable bowel syndrome
(IBS), in which diarrhoea and constipation alternate. It also happens
when you are under heavy pressure
for an exam, for example, or when
you are exceptionally stressed for,
say, a speech you have to give.
This can happen when your body
condition at that moment is not in
accordance with the instructions
of the brain: the brain no longer
gives a signal to your intestines to
start moving, while the excrement
really should be removed. It can
also happen when you don’t go to
the toilet when you feel the urge or
when you use a laxative because it
won’t work.
In short, let’s cherish the intestinal
bacteria and strive for an improved
bowel movement to calm down
mentally. •

The author
MD Yoshimi Tanaka
graduated from the
Department of Medicine
at Tokai University (Japan)
in 1985. After working in
neurosurgery at the same
university hospital, he spent
years working in acute care
at various hospitals in the
city of Isehara. After that he
did his PhD with a study on
malignant brain tumours.
He became a medical
specialist with the Japan
Neurosurgical Society and
the Japanese Society of
Anti-Aging Medicine. Today
he is a staunch advocate
and promoter of preventive
medicine, lecturing and
writing books.

In our next magazine:
“Use EM to make good bacteria
out of all the bacteria in your body
(and 2 more ways to improve the
immune system)”
Also take a look at
www.emx-gold.com
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Readers testamonials

Mieke:
Hey, everybody!
I've been meaning to share my experiences with EM with you. I hope my
list can inspire you to discover more
uses in your own home.
Body care from outside and inside ;-)

Mieke:

• after showering I atomise the EM
(Wipe & Clean) all over my body and
face and then I rub it in. In the morning
I apply my day cream on my face, but
at night I only use the EM .

A while ago I learnt about the
EM products. An information afternoon I attended made me take
further steps to use Wipe & Clean
even more in all kinds of areas,
and in making and using Kitchen
waste Bokashi composting.
Pol:
Nowadays I sometimes think, "All
those protesting children on the
street for a 'better' environment
should have known there is a solution if they had learnt about EM.
Then they'd already have projects up
and running to combat environmental
problems. And now I'm reading in the
new EM magazine 21 that 2 years
ago Tom De Windt started growing
micro vegetables based on EM.
Well, shortly after reading this, I went
to several pick-your-own gardens in
the hope I could find there vegetables grown with EM. I've even been
with playing with the idea of starting
my own EM micro vegetable garden.
However nothing came of it.
Dear volunteers of the EM magazine,
thank you in advance for this magazine because this is already a concrete proof that every time another
message of good news brings hope.
I'll press also the fervent wish that this
kind of news is quickly and widely
disseminated to spread the word of
the wonderful works of EM.

The Hado source I heard about,
however, seemed to me a very
mysterious phenomenon. Would
that really form a biotope of my
own to provide a better atmosphere? I wasn't yet ready to to try.
Until one day when I was at
Myriam's. Not feeling too good,
because I suffer for the last 18
months with ElectroHyperSensitivity. Myriam wanted to help me
and suggested to try out the Hado
source.
What's important to tell you is
that I feel physically sensed in
my head and body when there's
too much electrical radiation or
magnetic radiation present. (*) An
average person does not feels
this. I can only point the finger at
where it came from and is coming.
These incentives are ultimately a
real burden for my energy and immune system

I wasn't immediately eager to try
out the Hado source, there are
many different types on the market
that can be used as a tool. They
are usually expensive and dont
do any good. Still, I brought one
to test.
Result: if I get inside the Hado-
source found, I can notice after a
few hour a discharge going on in
my body. Discharging gives a specific sensation and for me it was
noticeable from the beginning.
Even though the Hado source
doesn't help me get rid of my
problem, this test makes it very
clear that the vibration disturbs
the electric and magnetic waves(*).
Probably not completely, but there
is interference, and thats an important experience.
May this be a message to anyone
who wants to use it: it makes your
space clear and brings purity to
those areas.
(*) radiation from wifi in the home, radiation from masts, from distribution
cables outside, of the electrical cabling
in the walls of the house, of most Electrically powered domestic appliances,
from the laptop, from working with the
cell phone...
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• Two out of three times I clean my
teeth with EM. I'll spray some on my
brush. As a rinse I squirt some in my
mouth and leave that swirling around.
I have the impression that there's less
'dirt' accumulating between my teeth
(I notice when I floss) and am convinced that the plaque formation is
counteracted.

For food

In the house
• I atomise EM daily in all rooms. At
least I'm not trying to forget!
• If there is an unpleasant odour in the
fridge, then I atomise inside a couple
of times.

• I'm drinking the EM-X gold now.
Before, I just drank the Actiferm (Wipe
& Clean is also okay). I put one soup
spoon in a big glass of water, on my
sober stomach.

• I put EM in the water for the plants.
Now I can replace it with the juice
that I get at the bottom of the kitchen waste Bokashi bucket. This juice
must be very well diluted!

• I read in the book that it's ideal,
when you've been working in the
garden, to wet your hands generously with EM. Garden work can cause
mini- wounds. EM will then take care
of that they won't get infected. Also
the dirt comes off easier.

• When I atomise the rooms, I also
give the plants an additional atomisation, both from above as well as
below.

• Do you have dry hands? Spray
them with some EM, they're going
to soften right now! I also put on socks
on after I have generously sprayed
with EM. Then with your feet up relax!
Makes your feet soft! and counteracts
callus formation.

• When I buy fruit and vegetables, I fill
the sink with water and a add some
Actiferm or Wipe & Clean and leave
the food to soak for about fifteen minutes. This keeps the products longer and fresher. And when I'm very
quiet, I can even hear the drainpipe
say Cheers! Because, remember,
everywhere where EM is ends up
improving the wastewater and soil.
Isn't that beautiful?
• My bokashi buckets are filling up
easily ! The first one is now almost
ready to use its content in the garden. However I don't have a vegetable garden. Can I do somebody a
favour ? You can bury it in trenches
where you later plant out the young
vegetable plants.
I wish you lots of inspiration and a
lot of fun!

• I clean my sink and bathe with EM.
As a result, the surfaces of the bath
and sink stay very smooth. EM ensures that everything returns to its
natural form, the limescale dissolves.
Also the shower cubicle gets a nebulisation after each use!
• Every two turns I do Actiferm (or
Wipe & Clean) in the tray of the dishwasher instead of a detergent.
• Towels from my practice where
there is often essential oils on them,
go in the washing machine with a jar
of Wipe & Clean in the drum.
• I also use it to get my glasses polished.

May we always point out to you that
EM is not a pharmaceutical and that you
use it personally at your own discretion
and responsibly. Do check with a doctor
or therapist if necessary.
We are an Association only sharing our
experiences of our members.
That does not mean you must imitate.

EMMAGAZINE22. SEPTEMBER 2019

31

EM&HOUSE&GARDEN

Aloe barbadensis
breaks down
formaldehyde and
carbon dioxide

Improve harmful indoor air
with plants and EM
Those who know EM will of course also take
care of their houseplants to enjoy the beautiful
flowers and green leaves for a long time.
But plants in our house do a lot more for us,
and they do it even better with EM.
BY JÜRGEN FEISTAUER
There used to be a constant renewal
of air in our houses because they
weren’t completely sealed off. Since
the advent of energy-saving measures, this has been different. Today,
hermetically sealed living space is
the standard, with perfect window
and door seals and ever thicker
layers of insulation. The downside
of this is that harmful substances
released from building materials,
floor coverings, furniture and appliances occur in ever higher concentrations in our living air.

What is the effect on our
house plants?
Many people experience plants
at home as positive and relaxing.
Indeed, extensive research in living
spaces and workplaces all over the
world pointed to the benefits for our
health: more general well-being,
less stress and a calming effect. In
addition, there is also a scientifically
proven influence on the harmful dust
load of the air in our homes. As early
as 1985, Wolverton and others in a
NASA study demonstrated the ability
of houseplants to filter many toxins in
the living space out of the air.

How do indoor plants detox
our living quarters?
Plants can clean up harmful substances in the living air to a limited
extent. On the one hand passive,
because they dissolve substances
with their lipophilic (fat absorbing)
surface. On the other hand active, by
enzymatic cleavage or by encapsulation in vacuoles (hollow spaces in

Sanseveria trifrasciata
breaks down
trichlorethylene
and benzene
Syngonium podophyllum
breaks down
formaldehyde
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in the household. In order for the
selected plants to be able to convert
the harmful substances optimally, it
is important that there are enough
together in a certain space. The
required amount can be determined
by measuring the air in the room.
Gerbera jamesonii breaks
down formaldehyde

plant cells).
Even more efficient is the reduction
of harmful substances at the root
level. As with a reed purification, the
symbiosis between bacteria and roots
works here. By adding EM-A all this
is optimised and fungi are kept at bay.
Supported by the root excretion, the
effective micro-organisms mineralise
the harmful substances.
Ammonia can be absorbed by the
azalea, ficus, dragon tree, geranium
and arrowroot. The carpet toxins xylol
and toluol are broken down by Dieffenbachia, ficus, anthurium (flamingo
flower) and swordfern. Formaldehyde, benzene, trichlorethylene and
carbon dioxide? All not a problem
for our industrious green helpers

“Plant roots in particular actively
break down harmful substances
in the home. This is due to the
symbiosis between bacteria and
the roots. EM-A reinforces that
process even more”

Plants against formaldehyde
Formaldehyde is a colourless gas
with a specific, pungent odour. It
occurs in many building and decoration materials, and can be a major
cause of pollution of the indoor
environment. Formaldehyde can be
found in adhesives and resins used
in the production of chipboard and
wood panels, and in pre-glued floor
coverings or wallpaper. Also urea
formaldehyde foam (UF) for cavity
wall insulation can contain formaldehyde.
Smoking also releases relatively high
concentrations of formaldehyde. It
can also occur in parquet varnishes,
paints, cosmetics (shampoo, deodorant ...) and textiles, such as curtains.
Products containing formaldehyde
gradually release them to the environment, with the release decreasing
over time. The concentration in the
air increases with humidity, temperature and poor ventilation.
Formaldehyde dissolves easily in
water. Inhalation of formaldehyde
vapours can therefore bind a large
part to the mucous membranes of
our eyes and upper respiratory tract.
Small amounts can be absorbed
into the blood, but break down very
quickly. Formaldehyde can also be
absorbed through the skin.
Formaldehyde can cause various
health problems. Irritations and
inflammations of the eye mucous
membranes and upper respiratory
tract, for example, are common. But
it can also lead to headaches, fatigue,
dizziness, an unusual thirst when

waking up, and concentration, sleep
and memory disorders.
Other possible problems are vomiting, nausea and sometimes diarrhea.
Contact with the skin can lead to
irritation or inflammation.

Plants that break down
formaldehyde well
• Genuine aloe
Aloe barbadensis > up to 90%
• Green Lily
Chlorophytum elatum > 86%
• Philodendron
Philodendron Selloum > 76%
• Dragon Tree
Dracaena fragrans > 70%
• Dragonfly
Epipremnum aureum > 67%
• Arrowhead plant
Syngonium podophyllum > 67%
• Chrysanthemum
Chrysanthemum morifolium > 61%
• Gerbera
Gerbera jamesonii > 50%
• Dragon Tree
Dracaena deremensis > 50%

is a greenhouse gas. It contributes
to global warming, which leads to
climate change, and has global consequences for the environment. And
thus for our health. Mind you, the
amount of CO2 in the air does not in
itself constitute an immediate health
risk. But from concentrations as low
as 5000 ppm, complaints such as
headaches and drowsiness can occur.
The good news is that such high
concentrations are not reached under
normal circumstances.
In the indoor environment, CO2 is
used as an indicator of the extent to
which ventilation and aeration are
needed in rooms where many people
are together. In school classes, for
example. In private homes, CO2 is
not a good measure. If there are few
people in a certain room, it is quite
possible that the CO2 value is good,
but that there are chemicals present
that still cause unhealthy air. These g

Plants against
carbon dioxide (CO2)
Carbon dioxide or CO2 is a colourless and odourless gas that is
naturally present in the air.Every
living creature produces CO2 during
respiration. It is also released during
the combustion of carbon or carbon-containing substances, such as
fossil fuels. Why do we hear and read
so often that CO2 has a negative
effect on our health? Because it

Spathiphyllum breaks
down benzene and
trichlorethylene
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g chemicals can come from, for exam-

ple, cigarette smoke, new furniture,
a stove, cleaning products ... The
chemical pollution is then greater
than the pollution originating from
humans and animals, so a low CO2
value is no guarantee for good air
quality.
The negative effects of CO2 only
occur at concentrations that we
do not find indoors. However, the
increase in its concentration does
run parallel to the increase in other
man-made substances in the indoor
air. Odorous substances, for example, particles: dust particles emitted
by house dust, carpets, bedding,

upholstery and curtains. Think of
the house dust mite. These dust
particles float around in the air.
Especially in houses and buildings that are poorly cleaned and/
or insufficiently ventilated, and in
which many people and/or animals
live together. These are circumstances in which the interplay of all
factors affects our health.

Plants that break down carbon
dioxide well.
• Zebra grass
Chlorophytum elatum > 96%
• Dragonfly
Epipremnum aureum > 75%

Dracaena fragrans breaks
down formaldehyde

Dracaena deremensis
breaks down formaldehyde,
benzene and trichlorethylene

34

EMMAGAZINE22. SPRING-SUMMER 2020

Hedera helix breaks down
benzene and trichlorethylene

Plants against Benzene
Benzene (sometimes also known
as benzol) is a highly flammable,
colourless to pale yellow liquid. It
occurs naturally in crude oil, natural
gas and some ground waters, and is
used as a raw material for all kinds
of chemicals and as a solvent for
rubber, fats and lacquers.
It contains benzene in the open
air as a result of burning fuels such
as coal, petrol and wood. It is also
common in unleaded fuel, to which
it is added as a substitute for lead, to
make that fuel run more smoothly.
Benzene can also be found in cigarette smoke.
Benzene evaporates easily, so the
human body absorbs it by inhalation,
through the skin or by swallowing
material containing the substance.
And that exposure to benzene is
associated with a series of diseases
that have both acute and long-term
(very) detrimental effects on health.
Such as, for example, cancer or
anaemia.

Plants that break down
Benzene well.
• Ivy
Hedera helix > 90%
• Spoon plant
Spathiphyllum > 80%
• Dragon Tree
Dracaena marginata > 79%
• Dragonfly
Epipremnum aureus > 73%
• Dragon Tree
Dracaena deremensis > 70%
• Female tongue
Sanseveria trifrasciata > 53%
• Chinese Evergreen
Aglaonema modestum > 48%

“Houseplants evaporate water to humidify
the air in the house. Water them with
EM-A and some of the effective
Micro-organisms and their energies
spread out in the room by themselves!”
Plants against
trichloroethylene
Trichloroethylene, often abbreviated
to ‘tri’, is a non-flammable liquid
with a pungent odour that easily
evaporates. There are no natural
sources of tri. From 1920 it started
to be used as a means to degrease
metals. It is also found in adhesives, varnishes, carpet cleaners and
paint removers, and as a solvent in
inks. In dry-cleaning installations
it is increasingly being replaced by
another less harmful solvent, such as
tetra chloroethylene.
European legislation has banned the
sale of tri to consumers for several
years now. However, it may still
be present in older products, and
industrial use is still permitted. The
tri-concentrations usually measured
in houses are below the exposure
standards. However, in a number
of specific cases there may still be
undesirable exposure.
Trichloroethylene is mainly absorbed
by inhalation of vapours, and it irritates the skin on direct contact. Our
body stores tri in our fatty tissue and
in our liver, kidneys and brain. The
substance remains in our body for
several hours to days after exposure.
When exposed to a very high concentration for a short period of time,
tri has a narcotic effect and reduces
our sight, hearing, reaction speed
and memory. These effects disappear after exposure. With prolonged,
continuous exposure, in addition to
the influence on our brains and nervous system, effects have also been
demonstrated on our liver functions
and to a lesser extent on our kidneys.

Plants that break down
trichloroethylene well.
• Spoon plant
Spathiphyllum > 23%
• Dragon Tree
Dracaena deremensis > 20%
• Dragon Tree
Dracaena marginata > 13%
• Female tongue
Sanseveria trifrasciata > 13%
• Ivy
Hedera helix > 11%

Epipremnum aureus breaks
down formaldehyde,
carbon dioxide and benzene

T!P
How to care for your
houseplants with EM
• Each time you water, add a
little Actiferm to the water at
a ratio of 1/100 = 10 ml in a
litre of water
• Regularly spray the leaf with
the same dilution (the spray
bottle disperses a very fine
mist so you don’t spray
everything wet).
• If you make kitchen waste
bokashi regularly give
the juice 1/100 diluted to
your plants. This is a good
fertiliser. Be sure to respect
the dilution here!

Dracaena marginata
breaks down benzene
and trichlorethylene

• You can also mix some clay
minerals* between the soil,
which retain the moisture
and nutrients.
* Edasil clay minerals 3 kg box
available from the EM distributors.

Did you know?
A cactus captures the radiation
coming from your computer and
reduces it.
Other plants that are useful in
electro-smog are: sanseveria, zebra
grass, betel pepper, sunflower, aloe
vera, rubber plant, gold palm and
asparagus.

g
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g Plants as moisture promoters

Chlorophytum elatum
breaks down carbon dioxide

Chrysanthemum morifolium
breaks down formaldehyde

Attention

All these plant
lists give some
good examples
but are certainly
not complete.
Philodendron selloum
breaks down formaldehyde

Dry heating air is unavoidable in
winter. Also and not even by regularly ventilating rooms. This indoor
air plays a major role as a co-creator
of many infections. For example: at
an outside temperature of 0 degrees
and dense fog, a cubic metre of air
contains 4 grams of water. If this air
is heated to 20 degrees after aeration,
this corresponds to an air humidity of
only 20%.
This is far too little. Just in the cold
months the humidity should be
higher. At an air humidity of about
35%, 22 degrees room temperature
is experienced as too cold. At 40%,
on the other hand, 22 degrees turns
out to be comfortable and pleasant to
the touch. The moisture that is added
to a plant is released again up to 90
to 97%. The few plant species that
are suitable for this are Cyprus grass,
ferns and grasses, chamber lime,
chamber bamboo, asparagus and
ornamental banana. Via the evaporated water a large part of the Effective
Micro-organisms and their energies
the room air. This brings that room air
back to life. This is why plants should
be sprayed more often with an EM-A
water solution.

Plants as dust filters
Especially in workplaces with electronic devices, which allow dust particles to swirl around through their
fans, there are often plants with many
small and strongly sprung leaves.
They attract dust, but those green
dust guzzlers need to be sprayed well
every now and then or put outside in
the rain.
Plants also have their characters and
passions. You have to take that into
account. Eva Katharina Hoffmann
has written a beautiful book about
this. Energiepflanzen im Haus. Energy plants in the house, but unfortunately it has not yet been translated
into Dutch. •

Aglaonema modestum
breaks down benzene

Sources: the German EM magazine,
gezondheidenmilieu.be and atechgas.com
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Three day Soil conference

Improved Soils
and money back

Can you do that? Improve your soil and more get money back? Yes, in
Austria that happens. In the municipality of Kaindorf in the federal state
of Styria there are 160 farmers that have been working for ten years
on increasing the organic matter content of their soil, a total of 16,000
hectares. In the process they trapped carbon in the soil. With the storage
of carbon dioxide they reduce total greenhouse gas emissions.
The stock of organic matter in
the soil grows through use of
compost, organic matter, the
application of legumes.
For capturing CO2 certificates
are issued which shows the participating farmers gets 30 euro
per tonne of carbon dioxide
yielded.
A delegation from Friesland,
consisting of representatives of
the province, the water board
and the agricultural sector, went
at the end of 2018 to visit their
colleagues in Austria. In order
to learn more about the system
and to enter into a partnership

so that it can be implemented
also in Friesland and elsewhere.
Better soil is in this way good for
the environment and a source
of income for the farmer. Arable farmers in particular benefit
from this because the decline
of organic matter in the soil on
arable land is the most serious,
said Cees Meijles of the province
Fryslân during the busy threeday soil conference Symphony
of Soils in Frisian Oosterwolde.

Too much horsepower
and diesel
Too much horsepower and diesel is still a problem for soil life

"Symphony of Soils shakes
farmers and government awake"
with this intensive way of farming, says Professor Wim from
Wageningen Van der Putten, an
authority on soil fertility. 'By using a lot of horsepower, diesel
and fertilisers it is still washed
reasonably well but biologically
"in the ground it is pure poverty.
The leitmotif in the speechof
the professor was that a fertile
soil crucial is to our future. The
soil forms the basis for growing
crops and ensures that bio-

diversity can flourish. It stores
water, captures CO2 and it has
a self-cleaning ability. The soil
in his opinion forms the basis
of the circular thinking. Van der
Putten compared the ground to a
sumo wrestler, where overtrained
bodybuilders in the long run
were all wrong. "We can better
choose the Joop Sweet milk approach', he said. "By taking care
of oneself, he could still "become
world champion. The professor
thinks with that strategy we can
help the agricultural sector function better. Many possibilities for
improvement, finds Dr. Van der
Putten.
The soil fertility of the ground
can be raised very well with
more crop rotation, but whether
that's enough is for ask him the
question. "Can we still go back

g

During the soil-experience sessions
Marleen Zanen of the Louis Bolk
Institute showed an image of the soil.
With the digging of a profile pit creates
a qualitative and summary picture of
the soil, from which it becomes clear
at a glance how the soil is built up and
whether there are disturbing layers, how
the interaction of the crop with be and
how active the soil life.
EMMAGAZINE22. SPRING-SUMMER 2020
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‘The soil is like
a bank account’

"Soil would be high on the European
agenda because it can contribute as
to the solution to the climate problem"
g

to recycled agriculture that used
to be normal practise and how do
we implement that?
Van der Putten: 'The tricky thing is
that we're in some kind of trench
warfare.You're either good or
you're wrong, but there's also a
third and a fourth way. For that,
you have to think more in terms
of cross-links and to more innovation."

Willows good for soil
Willows good for soil In case of
soil improvement Crop rotation
doesn't work only for cereals
and rapeseed. Willows have a
remarkable beneficial effect, according to seven years research.
We noticed enormously improved
soil life, noted Van der Putten.
Acidification is a major negative
factor in nutrient supply. So no
trench approach, stated Van der
Putten. There must be more cooperation.
Discussion leader Dick Veerman of Foodlog was annoyed
when the discussion started
about stone flour. 'Stop this
small-minded thinking. I can tell
by the questions that the experts
are still talking a lot at each other's throats. Are we talking about
bugs or about minerals?'
In the meantime, the feed value
of the crops and products downstairs, was noticed. "You used to
eat one apple, now you have to
eat five to get the same nutrition.
Van der Putten: "That depends
on the species.. Elstar is only
water. Crop growers should according to make him realize that
the stored nutrients in the soil are
depleted. This has consequences
for the growers work.’
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What does politics do?
Jan Huitema, VVD MEP and dairy
farmer, stated during the congress
that the soil high on the European
agenda is because it can make a
contribution to the solution of the
climate problem and because the
farmer, of course, wants nothing
more 'than his farm to be in optimal condition for his successor'.
A healthy soil is a prerequisite in
order to be sustainably producing, Huitema said. And sustainable production can limit on-farm
costs. He's a supporter of linking
European income supplements for
the farmer for better soil management. He thinks there needs to be
more innovation in this area. Huitema wants the legislation and regulations less as an obstacle away
from this innovation. Because
European rules often apply for a
longer period of time he prepares
to make room for pilot projects.
He's a supporter of the use of animal manure as a raw material for
organic fertiliser. Huitema wants
the legislation and regulations less
in the away from this innovation.
Because European rules often for
apply for a longer period of time he
prepares to make room for
pilot projects. He's a supporter
of the use of animal manure as a
raw material for organic fertilizer.
"Now there's a mistake in the rule
of thumb that stops that."
Or injecting slurry into the soil does
not add up to soil quality improvement "No", Huitema replied emphatically, "but it's the rules that
makes these prescribed method
of working. We are annoyed with
all that legislation. Does it still fit
together?"

•

Jan Feersma Hoekstra
says in his workshop
that you can learn
fermentation."The cider
smells delicious."

Source:
The Agriton Newspaper

The soil is like a bank account,
you can't take out more than
you put in. With those words the
American professor Rattan Lal
gave the starting signal for the first
soil congress Symphony or Soils in
Oosterwolde in Friesland and the
Symposium B in Drachten. Rattan
Lal is a prominent researcher
in the field of carbon storage in
agricultural soils.
The soil already functions as
a carbon repository, but many
years of tillage have the amount
of carbon in the soil diminished.
Professor Lal has shown that soil
hygiene can be restored by the use
of conservation techniques, making
these soils be converted to
carbon sinks and thus the CO2
concentration in the atmosphere
is lowered. The international soil
conference drew a lot of business
visitors, the government and the
agricultural sector. In the hall at Eco
Style many practical farmers were
the speakers. The speeches were
worthwhile and the side programs
informative.
Next to a row of speakers there was
a whole series of soil-experience
sessions and workshops on current
topics. Jan Feersma Hoekstra from
Agriton was one of the speakers
during the workshop sessions. His
introduction was titled: You can
learn Fermentation. He explained
what the prerequisites are for a
successful fermentation, which
processes play a role in this and
what happens during the making
of sauerkraut and cheese. There
was cider made and grass ensiled;
both also fermentation. The soil
congress Symphony of Soils was
concluded with music. 'All life in the
ground sounds like music', declared
president of the foundation and
co-organiser Theo Mulder.
Together with Marlise Vroom, Emiel
Elferink and Martin Wijnia he took
responsibility for the organisation
of the congress. The specially
composed musical composition
was played by Soli Brass from
Leeuwarden. The music was
written by conductor Geert Jan
Kroon.

Health in balance
with EM-X Gold
In our society there are many challenges that we face
encouraging us to take our health into our own hands.
EM-X Gold helps the body regain its natural balance...
MYRIAM VAN WESEMAEL

Prof. Higa:
“The function of EM rests on three synergistic working
properties: the antioxidant power, the deionising effect and
the resonating frequencies. For that reason, EM has a very
strong, revitalising effect.”

"With EM-X Gold
all our bodies cells
and genes are
reminded of the
powerful origin of life
and our supreme
immune systems and
self-healing forces are
activated."

These properties are concentrated
in EM-X Gold. They arise during
a long fermentation process of
basic commodities with Effective
Micro-organisms. First there was
EM-X. through further development and research from EM-X
to EM-X Gold, Prof. Higa has
changed the basic ingredients of
fermentation of organic material
(seaweed, rice bran, various tropical
fruits) to mineral materials. The
result is a product with the quadruple amount of mineral substances
and enhanced functionality.

An overview of the mineral
substances in EM-X Gold.
Coral Calcium contains the two

main minerals; calcium and
magnesium in the ideal absorbable
ratio 2:1. In addition, it contains
many other mineral materials and
trace elements.

Nigari is a primal essence from
the sea. This is sea water from
which the salt was removed so that
eventually only magnesium chloride and minerals remain. It also
contains all vital trace elements like
boron, iodine, chromium, manganese, copper, zinc, etc.
Molasses and yeast extract This
is the ideal nutrition for the Effective Micro-organisms during the
fermentation process. g
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The free radical
and the oxidant
The advantages
of EM-X Gold
• Protects the cells
• Detoxifies the body
• Strengthens the immune
system
• Rebalances the balance in
the body naturally
EM-X Gold is not a medicine
but a health drink with a
special revitalizing efficacy.
100% natural – gluten and
lactose free – vegan

The intestines
have a major role
It is sometimes said that the
intestines are our ‘second
brain’, and we know that
it can affect our thoughts,
emotions and stress levels
(see also p. 28: Why, microorganisms control even
our Feelings by Professor
Tanaka)
A healthy balance and
diversity in the intestinal
flora are very important.
Those at most risk have
hectic lives eating too much
processed food and often
under pressure. Bowel flora
off-balance means the whole
health is off balance. That
has an immediate impact
on the digestion, but has
also has a negative effect
on the natural resistance.
The possible consequences:
skin problems, stress, sleep
disturbances, a headache,
an unpleasant body odour,
unpleasant smelling bowel
movements, constipation,
stiff shoulders. A weakened
resistance can also lead to
allergic disorders (atopic
dermatitis, asthma, pollen
allergy...). EM-X Gold helps
naturally to maintain the ideal
balance in the intestinal flora
preserve and restore.

40

EMMAGAZINE22. SPRING-SUMMER 2020

g In resonance with health-

related frequencies that
promote good health.

Minerals were the food for the very
first micro-organisms that made life
on earth possible.
In the fermentation process with
EM the precious mineral substances were brought to a high energy
frequency. This is known as ‘information’ in each bottle of EM-X Gold.
EM-X Gold reminds our whole body;
cells, genes, which activates our
very own immune and self-healing
powers.
After the fermentation process of EM
with these mineral resources ultrafine filters are used to sieve and
filter everything leaving only the
metabolic products of the Effective
Micro-organisms over.
EM-X Gold therefore does not contain live micro-organisms any more.
EM-X Gold is even so fine that this
passes directly through the mucous
membranes to reach the digestive
tract. So the different antioxidants,
bioactive substances, minerals and
trace elements are quickly and
directly absorbed through the cells
and harmful material extracted. (*)

The three workings of EM
united in EM-X Gold.
The antioxidant power of the body
is supported by EM-X Gold. Using
redox (**) measurements it was found
that the value of the EM-X Gold is
increased by 600% compared to the
previous produced EM-X.
The de-ionising influence on toxins (which discharge the cells)
causes the removal of the electric
information loaded from toxins so
that their own immune system can
remove these substances.
The regenerating resonance
is an important feature of the EM
technology transferring information and energy through resonance.
EM-X Gold ensures that the natural
vibration of the body is restored,
relevant information is protected and
the body can optimally defend itself
against external influences.
EM-X Gold is the link between the
material and energetic world and can
be called the“medicine of the future”.
Not only the physical functioning of
the body is important but also its energy field with influences the physical
constitution. Both influence each other.

(*) One of the special features of EM-X Gold is its ultra-fine structure.Water
consists of agglomerated clusters of many H2O water molecules. The smaller
these clusters are, the faster and more direct the body can absorb them. The
fineness of EM-X Gold, the cells of our body all useful take up substances
immediately.
(**) Redox = oxidation reduction, the measure to measure the degree of oxidation.
can be counteracted.

“EM-X Gold is the link between the
material and energetic world and can
be called the medicine of the future”.
About antioxidants
and free radicals
Our body is made up of billions of
cells. Each cell consists of molecules,
and they’ve been reconstructed from
at least two atoms(or a multiple of it).
An atom consists of protons and
neutrons surrounded by a strong
outer layer, the peel, which is made
of electrons. Those electrons are
always even in number. The inner
layer of an atom has a positive
charge. The shell with its electrons
has a negative charge.

The emergence of free
radicals
The emergence of free radicals under
certain circumstances can cause the
outer shell with the electrons to
become weaker, causing an electron
‘escape’. There arises then a situation
of imbalance by missing a negative
charge of the escaped electron. The
dislodged electron is now highly
reactive, looks for a buddy and ‘steals’
an electron from another molecule,
which makes that molecule unstable,
making them also reactive. This is a
chain reaction that can cause a lot of
damage at the cellular level because
cells no longer function properly.
These dislodged reactive electrons
are known as free radicals.

They are formed through normal
biochemical reactions in the body.
Firstly through metabolism: in the
cells, food is converted to energy
through oxygen, which results in
free radicals. Against this “oxidation”
the body has an intelligent natural
recovery mechanism.

An imbalance between
the positive (inside of an
atom) and negative (peel)
charges can arise if an
electron ‘escapes’. That
electron (a free radical)
actively searches for a new
partner to again form a duo
and snatches an electron
from another atom in,
becoming out of balance
and running out of new
connections. That chain
reaction causes damage
to the cells, including
oxidation. Antioxidants - to
a certain degree produced
by our bodies themselves
neutralise this process.
electron
healthy atom
free radical
(electron thief)

But too much is too much
A number of internal and external
factors accelerate the formation of
free radicals.
• Stress
• External stress caused by various
radiation
• Nutrition containing foreign
substances includes
• Heavy metals and pesticides in our
vicinity
• Smoking
• Exposure to the sun for too long
• Intensive sports practice
• Air and water pollution
• Medication
• Many make-up and care products
• Many washing and cleaning
products
This abundance in our body, with its
natural repair system cant be coped
with. The non ‘neutralised’ free radicals affect important parts of the cells
(cell wall and DNA), so that they no
longer function normally. As a result, g

one electron
missing and goes
looking for
another one, that's
also looking

antioxidant
gives an electron
to the free radical

healthy atom
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Antioxidants neutralise the
harmful effects of free radicals by
providing them with the missing
electrons before they can damage
other cells. As soon as the electrons of the free radicals form a
pair again, they can’t cause any
more cellular damage.
Antioxidants are brought in
through a varied diet, free from
chemical sprays and artificial
fertilizers, preferably grown on a
healthy soil with EM and bokashi
in it. Such a diet contains more
vitamins and other healthy substances that significantly increase
the level of antioxidants.
EM-X Gold and EM-Drink contain
an abundance of antioxidants that
are a natural supplement every day
can help keep your health intact
and give it a boost. •

INK
DR

Antioxidants as a remedy

Build it up slowly. In the beginning there may be detox effects such
as headaches, dizziness, gastrointestinal problems. This is temporary, and if you slowly build up to the desired dose, it hardly bothers
you.

INK
DR

various diseases are stimulated or
caused by them

NT

g ageing processes accelerate and

The amount depends on the state of your health. As a preventive
measure you take 10 to 15 ml every day; in the case of serious
health problems you can increase the dose.

NT

ABOVE ALL, NEVER LET IT BOIL OR ADD IT TO A BOILING
LIQUID!

REF
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S
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E
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S
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E

Preferably add it to a drink, in the morning on a sober stomach, and
possibly 3 times a day. The functioning of The EM-X Gold is significantly enhanced if you add to a warm, but not boiling liquid. Ideal
is a drink with the EM-X Gold heated to 80 ° C and drunk when not
too hot.

NK

Once the bottle is opened, store in the refrigerator and use within a
month.

NK

How to use EM-X Gold?
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EM&THE PEOPLE

What can you expect in the short and long term?
Your body needs time to regain its balance. Drink EM-X Gold every
day and after a while you will start to notice the effect on your
overall health.

AFTER 1 TO 2 MONTHS

g You’re feeling a little better in general
g You get more energy
g You’re more in the mood for extra activities such as parties.
AFTER 3 TO 4 MONTHS

g Your body feels lighter, getting up is easier
g You feel better than you used to
g You can relax more easily in the evening
AFTER 5 TO 6 MONTHS

g You have fun moving around
g Walking stairs is a whole lot easier *
g Your body feels invigorated from the inside out
AFTER 1 YEARS

g You rarely get sick
g You feel comfortable and healthy most of the time
g You better concentrate, on your work, on hobbies...
ATTENTION: the effects and benefits, and the speed with which
they may vary from person to person. This is a summary of the
most common reactions.

How do you drink EM-X Gold?
• It’s heat-resistant, so it can be used in hot water.
Sources: EM Lunar Calendar 64 Summer 2018, EM Journal 25/
August 2008, Various literature about
antioxidants and free radicals
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• Contains no calories and no caffeine, and can thus be used by
anyone at any time of the day.
• You can drink it in its pure form, or with your favourite drink. Mix
EM-X Gold with hot water and then pour it in your tea or coffee.

Your health
in balance

www.agriton.eu

• EM-X Gold has a mild flavor, so you can add it to drinks, snacks
and dishes without effecting their taste.
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EM Drink is a Refreshing
Probiotic

EM
Drink
is
a
Refreshing
Probiotic

Fermented Cordial that will
make
Fermented
Cordial
that
will
make
your intestinal biome happy!
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70 g

0g

20 g

0,21 g

260 g

0,06 g

90 g

0g

0g

50 g

Sel/zout/Salz/salt

10 mg

1,5 mg

6g

Acide lactique/melkzuur/Milchsäure/
lactic acid

630 mg

94,5 mg

-

L’EM® Drink est enrichie en jus d’aronia biologique.
La baie d’aronia contient de la vitamine C, de la
vitamine K, et des antioxydants, qui renforcent
l’immunité.
Les bactéries d’acide lactique sont cultivées et
activées grâce à un apport de sucre. Le sucre est
digéré à 100% par les micro-organismes et converti
en acide lactique. L’EM® Drink ne contient donc pas
de sucre !

Cet emballage est recyclable ; le carton peut être
recyclé après avoir retiré le sac intérieur.

Deze verpakking is duurzaam; het karton kan bij
het oud papier en de vacuümtrekkende binnenzak
Cet
emballage
est recyclable ; le carton peut être
is volledig
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CMYK:RAL4004
30/100/60/22
Rich in:
PMS
7420
RAL4004
Rich
in:
- Active, living lactic acid bacteria
PMS 7420
This packaging is recyclable; the carton box can
be saved with used cardboard and the inner bag
is 100% recyclable.

INSTRUCTIONS ON
BASE OF BOX

-- Vitamins,
Active, living
lactic acidand
bacteria
antioxidants
natural
- Vitamins,
antibioticsantioxidants and natural
antibiotics
- Brewed
with Organic Aronia Berries rich in
- Brewed
Aronia Berries rich in
Vitaminswith
C & Organic
K

Vitamins
C
&
K

GMO
FREE

GMO
FREE

Without:
-Without:
Added sugar, artificial colours, flavours and
- preservatives.
Added sugar, artificial colours, flavours and
preservatives.
100%

sac / zak / Tasche / bag

robinet / kraan / Zapfhahn / tap

sac / zak / Tasche / bag

robinet / kraan / Zapfhahn / tap

natural

FR Ingrédients: eau purifiée,
bactéries lactiques, levures, jus
d’aronia biologique (6%), arôme
naturel de cassis (4%), extrait de
son de blé, sucre

NL Ingredienten: gezuiverd
water, melkzuurbacteriën, gisten,
biologische aroniasap (6%),
natuurlijke cassisaroma (4%),
tarwezemelextract, suiker

DE Bestandteile: gereinigtes
Wasser, Milchsäurebakterien,
Hefe, organischer Aroniasaft (6%),
natürliches Cassisaroma (4%),
Weizenkleieextrakt, Zucker

GB Ingredients: purified
water, lactic acid bacteria, yeasts,
organic aronia juice (6%), natural
blackcurrant flavouring (4%),
wheat bran extract, sugar

Conseils d’utilisation: Bien
agiter avant de consommer.
L’EM® Drink est une boisson
rafraîchissante qui peut être
consommée quotidiennement.
Parfaite en cas de perturbations intestinales, ou après un traitement
antibiotique. Diluez l’EM® Drink
(1 dose d’EM® Drink pour 7 doses
d’eau). Astuce : Variez les plaisirs
avec de l’eau pétillante !

Gebruiksaanwijzingen: Schudden voor gebruik. EM®Drink is
een frisse drank die dagelijks kan
worden genuttigd. Ook bij verstoring van de darmflora of na een
antibioticakuur. Verdun EM®Drink
met water, bijv 1 deel EM®Drink
en 7 delen water. Tip: heerlijk
met bruisend water!

Gebrauchsanweisung: Vor
Gebrauch schütteln. EM®Drink ist
ein frisches Getränk, das täglich
getrunken werden kann. Auch
bei Störungen der Darmflora oder
nach einer Antibiotika-Behandlung.
Verdünnen Sie EM®Drink mit
Wasser, z. B. 1 Teil EM®Drink
und 7 Teile Wasser. Tipp: lecker
mit Sprudelwasser!

Directions: Shake before use.
EM®Drink is a refreshing drink
that can be consumed daily.
Ideal for cases of intestinal flora
disturbance or after a course of
antibiotics. Dilute EM®Drink with
water, using 1 part EM®Drink and
7 parts water. Tip: delicious with
sparkling water!

Conseils de stockage:
Conserver au sec et à la température ambiante. Ne pas exposer
directement au soleil.

Bewaaradvies: Droog en op
kamertemperatuur bewaren. Niet
aan direct zonlicht blootstellen.

Lagerhinweis: Trocken und bei
Raumtemperatur aufbewahren.
Setzen Sie es nicht direkter
Sonneneinstrahlung aus.

Storage: Store in a dry place at
room temperature. Do not expose
to direct sunlight.

40°
0°

12 months

DE EM® Drink enthält aktive und lebende
Milchsäurebakterien, die zu einer gesunden
Darmflora beitragen können. Bei der Fermentation werden nützliche Mikroorganismen, Vitamine,
Enzyme und Antioxidantien freigesetzt, die zu einer
guten Resistenz beitragen. Trinken Sie sich gesund
mit EM® Drink.
EM Drink ist mit Bio-Aronia-Saft angereichert. Die
Aroniabes sind voll mit Vitamin C & K und Antioxidantien. Dies unterstützt den Körper.
®

Um die Milchsäurebakterien zu aktivieren und anzubauen, werden sie mit Zucker gefüttert. Der Zucker
wird zu 100% verdaut und in Milchsäure umgewandelt. EM® Drink enthält daher keinen Zucker mehr!
FR L’EM®Drink :
- Ne contient pas de lactose
- Convient au régime vegan
- Ne contient ni colorant
ni exhausteur d’odeur
artificiel, ni arômes, ni
conservateur.

NL EM®Drink is:
- lactosevrij
- ook geschikt voor
veganisten
- vrij van kunstmatige
kleur-, geur en smaakstoffen en conserveringsmiddelen

?V
IS

ONZE WEBS ITE • C
U RI
E UX
JK O P
KI
G?
W WW
. AG RI T O N. E U

40°
0°

EM Drink Recipe


NO ARTIFICIAL SWEETENERS

EM® Drink is verrijkt met biologische Aroniasap. De
aroniabes zit boordevol met vitamine C & K en antioxidanten. Dit ondersteunt het lichaam.

NO ARTIFICIAL SWEETENERS

Om de melkzuurbacteriën te activeren en te laten
groeien worden ze met suiker gevoed. De suiker
wordt 100% verteerd en omgezet in melkzuur.
EM® Drink bevat dus geen suiker meer!

RGB: 149/26/68
RGB: 228/228
CMYK:
30/100/60/22
CMYK:
10/6/1
Mix EM Drink with still or sparkling water
to your
RAL9010
own taste. RAL4004
PMS 7420
PMS 7527

Cet emballage est recyclable ; le carton peut être
recyclé après avoir retiré le sac intérieur.

1

GB EM® Drink contains active and live
lactic acid bacteria that can contribute to a
healthy intestinal flora. Fermentation releases
useful micro-organisms, vitamins, enzymes and
antioxidants that contribute to an optimal immune
resistance. Drink yourself healthy with EM® Drink.

Deze verpakking is duurzaam; het karton kan bij
het oud papier en de vacuümtrekkende binnenzak
is volledig recyclebaar.
Dies ist eine nachhaltige Verpackung. Der Karton
kann vollständig mit dem alten Papier und dem
vakuumziehenden Innenbeutel recycelt werden.
This packaging is recyclable; the carton box can
be saved with used cardboard and the inner bag
is 100% recyclable.

EM® Drink is enriched with organic Aronia juice.
The aronia berry is packed with vitamin C, K and
antioxidants. This supports the body.

2

To cultivate and activate the lactic acid bacteria,
they are fed with sugar. The sugar is digested by the
microbes 100% and converted into lactic acid.
EM® Drink contains actually no sugar!

DE EM®Drink ist:
- laktosefrei
- auch für Veganer geeignet
- frei von künstlichen Farbstoffen, Düfte, Aromen
und Konservierungsstoffen

GB EM®Drink is:
- lactose-free
- also suitable for vegans
- free of artificial colourings, odours, flavours and
preservatives

EM Agriton bvba - België, Nieuwkerkestraat 19,
8957 Mesen, België, +32 57 366 163

INSTRUCTIONS ON
BASE OF BOX

EM Agriton bv - Nederland, Molenstraat 10-1,
8391 AJ Noordwolde, Nederland, +31 561 433 115


G MO

EM Agriton UK - Ebear Farm, Westleigh - Tiverton, Devon,
United Kingdom, EX16 7HN - +44 1823 673 344

FREE

3

Use sparkling water with ice cubes, fruit and
a sprig of fresh rosemary to make
a seasonal mocktail.
Experiment with different
mixers and flavours.

NO ARTIFICIAL SWEETENERS
NO ARTIFICIAL SWEETENERS

INSTRUCTIONS ON
BASE OF BOX

100%
100%
natural
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NL EM ® Drink bevat actieve en levende
melkzuurbacteriën die kunnen bijdragen aan
een gezonde darmflora. Bij fermentatie komen
nuttige micro-organismen, vitaminen, enzymen
en antioxidanten vrij die bijdragen aan een goede
weerstand. Drink jezelf gezond met EM® Drink.
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FR L’EM® Drink est une boisson naturellement fermentée, à base de baies d’aronia.
L’EM® Drink contient des bactéries d’acide lactique
vivantes et actives, qui contribuent à une flore
intestinale saine. La fermentation libère des
micro-organismes utiles, des vitamines, enzymes et
antioxydants qui contribuent à optimiser l’immunité.

Valeurs nutritionnelles pour/gemiddelde voedingswaarde per/Nährwert pro/nutritional value per
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There are many ways and occasions to enjoy a refreshing EM Drink. Try it as an alcohol-free supplement or as an alternative
to sugar filled cordials. Pure or diluted, drink it anyway you like and as much as you like!
EM Drink is available in 2L boxes (77 portions)

EM Drink is the UK’s Best Probiotic cordial.
Enjoy as part of a healthy lifestyle whenever and
however you want.

EM:Naturally Active
EM:Naturally Active
www.emna.co.uk
www.emna.co.uk

Find us on Facbook & Instagram
Find us on Facbook & Instagram
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Aronia berries contain a particularly
high content of active substances,
including antioxidants, which protect
body cells against the harmful effects
of free radicals and thus against
ageing.

EM & Aronia

Aronia berries,
The healthy base of
the new EM-drink
Aronia melanocarpa Nero are
also called ‘black apple berries’
because they look like an apple on
the inside. Until recently they were
quite unknown to us, but they are
becoming more and more popular
as superfood because they have
so many health benefits. This is
because the small dark berries are
bursting with healthy substances.
We would like to give some more
information about these berries,
which are grown organically by
Agriton Belgium (with EM and
bokashi). The new EM-Drink is
made with fermented Aronia juice.
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For the native people of North America, where the
berries are native, the edible and beneficial apple
berries were a welcome addition to the winter supply.
Around 1800 the Russian botanist Mitsurin (18551935) brought them to Russia, where they soon became established as a crop. They can withstand harsh
climatic conditions and guarantee a rich harvest.
Around 1970 the Aronia ended up in Eastern Europe.
The dark berries were used in the former GDR as
a natural dye in the food industry. Today, they are
gaining ground throughout Western Europe, both in
small gardens and in large plantations. They are easy
to grow, have a high yield and many health benefits.

A winner from climate change?
Aronia plants are quite robust and disease resistant.
They are hardy and can withstand temperatures
down to -30°C. The plant grows both on flat land and
in the mountains. The sunnier the location, the more
fruit sugars are produced. The plant has no special
preference for the type of soil, although marshy soil
can be avoided and poorly aerated soil (e.g. loam) is
not ideal. The plant tolerates drought quite well, as it
develops a widely branched root system that retains

moisture, provided that the soil is
covered with a layer of mulch. In the
dry high summer it is sufficient to
sporadically add some EM- to water.
Aronia plants are strong, robust and
disease restistant.

Aronia in your own garden
Without pruning, Aronia takes on
a spherical shape with a maximum
diameter of about two metres. After
about four years it has reached its
optimal size, after which it produces
more berries year after year. The plant
is self-pollinating, but pollination can
also occur by bees and other insects.
That is why the Aronia berry bushes
are also used as bee pasture.
Aronia can be planted as a hedge in
the garden, but also does well as a
solitary plant and can even be used
as a pot plant on the terrace. As a
fence it is an ideal breeding ground
for birds. Particularly beautiful are the
white blossoms in spring. (mid-May
for about ten days). In autumn there
is the splendour of the red-orange
leaves.
From August the ripe red to dark violet berries can be harvested. They are
quite firm and have a slightly harsh,
spicy sour taste. Not everyone likes
them as pure, raw berries. But by drying or freezing them, the berries lose a
little of their bitter taste. The harvested
berries are preferably further processed as quickly as possible into jam
or juice, fresh in smoothies or added
to muesli, yoghurt, in all kinds of
desserts ... From the dried berries you
can make a beneficial tea, and you can
even add them to animal feed.

Aronia, the powerberry
Aronia berries contain a particularly
high content of active substances,
including antioxidants, substances
that protect body cells against the
harmful effects of free radicals and
thus against ageing. Especially the
abundant anthocyanins, part of the
group of flavonoids (which also
have an anti-inflammatory effect),
are very healthy. An American study
of anthocyanins in food showed
that the Aronia berry contains by
far the largest amount: four times
more than blueberries. Other studies
indicate that the substances found
in the Aroniaberry can help in the
fight against cancer, heart disease,
diabetes, joint complaints, allergies
and even flu and colds. They would
also have a positive influence on
the functioning of our memory. And
because they are very high in fibre,
they also promote good intestinal
function. •

What are
anthocyanins?
Anthocyanins are dyes found
in plant cells and belong to
the flavonoids. They occur
everywhere in the plant, but
especially in flowers, fruits
and leaves. They are the
substances that give red
cabbage its specific purplered hue and turn autumn
leaves red. As a food colorant
they are approved under
E-number E163.
Anthocyanins have a
preventive effect on our fat
metabolism. This is because
fat droplets in our blood tend
to stick together and form
so-called ‘foam cells’. These
can then stick together with
platelets and calcium ions
and finally cause blockages at
the level of the blood vessels.
This leads to thrombosis,
embolism or a heart attack
and to arteriosclerosis.
Arranging the anthocyanins
around the fat droplets (e.g.
cholesterol) because they
hold them and surround
themselves with a mantle of
water. The fat droplets are
thus transformed into water
droplets and can no longer
stick together. The formation
of the foam cell is excluded
and with it the risk of a blood
vessel blockage.
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‘Only entropy
comes
naturally.’

BY FRANK SLABBYNCK

EM, a syntropic
culture of micro-organisms
"Only entropy comes easy." (*)
A small experiment as
an innocent start
The result of the next experiment is so
obvious that no one will question the
outcome. Take ten equal euro coins and
arrange them on a tray in an isosceles
triangle with their heads up. Throw up
the coins and drop them back onto the
tray.
What are the chances that the ten
coins are again in an isosceles triangle,
neatly with their heads up? Everyone
spontaneously answers ‘non-existent’.
In fact, even if one gets all the time to
keep trying by throwing up the coins
over and over again, everyone knows
that the work is impossible. If you want
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to regain the order from which you left,
you have to arrange the coins carefully
in their triangle. So you have to put
some time and energy into it.
At first sight this seems like a banal
observation, but this simple experiment
teaches us two fundamental things.
One, that systems tend to evolve
spontaneously into a state of greater
disorder. Mind you, this is a statistical
statement, a small miracle is never out
of the question. Plus, if you want to go
against this tendency, you have to add
energy to the system.

To the early days of
thermodynamics
During the development of the steam

“Entropy deals with all processes
of degradation, pollution, disintegration,
oxidation, ionisation and loss of
available energy”.

engine in the first half of the 19th century, engineers were faced with a major challenge every time they wanted
to convert heat into labour. Steam was
generated in water boilers, but heat
had the annoying tendency to leak
away to cooler places. The efficiency of
the first machines was therefore sadly
low. It was essential for the Industrial
Revolution that people learned to
understand this process better, so that
they could better control it. The study
of heat and energy, better known as
‘thermodynamics’, quickly became an
important branch of physics.

has to do with the vibration of molecules. The large amount of molecules
in our boiler makes it easy to make
statistically sound statements again. If
we look at all possible ways in which
these vibrating molecules can move in
relation to each other, there are countless possibilities in which they do this
in an incoherent, read ‘chaotic’, way.
Because of this chaos, these molecules
transfer their vibrations all the easier
to molecules at rest. So the vibrations
swell further and further, the heat
leaks away, the generated energy is
lost and the machine can do less work.

Back to our experiment. We replace
coins with molecules, because heat

Important in the early days of thermodynamics is the work of the French

physicist Carnot (1796 - 1832), who
converted his experimental findings
into physical laws. He discovered that
there is a mysterious driving force at
work in nature, which he gave the
name ‘entropy’.
The second law (**) of thermodynamics
was born stating that every system
that is not in a state of equilibrium,
tends to spontaneously increase it's
entropy.
This law is best known under the popular translation, that everything strives
for chaos.
Concretely, this means, amongst other
things, that the heat from an object g

Entropy: the
second law of
thermodynamics
"Any system that doesn't remain
in a state of equilibrium tends
to spontaneously strive in the
search for freedom to entropy."

**

( )
For the sake of completeness,
the first law of thermodynamics
is a lot better known. That's the
law of 'conservation of energy'.
In other words, energy can't
be lost. But energy conversion
takes place. Thanks to the
famous formula E = mc² of
Einstein, we know that if the
mass and energy of a system
is connected it may still have
energy loss when a mass is
created... And vice versa. But
the scientific world considers
mass nowadays also as a form
of energy.

Examples of
entropy:

low entropy / highly ordered

g

This statement is by
the renowned Russian
playwright Anton
Chekhov (1860 - 1904).
He lived in the period
when thermodynamics
developed rapidly as
a separate branch of
physics. The result
was a new and
surprising insight
into the coherence
of the universe. And
although Chekhov
himself was not a
physicist, he managed
to capture the essence
of thermodynamics in
four words.

g

Now that we have explained in the
previous articles the search for
and the discovery of the concept
of Effective Micro-organisms, one
question remains for me. How is it
that we experience decomposition
and destruction as ‘natural’
processes that take place ‘by
themselves’ as it were? In other
words, why was it so difficult for
Professor Higa to find an adequate
solution with which he could go
against this flow direction of the
natural processes? Time in this last
article dot the “i.

increase in energy

high entropy / chaotic
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tropy be reconciled with the creation
of life itself? Complex life forms arose
out of a disorderly primal soup. In other words, how did organisms manage
to go against the second law of thermodynamics?

Schematic representation
of syntropy

g with a lower temperature will not

spontaneously flow to an object with
a higher temperature.
Conversely, a system that is in balance, has its condition of maximum
entropy. Balance could mean, for
example that there are no temperature differences. Let's get a cup of hot
coffee where the entropy is at its maximum when its cooled down to such
an extent that the liquid has the same
temperature as the living room.
Entropy deals with all processes of
degradation, pollution, disintegration, oxidation, ionization, loss of
available energy ...
It could be argued that everything
that is currently wrong with the earth
has to do with the rapid increase in
its entropy as a result of man’s ongoing industrial development and its
adverse effects.

Scientists were initially euphoric.
They thought that entropy would
solve many difficult issues in physics
in one fell swoop. Such as defining
the insusceptible concept of time.
Time would then simply be the spontaneous direction in which a process,
such as the evolution of the universe,
takes place.
But that would have been calculated without quantum physics. This
newest branch of physics would turn
everything that scientists thought
they knew upside down again.

Entropy in the flesh
We leave coins and water molecules
for what they are and look at what
entropy means to an organism, because every living being is also a system in itself.
First of all, how can the spontaneous
tendency towards an increase in en-

This question also occupied Nobel
Prize winner Erwin Schrödinger. In
his book What is life from 1944, he
described how organisms can only
build up and maintain their ordered
structures thanks to a process known
as ‘metabolism’.
Plants and animals absorb nutrients
from their environment, break them
down to extract their building blocks
or energy. The complex order they
build up lowers their internal entropy.
Their waste products, on the other
hand, consisting of small, irregular
molecules, are dumped in their outer
world, where the entropy increases
again. For an organism to survive, it
must keep its metabolism going. It
must continue to find food and energy.
Not only living creatures can be
viewed in this way, but also ecosystems, small and large, with this additional advantage that the waste from

“Living creatures lower their internal entropy by keeping
their metabolism going. They dump their waste into the
outside world where the entropy increases again. The
waste products often serve as food for someone else.
This model of ‘building together’ against entropy is called
‘syntropy’”
50
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The challenge for Higa was to reach
the delicate equilibrium point at which
the collection of complementary
micro-organisms to that working
together that they can go against
entropy. That is why EM can
undoubtedly be considered as a
‘syntropic’ culture.
one is often a nutrient for another. We
can easily see this in microcultures, such as our intestinal flora
or yeast and fermentation processes.
We refer to this model of ‘building
together’ against entropy as ‘syntropy’.

A small step to Effective
Micro-organisms
We’ll take another simple case.
Leave an apple on the counter for
a few weeks in a damp kitchen and
everyone can predict what is going to
happen. The apple rots. By the way,
we can’t imagine a process in which
a rotten apple is turned into its crispy
version.
The micro-organisms that are involved in this rotting, and also benefit
from it, thrive on the spontaneous
disintegration of this piece of fruit.
In this way, they have no difficulty in
imposing their negative dominance
on the rest of the environment and
pulling it into a process of decomposition. We know this principle thanks
to Professor Higa.
The same happens in every nook and
cranny of our immediate environment, both in the garden and in our
house. Everywhere micro-organisms
that flourish and dominate on spontaneous disintegration. They form
‘entropical’ ecosystems that we attack
with all kinds of chemical products,
hoping that they will fail.

Convinced that he could reverse this
tendency to negative dominance in
nature, Professor Higa opted for a
totally different path. But it turned
out to be a long search of extensive
research to finally arrive at a cocktail
of micro-organisms, which he named
Effective Micro-organisms (EM). The
challenge was to reach the delicate
equilibrium point at which the collection of complementary micro-organisms work together to such an extent
that they can go against entropy. This
was only possible if sufficient building blocks and energy were available
within the natural environment of
these organisms. That is why EM can
undoubtedly be considered as a ‘syntropic’ culture.
We now know the impact of EM. Because of their positive dominance, the
spontaneous disintegration in the environment in which these micro-organisms are released is slowed down
to such an extent that the ecosystem
has a chance to rebuild. Should you
ask Professor Higa to describe the
impact of EM in one word, he would
answer with ‘revitalising’.
I would like to close this series of
three articles by kicking in one last
open door. Namely, in terms of ‘effective micro-organisms’, we are only at
the beginning of a voyage of discovery
that should make us discover all its
possibilities. •

A lesson
thermodynamics

Binnen de fysica is dit de studie
van het verband tussen warmte en
energie.
* The first law of thermodynamics
is the law of conservation of
energy. She says the total amount
mass energy in the universe remains
constant. The energy remains
always retained and never lost.
Consequently, it cannot get out if
nothing emerges, the only thing possible is the conversion of energy.
* The second law of thermodynamics is commonly known as
the law of increasing entropy, the
phenomenon that the quality of the
energy decreases all the time, even
though the energy is quantitatively
equal (according to the first law).
Entropy is then a measure of unusable energy. A low entropy (more
usable, less unusable energy) means
that the energy is concentrated,
such as
in a block of ice or a log. As energy
spreads (gas, water) we speak of a
high entropy. Energy tends to swell
further and further, and to reach the
highest possible entropy.
A good example is a campfire:
burn logs and they become smoke,
gases and ashes, which are easier
spreading energy (heat). Still more
examples of processes with increasing entropy and thus decreasing
energy: ice that melts, salt that dissolves, the preparation of popcorn,
water that boils.
* Syntropy (Greek 'syn' means
'together', 'trophe' means 'food') is
'negative entropy', the phenomenon
that species manage to reduce
their entropy through mutual
cooperation, because there's an
interaction of residues : what the one
organism emits (to limit his entropy),
is good for the growth of another
species (or is even necessary for
it). In this cooperation the growth of
one partner is improved by - or is it
dependent on - the nutrients, growth
factors or the substrate provided by
the other partner.
EMMAGAZINE22. SPRING-SUMMER 2020
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“After playing outside,
the children change
their clothes in the
hall. That’s where the
boots go out and
slippers are on. That’s
how we separate
from the inside”

Wipe&Clean
Microbial All-Purpose Cleaner

Good bacteria
keeps Nursery clean
The microbial all-purpose
cleaner Wipe&Clean is becoming
increasingly well-known as a
cleaning tool for everything,
but especially as a cleaner with
a healthy purpose. A nursery
in Nurser, NL has been using
this microbial cleaner. Owner
Rianne Lensink: ‘It feels good
to contribute to a healthy
environment and a safe working
and living setting for the children
and employees with this
product.’
BY AGRITON NL
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When we arrive at the farmyard of
the Lensink family we park the car at
the sign ‘KiekdeKoe’, an agricultural
nursery on the farm. Johnny Lensink
is a dairy farmer and his wife Rianne
Lensink is executive of the Agricultural Childcare KiekdeKoe. The
first summer rays of sunshine hit
Gelderse farm in a neatly tidy yard.
It is immediately clear that order and
cleanliness are of paramount importance to this family.
By the way, they are not kept away
from the mud at KiekdeKoe!
Rianne has a clear vision about that.
‘We’re going out as much as we can.
The children get into their boots
and overalls and play; Rolling balls,
getting wet and playing in the mud;
It is all possible. After outdoor play,
the children change their clothes in
the hall. That’s where the boots go
out and slippers are on. That’s how
we separate from the inside.’

Playing outdoors is good
for resistance
A nursery on a farm ensures increased hygiene measures. Rianne:
‘Nurseries are obliged to adhere to
a national hygiene code designed to
prevent the transmission of diseases.
From the basic idea that disinfecting – killing all microbiology – is
hygienic. Child safety is paramount
in everything.’
So why make it so difficult for
yourself with childcare on the farm,
where everything is all about getting

dirty? “I understand the question.
But a bit dirty, or completely dirty, in
both cases there has to be a balance.’
And getting dirty is just part of
the vision. This nursery offers the
opportunity to experience the farm’s
outdoor life; Watching cows in the
barn, petting lambs, peeking at the
milking robot. Or just play outside
on the playground with amenities for
each season. Rianne: ‘Contact with
animal and nature contributes to the
mental and physical development of
the child. And therefore also to the
immune resistance.’

Disinfect or strengthen?
Rianne’s husband has been farming
according to a circular idea of nature

for years and works with products that
support it. Rianne: ‘Johnny strives for
minimal use of antibiotics. This can be
done by focusing heavily on prevention. By working with nature and ensuring that an animal thrives. Just like I
do with the kids here. That’s why you
think about choices like food, climate
and hygiene.’
Rianne then came into contact with
the cleaning product Wipe&Clean,
which works on the basis of microbiology. Many regular cleaning products
are not environmentally friendly and
are washed away in the sewer every
day. Rianne: ‘But I also didn’t know how
to clean differently, without ignoring
the security code. An expert explained
to me: Not by killing everything, but g
EMMAGAZINE22. SPRING-SUMMER 2020
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“HOW

does Wipe&Clean work?”

Well, here’s the thing;
–

–

–

– –

– –

–

What does
Wipe & Clean
do?

“Three times a week the cleaner comes to
give everything a thorough clean, with the
help of Wipe & Clean. In between, the staff
scrub the toilets, tables and furniture and
the mop goes over the floor daily. All with
Wipe & Clean”
g precisely by preserving and stimu-

lating the good bacteria. For me, the
penny fell.’
Three times a week the cleaner gets
used on everything and given a
thorough clean, using Wipe&Clean.
The staff scrub the toilets, tables and
furniture and the mop goes over the
floor daily. All with Wipe&Clean.
Rianne: ‘The windows get clean
remarkably easily. The animals
attract a lot of flies here, so windows
are often contaminated with their
poo. Wipe & Clean removes that
effortlessly.’

Wipe & Clean resists
The concept of this product appeals
to Rianne and fits with the mission
‘collaborating with nature’. Wipe
& Clean is 100% natural, cleans
well and contributes to a healthy
environment. Good bacteria keep
the sickmakers in check. That’s how
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you work constructively, rather than
destructive. You leave behind a protective layer when cleaning.
Rianne: ‘It reminds me of the action
of probiotics. Your intestinal flora is
disturbed by the use of antibiotics.
Healthy bacteria bring balance and
resistance with probiotics. I am
also very curious if the use of Wipe
& Clean has had an effect on the
resistance increase within the team
and in the children. The first experiences are positive. And the choice of
a safe and healthy cleaning product
also gives me a good feeling.’
Rianne continues to work on her
eco-friendly and biological dream
that she cherishes with her husband; life and work with minimal
use of chemical products. Wipe &
Clean contributes to this. In which
Rianne casually drops that she also
saves on cleaning costs nowadays. •

All-purpose cleaner Wipe
& Clean provides protection against harmful
micro-organisms and
thus naturally ensures
a clean house. Good
bacteria keep the sickmakers in check and
ensure a balanced living
environment. The use
of Wipe & Clean also
contributes to a better
environment. The probiotic operation works
in the drainage system and the sewerage
system. Wipe & Clean
is an effective help with
odour nuisance and
lime scale. In addition,
the detergent can be
used in a multifaceted
way for: kitchen, public
buildings, plumbing,
furniture, floors. Several
studies also show that
disease-causing and
unwanted bacteria such
as E. coli and Staphylococcus aureus often
disappear altogether
over time.
Wipe & Clean consists of three variants:
Naturel, Holy Basil
and Mint. Available in
a handy two-litre bagin-box. The box can
be recycled with the
waste paper and the
vacuum-pulling inner
pocket.

DIRT

+

+

+

+

–

––

+

–

HEALTHY

1

Environment is disturbed
by harmful bacteria.

+

++
+

+

+

+

+

+

+
+

+

BACTERIA

2

Adding a healthy and strong
microbiology using Wipe&Clean cleans
up stains and removes hameful bacteria
and remains for a healthly home
and control

Wipe&Clean is a 100% natural cleaning agent that
creates microbial harmony. For a healthy environment
it’s important that useful bacteria are in the majority in the
natural biofilm.
Wipe&Clean leaves a layer of Effective Micro-organisms
behind which stay working long after youve finished that continue to clean and provide a healthy enviroment.

+

+

+
+

+

+

+
+
3

+

+

+

+

CLEAN!

Good bacteria offers
long-term protection.

Multi-uses:
floors
windows and mirrors
kitchen
stainless steel

Wipe&Clean-facts:

chopping boards
furniture
toys

Good for people and the environment-

cars

100% natural and safe
- without artificial colourings
- without harmful substances or chemicals
- skin-friendly

Thorough cleaning, long-lasting freshness
- cleans extremely effectively
- creates a fresh and pleasant enviroment
- eliminates odour

Economical dilution

- Use diluted 1-10% depending on the application
- rinsing is not necessary

Scientifically proven

Research by independent laboratories underlines the positive and effective cleaning of
Wipe&Clean.

plumbing
garden

Tips
Wipe&Clean can
be diluted with water
and therefore is very economical to use. Even after is leaving the home is will continue
to clean, thus helping the water
system and the enviroment.

Wipe&Clean is enviroment
positive , meaning that it can
be used in any situtation to
mantain and clean and healthy
enviroment and promote a
strong resistance to harmful
bacteria
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Powerful microbes to prevent and treat the Boxwood blight
(Cylindrocladium pseudonaviculatum)

Actiferm

Proven results and research
offer a biological
alternative

ANIMALS&EM
XXX&EM

Healthier fish in
an EM aquarium
Even small aquariums
exude calm to anyone
in the same room. You
can see that in Chinese
restaurants, at doctors
and dentists. If you come
home after a long day at
work, you can alleviate
all the excitement of
the day thanks to that
pleasant serenity. An ode
to the EM aquarium, by
the German fish fanatic
Stefan Ottersbach.
BY PIT MAU

Tel : 01823 67 33 44
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“Since he used EM, Stefan only has to clean his
aquarium half as often. Recently, there were nine months
between cleanings”

The healthier the fish, the
brighter the scales and
more intense the colours.
Although the picture on
the right does not show
it so clearly, the drawing
of the fish on the right is
more clearly marked than
the one on the left. The
latter did not live in the
aquarium for very long.
Fish cared for with EM
have bright colours.

Stefan Ottersbach, from the
municipality of Ruppichteroth,
east of Bonn (Germany), has
installed a beautiful large aquarium in his living room in which
he has South American Cichliden,
Clownbotia and other beautiful freshwater fish. His built-in
aquarium contains 1200 l of water
with a temperature of 26°C; it is
situated in a relaxing place in the
home and a feast for the eyes. This
beautiful diversity is only provided if the fish and their surroundings are healthy. The larger the
aquarium is, the greater the risk
that unpleasant odors develop. Big
aquariums, Stefan admits, always
stink. Therefore, consistent hygiene, regular cleaning and filtering
is necessary.
If the aquarium still smells
unpleasant, the problem is usually
the filter system, because the
excess organic material here
collects and begins to breakdown,
with the associated bad odour.
Aquarium holders with ambition
are therefore always looking for
new possibilities to keep the water
clean. It is therefore not surprising
that Stefan was interested when
one day his father brought EM.
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“The fish not only like to eat the food,
you can also see from their colour
and their dexterity that they are healthy
and feel good”
EM
Stefan’s father had been a pigeon
breeder for a long time. A neighbour
asked him for pigeon manure, which
he wanted to mix with grass waste
and use as garden fertiliser. ‘What
kind of smell this will be!’ thought
Stefan’s father, until he learned that
only by adding a brown mixture, called EM, in an airtight container that
a rather a pleasant smelling mass
arose which was also an excellent
fertiliser. Soon his neighbour gave
him a spray bottle with EM and
water to spray the dovecote, to the
delight of the pigeons and his own
nose!
‘If the smell can be defused so
effectively, this may also be used for
the odour nuisance of my aquarium’ Stefan thought. He ordered a

bottle of EM-1 and tried it out on the
flower boxes first. In a short time,
their growth almost exploded. Now
he knew EM was working. He began
to research and test extensively. He
made a first attempt in his old 540 l
aquarium. He usually had to clean
this intensively two to three times a
month, otherwise the water became
too dirty.
In the new, larger aquarium, he used
the EM technology from the start-up.
In the filter he has several bags with
EM ceramic pipes built in and every
month he pours about 300 ml em-1
into the water. The periods between
cleaning sessions are now twice as
long. but not because the water was
bad or because there was a slight
odor, but only to remove dirt particles from the soil. He’s considering
maybe not changing the water at all.

Stefan recently gained a decisive
experience in his 200l aquarium
where he had left the water and
then emptied it. The ‘magnetic
brush’ he removed smell very bad.
He sprayed it profusely with EM,
after a short time there was already
an incredible noticeable effect. Even
if you stood close, there was no
smell at all.
Because he now cleans less, he uses
the EM bottle more intensively.
Once all the organic waste has been
removed from the filter, the individual parts are carefully sprayed.
Before he used EM, he had to remove the smelly brown mush.
Now Stefan is happy that he can
administer this ‘dirty water’ to his
plants in the garden, with very nice
results.

Healthy fish in a clean environment
In addition, Stefan applies EM on
the frozen fish food once a week. The
animals not only like to eat it, their
colour and their dexterity can be
seen, and they are more healthy and
look good. In this atmosphere, the
fish also multiply more easily, even
when, due to limited space, the eggs
are eaten by other fish. However, if
they do not eat the eggs, as he experienced some time ago with an East
African yellow variegated perch, he
can hardly control their numbers.
At the front of the aquarium is a vase
that used to be constantly covered
with algae, despite regular cleaning.
Recently Stefan removed this vase,
sprayed it intensively with EM and
left it in the fresh air for two months.
He now enthusiastically shows the

You can vividly imagine what smell
has developed in this filter. However,
since the use of EM this is a thing of
the past.

vase: for several months it has been
back in the aquarium, and the algae
can no longer be seen.
What’s good for fish must be good
for people, Stefan and his wife
Suzanne thought. And so they
decided to use other products from
the EM range as well. EM can no
longer be imagined not being In this
household. •
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E M is a r e m e d ie
to p r e v e n t ti t d e a th s

—

lower co2 emission when
making Bokashi compost

This was the conclusion reached by the
University of Wageningen during an investigation
in which composting and fermentation
(bokashi) of organic waste was compared.

That the tits population is threatened
and caused by the high mortality rate
of young tits, has been known for
some time.
Recent research in the Netherlands
has shown that not only the suspected
cause - the use of pesticides in
particular in the control of the
boxwood moth - the culprit. Also the
way we treat our pets protecting them
against ticks and fleas (e.g. with fleece
straps), and the fabrics used for that
purpose, plays perhaps a negative role.
EM has a nice alternative for the
chemical substances in protecting
dogs and cats: EM ceramics.
In our next magazine we are going into
more depth on the various applications
of that. Don't miss it!

Fresh EM-air

T!P

Did you know that you can use EM - in the form of Actiferm or
Wipe & Clean - in your home? Atomising in rooms against
cigarette smoke or other foul odours? The smoke dissolves!
This EM mist not only neutralises the smell but also changes the
atmosphere. EM helps biodiversity in your living spaces. A tip
from our reader: atomisation a few times a week in the bedroom
and living areas with Wipe & Clean or Actiferm.
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The Secrets of the Fertile Soils

The Secrets of Fertile Soils - Humus as the
guardian of the fundamentals of natural
life, Erhard Hennig, 1997, 2009,
published by OLV Organischer
Landbau Verlag Kurt Walter Lau.
ISBN 978-3-922201-27-4

This book explains the earth as
a living organisms and exactly
how the soil's humus layer is
formed. Erhard Hennig writes in
his introduction, 'Mankind must
become aware of the Biological
age, otherwise it will perish". 'Our
youth will have to cope with great
changes at the turn of the century.
It will be up to them to settle our
account with the confused spirit
of the era and to end the current
mentality of poison and chemistry".
It will give every gardener hands-on
information on how to improve
their soil. In a time when growing
your own food has never been
so popular this makes for great
bedtime reading!
To order from EM Agriton Ltd.

The warm wonder
of the Hado-bron
"After the workshop 'Making Hado Sources'
I have installed myself a Hado source around
my house. I didn't know what to expect in
practice, and so I didn't expect anything, but
I'm observant for any changes.
So I noticed something striking in the
bathroom. For years the radiator, connected to
the central heating, had never really worked
properly there, just getting slightly lukewarm.
Luckily we have also have a far-infrared device.
This autumn I asked an installer to come up
with a solution and he assured me that
because of a flexible piece of piping there is
too much rust present in the pipe. He promised
when he had a hole in his diary he would come
to fix it. That hasn't happened yet!
But in October when the central heating came
back on the heating in the bathroom works the
way it's supposed to, she warms up and it's
nice and warm again without the extra heating.
I think the antioxidant effect of the HadoSource worked. There's nothing otherwise
changed that could be an explanation.

without EM

EM-experience
Luc has recently become a user
of EM. In his enthusiasm he tests
Actiferm out in all kinds of ways.
He's already rescued a few plants
with it and more than once cleaned
his windows with it. He loves to eat
dandelion leaves and frequently
sprays the flowers with Effective
Micro-organisms. The result of this
can be seen on the picture. Can you
see how nice those leaves taste?

Away
with ticks!
My cat often came home with
ticks. Normal living in the country,
I thought . When I started using
EM and bokashi, I sprinkled 2
pinches of bokashi bran every
day on her food. She has never
had another tick since..."
–Minke

T!P

–Colette
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A first
experiment
"A few years ago I was allowed
to welcome our new neighbours.
Soon it became clear that we
shared our common interest in the
cultivation of organic Vegetables.
And admittedly, they were already
a few steps ahead of me and
brought me up to date with the
Kitchen Waste Bokashi bucket.
They gave me some bokashi
juice and an EM magazine. In it
I read about an experiment by
Professor Higa to refill bottles,
filled with water and a little EM, to
create a resonant field. I was very
enthusiastic and I immediately
started filling some bottles with
a cap. I layed them around my
strawberry bed, hoping they would
prevent diseases. The plants are
given a watering with the added
bokashi juice every 14 days. And
actually, the difference with another
strawberry bed was remarkable.
The leaves were stronger, the
strawberries thicker and tasted
deliciously sweet. I'm already
convinced and I'm staying experimenting with EM." –Anita

whithout EM
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T!P
the
secret
qualities
of
water

Do you want to contribute to a
healthy globe and a better world?
EM Agriton UK Ltd
Ebear Farm, Westleigh,
Tiverton, EX16 7HN
Devon, UK
+44 (0)1823 673344
info@agriton.co.uk
www.agriton.co.uk

Please send an email to
fran@agriton.co.uk
or call Martyn on
01823 673344

Share your EM experiences
If you have experiences or stories about Effective
Micro-organisms, or photos with great results thanks to
EM, please let us know and we might publish your entry
in our next magazine.

Send to:

Fran Box, Ebear Farm, Westleigh, Tiverton,
EX16 7HN, Devon, UK

This documentary
about the genius
Viktor Schaubeger
and his son
Walter, who
throughout their
lives conducted
research on the
hidden qualities
of water. Highly
recommended!

with EM

For our magazine we are looking for translators, journalists, editors, marketeers, social media marketeers,
etc... Or would you rather help by starting a UK based
association and organising activities?

We and the world are very grateful to you!

“The secrets
of water"
by Viktor
Schauberger
and his son
Walter”

https://
youtu.be/
XyOGdjWDVM4

Would you like to help us spread information about
Effective Micro-organisms?

Email to :

fran@agriton.co.uk

Newsletter
Stay informed about EM Home & Garden news and
activities

Subscribe to our newsletter at
info@agriton.co.uk

THE EM-MAGAZINE IS PRODUCED FROM THE INITIATIVE AND
MANAGEMENT OF THE BELGIAN EM ASSOCIATION

BELGIUM.org
infopunt voor de Effectieve Micro-organismen

EM-Belgium vzw
Gasmeterlaan 113 Bus 402 - 9000 Gent
tel. 0496/407176 - 09/2343968
bestuur@embelgium.org - emtrail@embelgium.org
www.embelgium.org
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