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Herstellertibersicht
Urlésungen

Milchsaurebakterien Preise/Liter
Lactobacillus casei

Lactobacillus plantarum

Lactobacillus delbrueckii

Lactobacillus fermentum

Lactobacillus acidophilus

Lactobacillus bulgaricus

Lactobacillus buchneri

Lactococcus diacetylactis

Lactococcus lactis (Streptococcus lactis)

HIGA
1997
EM-1

HIGA
2002
EM-1

EMIKO EMIKO

EM-1
26,90 €
X X
X X

EM-Silo

Multikraft Multikraft Multikraft
EM eMB FKE
Urlésung Abwasser Urldsung
2400 € | 14,40€ | 2250 €
X X X
X X X

BIOSA
Terra
Biosa
25,00 €

BIOSA

Animal

Biosa

25,00 €
X

MikroVeda
EM
Farming
2450 €
X

X X X X X

x

Leuconostoc pseudomesenteroides

.|subsp. lactis biov. Diacetyllactis
.|Leuconostoc pseudomesenteroides.

.|Bifidobacterium animalis
.|Bifidobacterium bifidum
.|Bifidobacterium longum

.|Streptococcus thermophilus

XX X X

Hefen

Saccharomyces cerevisiae (Brauhefe, Backerhefe)
Bacillus subtilis var natto (Rhizosphéarebakterie)
Candida utilis

x

Photosynthesebakterien
Rhodopseudomonas palustris
Rhodopseudomonas sphaeroides

=

Aktinomyzeten
Streptomyces albus
Streptomyces griseus

=

Fermentaktive Pilzarten
Aspergillus oryzae
Mucor hiemalis

EXTRAS

Krauterextrakt Biosa*

Krauterextrakt Multikraft**

Anis, Kamille, Madesliss und Minze, Luzerne Griinmehl

PDM?7 Zellulose abbauende Bakterien, Kohlenwasserstoffe abbauende Bakterien

X

X

HIGA

HIGA

EMIKO EMIKO

Multikraft Multikraft Multikraft

BIOSA

BIOSA

MikroVeda

Gesamt Arten

11

4

4 3

4 7 7

11

9

15

* Biosa: Angelikawurzel, Anis, Basilikum, Bockshornklee, Brennnessel, Dill, Fenchel, Ingwerwurzel, Kamille, Kerbel, Oregano, Petersilie, Pfefferminze,
Rosmarin, Salbei, Schwarzer Holunder, SufZholzwurzel, Thymian, Wacholder

** Multikraft: z.B. Kimmel, Schafgarbe, Anis, Fenchel, Birkenblétter, Goldrute, Rosmarin, Pfefferminze, Eibischwurzel und Himbeerblatter




Prof. Higas Veroffentlichung zu EM-1 1997

microbes

Twvpe of Microorganisms® 1

1 Lactic Acid Bacteria

2 Photosvnthetic Bacteria
3 Yeasts

4 Ray Fungi

5 Fungi

6 Others

characteristics.

Janunry24, 1997

CERTIFICATION

1. as the inventor of technology of Effective Microorganisms (EM), wish to certify that the solution

of used in agriculture and environmental purposes have the following genera and species of

Basic Species*2

Lactobacilus plantarum (ATCCB014)
Lactobacillus casei (ATCC7469)

Streptococcus Lactis (IFO12007)
Rhodopseudomonas palustris (ATCC17001 )
Rhodobacter sphaeroides (ATCC17023)
Saccharomyces cerevigiae (IFO0203 )

Candida utilis (IFQ0619)

Streptomyces albus (ATCC3004)

Streptomvces griseus (IF0O3358)

Aspergillus orvezae (IFO5770)

Mucor hiemalis (IFO8367)

Mieroorganiames, that are naturally existing and
combine into EM in the manufacturing process and
can survive in the EM liguid of pH under 3.5.
(Pathogenic microorganisms are known for their
difficulty in surviving in the liguid of ph under 3.5.)

*1: "LacticAcidBacteria” , "Photosynthetic Bacteria® , and "Yeasts" can contain

those found locally! "Ray Fungi” can contain those found locally that are beneficial:

and "Fungi® can contain those found locally that are fermentative.

*2: In cases where some of the species are not available, they can be replaced by those of similar




Prof. Higas Veroffentlichung zu EM-1 2002

11 December, 2002

To whom it may concern,
CERTIFICATION OF EFFECTIVE MICROORGANISMS (EM} SOLUTIONS

The EM Regearch Organization Inc., of Okinawn, Japan wish to certify that the selulion of EN for

Wz i agricalture and envirenmental programs have the following characteristics,

A, Contents of Microorganisms

Type of Microorgan isms IBasil:: Dpscias
Lactic Acid Bacteria Lactobaciiivs gl antarnuamg
Lactomacifi s casei

FPhototrophic Bacteria Flnodopssudama nas palus tris
Yeast saccharomyoes cerevisiae
Others Local heneficial microorganisms, that exist

naturally in the environmeant, survive in the
mizture ofEM ot pH levals under 3.6,

These species combine into EM in the
manufacturing process to constitute Eld's

{dymamic and diverse microbial mixture.

Wherens during the mitial phase of development of BEXL 5 families, 10 generaand Bl species of
micronrganisms have been cultivated, subsequent resenvch hos revealed thal even by cultivating the
three main groupa of microorganizms | the same effectz of EM arve sustmined, hence atl present
cultivation of EAM are focused on the above mentioned main microorganisms group.

In circumstances where some of the species are not avatlable, they can be replaced by those of
gimilar charapcteristics in the same genera.

All microbes found in EM are present in nll ccosvstems, and are primarily used in the food industry.
They are non-toxic to humans, antmals, plants, and the environment,

The zolution of EAL therefore. s not harmibul and does not contam genetically modified organisms,
We heveby certify that all EM made in futuse, untii notified otherwize, will contain anly theze
organisms at the time of being made availabie for vse and beoof the same guality,

Please be informed that thiz information e the masl recent released by our organization. Hence il

invalidates all earlier certifieates issued by our organization.




