
Translations:Compost Bokashi de cuisine/124/en
EM 1: these are concentrated strains that require one step before use : activating them with treacle / molasses ;

EM A (for Activated Ef%cient Micro-organisms): the activation through the mix with treacle has already been done, however their shelf

life is short (about 1 month). It is still better to source EMs A rather than EMs 1.

Page 1 / 1


	Translations:Compost Bokashi de cuisine/124/en

