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Video tutorial created by Camille Duband and instructions written by Pierre-Alain Lévêque for the Low-Tech Tour, April 2018.

Know-how delivered by Claire Yobé, Keroueze Farm

ARTE, Le gaspillage alimentaire en 7 chiffres clés

National Geographic, Un tiers des aliments produits est perdu ou gaspillé

Wikipedia, lactofermentation

Blog ni cru ni cuit

This English translation has been possible thanks to the PerMondo project: Free translation of website and documents for non-pro t

organisations. A project managed by Mondo Agit. Translator: Annie Eve
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https://www.arte.tv/player/v3/index.php?json_url=https%253A%252F%252Fapi.arte.tv%252Fapi%252Fplayer%252Fv1%252Fconfig%252Ffr%252F074787-105-A%253Fautostart%253D1%2526lifeCycle%253D1&config=arte_nude&lang=fr_FR
https://www.nationalgeographic.fr/environnement/un-tiers-des-aliments-produits-est-perdu-ou-gaspille
https://fr.wikipedia.org/wiki/Fermentation_lactique
https://nicrunicuit.com/category/sante/
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