
Instructions for activating EM-1 
After activating we refer to the activated EM as EM-A. 

EM-A can also be purchased in a ready-to-use vacuum packaging 
called ACTIFERM. 

Brewing your EM-1 for use in the home and garden. Using a heated fermenter. 

(Best results achieved using a fermenter with a heating element) 

Follow the step-by-step instructions . 
To activate EM-1, follow the amounts shown above according to the size of your fermenter. 

Important ! Always use uncontaminated water ( preferably uncontaminated, so check your tap water 
first and use another pure source of water if necessary) 

Place your fermenter in a warm room inside your house. If the room is not warm you can also wrap 
the fermenter with an old anorak or blanket to help the warmth process. The microbes need the 
warmth to activate . 

Step by-step , these are the instructions for the 220L Fermenter. 
1. Open your fermenter and take out the heating element. Make sure the 

inside is perfectly clean before proceeding. 

2.  Start making the brew by mixing the 12 Ltr sugar cane molasses with 
approximately 10 Litres luke warm water, stirring well, continuously so that 
the molasses is dissolved into the water. 

3. Add another 5 litres of water, stir again 

30 L Fermenter 60 L Fermenter 120L Fermenter 220L Fermeneter

1.5 L EM-1 3 L EM-1 6 L EM-1 12 L EM-1

1.5 L sugar-cane 
molasses

3 L sugar-cane molasses 6 L sugar-cane molasses 12 L sugar-cane 
molasses

27 L Water 54 L Water 108 L Water 196 L Water



4. Add the 12 Ltr EM-1 to the liquid and stir. 

5. Add the remaining part of water ( for a 220L fermenter mixing up 12x Ltrs  EM-1 & 12Ltrs 
molasses and a total of 196 Ltrs of water is added to give a 
total of 220Ltrs.) 

6.   Take your fermenter heating element and set the 
temperature dial to 37o C 
      Check to see if the heating element has an on and off 
switch, some do and some dont. Turn to on. 

7.   Gently lower the heating element into the bottom         of 
the liquid making sure it lays near the bottom. 

8. Attach the 2 lids and plug in the heating element cord to 
start the warming process. The light should be red. 

9. The fermentation process is complete after 7 
days. 
At the end of the 7 day brewing the heating can 
be unplugged. Leave the brewed EM in the 
closed vessel and tap off as required. 
Dilute before use . 

 
This fermented liquid we call EM-Activated  
and contains billions of beneficial micro-
organisms.  
The EM-A should be used up within 4 weeks after 
fermentation. 
Always use uncontaminated water, preferably from a 
natural source (eg. A well) to avoid chlorine .  
       

You may see a growth on the top  of 
the liquid. This is all very good  and 

should not be removed but just 
             stirred in.    
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