SCD EM Mother Cultures

About SCD

SCD is the premier global provider of probiotic
EM technology. SCD markets all natural
EM-based products directly to consumers
and through distributors for health, home and
garden uses. SCD also works with industrial
partners to develop industry  changing
applications using EM technology in the Helds
of organic agriculture, animal health, waste
remediation and industrial cleaning.

Call one of our Customer Service Representatives
today to start using SCD Mother Cultures™ to
improve your operations. Distributorships are also
available.

See Usage Guides for application information.
MSDS, Certi¥cate of Analysis and Material

Specications are available upon request.

Look for the SCD EM Inside
logo for the highest quality EM
products in the world.
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SCD EM
Mother Culture

SCD Efficient Microbes (EM) Original”
SCD EM Food Grade™
SCD EM Plus™

SCDK line of Mother Cultures include three,
powerful, probiotic formulas: SCD ENK cient
Microbes (EM)™ Original, SCD EM Food Grade™
and SCD EM Plus”. K ese beneXcial microbial
cultures are powerful odor eaters, soil builders, and
probiotic supplements.

All SCD Mother Cultures are produced using the
highest quality seeds, proprietary formulas and
culturing process. M e basis of all mother cultures is
EM technology, a natural, probiotic formula which
utilizes beneMcial and eMective microorganisms to
repopulate environments with healthy bacteria.

X e microbes in SCD EM are non-harmful, non-

pathogenic, not-genetically-engineered or modiXed
(non-GMO), and not-chemically synthesized. K e
basic groups of microorganisms in EM are lactic acid
bacteria (commonly found in yogurt, cheeses), yeast
(bread, beer), and phototrophic bacteria ("cousins" of

blue-green algae).

SCD Mother Cultures are produced through a
natural fermentation process and can be used Ms is¥
(diluted with water) or MctivatedXto generate larger
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volumes of concentrated product. K e activation process is a 3-14 day fermentation process requiring

space, water, molasses and an optional heat source.

X rough the activation process, one gallon of

Mother Culture can yield up to 22 gallons of usable and eMective product! K e activated, secondary

product is most eMective if used within 30 days.






