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Materials needed:
e Plastic container such as a bottle or jar

e Organic waste from fruit skins and rinds, and other
leftovers of fruits and vegetables

e A sugar such as molasses, palm sugar or brown sugar

e Clean water (need not be boiled, and should not be
contaminated by chemicals or heavy pollutants)




The proportion of sugar, organic waste, and water is 1:3:10

This means 1 portion of sugar, 3 portions of organic waste,
and 10 portions of water.

This is equal to 100 grams of palm sugar, 300 grams fruit skins,
and 1000 ml (1L) of clean water.
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Place the eco enzyme mix in a shaded
place and make sure that the bottles are
not directly exposed to the sun. During the
first month or the first two weeks, open the
bottles two times a day to release the
gas produced during fermentation.
In the second month, this gas
release is not necessary, and the
bottles can remain stored in the
shade for three months total.



