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Desired Ranges

Active    Total Bacteria     Active     Total Fungi

10-150        150 - 300 2 – 10          2 - 20

Compost Tea

ETB       35                 6,700            23               30.1

KIS        53                 4,050            11               23.5

AG        12                  1,445             3.4             11.9

EW      435                15,096            4.7             14.3               

JS         46                     266             2.6            17.7

Bacterial tea

SS          2                  1,500              0.00           0.00

GSI       16                 4,300               0.5             1.79


Desired ranges are based on field results with MANY kinds of plants.  When the tea contains these minimum ranges, the desired coverage of plant surfaces when tea is sprayed at five gal/ac for foliar applications and 15 gal/ac as soil drenches usually occurs, given a good sprayer.  
Data from Soil Foodweb Inc.  For more information, please contact Soil Foodweb Inc., or see website:
www.soilfoodweb.com
info@soilfoodweb.com 

Bacterial teas can result in some benefits, but, WHY PAY FOR A MACHINE THAT ONLY DOES PART OF THE JOB YOUR PLANTS NEED? Buy machines that make compost tea!
When the compost used is E. coli-free compost, which means proper composting was performed (reached temperature for the required time), no matter how much molasses you put into compost tea, the tea will not contain E. coli.  We have documented that Alaska Humus, a compost material that does not contain E. coli, when placed into KIS brewers, and EPM brewers resulted in NO E. coli, no matter how much molasses was added (up to 5% molasses).
If the compost contained low numbers of E. coli, then make sure the tea does not go anaerobic.  The manufacturer must tell you the maximum amount of food resource for their machine, given active compost. 

If material contaminated with high numbers of E. coli (i.e., fresh manure) is used, the compost tea machines listed above will drop the E. coli numbers down to irrigation water E. coli levels (less than 3.4 E. coli per ml), but may not remove ALL the E. coli.  Maintaining good aeration is critical!
If the compost tea machine is not cleaned properly (i.e., has black, slimy biofilms) then E. coli may be able to grow because of that anaerobic site in the tea maker.  This tea cannot be applied to foodstuffs.  Clean the machine, get rid of the biofilms, use good compost, and the tea will be E. coli free. 
The Bottom line is:  

1. Make sure your compost is E. coli free.  

2. Make sure your tea maker can actually extract fungi adequately

3. Make sure your tea maker maintains aerobic conditions (NO BIOFILM)
If you test for adequate aerobic fungi in your tea ($20 test), then you know for certain the tea remained aerobic, and E. coli will have been killed, if there was a little in your compost.  You must, however, make certain your tea maker is kept CLEAN.  Any dark, black biofilm is a breeding ground for E. coli.  
Even better, test your own leaves for active fungal biomass.  The lab kit that will allow you to do this will be available from Soil Foodweb Inc. soon!
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Example of microbial activity and oxygen concentration in a typical tea brew.  

BBC Lab only tested their tea brew at 0 hr, 8 hr and 24 hours.  They cannot possibly know whether the tea in the GSI machine remained aerobic for the entire tea brew as they claim.  

