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Lacto Tomatoes - Lacto Tomatoes by The Happy Pear 85,507 views 2 years ago 44 seconds - play Short - Our
2% solution strikes again for an amazing lacto fermentation,! This time, tomatoes! All the best, Dave \u0026
Steve.

The Most Helpful Fermentation Guide on the Internet - The Most Helpful Fermentation Guide on the Internet 19
minutes - Want to learn how to easily ferment, ANY vegetable or ingredient? Click the link below to get my
Fool-Proof Fermentation, ...
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How-To NOT DIE | Fermenting Sauerkraut 101 - 5 Things That Make It Impossible #fermentedfebruary2023 -
How-To NOT DIE | Fermenting Sauerkraut 101 - 5 Things That Make It Impossible #fermentedfebruary2023 21
minutes - Today we are kicking off Fermented February and we are starting at the beginning! A super detailed
geek out into fermenting, 101, ...

Supplies

Stop Wasting Time \u0026 Flour Maintaining A Sourdough Starter. This Strategy is Way Better - Stop Wasting
Time \u0026 Flour Maintaining A Sourdough Starter. This Strategy is Way Better 5 minutes - It's time to stop
wasting so much time and money on the way we feed our sourdough starters. There is a cheaper, easier, and
more ...

Fermenting Process

5 Things | Wish | Knew When | Started Fermenting - 5 Things | Wish | Knew When | Started Fermenting 9
minutes, 32 seconds - In this video, | share 5 fermentation, tips that | wish | knew when | started. Fermenting
, garden produce can be intimidating, but it ...

And All this Juice Is Coming Out that's When You Know that It's Juicy Enough To Get the Vegetables Submerged
You Could Measure the Salt like the You Know that Generic a Proportion that that Is Repeated Over and Over
Again in the Literature Is 2 % Salt by Weight but You Know You Don't Need To Just Just Just Lightly Salt and It's
Always Easier To Add Salt than It Is To Subtract Salt as for Vessel a Glass You Know Glass Is Perfect a Jar
Widemouth Is a Little Bit Easier To Deal with in Something with a Narrower Neck

My Best Sauerkraut Tips! - My Best Sauerkraut Tips! by Yang's Nourishing Kitchen 469,742 views 3 years ago 42
seconds - play Short - For a complete guide to fermenting, sauerkraut, watch the following video next:
https://youtu.be/nuVb-PCFuPs Printable sauerkraut ...

Sauerkraut benefits and gut health

microbial perspective
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And Really What I'M Doing Is I'M Breaking Down Cell Walls To Release Juice You Know in Larger Scale Production
You Know like You Know Families or Villages That Would Like You Know Get Together in Northern Europe and
Make Big Barrels of Sauerkraut They Weren't Usually Doing It like this You Know They Had some Kind of a Big
Blunt Heavy Tool and They Were Smashing Down on the Vegetables or a Story Here Over and Over Again from
You Know Generally People My Age or Older Who Grew Up in Eastern Europe Is Memories of Having Their Feet
Scrubbed

The Process of Fermentation - The 3 Crucial Stages of Fermenting Vegetables - The Process of Fermentation -
The 3 Crucial Stages of Fermenting Vegetables 11 minutes, 52 seconds - There are 3 crucial stages of vegetable
fermentation, which is a lactic acid fermentation,. Vegetable lactic acid fermentation, is also ...

FERMENTED VEGETABLE

“What is a fermented food?” EATLAC webinar series: The science of fermentation - “What is a fermented food?”
EATLAC webinar series: The science of fermentation 59 minutes - Welcome everyone to the first EATLAC
webinar in our series: The science of fermentation,. “EATLAC” stands for Evaluating And ...

Intro
When To Eat?

A top tip for fermenting - A top tip for fermenting by Johnny Kyunghwo 3,757,822 views 2 years ago 15 seconds
- play Short - Subscribe and click the bell icon to be reminded whenever | post a video! If you enjoy my content,
consider becoming a member to ...

Outro
fermented food
raw milk
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How We Figured Out Fermentation - How We Figured Out Fermentation 9 minutes, 53 seconds - PBS Member
Stations rely on viewers like you. To support your local station, go to http://to.pbs.org/DonateEons | More info
below ...

observations
preparation
LACTOBACILLUS

Key Characteristics
What Is Fermentation

You Could Measure the Salt like the You Know that Generic a Proportion that that Is Repeated Over and Over
Again in the Literature Is 2 % Salt by Weight but You Know You Don't Need To Just Just Just Lightly Salt and It's
Always Easier To Add Salt than It Is To Subtract Salt as for Vessel a Glass You Know Glass Is Perfect a Jar
Widemouth Is a Little Bit Easier To Deal with in Something with a Narrower Neck but You Could Do It in a
Mayonnaise Jar and and It Would Be Totally Fine You Know You Can Use Ceramic Crocks You Can Use Wooden
Barrels You Can Use Plastic Buckets the Material You Really Want To Avoid Is Metal because We'Re Using Salt as
We Cultivate Bacteria That Are Producing Assets

Sugar's Effect on Fermentation - Sugar's Effect on Fermentation by benjaminthebaker 192,728 views 3 years
ago 9 seconds - play Short - percentages are relative to the amount of flour.
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Intro

Wrapup

Fermentation Overview
Community Science Plug
Cheese

Fermentations

If You Want To Leave the Vegetables Whole Then You Need To Mix Up a Brine Solution and Ferment It in the
Brine Solution but When You Shred Your Vegetables Then You Can Have a More Concentrated Flavor because
You'Re Not Diluting the Flavor with Water but Remember at the Beginning | Said that You Know Our Our
Objective Here Is To Get the Vegetables Submerged under Liquids so We Have To Get some Juice out of the
Vegetables and So Earlier When We When We Shredded the Vegetables We Lightly Salted Them Lightly Salted
Them because You Know It's It's Easier To Add Salt than It Is To Subtract Salt

Questions

adjusting

Radical Relational Approaches to Food Fermentation
Stage 1

fermented foods definition

PICKLING VS FERMENTING

You Can Use Wooden Barrels You Can Use Plastic Buckets the Material You Really Want To Avoid Is Metal
because We'Re Using Salt as We Cultivate Bacteria That Are Producing Assets and in both Salt and Acids Can
Corrode Metal and while Stainless Steel Theoretically Resists Corrosion It Turns Out that Household Grade
Stainless Steel Just Has a Thin Coating That's Stainless and and Eventually Will Anywhere Where It Gets
Scratched It'LI It'LI Start To Corrode You Know Then the Million-Dollar Question in Fermentation Is How Long Do
You Ferment It and There's Just There's no

Kombucha

The Second Thing That Salt Does Is What Makes Vegetables Crispy Are Pectins and Salt Hardens the Pectin so It
Makes the Vegetables crispier the Third Thing Is if You Ferment Vegetables for a Long Time or in a Warm
Environment or Certain Vegetables Mostly Watery Summer Vegetables like Cucumbers and Zucchini like They'LI
Get Very Soft Very Quickly When You Ferment Them What Makes the Vegetables Soft and It'LI Happen with
Sauerkraut Too if You Do It for a Long Time or in a Warm Environment What Makes the Vegetables Get Soft Are
a Class of Enzymes Called Pectin Ace Enzymes That Break Down the Pectins and Salt Slows Down the Pectineus
Enzymes

lactic acid bacteria

Live-culture Fermented Foods - Live-culture Fermented Foods by Kirsten Kaminski 289,767 views 10 months
ago 50 seconds - play Short - Leaving food, out on the counter for weeks on end might seem counterintuitive
but in the world of fermentation, — that's when the ...

How our taste evolved
Yogurt

providing microbes
Weigh Your Ingredients

Is kimchi healthier than sauerkraut?
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Dry Salting

PREPARE MILK

Fermentation Equation \u0026 Salt Ratios
Soy

Food Fermentation: The Science of Cooking with Microbes - Food Fermentation: The Science of Cooking with
Microbes 1 minute, 15 seconds - In Food Fermentation,: The Science of Cooking with Microbes, explore the
history of food, and beverage fermentations, and how ...

This Sauerkraut is Everything: Anti-inflammatory, Probiotic and Delish! - This Sauerkraut is Everything: Anti-
inflammatory, Probiotic and Delish! by Yang's Nourishing Kitchen 440,865 views 3 years ago 54 seconds - play
Short - This probiotic sauerkraut is an anti-inflammatory powerhouse! Enhanced by the flavours of pineapple,
turmeric and ginger, ...

[T]1 Fermented Red Cabbage Sauerkraut: Boosting Gut Health and Flavor! - [T] Fermented Red Cabbage Sauerkraut:
Boosting Gut Health and Flavor! by Project Driven Homemaker 77,017 views 1 year ago 14 seconds - play Short

- Due to my sensitive digestive system, | have a preference for fermented foods,. Among various vegetables,

red cabbage is high in ...

Ferment any Vegetable - Ferment any Vegetable by Johnny Kyunghwo 824,383 views 2 years ago 50 seconds -
play Short - Get my Hoodie Here! https://johnny-kyunghwo-shop.fourthwall.com/products/johnny-kyunghwo-
embroidered-logo-hoodie Other ...

Intro

Probiotic rich, lacto-fermented vegetables #probiotics #preservingfood #scratchcooking #guthealth - Probiotic
rich, lacto-fermented vegetables #probiotics #preservingfood #scratchcooking #guthealth by Kelsey Thomas -
Functional Perinatal RD \u0026 Trainer 68,189 views 3 years ago 30 seconds - play Short - ... top top with a
fermentation, weight so that all the vegetables covered and then let sit on your countertop for three to five
days.

Brine or Mash

Easy FERMENTING VEGGIES [ITT] - Easy FERMENTING VEGGIES [TIT] by Tomatoes With Lemon 47,059 views 6 months
ago 26 seconds - play Short - with @masontops Fermentation, Kit Veggies: Cauliflower florets Carrots rounds
Cucumbers slices Brine: 2 tbsp sea salt ...

So What | Like To Do Is | Mean There's all Kinds of Gadgets People Are Making Somebody Just Gave Me Pickle
Pebbles That Are Liking these Little Glass Discs That Go in the Jar and Hold Everything down a Ceramicist Friend
of Mine Made Me some Little You Know Ceramic Discs To Do the Same Thing but You Know the Good Old-
Fashioned Improvisational Method Is To Take One of the Outer Leaves of the Cabbage That Has a Strong Spine
Use That Almost like a like a Spring Stuff It in Get the Little Spine Stuck under the Shoulders of the Jar and Let It
Hold Everything Down and Then if It Peaks Up

Brine
Natto Kinase
General

What I'M Doing Right Now Is I'M Squeezing the Vegetables I'M Massaging the Vegetables and Really What I'M
Doing Is I'M Breaking Down Cell Walls To Release Juice You Know in Larger Scale Production You Know like You
Know Families or Villages That Would Like You Know Get Together in Northern Europe and Make Big Barrels of
Sauerkraut They Weren't Usually Doing It like this You Know They Had some Kind of a Big Blunt Heavy Tool and
They Were Smashing Down on the Vegetables or a Story Here Over and Over Again from

Lacto fermented carrots are my go-to snacks now - Lacto fermented carrots are my go-to snacks now by Juliana
Deliberais 145,853 views 2 years ago 51 seconds - play Short - ... carrots are completely submerged if you have
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a fermentation, weight add that in but if not just make sure that the carrot sticks are ...

Fermented Sauerkraut Tutorial in Less Than One Minute - Fermented Sauerkraut Tutorial in Less Than One
Minute by Preserving Today 520,129 views 2 years ago 56 seconds - play Short - Ever wonder how to make
homemade sauerkraut? It might be easier than you think! Sure, there are a lot of details we could dive ...

The Battle of the Cabbages - The Battle of the Cabbages 7 minutes - Sauerkraut and kimchi are two variations
of fermented cabbage. They both have amazing benefits for gut health, but is one better ...

Pre-Digestion

6 Fermented Foods You Must Eat for Better Gut Health - 6 Fermented Foods You Must Eat for Better Gut Health
8 minutes, 31 seconds - Consuming fermented foods, has enormous gut health benefits - and might even be
better than a high fiber diet. In this episode, I'll ...

Sandor Katz: The Art of Fermentation; Science \u0026 Cooking Public Lecture Series 2017 - Sandor Katz: The Art
of Fermentation; Science \u0026 Cooking Public Lecture Series 2017 1 hour, 6 minutes - Enroll in Science
\u0026 Cooking: From Haute Cuisine to Soft Matter Science from HarvardX at
https://www.edx.org/course/science-co.

fungi
Intro
Kimchi Method

PICKLING vs FERMENTING - What's the Difference? Quick Grocery Store I.D. - PICKLING vs FERMENTING - What's
the Difference? Quick Grocery Store I.D. 7 minutes, 47 seconds - What is the difference between pickled and
fermented? This video explains the difference between pickling vs fermenting, as ...

Importance of Temperature
Introduction

Metabolic Byproducts of Fermentation
Kefir

Temperature

pasteurization

olives

Canning

Summary

fermentation metabolism

| Mean if You'Re Going To Have a Commercial Business and You Want To Make a Consistent Product That You
Need To Scale To Weigh Your Salt so Then You so that It Tastes Consistent but if You'Re Just Making It for Your
Own Personal Pleasure at Home There's no Need To To Measure the Salt the Reason Why Many of Us Have the
Idea that It Needs To Be Very Salty Is that this Was a Survival Food like if these Were the Last Vegetables We
Were GonNa See for the Next Six Months You Know We Have an Incentive To Use More Salt if on the Other Hand
We'Re Mate We'Re Trying To Make Something That You Know We'Re Going To Enjoy Eating That's GonNa
Support Our Continued Good Health Then There's Just no Reason To Make It Extremely Salty | Mean | Can't
Emails every Week from People Who Say like Oh

fermented foods

[I1Top 10 Fermented Foods for Gut Health [T]- [T] Top 10 Fermented Foods for Gut Health [T] by Gut Check Daily 41,453
views 4 months ago 13 seconds - play Short - These 10 fermented foods, are rich in live probiotics that balance
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your gut, reduce bloating, support immunity, and improve ...
Health benefits of kimchi
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Sauerkraut

Project team
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What is fermentation

Fermented cabbage and gut health
Question

Sanitation

fermented olives

where we stand

Welcome

3 Ways to Ferment Vegetables at Home (for Probiotics and Gut Health) - 3 Ways to Ferment Vegetables at
Home (for Probiotics and Gut Health) 9 minutes, 53 seconds - It's easy to ferment, vegetables at home, and
make your own probiotic foods, that will support your gut health, digestive system, and ...

The Science of Fermentation: Lactofermentation - The Science of Fermentation: Lactofermentation 10 minutes,
56 seconds - Fermentation, is one of humankind's path-breaking discoveries. The fact that we can persuade
billions of tiny microbes to make our ...

ADD BACTERIA

Brine Method

Headspace

Spherical Videos

Brine Formula

Food Fermentation at Home
waiting

fermentation

Outline

Fermented Veggies will change your live - Fermented Veggies will change your live by Tina Hammond 56,568
views 3 years ago 56 seconds - play Short - | will make a video soon detailing the entire processs. Fermented
food, is a lifesaver! Not only that fermented vegetables can be ...
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Healthy School
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We Were GonNa See for the Next Six Months You Know We Have an Incentive
Hand We'Re Mate We'Re Trying To Make Something That You Know We'Re

Going To Enjoy Eating That's GonNa Support Our Continued Good Health Then There's Just no Reason To Make
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How to Make Fermented Red On

ions #easyrecipe - How to Make Fermented Red Onions #easyrecipe by

FarmSteady 57,182 views 1 year ago 15 seconds - play Short - fermentedfoods #recipe #shortsfeed #cooking

#redonion #homemade.
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