the Storage Allegory -+

A labor of love, or making kombucha
and building with care
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9 litres of organic waste in the kitchen
-+ produces 1biochar brick
30x30cm for construction

Every weelk we grow 0.1kgr of scoby
~14L/week of kombucha brewed

1biochar brick 30x30cm can

~5-10kg/week of fermented produce
sequester and/or store 4.4 kg of CO,
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Small ethanol and CO, released, - ST
reused in the garden o YOGHURT

Every mycelium brick requires
2 weeks of pleurotus ostreatus
(oyster) mushroom growth
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~70L of digestate - can be
used as fertilizer for
medicinal products including
tea blends and smoothie
powders, and the rest to
produce biodegradable
packaging or myco-bricks,
compost or soilamendment,
and animal feed for medicinal
products including tea
blends and smoothie
powders, and the rest to
produce blodegradable
packaging or myco-bricks,
compost or soil amendment,

MYCELIUM COLONIZED SUBSTRATE
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Every 2 weeks we produce 1salt brick and animal feed
sized 215 x1025 x 65 mm (~143 L)
Every 2 kg. of salt can yield
1 brick via crystallization M
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When cooking over biochar bricks and compost tanks,
| eat the mushrooms | grew
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Every week we grow 0.1kg of scoby ~35kg every Ina15m®areaover 2
~14L/week of kombucha brewed week of weeks, we grow 3-5 kg
~5-10kg/week of fermented produce MOISTURE CONTENT IN AIR organic waste (6.6-11 Ibs) of mycelium
. = converts to colonized substrate, out
AN TR R i = ~27kWh of of which 10-15% (300-750
1 anergy via grams) is pure mycelium
biogas biomass
FERMENTED KOMBLUCHA L
= In a 4m?® room with apt
(K climatic conditions
BIOCHAR BINDER | --temperature ~20-24°C,
high humidity of ~90%,
and good airflow to
B"":"‘E&gﬁ'&“mm” "I'_‘:"E’;‘;_ y prevent CO, build-up
SAWDUST, PEANUT SHELLS,
DRIED GARDEN TRIMMINGS
BIOCHAR KILN FOR PYROLYSIS g litres of organic waste We yield 48-135 kg
in the kiml-::? (100-150% BE) of pleurotus
-+ produces 1biochar brick ostreatus, with a first flush yield
Every mycelium brick 30x30cm for construction of 36-90 kg in2 weeks and a
pleurotus ostreatus Every biochar
(oyster) mushroom geopolymer brick 30x30cm Out of 48-135 kg pleurotus

of the yield to edible
mushrooms, 2-5% for spawn

vy
axpansion, 5-10% for medicinal
One beehive purposes
sized 0.5-1m?*
- i VERMICOMPOST BIN
~0.3kg honey Every day we consume WITH WORMS &
every week 25kg of food per day FOOD WASTE
during active
season every day we produce
_ 4-5kg of organic waste Every week
| we compost 10-15kg
=+ used in garden
systems
P+ FILTER Q
3% HOLDING T,
—%
Every shower, which

Produces 3-5kg

- is 40-150 liters of water,
of edibles every month \‘“—x_

is reused to flush
the toilet 6 times

A4m2 domestic hydroponic garden
composts 2 bins of nutrient-rich liquids
l/ (compost tea yield, leachate or urine derivatives)

o ’>\—I MICRO AND MACRO NUTRIENTS EIN
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BUTTERFLIES CARRYING POLLEN

one bqglﬂﬁﬁslza-du.sﬂm’
can produce ~0.3 kg honey
| everyweek during active season
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MYCELIUM BRICK

for bees
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Feeding birds
to receive the

composted soil can provide
temporary shelter for 20-40
individual butterflies at a tim

3 m? of coarse bark or




