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If It Stinks and Flows... We Have The Solution
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Let Us Help You Find Your Solution



AFTERBEFORE

Microbe-Lift® 
PROVEN RESULTS:
FOR ODOR CONTROL AND 
SLUDGE REDUCTION

TOMATO PROCESSING
Reducing H2S emissions from discharge ponds is 
accomplished with the addition of Microbe-Lift®.  The 
pictures below are existing ponds that received hundreds 
of complaints each year prior the addition of our products. 
Now, three years later, the number of complaints has 
consistently been reduced to only a few each year.

GARLIC PROCESSING
Valley Garlic has been using Microbe-Lift® to keep the 
collection systems flowing for the last three years. The 
addition of our products has reduced water usage during 
wash down by keeping the lines clear, and has resulted in 
a significant reduction of odor from their discharge pond.
 
BEEF PROCESSING
The pictures below are from the wastewater ponds at a 
beef processing facility. The addition of Microbe-Lift® was 
for the purpose of reducing the sludge that had built up 
over 20 years. In the first four months of treatment our 
products lowered the sludge level by over 12”, and it also 
resulted in a noticeable reduction of odor coming from the 
pond during the spring, summer and fall.

AFTERBEFORE

MUNICIPAL USES
The pictures above show a grease trap in a community 
center commercial kitchen in Kerman, California. The 
before photo shows the buildup of grease and organic 
materials that was causing frequent backups and a terrible 
odor inside the facility. Within a few weeks of treatment, 
the odors were gone and the buildup in the grease trap 
and connecting lines had been eliminated.

The pictures below are of the headworks installed when 
a new WWTF plant was built in Kerman in 2010. The 
collection system and lift stations were plagued with 
rapid grease buildup. However, a bigger problem was the 
buildup of 2-3 feet of grease in the new headworks that 
required costly pumping every 5-6 weeks. The wastewater 
manager stated that he had never seen any technology 
that worked to clear the grease before using Microbe-Lift® 
in the system.

 

Treatment has now been expanded to the entire collection 
system in the city. The reduction in backups and overflows, 
and the need for hydro flushing has saved the city 
thousands of dollars annually since they started using 
Microbe-Lift® in February 2012.
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Microbe-Lift® 
CAN HELP YOU:

THE SCIENCE
Microbe-Lift® is designed specifically to control odors 
related to the production of hydrogen sulfide within 
anaerobic systems and processes. Microbe-Lift® differs 
from most, if not all, commercial bio-formulations in 
that it contains a select consortium of cultures that 
exhibit unique anaerobic oxidation capabilities. 

The predominant organisms 
in Microbe-Lift® are of the 
purple sulfur group. This 
bacteria consortium is divided 
into two major categories – 
purple sulfur and non-sulfur 
organisms. The purple sulfur 
bacteria, which include 
Thiobacillus sp., utilize hydrogen sulfide as an electron 
donor and oxidize the sulfide to elemental sulfur 
which is temporarily stored intercellular. This metabolic 
process makes Microbe-Lift® extremely efficient 
in removing odors due to hydrogen sulfide when 
moderate levels of hydrogen sulfide are present. The 
purple non-sulfur bacteria are highly efficient at the 
assimilation of organic compounds, including difficult 
to degrade compounds such as fatty acids, organic 
acids, proteins, and other odorous compounds – some 
of which cause odors themselves. This combined 
biological process reduces H2S emissions and reduces 
the organic matter necessary for H2S production. 

OUR MANUFACTURING FACILITY
Since 1976 we have used our proprietary fermentation process to provide 
products that are environmentally safe without sacrificing consistent 
performance. A state-of-the-art facility makes the difference when it comes 
to providing safe, economical, consistent products. All our products are 
manufactured in our FDA and EPA registered facility to food grade standards.

PRODUCTION CLEAN ROOM
Our facility is designed to accommodate our multistage fermentation process by 
utilizing, stainless steel equipment, HEPA filtration for controlled air quality and 
the operating room flooring helps assure a sterile environment during bottling.

WAREHOUSE FULFILLMENT
Our rotating inventory combined with long-term shelf stability allows for quick 
order turn around, usually within a few days of submission. This assures you 
receive the products you need, when you need them, without any long delays.

LABORATORY, RESEARCH AND DEVELOPMENT CENTER
Our state-of-the-art laboratory has:
	 •	Genetic Sequencing and Analysis		  •	DNA Amplification
	 •	Real Time PCR											           •	Anaerobic Chamber 
	 •	Nucleic Acid Quantification					     •	2 Culture Banks
	 •	Fermenters

REDUCE OR ELIMINATE ODOR 
COMPLAINTS AT THE SOURCE
•	Stay in Compliance with Government Regulations
•	Reduce the Impact on Neighbors
•	Provide a Healthier Work Environment
•	A 100% Natural Solution
•	Safe and Environmentally Friendly

REDUCE OPERATING COSTS
•	Keep Collection Systems Flowing
•	Reduce Backups and Overflows
•	Reduce or Eliminate Odors in Drains and Wet Wells
•	Reduce BOD, COD and TSS from Your Effluent Lines

REDUCE THE COSTS OF 
SLUDGE HANDLING
•	Reduce 90% or More of Volatile 
	 Solids from Wastewater Ponds
	 and Wells 	
•	Reduce the Need for Mechanical
	 Dredging and Haul Away


