
Symbols and Conventions
The following symbols and conventions are used throughout
the documentation.

WARNING

WARNING indicates a potentially hazardous situation which, if
not avoided could result in death or serious injuries.

CAUTION

CAUTION indicates a potentially hazardous situation which, if
not avoided, may result in minor or moderate injuries.

IMPORTANT
IMPORTANT indicates a potentially hazardous situation which,
if not avoided, may result in illness or death.

NOTE
NOTE specifies the operating environment, conditions for
installation, or special conditions of use.

Prohibition icons indicate actions that must
not be performed.

This icon indicates that cleaning is required.

This icon indicates that organic solvents
such as alcohol and liquids must not be
used.

Bold Bold typeface identifies specific features.

Italicized Italicized typeface emphasizes an important
point or refers you to a related topic.



About Sprouts
Sprouts are the immature growth that is produced
from a germinated seed.  Depending on the seed
type, the sprout is generally harvested 1 to 8 days
after germination. At harvest the sprout will have a
stem (1 to 3 inches in length) and two small leaves.
The varieties of sprouts that are most commonly
consumed are alfalfa, mung bean, red clover,
radish, broccoli and wheat grass.  Sprouts are most
commonly consumed raw or lightly cooked as they
provide a crisp texture to sandwiches, salads and
stir-fries.  Unfortunately, lack of grower education,
food safety precautions, the growing environment
that the sprout require, combined with the fact
that sprouts are typically consumed in a raw or
lightly cooked state, allows opportunity for
foodborne illness if sprouts are grown, handled,
and stored improperly.

Evolution of Sprout Safety
Though touted for their nutritional and health
benefits, sprouts have been labeled by some
authorities as a “high risk” food due to growers not
following proper food safety standards.  A root of
the concern comes from seeds contaminated
during production while growing in the field.  In the
field, contamination can come from irrigation
water, animal manure, wild animals or unsanitary
practices or dirty hands of field workers.  Upon
harvest, seeds can be introduced to contamination
from transportation containers and vehicles,
equipment, rodents, pests and workers.
Responsible seed providers have mitigated against
such issues by deploying safe seed standards to
assure that seed stocks used for sprouts remain
clean and uncontaminated. By use of contained
and fully traceable seed stocks and/or sanitized
seed programs.

6 TRICKS TO CLEAN SPROUTS
Safe and clean sprouts and microgreens free of
harmful bacteria are easy in the Aquatree. Simply
follow these six rules:

1. Seed Safety: Buy only Grow Local certified
sprouting seeds.

2. Environmental Hygiene: Keep the
surroundings in your kitchen clean.

3. Personal Hygiene: Wash your hands and
any tools and containers well before using
them with the Aquatree.

4. Animal and Plant Safety: Keep animals
away from your Aquatree, unless growing
crops in systems that are exclusively for
them.

5. System Hygiene: Keep your system clean!
6. Handling Hygiene: Handle Produce with

Care.

Seed Safety
Clean seed is a foundational step toward clean
growing.  All Grow Local brand seeds have been
prepared with safety in mind.  Grow Local has
implemented strict rules regarding the handling
and packaging of seeds for sprouts and
microgreens. Grow Local certified sprouting seeds
are always tested in authorized laboratories for
“aggressive pathogens” and has a zero % tolerance
for contaminated seed.

Best practices to ensure sanitized/clean seed are
generally straightforward.  The following list
contains acceptable methods of sanitizing seeds for
sprouts:

1. Seeds are disinfected (2,000 ppm H2O2
(Hydrogen Peroxide) adjusted to pH 6.0 with
acetic acid for 15 minutes).

2. Seeds are disinfected (2,000 ppm NAClO
(Bleach) adjusted to pH 6.0 with acetic acid
for 15 minutes).

3. Seeds are disinfected (2,000 ppm CH₃COOH
(Vinegar) adjusted to pH 6.0 with acetic acid
for 15 minutes).

Environmental Hygiene
A clean growing environment to house your
Aquatree in is a basic consideration for



bacteria-free sprouts and microgreens.  Clean and
tidy surroundings prevent opportunities for
contamination and allow the highest opportunity
for clean air to circulate through your Aquatree.

To achieve a clean environment, remove
unnecessary items from the area where you wish
to place your Aquatree. Clean surfaces thoroughly
and be sure to maintain regularly cleanliness of the
environment in which you place your Aquatree.
Side benefits of maintaining a clean growing
environment will be that your Aquatree will
become a noticeable centerpiece that will help you
establish and maintain healthy habits that will
benefit both you and your sprouts.

Personal Hygiene
Healthy personal habits are a simple defense to
ward off illnesses and feel good about yourself.
Normal bacteria floating in the air are no problem
since you breathe them in every second and that
your immune system fights off.  But as you go to
the bathroom, handle raw foods, or even pet a
well-loved pet, you pick up lots of bacteria. Those
are the bacteria you do not want in your Aquatree.
Personal hygiene habits such as washing your
hands help keep bacteria, viruses, and illnesses at
bay.

Animal and Plant Safety
Generally, when it comes to pets, the best way for
everyone to stay safe is: Paws Off!

While we like to grow things like tomatoes, onions,
garlic, and chives, these are just a few examples of
common garden favorites that can be very toxic to
pets.  Care in Gardening is not just about the safety
of pets however.  Pets themselves can cause
serious health problems as they may transfer
bacteria, viruses, and other dangerous pathogens
and toxins to your garden.  Exposures can come
from something as simple as a cat chewing on
plants, a small lizard crawling over your sprouts, or
an animal using your plants as a good place to
relieve themselves or take a nap.

The best advice to gardening with your pets is to
exclude them.  With the only exception being you
are gardening exclusively for your pets.  Even then,

extra care will be needed to maintain a clean
system and to not use the system for producing
foods for human consumption unless it has been
completely sanitized.

System Hygiene
System hygiene is all about keeping the Aquatree
clean.  To do this there are six key areas to
consider:

1. Seed
2. Water
3. Temperature
4. Crop Selection
5. Maintenance
6. Cleaning

Seed
Since seed has already been addressed, we will
only remind you to handle your seed with care
being conscious of how and where you store it
and to always have clean hands and equipment
when sewing seed.

Water
Use a clean, regularly tested, and verified water
source.  Run your Aquatree System regularly for
prolonged periods of time while in use to avoid
standing water.  Standing water promotes
bacterial growth. Water can become stagnant in
as little as 24 hours, mold and bacteria will
begin to grow within 48 hours. Mold can
colonize within 12 days if improperly
maintained and unchecked, and bacterial
growth can continue and go unseen for days if
you do not check your system regularly.

Temperature
While plants grow better and faster and slower
at certain temperatures, you need to remember
that the same is true with certain pathogens.
Bacteria grow and reproduce the fastest
between 70° to 125° F.    For this reason, we
recommend growing sprouts at 40 °F when
possible.  Not only will this prevent the growth
of Salmonella, E. coli, Listeria, and
Staphylococcus, but it will also significantly
increase crop shelf life.



Crop Selection
Deciding what to grow in your Aquatree does
not end at what you are interested in growing.
Crop compatibility is a vital consideration for
your health and safety.  If you are growing one
type of crop, things will be very easy for you.
Simply reference the seed’s growing and safety
guidance and proceed accordingly; making sure
to fully sterilize your system after harvest.

If you are growing multiple crops at the same
time with different growing characteristics,
grow times, and harvesting intervals, you will
need to check crop compatibility included in
each seed’s growing and safety guidance.  Every
seed and mix we sell has its own detailed
information which includes crop compatibility,
hygiene, and safety recommendations.  It is
critically important that you follow
recommended crop compatibility and hygiene
guidance while growing.

For safety reasons, certain crops should not be
grown with other crops in the Aquatree.  As an
example, certain bean sprouts should not be
grown with other crops as they emit natural
starches, proteins, ammonia, and other trace
substances when introduced to a water
environment.  These additions to the water can
encourage the growth of bacteria -both harmful
and harmless.

Maintenance
While maintaining a healthy growing
environment is easy to do with the Aquatree,
some general maintenance is required.  The
following principles are a good checklist to
follow wherever possible:

1. Strictly follow all hygiene and safety
guidance.

2. Do not over-seed MauMats or trays.
Use only Grow Local seed and follow
sewing instructions on Grow Local seed
packaging.  Seeds from alternate
sources may not be safe.  Overseeding
and overcrowding can impede water
flow and cause stagnation and rot.
Additionally, restricted ventilation

promoted fungal diseases, molds and
blight.

3. Harvest and or prune regularly.  Keep
mature plants cut back and well-spaced
so that air can circulate well.

4. Remove and discard all diseased plant
material and biodegradable materials as
soon as problems are spotted.
Removed material should only be
composted if you are using very hot
composting techniques, otherwise it
should be disposed of in a bin or by
burying the material in a deep hole.

5. Clean all tools and hands immediately
after handling infected plant material to
ensure that you are not spreading
disease around the garden yourself.

6. Be conscious of plant contact and
consider opportunities for cross
contamination: spreading problems
from areas that have suffered from
problems such as mold, aphids, etc.
repeated sanitization of hands and
equipment may be necessary.

7. Always honor single-use guidelines.  Do
NOT attempt to reuse single use Mau
Mats.

8. Do not introduce materials and
substances into the Aquatree that are
not expressly recommended by
Aquatree or Grow Local.

Cleaning the Aquatree
It is recommended that the Aquatree system is
cleaned regularly.  This means that a table top
Aquatree system that is in regular use should be
checked every day for functionality, cleanliness,
odor, overcrowding, and abnormal or
overgrowth.

You should change water in the Aquatree as
often as you can.  It is ideal to change out your
water every 5 days with most crops but some
crops, like beans, require more frequent water
changes.  If growing bean sprouts, flush the
system every three days to remove impurities.

You can run most parts of the Aquatree through
the dishwasher with standard dishwasher



detergent if you are careful not to place any
parts near heating elements that may be
present in your dishwasher.  You can also hand
wash parts and after washing, soak parts for
10-20 minutes in bleach water (1 Tbs. of bleach
per pint of water is good and strong according
to the FDA and local Health Department.) and
then scrubbing thoroughly.

You can also use food-grade Hydrogen Peroxide
or Grapefruit Seed Extract or a dish detergent
with antibacterial properties.  If you start to
have problems, and you know you have good
seed (which you know if you buy your seed
from us), you should immediately sterilize your
Aquatree.

You may need to poke seeds out of some places
like the spout or wide tray. We recommend that
you use a toothpick for this task as it is less
likely to scratch the surface of any part.

Whatever you choose to clean your Aquatree,
be sure to thoroughly rinse all parts before
starting your next crop.

Handling Hygiene
Every seed and mix we sell has its own detailed
information. When handling sprouts, here are a few
things to consider:

1. Consume only fresh sprouts that are
kept jest harvested and washed or are
washed after being refrigerated.

2. Do not consume sprouts that are limp,
slimy, moldy or have an off a bad odor.

3. Keep sprouts refrigerated at 40°F or
below.

4. Store sprouts in clean containers.
5. Wash hands properly with hot running

water before touching sprouts.
6. Wash sprouts with cool running water

directly before use.

7. Enjoy within 7 days.
8. Keep in mind that there is no way to

ensure that the sprouts are entirely
bacteria-free, and various regulatory
agencies advise that older adults,
pregnant individuals, infants or
immunocompromised individuals should
not consume raw sprouts and should
instead cook them prior to
consumption, heating food to 145°F for
at least 15 seconds in order to kill any
harmful bacteria that might be lurking.

Commercial Production of Sprouts

Those who are producing sprouts for sale must
comply with the regulations stated in the FSMA
produce safety rule as well as four additional
requirements that are specific to growing
sprouts.  These requirements are: (1) taking
steps to prevent microorganisms on seeds; (2)
testing irrigation water drained from growing
sprouts; (3) testing of the sprout production
areas (growing, harvesting, packing and
holding) for Listeria monocytogenes; and (4) if
any test results in a positive reading then
corrective actions must be put into place so
that contaminated sprouts are not released for
sale.  Additional educational trainings are also
being given to sprout producers to teach them
the new regulations and how to grow sprouts
safely.

Handling Sprouts for Sale

Growers should refer to Federal, State, and
local regulations and guidelines in addition to
industry best practices for all activities relating
to growing and selling product grown in the
Aquatree.

Growing Safely at home
After reading this guide, it is our hope that you understand that care should be taken when growing at home to
reduce the likelihood of the sprouts causing a foodborne illness.  We hope you will take great care to ensure
that your system, all containers, and contact surfaces that touch the seeds, sprouts or are introduced to the
system are kept clean and are food safe.



Additionally, we hope you remember keep your Aquatree in a safe, clean area of your home where it will not
be disturbed and it is not located close to food production areas where raw foods can splash onto your clean
garden.  Please keep pets away from the seeds and produce.  Always wash your hands, equipment and
containers properly when handling the seeds or produce, and ensure that the water used to irrigate the
sprouts is fresh drinkable water.  Change out the water as often as you can or when needed.

And above all, be safe while you enjoy the Aquatree!


