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Crash Course: Fermenting Seed for Seed Saving

In order to save some seeds, you have to ferment them after harvest. Otherwise, you may 
find that your seeds will spoil before you get the chance to plant them next year. 

Seeds that require fermentation are those that come from fruits that contain sugar. some 
plants, such as gourds or some hot peppers, may not require that seeds be fermented. try 
not to exceed a 5 day fermentation, and do not ferment seeds after freezing them (this 

stratifies seeds, and will result in seeds germinating during fermentation). If you're saving 
any of these seeds, ferment them:

       

Dry Seeds That Don't Require Fermentation:

Corn

Many 

Herbs 

Gourds

How to Ferment Seeds

   Tomatoes    Peppers    Cucumbers    Eggplants

   Watermelons    Cantaloupes    Honeydew Melons    Summer Squash

   Winter Squash    Potatoes (True Seed)    Radishes    Ground Cherries

   Nanking Cherries    Fruit Tree Seeds (Apple)    Berry Seeds    Other Muskmelons

Select your biggest
fruits from your best  plants with 

the best flavor; harvest the seeds. Choose 
multiple fruits for bio-diversity. (Use only hand 

pollinated for 100% pure seed)

Wash the seeds as 
thoroughly as possible; place them

in a small container and cover them with
water. Allow them to sit in a warm spot for 3 

to 5 days. Stir once or twice to
 break up seeds. 

Mold will grow, and
odors will happen; you want the mixture 

to rot, essentially. The microorganisms that 
grow will eat the pulp from the seeds,
cleaning them. This prevents molding

during storage.

Once fermentation
is complete, rinse seeds off

thoroughly in a mesh strainer. Lay
seeds on a paper towel to dry for

5 to 7 days, or until brittle (squash seeds
will snap). Store them in a dry,

 cool, dark place.

Grains
Beans 

LettuceSeeds

Okra Onions  Carrots

Dry Seeds


