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Big success of the sale of subsidized solar ovens in Lalibela (Ethiopia)

In 2008 we started to introduce solar ovens in Lalibela and in the Abune Yosef mountains. The solar ovens are a kind of sealed boxes with glass in the upper part. The solar rays that come into the box cannot go out of it and the inside heats up like a conventional oven. This oven is less expensive than a solar cooker, but it is also slower. The idea is to be able to cook without supervising the food whilst cooking; although the preparation of the food will take several hours.

In a first phase of the project the solar ovens were given free to the families with the biggest needs. These families were chosen by the kebeles to promote the knowledge of this new technology. In this way 166 ovens were given during the years 2008 and 2009.

Now that the people in this area have seen the functioning and the benefits of these solar ovens we took a start, in 2011, to sell them subsidized. If each solar oven (made in Addis Abeba) will cost us 45 Euros we will subsidize 80%, thanks to public and private donations, and the client only will have to pay 20%, about 8 Euros.

At the end of February we sent a first transport of 72 solar ovens to Lalibela. A local tradeswoman offered to sell them in his shop in exchange for a commission per sold item. Her shop is situated in a busy part of Lalibela; as soon as she exposed a solar oven in her shop, word went round that solar ovens were for sale there.
To our big surprise all 72 ovens were sold in only two days! Also many more women expressed their desire to buy one directly whenever they arrived. So, as soon as we will have the money to subsidize 100 ovens more, we will order them and transport them to Lalibela.

Ultimately this is another step forward to make use of a source of wealth that will never turn its back on us: the sun.

In Ethiopia, Sol Solidari.....

· Introduces a new technology to cook with the help of the sun. 

· Reduces deforestation and the incidence of respiratory and ocular diseases. 

· Helps women not to have to walk for hours in search of firewood. 

· Helps to create a market for clean and efficient techniques to cook. 
Technologies 

We introduce technologies to cook in a more efficient way and we are beginning to work in the solar illumination field in zones without electricity.

Solar cookers
Solar cookers collect solar rays and concentrate these on one spot, thus creating a source of heat. We have used both parabolic and butterfly types, and the new "Blazing Tube". They are very strong, but they need blue skies and the production is expensive because of the big amount of aluminum foil needed.
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Solar ovens
Solar ovens are a kind of sealed boxes with glass on the upper part. The greenhouse effect is used here: the sunrays that enter the box cannot leave the box and the interior heats up. As the solar cookers have the function of a stove, the solar ovens function as an oven, that’s where the name comes from. The ovens are less expensive as the solar cookers, but the work slower. Solar ovens are ment to to cook without surveying the process of cooking; but this process needs several hours to accomplish.
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Fuel efficient stoves
This is the first technical improvement after the three-stone stoves, used all over Africa. Fire is made inside a metal receptacle thus permitting to reduce the loss of a lot of lateral heat. These cookers are very cheap because they are made from waste material. Although they have a short life because of the deterioration of the plate they are made of.
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Rocket stoves
These are in fact improved economical stoves with a layer of isolating material (clay or ceramic) which reduces much the loss of heat.. They also have a circulation system with permits an extremely efficient combustion. They are much cheaper than solar cookers and they reduce the use of firewood about 50 – 90% .
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Hay baskets
These are a type of homemade thermos. The pan with the half-cooked food is placed inside it and the process of cooking is continued with the same heat. This is called a heat -retaining system. 
In this case firewood is saved because the fire is only used in at the beginning of the cooking process. If this system is used in combination with economic cookers or rocket stoves, energy savings will double.
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PV solar energy
This is Sol Solidari's first introduction of a technology which is not aimed at food preparing, but is focused on providing light for houses and cell phones charging. This is a basic aspect in zones where electricity doesn't arrive. Prices are varied, depending on the power needed. We use from small solar lamps and kits to more powerful solar installations intended for families and schools.
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Sponsored by Solar Cookers International
112 countries · 490 NGOs · 542 individuals · 166 manufacturers · 335 designs · 65 plans
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The Solar Cookers World Network is an alliance of nearly 500 non-governmental organizations (NGOs), manufacturers, and individuals actively promoting solar cooking around the world. This wiki-based site allows Network participants to share information and collaborate on projects and research. Solar cooking is increasingly seen as a valuable component in strategies to reduce deforestation and respiratory disease resulting from cooking with fuelwood. If you are a solar cooking promotor, designer, or manufacturer, and you would like to be included in the Network, fill out this online form.

This site provides an introduction to solar cooking along with dozens of simple construction plans. Information is also provided about where to buy a solar cooker in your area. NGOs or individuals wanting to promote solar cooking will find a compendium of information and resources to help with their projects. Visit individual country pages to explore solar cooking activities and connect with others working on solar cooking projects there. Check the Calendar of events for activities in your area.

Solar cooking news from around the world
July 2012
· Dr. Robert Metcalf discusses solar cooking on the Afternoon Edition (Saskatchewan, Canada) - listen to the recording. Dr. Metcalf is a founding member of Solar Cookers International.

June 2012
· Solar cooking heads to The Discovery Center - Central Valley Solar Cookers, founded by Carl Peters, is one of the most successful solar cooking clubs in the USA. Located in Fresno, California, the group now has 111 members. They recently had their First Annual Solar Cooking Festival, which was a huge success. They now have enough money to buy materials to build a solar cooker for use at The Discovery Center, a free non-profit science education facility. The park is fully self-funded and situated on six acres. Carl thinks a panel type cooker would be the safest type. It would be a nice addition to ultimately see solar cookers in our parks instead of only charcoal and wood burning BBQs. 

· New video: The need for a more durable solar cooker for desert refugee camps



· Solar Cookers World Network Facebook group reaches 600 members - Join the discussion.

· Solar Cooking Hits the Mainstream - StarTides (Read more...)

May 2012
· Pat McArdle describes the top ten solar cooking projects - Read the document.



Sixteen-brick Rocket Stove
[image: image27.png]


Added by Tom Sponheim
· Students flood southern Mexico integrated cooking class - Volunteers from the Rotary Club of Fresno, California, led by Wilfred and Marie Pimentel, teamed up with the Rotary Club of Tapachula Centenario, Mexico, to host a five-day integrated cooking workshop in Tapachula. This is the tenth grant project completed in Mexico by the Rotary Club of Fresno. Although only twenty students were expected to attend, ninety-one arrived on opening day to participate—a clear indication of the desperate need for affordable fuel-saving cooking devices in this region. Local instructors and expert solar cooks from Torreon and Oaxaca led the workshop. Participants learned to build three types of rocket stoves: mud and chopped grass, five gallon tin can, and sixteen brick, which were used to make tortillas. Students cut out cardboard sheets and glued them to pieces of aluminum foil to make solar panel CooKits. A variety of meat, vegetable and egg dishes were prepared with the CooKits along with desserts like pineapple upside down cake. Students also learned how to use WAPI’s to pasteurize water with a CooKit. Finally, the instructors showed their ninety-one students how easy it is to make a retained heat cooker with a pillowcases and crumpled newspaper stuffed into a woven basket. Read more...
· Deutsche Welle covers the work of ADES in Madagascar


Deutsche Welle covers the work of ADES in Madagascar
[image: image29.png]


Added by Tom Sponheim
April 2012
· Solar Cookers World Network Facebook group reaches 500 members - Join the discussion.




· Alternative energy organization in Vietnam enthusiastically promotes solar cooking - Vietnam Solar Serve has provided a recent video tour of their production facility in Da Nang, Vietnam. The resourceful group has been adapting solar cooker designs from other countries and developing their own solar energy products since 2000. Looking at the larger alternative energy picture, they also promote photovoltaic panels made in Vietnam and are working on designs for water and wind power turbines. They manufacture a variety of parabolic and box solar cookers.

March 2012


Golden Temple, Punjab, India
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Added by Paul Hedrick
· Solar cooking set to help preserve the Golden Temple in Punjab, India - To save the Golden Temple from the ill effects of pollution, the Punjab Energy Development Agency (PEDA) is developing a plan to prepare a daily meal of Langar dal with the help of a solar steam cooking system. PEDA is the governmental agency promoting renewable energy within Punjab, India. To prepare Langar dal for 50,000 to 60,000 devotees daily at the Golden Temple requires one ton (909 kg) of dal to be cooked. A recent study has shown cooking dal with the help of steam will save at least 25 LPG cylinders per day and also reduce the effects of air pollution on the Golden Temple. PEDA chairman Manjeet Singh said that PEDA would bear the entire project cost. 

· China and India lead the world in large scale solar cooking projects - Dar Curtis of Solar Household Energy recently researched where large scale solar cooking projects are happening around the world. The projects in African refugee camps are fairly well known, but institutional projects and the high-use of solar cookers is happening primarily in Asia. The Clean Development Mechanism (CDM) has registered eight solar cooker projects in China since 2009. A total of 207,000 parabolic solar cookers have been distributed, serving 848,000 people. In India, CDM registered a Gold Standard project in 2006. The Gadhia Solar company has created institutional kitchens with arrays of large parabolic solar concentrators to generate steam. Such an installation at Mt. Abu, Rajasthan, can produce meals for 38,500 pilgrims per day. Read more from his well-documented report. Some Big Solar Cooking Projects in Asia, December 2011


Five South Dakota State University football players volunteered to help Haiti Solar Oven Partners load a container with 1000 unassembled solar box cookers destined for Haiti.
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Added by Tom Sponheim
· South Dakota, USA nonprofit has delivered thousands of solar cookers to Haiti- Haiti Solar Oven Partners passed a milestone this spring by delivering another 1000 solar cookers as part of the relief effort resulting from the 2010 earthquake. This brings the total number of cookers they have taken to Haiti to over 5000. They had begun having solar cooking workshops in the country before the earthquake and have since stepped up their efforts. Currently, they are conducting an evaluation of their Haiti projects. 

· Global conservation gathering is approached with the solar cooking option - The IUCN World Conservation Congress is the world’s largest conservation event. Held every four years, the Congress aims to improve how we manage our natural environment for human, social and economic development. It will take place from September 6-15, 2012 in Jeju, Republic of Korea. Leaders from government, the public sector, non-governmental organizations, business, UN agencies and social organizations will discuss, debate and decide solutions for the world’s most pressing environment and development issues. The upcoming Congress has been approached by Solar Household Energy to present the case for solar cooking. Read more of their proposal. 

· Solar Cooker Review - The March 2012 issue is now available online.

· Spanish cooperative finds common ground promoting solar cooking - Sol Solidari was formed in 2008 by environmental and sanitation practitioners in Spain wanting to combine their expertise to help primarily rural countries in Africa. Most of their activity has centered on the promotion of solar cooking. Whenever is possible, the cookers are locally manufactured, and workshops on their use are carried out with the help of local leaders. Initially the cookers are distributed for free to create better exposure among the villagers. In the second phase, the solar cookers are sold, but mostly subsidized by Sol Solidari. Until now, the projects have taken place in Ethiopia and Mali, but future plans include Cameroon and South Africa.




 HYPERLINK "http://solarcooking.wikia.com/wiki/Sol_Solidari" \o "Sol Solidari" 
Sol Solidari
 solar cooking workshop
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Added by Paul Hedrick
February 2012


The Sun2Cook solar panel cooker
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Added by Paul Hedrick
· The Sun2Cook is a simple solar panel cooker - The Sun2Cook, was designed by Heinz-Joachim (Jo) Muller. The solar panel cooker takes shape from a single rectangular sheet of polypropylene sheet (core flute). With a few cuts and simple folds it is ready to cook. The steep back of the cooker makes it a good choice to take advantage of morning and late-day sunshine. 

· Patricia McArdle attended a workshop dealing with the construction and proper alignment techniques for Scheffler Community Kitchens in Dhule, India: Read her report.



The All Season Solar Cooker captures the first morning sun.
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Added by Jimjola
· The versatile All Seasons Solar Cooker cooks year-round - The All Season Solar Cooker is featured this month as a solar panel cooker whose key feature is its adjustable, coordinated reflector array. The advantage of the ASSC is that it can efficiently capture the earliest morning sun, to begin cooking far earlier, and later, in the day than most other designs. The cooking pot maintains a level position regardless of cooker orientation. It also folds into a flat package that is easy to transport and ship. Visit the cooker article for plans that can be downloaded for free from designer Jim La Joie. SCI tests showed that bread could be baked easily in Seattle (47° N latitude) on February 3rd.

January 2012



 HYPERLINK "http://solarcooking.wikia.com/wiki/AlSol_1.4" \o "AlSol 1.4" 
AlSol 1.4
 parabolic solar cooker donated by ACCESO.
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Added by ACCESO
· Spanish solar cooking promoter offers to donate cookers to other groups - ACCESO director, René Bijloo, has made the generous offer to donate up to thirty AlSol 1.4 parabolic solar cookers to any non-profit humanitarian project providing solar energy options for rural areas around the world. Contact René Bijloo with detailed information about your program. 

· Private equity firm invests over $11 million USD in Gadhia Solar - Private equity firm Zephyr Peacock has reportedly invested $11,000,000 USD in Mumbai-based Gadhia Solar in India.. The solar energy company provides energy solutions by using parabolic concentrated technology and has implemented some of the world’s largest solar thermal systems during the past two decades. Read more...
· Jewish World Watch provides substantial grant for the Farchana Refugee Camp - Jewish World Watch has provided a grant of $200,000 USD to the UK NGO Cord to provide CooKits to refugees at the Farchana Refugee Camp in Chad. This new project brings the number of refugee camps where solar cooking projects are underway to ten. Read more...



 HYPERLINK "http://solarcooking.wikia.com/wiki/Teong_Tan" \o "Teong Tan" 
Teong Tan
 variation of the Copenhagen Solar Cooker Light
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Added by Paul Hedrick
· Featured solar panel cooker receives attention, and a suggestion - The Copenhagen Solar Cooker Light was featured here this past November, and Teong Tan, an active participant in the Network, has suggested an alternate plate base design, which will shorten the assembly time and not require any bolts. His design for the base uses two sandwiched pieces of cardboard sewn together, creating sleeves for the reflector corners to slip into. Alternate Base Plate for the Copenhagen Solar Cooker Light
· Indian Government budgets six hundred million dollars for solar cooking! - Ajay Chandak of Prince India reports that in the Indian government's latest five year plan, 30 billion INR (approx. $600 million USD) is budgeted for solar cooking in 500,000 schools across India. This will not only help in saving the environment, but it will expose millions of school children to solar cooking and build the confidence that these systems work. For more information on solar cooking in India, 

See India.India.

December 2011



 HYPERLINK "http://solarcooking.wikia.com/wiki/SolarCooker_Eco3" \o "SolarCooker Eco3" 
SolarCooker Eco3
 solar cookers are distributed in Senegal
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Added by Solar NV
· Solar Cooking NV and Sol Suffit ship 630 solar cookers to Senegal - The project is a joint venture between Solar Cooking NV in the Netherlands, and Sol Suffit, a long time promoter of solar cooking in Senegal. The SolarCooker Eco3 cookers will be introduced in Dakar and in eight villages next to Djoudj National Park. Local volunteers participated in workshops, and will be training others in the surrounding villages. Trainees were also made familiar with the method of heat retention cooking. They found it quite easy to make good quality hay baskets with inexpensive baskets(locally made) and empty rice bags filled with dry hay.




 HYPERLINK "http://solarcooking.wikia.com/wiki/Sun-Funnel" \o "Sun-Funnel" 
Sun-Funnel
 panel cooker
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Added by Paul Hedrick
· A simple panel cooker makes advances in design - The Sun-Funnel cooker, designed by Teong Tan, is similar to the Fun-Panel cooker, but with a different panel fold. The intent is to have a panel cooker that will be strong enough to support a cooking pot when the cooker is tipped back for better orientation to the sun. It also uses a stick placed through the cooker base to allow the pot to remain level while cooking.

November 2011


Variations in ways to configure the Copenhagen Solar Cooker Light.
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Added by Paul Hedrick


The Copenhagen Solar Cooker Light prior to final assembly.
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Added by Kevin Porter
· Small, compact, and inexpensive solar panel cooker - The Copenhagen Solar Cooker Light is featured as an example of a nicely conceived solar panel cooker. It is flexible in it's design, as well as in the number of ways it can be configured. The components include a flat base plate, which flexible reflective panels are bolted to. Then using simple clamps, the cooker can be configured with a low open front and high back, or with more vertical sides for cooking when the sun is directly overhead. The designer, Sharon Clausson, states that the curved shape of the cooker is more stable than typical panel cookers in windy conditions.

· Patent landscape report on solar cooking - The World Intellectual Property Organization commissioned an extensive report on the state of solar cooking, prepared by Scope e-Knowledge Center Private Limited based in India. The report validates the viability of solar cooking, a technology well-suited for a growing portion of the world's population. It also provides a number of examples of various designs that have applied for patents. Read the report.

· Celebrity chef José Andrés makes an impassioned plea for improved cookstoves and solar cookers to benefit the world's poor.
October 2011



· TED Talks on solar cooking - Louise Meyer was joined by José Andrés and Marcela Valladolid for a TEDx WashingtonCircle presentation titled Food & Communication: Recipes for Development. Louise Meyer is a founding director of Solar Household Energy, and a tireless and inspirational advocate of solar cooking technology. She has taught solar cooking in the refugee camps of East Africa and in villages from Zimbabwe to Mexico. José Andrés is an award-winning chef and restauranteur, who has made a substantial commitment of his time and resources to provide access to solar cooking in Haiti. The event was open to the public, and took place at the International Food Policy Research institute. You can watch the on-demand broadcast here.




 HYPERLINK "http://solarcooking.wikia.com/wiki/Bolivia_Inti-Sud_Soleil" \o "Bolivia Inti-Sud Soleil" 
Bolivia Inti-Sud Soleil
 solar cooker construction workshop
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Added by Tom Sponheim
· Bolivia Inti-Sud Soleil reports a decade of success - Bolivia Inti-Sud Soleil reports they have distributed more than 20,000 ecological appliances since 2000. From these 20,000, 14,000 have been solar cookers, mainly distributed in the South American countries of Peru, Bolivia, Chile, and Argentina. Additionally, 5,000 Rocket Stoves were distributed in the African countries of Benin, Chad, and Guinea, as well as to the South American countries. Besides solar cookers and stoves, they have also provided fireless cookers, solar food dryers and solar showers. On November 5, 2011, the organization is sponsoring a national conference addressing deforestation in Africa to be held in their hometown of Nantes, France. Registration and program information.
· Solar Cookers World Network Facebook group reaches 400 members - Join the discussion.




 HYPERLINK "http://solarcooking.wikia.com/wiki/Solvatten" \o "Solvatten" 
Solvatten
 water pasteurization system
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Added by Tom Sponheim
· Water pasteurization system changes community health in Kenyan village - Solvatten is a compact, portable solar water pasteurization appliance about the size of a small suitcase. A recent follow-up study of new users in the Bungoma district in western Kenya showed a marked improvement in family health and student attendance. Before Solvatten use, 67% of the children in the families had irregular attendance at school as a result of being sick, often with waterborne diseases. After purchasing Solvatten the overall attendance of children at school has increased by an average of 87 percent, as stated by the parents. Before using the system the typical family had someone ill three to four times per month, and that has changed to only .03 times per month. Since waterborne diseases have all but disappeared, people are saving money on medicines and medical services.

· The October 2011 issue of Solar Cooker Review is now available online. You can also subscribe to receive this newsletter electronically.

· The Case for Solar Thermal Cooking: Free Fuel—Zero Emissions - Patricia McArdle

For older news, please see Solar cooking news archive.

Contact
· For questions and comments about the Solar Cookers World Network or its website (this wiki), contact webmaster@solarcooking.org.
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Artículos introductorios
· ¿Por qué la cocina solar es importante
· ¿Cómo funcionan las cocinas solares
· ¿Dónde está la cocina solar es posible?
· El caso de la Cocina Solar Térmica: Canciones de Cero Emisiones del combustible-
· Construir una cocina solar
· Comprar una cocina solar
· Salud y seguridad
· La historia de la cocina solar
· La cocina solar preguntas más frecuentes
· Consejos y trucos de cocina solar
· Recetas
· Directrices de cocina
· Libros de cocina solar
· La cocina solar y preparación para emergencias
· Promoción de la cocina solar
Manual de introducción



Cocinas solares: ¿Cómo hacer, usar y disfrutar
Informes
De audio y video
· Naturaleza-Powered Cocina
· Pieza corta de audio en la cocina solar por Radio Mundial Adventista
· Escuche la Voz de América 2005 informe sobre la cocina solar
· La Voz de América difundir su Informe Especial de Desarrollo de Inglés con la cocina solar como la materia.
Véase también
· El desarrollo de un sentido intuitivo de la dinámica de la cocina solar
· En profundidad vistazo a la cocina solar - Dr. Ed Pejack 

· Compendio de los diseños de cocinas solares
· Todos los diseños de cocinas solares
· Principios del Diseño de Cocina Solar Box
· Affordable Solar Cookers para los más necesitados - Beverly L. Blum
Enlaces externos
· El mundo en expansión de fogones de la caja solar - Barbara Kerr
· Tres series por parte de Sharon Cousins ​​en los aspectos prácticos, humanitaria y el medio ambiente y el potencial de la energía solar para cocinar: Cocina Solar: limpio, luminoso y accesible , del humo, en el sol , y el limpiador de cocina, más saludable del planeta
Categoría :
· Introducción a la cocina solar
Educational materials from SCI
· Solar Cookers: How to Make, Use, and Enjoy
· Trainers Manual: Teaching Solar Cooking
· Field Guide: Spreading Solar Cooking
· Solar Cookers: How to Make, Use, and Enjoy
· Advocacy handouts provided for your use by Solar Cookers International
· Event Kit: Everything you need to promote solar cooking at events. Includes Suncookers DVD (with digital copy of Solar Cookers: How to Make, Use, and Enjoy), educational posters, and 30 Solar Cooker Review back issues. Can be ordered online from Solar Cookers International.

· More materials are available here
Focus
SCI promotes solar cooking and solar water pasteurization worldwide, especially in developing countries where their use can literally save lives. According to the their website, SCI's mission is to assist "communities to use the power of the sun to cook food and pasteurize water for the benefit of people and environments" by focusing in the following areas:

1. Influencing others in support of solar cooking and water pasteurization/testing.

2. Developing programs, in partnership with others for the purpose of promoting solar cooking, and water pasteurization and testing. In addition, in parts of Kenya, the focus is to achieve independent spread of solar cooking and water pasteurization/testing.

3. Facilitating broader access to solar cooking and water pasteurization/testing knowledge, including marketing educational materials and solar products.

4. Partnering with other relief agencies to assist refugees and disaster relief with solar cooking and water pasteurization/testing training and support.

SCI is paving the way for mass solar cooker acceptance and use through promotion of such products as the CooKit solar cooker and the WAPI water pasteurization indicator; field projects in communities and refugee camps; development and dissemination of education resources; and advocacy with the United Nations and other governmental and non-governmental institutions. 

Why solar cookers?
Depending on need and climate, there are many types, sizes and designs of appropriate solar cookers; however, SCI’s simple and effective CooKit is a low-cost cooker that is especially well suited for the developing world since it is made of cardboard and foil which are readily available materials in most communities.

Each group of items costs 75 Kenya Shillings (about US$1) as does the pile of charcoal shown. By using a CooKit or other solar cooker, people can buy food instead of fuel.
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Added by Tom Sponheim
Solar cooking is beneficial to anyone who lives where there is an abundance of sunshine, and especially where traditional cooking fuels are progressively being depleted. Women in developing countries often walk many miles to collect wood to cook with, or must purchase cooking fuel with meager incomes and/or trade food or goods for cooking fuels. In addition to this physical and monetary stress, women and children who habitually cook inside are subject to severe upper respiratory problems caused by indoor air pollution from smoky fires. Perhaps most disturbing is the fact that women and girls living in refugee camps risk injury, rape and even death when forced to forage for wood outside the compound.

In many cases, fuel wood is too scarce to use to boil water as well as cook with, so people drink water from contaminated water sources, causing millions to get sick and/or die every year from preventable waterborne diseases. An estimated 1.5 billion cases of diarrhea occur each year, resulting in the death of nearly 2 million children. Solar cookers provide a practical method of heating water to the point of pasteurization, requiring only time and the sun to kill the most common waterborne pathogens and making water safe to drink. 

When there's no sun
SCI promotes the Integrated Cooking Method, whereby solar cookers are used in conjunction with fuel-efficient stoves and heat retention devices (sometimes called hay baskets) to cook food and pasteurize water with a minimum of fuel. By using the sun when possible, and supplementing with fuel-efficient cooking technologies, fuel wood consumption and subsequent deforestation around the world can be drastically reduced. 

Water testing
In addition to the basic fundamentals of solar cooking and water pasteurization that SCI has promoted for years, SCI has developed a revolutionary method of simple scientific water testing that requires no electricity or refrigeration. Most rural areas are unable to adequately test their water because the process of gathering samples and transporting them to a certified laboratory in an urban area is simply too expensive. SCI’s Portable Microbiology Laboratory (PML) contains laboratory materials small enough to fit in a Ziplock bag, and has already been adopted by the Kenyan Ministry of Health and Water Resources Management Authority. We are working closely with these government institutions to bring accurate and reliable water testing to rural areas that previously had no practical resources available with which to test their water sources

· [image: image70.png]Solar Cookers International TRAINERS MANUAL
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