
Meal Prepify Launches Free Brine Calculator
to Simplify Fermentation and Curing

Photo by Meal Prepify

SAN DIEGO, CA, UNITED STATES, January 20, 2025

/EINPresswire.com/ -- Meal Prepify is excited to

announce the release of the Brine Calculator, a free

online tool designed to take the guesswork out of

fermentation and meat curing. This comprehensive

and user-friendly resource is tailored for home

cooks and food enthusiasts, helping them achieve

precision and confidence in their culinary projects,

whether it’s fermenting vegetables or brining

meats.

The Brine Calculator offers an innovative way to

calculate the perfect brine solution, ensuring

optimal salinity for flavor, preservation, and safety.

By simply selecting a purpose—vegetable

fermentation or meat curing—users can receive

accurate brine percentages customized for their

needs.

Key Features of the Brine Calculator

Purpose Selection:

- Vegetables: Ideal for lacto-fermentation of cucumbers, cabbage, carrots, and more.

- Meats: Perfect for equilibrium or gradient brining of chicken, turkey, beef, or pork.

Customizable Brine Percentages:

We created the Brine

Calculator to make

fermentation and curing

approachable for everyone.”

Nathaniel Lee

- Vegetables: Recommended salinity levels range from 2%

to 10%, depending on the vegetable.

- Meats: Brine percentages typically range from 1% to 10%

for enhanced flavor and preservation.

Comprehensive Brine Chart

Detailed recommendations include:

- Broccoli: 2% - 2.5%

- Cucumbers (Pickles): 3.5% - 5%

http://www.einpresswire.com
https://mealprepify.com/
https://brinecalculator.com/


- Olives: 10%

- Meats: Tailored guidance for various cuts and uses.

Step-by-Step Brining Process

The Brine Calculator provides clear, actionable steps:

1. Prepare ingredients with filtered water and unprocessed salt.

2. Mix the brine by dissolving salt in water.

3. Submerge the food completely to ensure even salinity and prevent mold.

Advanced Techniques:

- Temperature control for precise fermentation and curing.

- Incorporating aromatics like garlic, dill, peppercorns, and bay leaves to enhance flavor.

Why Brining Matters

Brining plays a critical role in food preparation by:

- Preventing unwanted bacterial growth.

- Enhancing flavor and texture.

- Preserving nutrients and extending shelf life.

"We created the Brine Calculator to make fermentation and curing approachable for everyone,”

said Nathaniel Lee, lead author at Meal Prepify. "Whether you’re making sauerkraut, pickles, or

preparing a Thanksgiving turkey, this tool ensures precision and takes the guesswork out of the

process."

How the Brine Calculator Works

The tool simplifies brining in three easy steps:

1. Choose Your Purpose: Specify whether you’re fermenting vegetables or curing meats.

2. Select Brine Percentage: Adjust the brine concentration based on your target salinity.

3. Get Results: Instantly access a tailored solution, along with expert tips and techniques.

A Resource for All Skill Levels

The Brine Calculator is ideal for:

- Home Cooks: Elevate your recipes with professional-level results.

- DIY Fermenters: Create vibrant, probiotic-rich vegetables.

- Meat Enthusiasts: Perfect your equilibrium or gradient brines.

About Meal Prepify

Meal Prepify is dedicated to simplifying meal preparation and empowering home chefs with

innovative tools and resources. From the Sous Vide Cook Time Calculator to the Brine Calculator,

Meal Prepify continues to inspire confidence and creativity in kitchens worldwide.

For more information, visit BrineCalculator.com.
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The Brine Calculator is free to use and available now. Explore it today to elevate your cooking

and fermentation projects.
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