o
easy tips
On how to get the most out of your

Earth Bokashi food waste recycling
system.




Why recycle your food waste?

Other than being wasteful, when dumped into a landfill food
waste emits 627kg/tonne of environmentally dangerous
greenhouse gases.

It also rots, stinks, attracts rats and flies, and pollutes our
environment.

Recycling food waste turns this waste into a valuable source of
nutrients for growing food. It enhances soil health by adding
valuable organic matter and micro and macro nutrients.

And reduces greenhouse gas emissions by 617kg/tonne.

If the emission from food waste were calculated as a country, it
would be the world’s third largest emitter (after the USA and
China).

Bokashi is a very simple way to pre-treat food waste so that it
can be safely composted, trenched directly into soil, used to
feed composting earthworms, or finished in an Earth Factory.
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Whatis “Earth
Bokashi”’?

“Bokashi” means “fermented organic matter” in Japanese.

Bokashi composting is a two step process. First, food waste is added to
a closed bin and the inoculant (bokashi) is sprinkled on top of each
layer of food waste. This starts a fermentation process, after which the
contents of the bin can be trenched under soil, added to a compost
heap, fed to composting earthworms, or processed in an Earth Factory.

Unlike other “bokashi”, Earth Bokashi uses indigenous South African
micro-organisms and waste materials (which would otherwise have
gone to a landfill).




What do you need to
“bokashi” your food waste?
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What can you add to an
Earth Bokashi bin?

All food waste including cooked and uncooked No glass, tin, shiny paper, plastic (including cling
meat, dairy, citrus, seafood — anything edible. wrap, straws), foils, metal, plastic lined cups, or
chemicals.




What about tea bags?



What are the rules of bokashi
food waste composting?



Do | have to fill the Earth
Bokashi bin all at once?



What's the Earth

Bokashi process?



How much food waste
should | add per layer?



Will the contents of the Earth
Bokashi bin rot and stink?



Will the bin attract roaches,
flies and other vermin?



How do you fill the bin if
it needs to stay closed?



There is mould in my bin!
What's gone wrong?



About Earth Probiotic.

Earth Probiotic was founded in 2010 by Karen and Gavin Heron.
Earth Probiotic has always focused on providing scalable on-site
solutions for food waste.

While our focus is on food waste, our mantra of “Enriching
Earth” drives our philosophy of, firstly, being planet friendly.

We are always available to advise, quote, provide input to your
recycling or gardening initiative.

If we can't, we can always put you in touch with someone who
can.

Earth Probiotic’s solutions are being used by households,
businesses, game lodges and hotels, shopping malls and
industrial sites across Southern Africa.

For more information email info@earthprobiotic.com.

All Earth Probiotic food waste solutions and equipment are
developed and manufactured in South Africa.
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