


Disclaimer: 
 
The information provided in this e-book is intended for general informational purposes 
only. While we have made every effort to ensure the accuracy and completeness of 
the content, gardening and seed-saving practices can vary based on factors such as 
climate, soil conditions, and individual plant varieties. 
 
This e-book does not substitute for professional advice, and the authors and 
publishers are not responsible for any actions taken based on the information 
presented herein. Before implementing any gardening or seed-saving practices, it is 
advisable to consult with local agricultural extension services, gardening experts, or 
horticultural professionals who can provide guidance tailored to your specific 
circumstances. 
 
Additionally, seed-saving may involve legal considerations, including intellectual 
property rights and regulations related to seed distribution. It is the responsibility of the 
reader to understand and comply with any applicable laws and regulations in their 
region. 
 
The authors and publishers disclaim any liability for any loss, injury, or damage 
incurred as a result of the use or misuse of the information provided in this e-book. 
Gardening and seed saving carry inherent risks, and individuals should exercise 
caution and use sound judgment when engaging in these activities. 
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Introduction to Bokashi Composting 

In a world increasingly conscious of environmental issues and the 
importance of sustainable living, Bokashi composting has emerged as a 
powerful and efficient way to reduce waste while enriching the soil. This 
ancient Japanese method of composting has gained popularity worldwide 
for its ability to transform kitchen scraps into nutrient-rich soil conditioner, 
even in small spaces and urban environments. 
 

Understanding the Bokashi Method 

Bokashi is a Japanese word that means "fermented organic matter." 
Bokashi composting is a unique process that relies on the power of 
fermentation to break down organic materials such as kitchen scraps, food 
leftovers, and even small amounts of meat and dairy. Unlike traditional 
composting methods that rely on decomposition by microorganisms like 
bacteria and fungi, Bokashi composting uses a specialized mix of 
beneficial microorganisms called Effective Microorganisms (EM) to 
ferment organic waste quickly and without foul odors. 
The Bokashi process takes place in an airtight container, typically referred 
to as a Bokashi bucket or fermentation bin. When organic matter is 
added to the bin, it undergoes a controlled anaerobic fermentation 
process. During this fermentation, the organic matter breaks down into a 
nutrient-rich material known as Bokashi pre-compost. This pre-compost 
is not the final product but serves as a crucial intermediate step in the 
composting journey. 
 

Benefits of Bokashi Composting 

Bokashi composting offers a range of advantages that make it an 
attractive option for both seasoned gardeners and those new to 
composting: 
 

1. Speed and Efficiency: One of the standout features of Bokashi 
composting is its speed. The fermentation process is rapid, taking 
just a few weeks to complete. This means you can continually add 
kitchen scraps to your Bokashi bucket, providing a consistent 
source of nutrient-rich pre-compost for your garden. 



2. Versatility: Bokashi composting can handle a wider range of 
organic materials compared to traditional composting methods. You 
can compost not only fruit and vegetable scraps but also meat, dairy, 
and small bones. This versatility helps divert a more significant 
portion of household waste from landfills. 

3. Odor Control: Because Bokashi composting is an anaerobic 
process that occurs in an airtight container, it virtually eliminates foul 
odors associated with traditional composting. This makes it an 
excellent option for apartment dwellers and those with limited 
outdoor space. 

4. Soil Enrichment: The end product of Bokashi composting, the 
fermented pre-compost, is a concentrated source of nutrients and 
beneficial microorganisms. When added to your garden soil, it 
enhances fertility, improves water retention, and promotes healthier 
plant growth. 

5. Reduced Greenhouse Gas Emissions: By diverting organic waste 
from landfills, Bokashi composting reduces the production of 
harmful greenhouse gases such as methane. This contributes to a 
more sustainable and eco-friendly lifestyle. 

 
As you delve deeper into the world of Bokashi composting, you'll discover 
the intricacies of this method and how it can benefit both your garden and 
the environment. In the following chapters, we'll guide you through the 
steps of setting up and maintaining your Bokashi composting system, 
troubleshoot common issues, explore advanced techniques, and examine 
its broader environmental impact. 
 
Welcome to the world of Bokashi composting. 
 

  



Getting Started 

Before you embark on your Bokashi composting journey, it's essential to 
lay a solid foundation by understanding the equipment, materials, and 
preparations required for success. This chapter will guide you through the 
initial steps of setting up your Bokashi composting system. 
 

Choosing the Right Bokashi Bucket 

The central component of Bokashi composting is the Bokashi bucket or 
fermentation bin. These containers are specially designed to create an 
anaerobic environment where the fermentation process can take place. 
When choosing a Bokashi bucket, consider the following factors: 
 

• Size: Select a bucket size that suits your household's needs. 
Smaller buckets are ideal for individuals or small families, while 
larger ones are better for households with more substantial food 
waste. 

• Airtight Seal: Ensure the bucket has a secure, airtight seal to 
prevent oxygen from entering during fermentation. This seal is 
crucial for the success of the Bokashi process. 

• Drainage System: Look for a bucket with a drainage system or a 
spigot at the bottom. This feature allows you to remove excess 
liquid, known as Bokashi tea, which can be used as a liquid fertilizer 
for your plants. 

• Durability: Invest in a high-quality, durable bucket that can 
withstand the acidic environment of the fermentation process. Look 
for buckets made from food-safe, BPA-free materials.  

• Availability: Check for the availability of replacement parts and 
accessories, such as lids and seals, to ensure the longevity of your 
Bokashi bucket. 

 

  



Ingredients for Bokashi Mix 

The heart of Bokashi composting is the specialized mix that kickstarts the 
fermentation process. This mix is often referred to as Bokashi bran or 
Bokashi inoculant. It's essential to use the right ingredients to create an 
effective Bokashi mix.  
 
You can buy a premade inoculant at many garden centers or online here.  
 
Alternatively here's how you can make your own Bokashi bran: 

Ingredients and Equipment 

• Bran or Rice Hulls: Start with a base of bran or rice hulls. Bran is 
readily available and commonly used. Rice hulls are an alternative 
for those who want a gluten-free option. Some mixes are made with 
fine sawdust so if you have access to some you could use that too. 

• Effective Microorganisms (EM): Purchase a commercial EM 
product or make your own by fermenting beneficial microorganisms 
like lactobacillus, yeast, and phototrophic bacteria. These 
microorganisms are the key to the fermentation process. 
https://www.youtube.com/watch?v=NfOgT8jvwJY  

• Molasses: Molasses acts as a food source for the microorganisms 
and helps activate them. It's an essential component of the Bokashi 
mix. 

• Water: You'll need water to moisten the mix and create the right 
environment for the microorganisms to thrive. 

• Airtight Container: After mixing the ingredients, store the Bokashi 
bran in an airtight container to preserve its effectiveness. 

 

Preparing the Bokashi Mix 

Now that you have the ingredients ready, follow these steps to prepare 
the Bokashi mix: 
 

1. In a large container, combine the bran or rice hulls with EM solution. 
You can mix 1 to 2 tablespoons of EM solution for every cup of bran 
or rice hulls. 

2. Add molasses to the mix. Use about 1 to 2 tablespoons of molasses 
for every gallon of the mix. This provides a food source for the 
microorganisms. 

https://amzn.to/40wlitb
https://www.youtube.com/watch?v=NfOgT8jvwJY


3. Gradually add water while mixing until the mixture reaches a damp 
consistency, similar to a wrung-out sponge. Be cautious not to make 
it too wet, as excess moisture can hinder the fermentation process. 

4. Transfer the prepared Bokashi mix to an airtight container, such as 
a plastic bag or bucket with a tight-sealing lid. 

5. Seal the container, and store it in a cool, dark place for at least two 
weeks to allow the microorganisms to multiply and activate. 

 
With your Bokashi bucket and Bokashi mix ready, you're well on your way 
to successful Bokashi composting. In the upcoming chapters, we will 
delve deeper into the Bokashi composting process, from collecting food 
waste to fermenting it and using the resulting pre-compost to enrich your 
garden soil. Get ready to transform your kitchen scraps into a valuable 
resource for your garden while reducing your environmental footprint. 
  



The Bokashi Composting Process 

Now that you've set up your Bokashi composting system, it's time to dive 
into the heart of the process. From collecting your food waste to 
fermenting it into nutrient-rich pre-compost. 
 

Step-by-Step Guide to Fermenting Food Scraps 

1. Collecting Food Waste: Start by collecting your kitchen scraps. 
These can include fruit and vegetable peels, coffee grounds, 
eggshells, and small amounts of meat and dairy products. Avoid 
adding large bones or overly fatty items, as they may not ferment 
effectively. 

2. Preparing Food Waste: Chop or break down larger food scraps into 
smaller pieces. This increases the surface area available for the 
Bokashi mix to work on and accelerates the fermentation process. 

3. Layering in the Bokashi Bucket: Open your Bokashi bucket and 
place a layer of food waste at the bottom. Spread it out evenly to 
create a level surface. 

4. Applying the Bokashi Mix: Sprinkle a generous amount of the 
prepared Bokashi mix (Bokashi bran) over the food waste layer. 
Make sure to cover the scraps thoroughly. 

5. Compacting and Repeating: Press down on the layer with a tool 
or your hands to remove any air pockets. This helps create an 
anaerobic environment, which is essential for fermentation. Repeat 
the layering and Bokashi mix application until the bucket is full. 

6. Sealing and Storing: Before sealing the bucket, press down one 
final time to remove excess air. Ensure the lid is tightly closed to 
maintain an airtight seal. Store the sealed Bokashi bucket in a cool, 
dark place away from direct sunlight and extreme temperatures. 

7. Daily Check: During the fermentation period, which typically lasts 
two to four weeks, it's essential to check the Bokashi bucket daily. 
Release any gas build-up by slightly loosening the lid, then reseal it 
tightly. This helps prevent the build-up of pressure.  
If I’m being honest I don’t do this step! 

8. Harvesting the Pre-Compost: Once the fermentation process is 
complete, your food waste will have transformed into a pickled, 
nutrient-rich material known as Bokashi pre-compost. You can tell 
it's ready when it has a slightly sweet-sour odor and a dark brown 
color. At this stage, you can either bury it in your garden or use it to 
enrich your soil. 



 

Monitoring the Fermentation 

Successful Bokashi composting depends on maintaining the right 
conditions during fermentation. Here are some tips for monitoring and 
ensuring a smooth process: 
 

• Temperature: Keep the Bokashi bucket within the temperature 
range of 50-75°F (10-24°C). Extreme temperatures can slow down 
or inhibit the fermentation process. 

• Odor: While Bokashi composting is known for its lack of foul odors, 
you may notice a slightly sweet-sour smell, which is normal. If you 
detect a strong, putrid odor, it may indicate a problem with the 
fermentation process. Check the bucket for airtightness and proper 
layering of food waste and Bokashi mix. 

• Mold: White mold may appear on the surface of the Bokashi pre-
compost during fermentation. This is harmless and part of the 
process. Simply scrape it off before using the pre-compost in your 
garden. 

• Drainage: Ensure that any excess liquid (Bokashi tea) is 
periodically drained from the bucket through the spigot, especially if 
you notice a build-up. Dilute the Bokashi tea with water and use it 
as a liquid fertilizer for your plants. 

 
With these steps and monitoring techniques in mind, you're well-equipped 
to carry out the Bokashi composting process successfully. Remember that 
Bokashi composting offers not only an efficient way to reduce food waste 
but also a valuable resource for enriching your garden soil. More on that 
in the next chapter.    



Managing Bokashi Compost 

Now that you've successfully fermented your food waste into Bokashi pre-
compost, it's time to manage this valuable resource and address any 
potential issues that may arise. 
 

Troubleshooting Common Issues 

1. Foul Odors: 

While Bokashi composting is known for its lack of foul odors, unexpected 
smells can sometimes occur. If you detect a strong, unpleasant odor 
coming from your Bokashi bucket, it's essential to address the issue 
promptly. 
 

• Check Airtight Seal: Ensure that the lid of your Bokashi bucket is 
tightly sealed. A loose seal can allow oxygen to enter and disrupt the 
fermentation process. 

• Layering: Make sure that you've been properly layering your food 
waste with the Bokashi mix. Irregular layering can lead to uneven 
fermentation and odors. 

• Drainage: If excess liquid accumulates in the bucket, it can emit an 
unpleasant smell. Drain the liquid through the spigot, dilute it with 
water, and use it as a liquid fertilizer for your plants. 
A good starting ratio is 1:100 which is 100ml per 10 litres of water. 
Bokashi tea should be applied to the soil around the base of plants 
rather than directly onto plant leaves to prevent any potential 
burning or damage. 

 

2. Slow Fermentation: 

In some cases, the fermentation process may appear to be slower than 
expected. This can happen due to various factors: 
 

• Temperature: Ensure that the Bokashi bucket is kept within the 
optimal temperature range of 50-75°F (10-24°C). Cooler 
temperatures can slow down fermentation. 

• Layer Thickness: Be consistent with the thickness of food waste 
layers and Bokashi mix application. Thick layers can hinder 
fermentation. 



• Microorganisms: Check the freshness and viability of your 
Effective Microorganisms (EM) solution. Old or ineffective EM can 
lead to slow fermentation. 

• Stirring: Occasionally stir the contents of your Bokashi bucket to 
distribute microorganisms evenly and promote faster fermentation. 

 

3. Mold Growth: 

During fermentation, it's common to see white mold forming on the surface 
of the Bokashi pre-compost. This mold is harmless and a natural part of 
the process. Simply scrape it off before using the pre-compost in your 
garden. 
 

Harvesting Bokashi Pre-Compost 

Once the fermentation process is complete, and your food waste has 
turned into Bokashi pre-compost, it's time to put this nutrient-rich material 
to use in your garden. Here's how to harvest and utilize it: 
 

1. Prepare a trench or hole: In your garden or outdoor space, dig a 
trench or hole where you plan to bury the Bokashi pre-compost. 

2. Bury the pre-compost: Place the Bokashi pre-compost in the 
trench or hole. Cover it with a layer of soil. The pre-compost will 
continue to break down in the soil over time, releasing its nutrients 
and improving soil fertility. 

3. Wait for decomposition: It may take several weeks or even months 
for the pre-compost to fully decompose in the soil. During this time, 
it will enrich the soil with beneficial microorganisms and nutrients. 

4. Planting: Once the pre-compost has decomposed, you can plant 
your garden as usual. You'll notice improved soil structure and 
healthier plants due to the added nutrients and microbial activity. 

 
By following these steps, you'll effectively manage your Bokashi compost 
and utilize the resulting pre-compost to enhance the health and 
microbiology of your garden. Whether you have a small balcony or a 
spacious backyard, Bokashi composting can be adapted to suit your 
needs and space constraints. Read on to find out how. 
  



Bokashi Composting in Various Gardening Scenarios 

Bokashi composting is a versatile method that can be adapted to different 
gardening situations, whether you have a spacious backyard, a small 
balcony, or even limited indoor space. Bokashi can be accessible and 
practical for everyone however smaller setups will only be able to cope 
with smaller amounts of food waste. 
 

Apartment and Urban Gardening Solutions 

Bokashi Buckets for Small Spaces 

If you have limited outdoor space, Bokashi buckets are an ideal choice. 
They are compact and can be placed on balconies, patios, or even inside 
your apartment. The airtight design of Bokashi buckets eliminates odors, 
making them suitable for urban environments. 
 

Indoor Bokashi Composting 

For those living in apartments without outdoor space, indoor Bokashi 
composting is a viable option. Use a Bokashi bucket specifically designed 
for indoor use and follow the same fermentation process. Ensure proper 
sealing and use a Bokashi bin with a spigot for easy drainage. 
 

Using Bokashi Tea 

If you don't have outdoor garden beds, collect the liquid produced during 
Bokashi composting (Bokashi tea) and use it to nourish your indoor 
houseplants. Dilute it with water to create a nutrient-rich liquid fertilizer. 
See Making Bokashi Tea in the Advanced Techniques chapter for more 
details. 
 

Outdoor and Backyard Gardening 

Garden Beds and Containers 

In traditional outdoor gardening scenarios, burying Bokashi pre-compost 
directly in garden beds or containers is a popular method. Dig a trench or 



hole in your garden bed or container, add the pre-compost, and cover it 
with soil. Over time, it will enrich the soil and promote plant growth. 
 

Compost Bin Enhancement 

Incorporate Bokashi pre-compost into your traditional compost bin. The 
pre-compost's microbial activity and high nutrient content can accelerate 
the decomposition of other organic materials in your compost pile. 
 

Food for your worm bin 

Fermented bokashi can also be used as a source of food for your worms. 
The pre-composting stage can help the food break down faster and be 
available to the worms. 
 

Community and Shared Spaces 

Community Gardens: 

If you participate in a community garden, consider implementing Bokashi 
composting collectively. It's a sustainable way to manage food waste while 
enriching the soil of the entire garden. 
 

Shared Outdoor Spaces: 

In apartment complexes or shared living situations, collaborate with 
neighbors to set up communal Bokashi composting systems. Share the 
nutrient-rich pre-compost with fellow gardeners for a more sustainable 
community environment. 
 

Balancing Bokashi with Other Composting Methods 

Bokashi composting can be a valuable addition to your overall composting 
efforts. Many gardeners use Bokashi in conjunction with traditional 
composting methods, such as a compost bin or pile or even in your worm 
farm. Bokashi can help manage difficult-to-compost materials like meat, 
dairy, and oily foods, while traditional composting takes care of other 
organic matter. 



 
Next we'll explore advanced techniques and applications of Bokashi 
composting, including how to make Bokashi tea, enhance soil health, and 
maximize the benefits of this innovative composting method.  



Advanced Techniques and Applications 

As you become more experienced with Bokashi composting, you can 
explore advanced techniques and applications to maximize the benefits 
of this innovative composting method. In this chapter, we'll delve into 
various ways to take your Bokashi composting to the next level, including 
making Bokashi tea, enhancing soil health, and creatively using your pre-
compost. 
 

Bokashi Tea: Liquid Fertilizer from Bokashi Compost 

Bokashi tea is a nutrient-rich liquid by-product of the Bokashi composting 
process. It's a valuable resource for gardeners and can be used to nourish 
your plants. Here's how to make and use Bokashi tea: 
 

Making Bokashi Tea: 

1. Collect Liquid: As you add food waste to your Bokashi bucket, 
liquid may accumulate at the bottom. Periodically drain this liquid 
through the spigot into a container. 

2. Dilution: To use Bokashi tea as a liquid fertilizer, dilute it with water. 
A typical ratio is 1 part Bokashi tea to 100 parts water. 

3. Application: Use the diluted Bokashi tea to water your plants. You 
can apply it directly to the soil around your plants or use it as a foliar 
spray. It provides a concentrated source of nutrients and beneficial 
microorganisms. 

 

Enhancing Soil Health 

Bokashi pre-compost is a powerful soil conditioner. Here are ways to 
make the most of it in your garden: 
 

1. Amending Soil: Mix the Bokashi pre-compost directly into your 
garden soil to improve its structure and fertility. It enhances water 
retention, increases microbial activity, and promotes healthier plant 
growth. 

2. Compost Activation: Add Bokashi pre-compost to your traditional 
compost pile or bin to accelerate the decomposition process. Its rich 



microbial content can jumpstart the breakdown of other organic 
materials. 

3. Cover Crop Boost: Use Bokashi pre-compost to enhance the soil 
before planting cover crops. It enriches the soil and provides a better 
foundation for the cover crop's growth. 

 

Creative Uses for Bokashi Pre-Compost 

Beyond traditional garden beds, there are creative ways to use your 
Bokashi pre-compost: 
 

1. Container Gardening: In pots, containers, or raised beds, mix the 
pre-compost with potting soil to provide a nutrient-rich growing 
medium for your plants. 

2. Vertical Gardening: For vertical gardens or living walls, use 
Bokashi pre-compost as a planting medium. Its lightweight and 
nutrient-rich nature make it suitable for these setups. 

3. Compost Tea: Make a compost tea by steeping Bokashi pre-
compost in water. This produces a liquid fertilizer that can be applied 
directly to plant roots. 

 

Creating a Soil Factory with Bokashi Pre-Compost 

In the world of sustainable gardening and composting, creating a "soil 
factory" is an advanced technique that takes the concept of Bokashi 
composting to the next level. A soil factory is essentially a controlled 
environment where Bokashi pre-compost is further processed and 
transformed into nutrient-rich, high-quality soil that's ready for use in your 
garden. This method allows you to harness the full potential of your 
Bokashi pre-compost and create a continuous source of premium soil for 
your plants. 
 

What You'll Need 

Before you get started with your soil factory, gather the following materials: 
 

1. Bokashi Pre-Compost: Accumulated Bokashi pre-compost from 
your Bokashi bucket. 

2. Compost Bin or Container: A dedicated compost bin or container 
with a lid to house the pre-compost. 



3. Additional Organic Material: To balance the pre-compost, you'll 
need additional organic material such as leaves, straw, kitchen 
scraps, or yard waste. 

4. Shredder or Chopper (Optional): To break down larger organic 
materials into smaller pieces for faster decomposition. 

 

The Soil Factory Process 

Follow these steps to set up and manage your soil factory: 
 

1. Layering the Materials: Begin by adding a layer of Bokashi pre-
compost to the bottom of your compost bin or container. Ensure that 
the layer is evenly distributed and not too thick.  

2. Adding Organic Material: To balance the Bokashi pre-compost 
and provide the necessary carbon-to-nitrogen ratio for efficient 
decomposition, add a layer of additional organic material. This can 
include shredded leaves, straw, kitchen scraps, or other suitable 
materials. 

3. Mixing and Aerating: Regularly turn or mix the contents of the soil 
factory to introduce oxygen into the mixture. Oxygen is essential for 
the aerobic decomposition process. Mixing also helps evenly 
distribute microorganisms, ensuring a thorough breakdown of 
organic matter. 

4. Monitoring Moisture Levels: Check the moisture content of the 
soil factory regularly. The material should be as damp as a wrung-
out sponge, not overly wet or dry. Adjust moisture levels by adding 
water or more dry organic material as needed. 

5. Temperature Considerations: The ideal temperature range for the 
soil factory is between 135°F and 160°F (57°C to 71°C). This range 
promotes rapid decomposition and helps eliminate potential 
pathogens and weed seeds. Use a compost thermometer to monitor 
temperature, and adjust the mixture if it becomes too hot or too cool. 

6. Harvesting Premium Soil: After several weeks to several months, 
depending on the conditions and the size of your soil factory, your 
Bokashi pre-compost and additional organic material will have 
transformed into premium garden soil. The end product should be 
dark, crumbly, and rich in nutrients and beneficial microorganisms. 

 
 
 
 



Benefits of a Soil Factory 

• Consistent Supply: A soil factory provides you with a consistent 
supply of high-quality garden soil, reducing the need for external soil 
purchases. 

• Pathogen and Weed Seed Elimination: The high temperatures 
reached during decomposition in the soil factory effectively eliminate 
pathogens and weed seeds, making the soil safe for your plants. 

• Improved Soil Structure: The organic matter in the soil factory 
improves soil structure, enhances water retention, and promotes 
healthy root growth. 

• Waste Reduction: By processing Bokashi pre-compost and other 
organic material in a soil factory, you minimize organic waste sent 
to landfills, contributing to a more sustainable lifestyle. 

 
Creating a soil factory with Bokashi pre-compost is an advanced and 
highly rewarding technique for dedicated gardeners. It allows you to close 
the loop on your organic waste, continuously enrich your garden soil, and 
reduce your environmental footprint. With the right materials, dedication, 
and a bit of patience, your soil factory can become a valuable asset in 
your quest for sustainable gardening. 
 

Bokashi Composting for Large-Scale Operations 

For those with larger gardening or farming endeavors, Bokashi 
composting can be scaled up to manage substantial amounts of organic 
waste and improve soil health on a larger scale. Consider the following: 
 

1. Commercial Agriculture: Implement Bokashi composting in 
commercial farming operations to enhance soil fertility, reduce the 
need for chemical fertilizers, and increase crop yields. 

2. Community Composting: Establish community-based Bokashi 
composting initiatives to manage food waste at a local level and 
provide nutrient-rich soil amendments for communal gardens and 
green spaces. 

3. Waste Diversion Programs: Collaborate with local waste 
management agencies to integrate Bokashi composting into waste 
diversion programs, diverting organic waste from landfills and 
turning it into valuable resources. 

 



Conclusion 

As you explore advanced techniques and applications of Bokashi 
composting, you'll discover the versatility and power of this method. From 
creating nutrient-rich Bokashi tea to enhancing soil health and finding 
creative uses for your pre-compost, Bokashi composting offers endless 
possibilities for gardeners and environmentally conscious individuals. 
 
In the final chapter, we'll reflect on your Bokashi composting journey and 
offer tips on long-term maintenance and sustainability. By adopting these 
practices, you can make Bokashi composting a permanent and rewarding 
part of your gardening and eco-friendly lifestyle.  



Long-Term Maintenance and Sustainability 

As you've journeyed through the world of Bokashi composting, you've 
discovered its numerous benefits for your garden and the environment. In 
this final chapter, we'll explore how to maintain your Bokashi composting 
system for the long term and how to make it a sustainable and ongoing 
part of your eco-friendly lifestyle. 
 

Regular Maintenance 

Bokashi composting, like any other gardening or composting method, 
requires some degree of maintenance to ensure its success and 
sustainability. Here are some key aspects of long-term maintenance: 
 

1. Routine Checks: Continue to monitor your Bokashi bucket 
regularly, even after you've become familiar with the process. Check 
for any signs of issues, such as odors or slow fermentation, and 
address them promptly. 

2. Bokashi Bran: Make sure you always have a fresh supply of 
Bokashi bran or inoculant on hand. The effectiveness of the 
microorganisms in the bran is crucial to the fermentation process. 

3. Draining Bokashi Tea: Don't forget to drain excess liquid (Bokashi 
tea) from your Bokashi bucket as needed. This not only prevents 
odors but also provides a valuable liquid fertilizer for your plants. 

4. Harvesting Pre-Compost: Regularly use or bury the Bokashi pre-
compost to make room for new food waste. By ensuring a consistent 
flow of organic material through the system, you maintain its 
efficiency. 

  



Conclusion 

Bokashi composting offers a sustainable and eco-friendly way to manage 
food waste, enrich your garden soil, and reduce your environmental 
impact. By adopting long-term maintenance practices, incorporating 
sustainability into your lifestyle, and effectively troubleshooting issues, you 
can make Bokashi composting a permanent and rewarding part of your 
gardening journey and eco-conscious lifestyle. 
 
As you continue on your Bokashi composting journey, remember that it's 
not just about recycling food scraps but also about contributing to a 
healthier planet for current and future generations. With dedication and 
ongoing efforts, you can make a meaningful difference in reducing waste 
and nourishing the earth. 
 
Thank you for embarking on this journey of sustainable living with Bokashi 
composting. May your garden flourish, and your commitment to 
environmental stewardship continue to grow. 
  



Appendix: Recommended Reading List 

As you continue your journey toward a more sustainable and eco-
conscious lifestyle, expanding your knowledge is a valuable step. This 
Recommended Reading List offers a selection of books and resources 
that delve deeper into composting, sustainability, organic gardening, and 
environmental conservation. Whether you're a seasoned gardener or just 
beginning to explore these topics, these resources provide valuable 
insights and inspiration. 
 

Bokashi Composting 

1. "Bokashi Composting: Scraps to Soil in Weeks" by Adam Footer 
An excellent guide for beginners, providing detailed instructions on 
Bokashi composting techniques and applications. 

2. "Bokashi Composting: Scraps to Soil in Weeks" by Adam Footer 
A practical guide to Bokashi composting. 

 

Composting and Soil Health 

3. "Teaming with Microbes: The Organic Gardener's Guide to the Soil 
Food Web" by Jeff Lowenfels and Wayne Lewis 
A fascinating exploration of the intricate relationships between soil 
microorganisms and plant health, emphasizing the importance of 
organic practices. 

 
4. "The Rodale Book of Composting: Easy Methods for Every 

Gardener" by Grace Gershuny and Deborah L. Martin 
A classic guide to composting, covering various composting 
methods and their benefits for soil health. 

 
5. "The Soul of Soil: A Soil-Building Guide for Master Gardeners and 

Farmers" by Grace Gershuny 
A deep dive into the science and art of soil-building, with insights on 
organic farming and gardening practices. 
 
 
 
 

https://amzn.to/3RVQ4Jv
https://amzn.to/3QhgxPp
https://amzn.to/45HpMOr
https://amzn.to/45HpMOr
https://amzn.to/45HxY0X
https://amzn.to/45HxY0X
https://amzn.to/45BR3Sk
https://amzn.to/45BR3Sk


Sustainable Living 

6. "The Zero Waste Home: The Ultimate Guide to Simplifying Your Life 
by Reducing Your Waste" by Bea Johnson 
A practical and inspiring resource for reducing waste in your 
everyday life, emphasizing the principles of the zero-waste 
movement. 

 
7. "Cradle to Cradle: Remaking the Way We Make Things" by William 

McDonough and Michael Braungart 
A thought-provoking book that challenges traditional industrial 
design and encourages sustainable, cradle-to-cradle product 
development. 

 
8. "The Omnivore's Dilemma: A Natural History of Four Meals" by 

Michael Pollan 
An exploration of the food choices we make and their ecological and 
ethical consequences, encouraging mindful eating and 
sustainability. 

 

Environmental Conservation 

9. "Silent Spring" by Rachel Carson 
A landmark book that ignited the modern environmental movement, 
highlighting the harmful effects of pesticides on the environment. 

 
10. "The Sixth Extinction: An Unnatural History" by Elizabeth Kolbert 

A compelling examination of the ongoing mass extinction of species 
and its causes, emphasizing the urgency of environmental 
conservation. 

 
 
 
Happy reading and continued exploration! 

https://amzn.to/46Vyev3
https://amzn.to/46Vyev3
https://amzn.to/496Cauk
https://amzn.to/48WKrki
https://amzn.to/3tYmOaY
https://amzn.to/3tLGyic
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