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Y A simple food waste collection and composting service
for commercial kitchens: restaurants, shopping 2
centres, canteens, guest houses and hotels.

. WE MEASURE.
WE RECORD.
@ WE REPORT.

You manage better.
You save more.
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TO LANDFILL
BY 2027

Authentic
Helping commercial kitchens prepare M
for South Africa’s move towards zero BOkGShI
organic waste to landfill. qun®¢::
food waste composting




What happens to all the food waste Irom your kitchen?
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EXPIRED OR MEAT AND
SPOILED STOCK DAIRY TRIM

COFFEE
GROUNDS

Unfortunately, this valuable information is lost the moment it enters your general waste bin.
With Bokashi Bran®, every kilogram is measured, recorded and reported.

HOW IT WORKS

Treat with Bokashi Bran®,
sprinkle at each dosing line
marked inside the drum,
food waste ferments
instead of rotting, so no
smell and no flies.

Separate food waste,
into sealed 50-litre
drums positioned in
your kitchen or back-
of-house area.

MORE THAN WASTE COLLECTION
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Liquid Ban WASTE WITH pH National Waste = carbon Tax Act = Target of zero
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READY T0 UNDERSTAND
YOUR FOOD WASTE?

@ Measure current volumes

@ Recommend the correct service level
& Explain the reporting system

& Provide a tailored quotation

Authentic

Weekly or monthly
collection: our team weighs
every drum, records the
weight, empties it into the
truck, and your team washes
the drums for reuse.

Bokashi
Bran:

food waste com poshng
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Receive reports,
monthly collection
and weight reports,
plus an annual carbon
footprint savings
certificate.

ZERO FOOD WASTE TO LANDFILL

ENVIRONMENTAL
Protecting our planet
by minimizing landfill
methane emissions
and conserving
resources.

-
SOCIAL ECONOMIC :
Turning waste into
measurabhle ;
savings and
improved
profitability.

HICreating a cleaner, 4
H healthier future for 8
# our communities [

and conserving
resources.

B\ TECHNOLOGICAL

Using proven
fermentation
technology for
safe, odour-free
waste handling.

COMPLIANCE

Maintaining strong
legislation and
industry standards. Jig

14 YEARS 98%b REDUCTION
o SERVING | & IN GREENHOUSE GAS
SOUTHAFRIGA | g '; EMISSIONS FROM
- DIVERTED FOOD WASTE

0639527033 /082 456 9225
info@bokashibran.co.za

www.bokashibransa.co.za

Nationwide Service
South Africa




