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Permaculture Institute (Hong Kong) 

 

Report on Application of  

Effective Microorganism (EM) and Bokashi 

(Summary) 

 

Effective Micro-organism (EM) and Bokashi made with EM have been widely used in 

countries worldwide. Experiences show that with the use of microorganism, treatment 

on food waste, odour of food waste can be significantly reduced and hygiene can be 

maintained. 

 

The Permaculture Institute (Hong Kong)(PIHK) had carried out some trials on food 

waste composting utilizing Bokashi made with EM in order to reduce food waste at 

various settings i.e. home, school and office etc. The project took place at two schools, 

a community farm, a community garden, two homes and one office during January to 

June of 2011. The material and equipment were supplied freely by the EM Association 

of Hong Kong. This report summaries the findings of these trials. 
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1.  Bokashi Composting at Schools and Community Farm 

 

Background 

 

In this project, a class of a secondary school and a class of a primary school had 

participated in composting their lunch food waste with Bokashi. As the two schools do 

not have farmland to process the food wastes until it can be fully decomposed, the 

food wastes have to be collected and transported to O-Farm, a community farm in 

Fanling, for further applications. Different treatments of the EM Bokashi preserved 

food waste were compared. 

 

Venue 

Buddhist Ma Kam Chan Memorial English Secondary School, Tsang Mui Millennium 

School and O-Farm, Fanling 

 

Implementation – burying method 

 Plants grown immediately after food waste burying were found to be alive after a 

few months. 

 Treatment of EM Bokashi had to be done once the food waste was collected. Any 

treatment afterwards comes in vain.  

 The manpower taken to bury food waste under 1.5 feet of soil is too much for any 

farmer and it is not applicable in real life agriculture. 

 
 

 

Implementation – no dig method* 

*no-dig method is a farming method uses sheet mulching in farming area and in this 

case newspaper as mulching material. Food waste, dead leaves, straws and other 

plants waste were put under the newspaper to improve quality, nutrition level and 

fertility of the soil. 
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Findings 

 Plants cannot be grown immediately after food waste burying as the content is 

not fully decomposed. 

 No-dig method is applicable for farming in a relative small or individual farming or 

gardening scale. It is not applicable in very large scale production. 

 The use of food waste speed up the decomposition of plant waste. 

 The use of EM Bokashi helps to preserve the food waste and reduce the smell in 

no dig method. However, newspaper still had to be totally tessellated in order to 

avoid attraction for wild life. 

 

Implementation – Extensive Compost Making 

 

 

 

Food waste remained not decomposed 

Food waste after two months, white moulds are found above. 
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Food residue are added 

 

Newspaper and straws were added above to cover the content 

 

 

Extensive compost cube  

Findings 

 With the use of high nitrogen content food waste, the central temperature of the 

compost is increased by about 20 C, therefore the quality of the compost is 

improved and the time taken is reduced from 4 months to 2 months. 

 Compost is completely decomposed and can be applied to plants directly. 

 Extensive compost making in this form is applicable to most farming system. 

 The use of EM Bokashi helps to preserve the food waste and reduce the smell of 

the compost. 
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Conclusion 

 In the three methods mentioned in this report, the extensive compost making 

method is the most applicable. It improves soil quality in the short period of time 

with the fewest input. 

 The use of EM Bokashi helps to preserve the food waste and reduce the smell of 

the compost effectively. 

 Further work can be done to develop a local “user manual”. 
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2.  Bokashi Composting at Home (Case 1) 

 

Equipment 

3 buckets of food waste was processed during the period, the food waste were mainly 

vegetables, fruits and expired dry food. 

 

Effect 

The first two buckets were processed during January and February. Even though 

small amount of Bokashi was added, not much bad smell was found. Due to the lack 

of water content, very small amount of juice was found in the lower bucket. White 

moulds were found at the holes at the bottom of the upper bucket. 

 

 

 

 

 

In the third bucket, the food wastes were vegetables and fruits wastes. Much more 

juice was found at the end and some bad smell was found. It may be due to the higher 

temperature during that period. 

  

Burying 

The three buckets were buried at the land at O-farm 1.5 feet underground. After one 

month, most of the food wastes were not decomposed while ants and bugs were 

found at the food waste. After two to three months, the food wastes were fully 

decomposed and some of the contents were put on the ground. 
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Conclusion 

 With this method the amount of food waste was reduced significantly and it is 

worth recommending at home 

 The juice came underneath have to be removed to avoid bad smell 

 The processed waste was not recommended to be left unused in summer 

 A deeper hole have to be digged to bury the food waste 
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4.  Bokashi Composting at Home (Case 2) 

 

 Participants: a family of two 

 Food wastes used: plant-based (i.e. vegetable scraps, fruit peels, plant wastes 

but excluding meat, bones etc.) 

 The bucket was full in about 3-4 weeks and kept covered for another 10-14 days 

 The final product was some fermented food wastes which had a sweet and sour 

smell and was used for container planting at rooftop 

 Output liquid during the process were also collected and used for container 

planting at rooftop 

 All plants (honeydew melon, watermelon, sweet pepper) grew strong and healthy. 

Comparison is done between honeydew melon grown with/without Bokashi 

showing that Bokashi helped plant growth (see photos below) 

 The whole process was shown in the photos below. 

 At the end of the project, the 4th bucket of food wastes was processed using 

Bokashi. 

 

  

Two buckets, inside bucket with holes 1st layer: newspaper 
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2nd layer: Bokashi 3rd layer: food wastes (plant-based) 

  
Continued layering until the bucket was 

full 
Output liquid was diluted and used as 

liquid fertilizer 

 

 

Kept covered during the whole process 10 days after the bucket was full 



 10 

 

 
Fermented food wastes was taken out and placed at the bottom of various plant 

containers and covered with at least 8 inches of soil 

  
Honeydew Melon 11.4.2011 

(Left: with Bokashi; Right: without) 
Honeydew Melon 10.5.2011 

(Left: with Bokashi; Right: without) 

  
Honeydew Melon 19.6.2011 (from „right‟ 

container, leaves healthier than „left‟) 
Watermelon 11.4.2011 
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Watermelon 25.5.2011 Watermelon 28.5.2011 

  

Sweet Pepper 11.4.2011 Sweet Pepper 9.5.2011 

 

 

 Sweet Pepper 28.5.2011  
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5.  Bokashi Composting at Office 

 

 Participants: a group of 6-8 colleagues 

 Food wastes used: plant-based (i.e. vegetable scraps, fruit peels, coffee grounds, 

tea leaves but excluding meat, bones etc.) 

 The bucket was full in about 3-4 weeks and kept covered for another 10-14 days 

 The bucket was kept at the workstation and no complaint was received from 

adjacent colleagues during the whole process. 

 The final product was some fermented food wastes which had a sweet and sour 

smell and was used for growing wax gourd at my land plot at O-Farm 

 Basically no output liquid was found (it may be due to the use of coffee grounds 

which absorbed the liquid) 

 The wax gourd grew strong and healthy. It weighted 18kg. 

 The main process was shown in the photos below. 

 At the end of June, the 3rd bucket of food wastes was processed using Bokashi. 

 

  

Food wastes (plant-based) Bokashi was added 
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Colleagues joining the activity Kept at the workstation 

  

10 days after the bucket was full Dug a hole at my land plot at O-Farm 

  
Fermented food wastes were placed in 

my land plot and covered with more than 
12 inches of soil 

18 kg wax gourd harvested from the 
land plot, 25.6.2011 
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6.  Bokashi Composting at Community Garden 

 

 It took place at Castello Organic Farm in Shatin - a community garden with 20 

plots of land. 

 Participants: a group of the “community farmers”. One family volunteered to take 

care of the daily operation. 

 Food wastes used: plant-based (i.e. vegetable scraps, fruit peels, plant wastes, 

coffee grounds, tea leaves but excluding meat, bones etc.) 

 The bucket was full in about 2-3 weeks and kept there for another 10-14 days. It 

was put at the tool shed during the process. 

 Output liquid collected during the process was diluted and used for planting at the 

farm. 

 Fermented food wastes smelt really bad probably because one brick was placed 

between the inside- and outside-bucket which turned the process into aerobic. (A 

larger-size bucket was used in this case which made it a bit heavy for the 

volunteer to lift up the inside-bucket to collect the liquid near the end of the 

process. To make life easier, one brick was placed between the inside- and 

outside-bucket). 

 The fermented food wastes were taken out and stored in another bucket (with 

bottom removed) and covered with soil on top, which was then placed at a land 

plot of the farm for composting purpose. 

 The size of the food wastes reduced significantly and quickly probably with the 

help of earthworm which moved in and out from the bucket. 

 The main process was shown in the photos below. 
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Community farmers Food wastes (1) brought by the farmers 

  

Food wastes (2) Bucket kept at the tool shed 

  
Land plot to be nourished by the 

fermented food wastes 
Bucket with bottom removed 
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10 days after the bucket was full 

 

 

The fermented food wastes was taken 
out and stored in the bucket 

 and placed at the land plot on 2.5.2011 

  

16.5.2011 (2 weeks later) 26.6.2011 (6 weeks later) 
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Preliminary Conclusions (for home, office and community garden) 

1. It is a very effective means to process food wastes at home, office and 

community garden because it‟s easy to do and cause no nuisance if handled 

probably (say, make sure that it is an anaerobic process as much as possible). 

May try meat and bone in the future. 

 

2. It works fine to use it for planting after about 10 days after the bucket was full. In 

this case, it was covered with more than 8 inches of soil. 

 

3. It helps reduce the use of organic fertilizer without affecting the plant growth in my 

cases. 

 

4. It seems that it also facilitates better plant growth (e.g. honeydew melon in this 

case, the leaves stayed healthy even after the melon was harvested). 

 

5. One convenient way to use the fermented food wastes is to keep it in a bucket 

without bottom and place the bucket on top of your soil. The earthworm will help 

compost it gradually, saving your effort and trouble to dig it into a hole. 
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7.  Bokashi Composting at Planting Beds 

 

Equipments and materials:  

5 kg EM Bokashi, 1 green buckets, 1 liquid EM bottles 

 

Time: Jan 2011 – Jun 2011 

 

Training: 

The participants had attended the EM food waste compost workshop on 21 Nov 2011 

and learnt about how to treat food waste and Bokashi 

 

Comments of the participants: 

1. It was hard to remove the juice once the green buckets are pretty much filled up. 

Vera had made another slimmer 6 kg bucket and drilled holes at the bottom to 

remove the juice more easily. 

2. All participants found the EM Bokashi worked effectively in removing odour of 

food waste. However, if the food waste include shells of shrimps and crab, bad 

smell was found. They had to add more EM Bokashi to reduce the smell. 

3. It is more user-friendly to provide buckets with different size in order to suit 

different situations. 

4. The participants found that they had reduced the volume of the waste in their 

home. The food waste that they previously had to treat as rubbish can be 

transferred into useful fertilizers.  

5. They even used less rubbish bags during the period and felt great that they had 

lower the burden of the earth. 

 


