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About Indalo and FW&L Programme

Indalopreneur FWL Support & Grant Programme 01

Indalo Inclusive South Africa is a 
Not-for-Profit company established with a 
mandate to support and promote social, 
green, eco-inclusive, and responsible 
entrepreneurship in South Africa. Indalo 
Inclusive South Africa NPC in partnership 
with the United Nations Development 
Programme (UNDP) implemented the 
Indalopreneur Food Waste and Loss 
Enterprise Support and Grant Programme. 
This programme aims to support new 
business ideas and emerging businesses in 
Food Waste, based in the OR Tambo, 
eThekwini, and Waterberg municipal 
districts, by engaging with and supporting 
the local innovation ecosystem to explore, 
test and scale grassroots solutions. The 
purpose of this project is to enhance 

cooperative governance, through the 
implementation of circular economy 
interventions, to address food insecurity 
and sustainable consumption, as well as to 
build back greener in response to the 
impacts of Covid-19.This will be done 
through a multisectoral partnership with 
the private sector, government, and civil 
society organisations, and will be 
implemented in three local municipalities 
(OR Tambo, Waterberg, and eThekwini) as 
part of the District Development Model. 
Enterprise support will be provided 
through business exposure workshops, 
participation in the 2- month Indalovator 
incubation programme, and access to grant 
funding for the creation of replicable and 
scalable minimal viable products (MVPs).

www.indaloinclusive.org.za
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Placeholder

www.indaloinclusive.org.za

Makhosazana
Qabathule

I N K U L U K A Z I  P R O J E C T S

SECTION ONE

Inkulukazi Projects was formally 
registered in 2020 with the purpose of 

working with the local food-growers. In 
my community many people make a 

living out of fresh produce. I was raised 
by my grandparents. My grandfather 

would try many ways of preserving our 
food, but the one that worked well was 

pickling. We would keep it for months 
and even sell it to other community 
members. Coming to the realization 
that the small-scale farmers in my 

community were struggling to keep 
their fresh produce in good condition 
until they reach the targeted market I 
came up with the idea of pickling and 

blanching fresh produce. We give fresh 
produce a longer shelf-life, package 

and distribute to the local market. The 
business model involves the 

agro-processing of fresh produce that 
is about to be spoiled and, various food 

preservation methods are explored to 
give a longer shelf-life.

Products and 
Services offered:

1. Chutney (mixed tomatoes, onions, and 
chilies), which is kept on the shelves 
until it reaches the user, then user 
keep in the fridge after opening it. We 
use heat treatment to give the product 
a long a longer life. 

2. Second product is potatoes for fried 
chips. Potatoes are blanched, then 
packaged it and kept frozen until it 
reaches the user. The user will also 
have to keep the product frozen 
until usage. 

3. Beetroot is the third product that is 
produced, it is pickled, packaged it in 
an airtight and re-sealable bag. Then 
kept on the shelves until it reaches the user, then the user will have to keep it refrigerated 
after opening it. We use heat treatment to give a long life. 
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All products are naturally 
preserved, 100% organic, 
locally sourced and 
distinctively packaged for 
marketability.

�������� ���
����

Prior to selection to participate in the programme, I did not have a prototype, I only had an 
idea and now, we have a packaged and branded , we didn’t have the place to work,  we were 
able to get the space and a container, now we are fencing the area, when we got there it was 
a big bush and a dumping site which we had to higher the TLB to fix, now it’s a beautiful 
piece of land with a functioning business. I am now able to write a business plan, work on 
finances, to keep records and receipts, to pitch or talk about my idea, to sell/ market the 
product to the market and branding it.

SECTION ONE

We buy from the local 
small-scale farmers and 
street vendors; therefore, 
we support local 
businesses in the 
community. Our products 
provide convenience to 
households and businesses 
ensuring that we contribute 
to the improvement of the 
quality of life in the 
community and increasing 
food security.

Social impact
Due to the COVID19 
outbreak, food prices have 
gone up, our organic and 
low-cost products ensure 
that the community 
members still have access 
to food items at 
low prices.

Economic impactEnvironmental 
Impact
We have transformed what 
was a dumping site into a 
business operation site. 
And we are diverting food 
from going to the landfills. 
Therefore, we are reducing 
the amount of food that 
would normally end up in 
landfills, this reduction of 
food waste results in the 
reduction of methane and 
carbon emissions.
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Placeholder

www.indaloinclusive.org.za

Zintle Ndamase
Z E H D I  P T Y  LT D

Growing up, I was a child who was 
entrepreneurial minded and one who 

had big dreams. I believe that I was 
born to be a problem solver, and to me 

that’s what defines a social 
entrepreneur. In Varsity, I sold things 

like knickknacks and sweets, and 
during holidays I would sell clothes. In 

2017, I started my own Non-Profit 
Organisation (Born Victorious 

Foundation) which is dedicated 
towards being a catalyst for Youth 

Development, Women Empowerment 
and Community Development and has 

since made an impact in various 
communities and Schools. Late last 

year, I was hired at a local school as an 
Education Assistant, but sadly the 

contracts ended in April 2021. After that 
took place, I had to I think of a problem 

that I could solve, and at the same time 
become economic independent. I 
decided to venture into the Green 

Economy by starting my own Garden 
where I currently grow vegetables such 
as Spinach and Cabbage. Concurrently, 

I was introduced to food waste 
recycling and worm farming by my 

aunt, and I was intrigued. I started my 
own worm farm, but unfortunately my 
worms died. However, I continued with 

food waste recycling with just two 
buckets and that seemed to go well.

Products and 
Services offered:

1. We grow vegetables which are sold to 
households and students(from WSU 
and KSD TVET College). I collect food 
waste and I convert it into an organic 
liquid fertiliser which is a good source 
of nutrients for root vegetables such 
as carrots and beetroot. I also have a 
worm farm which I use to produce an 
organic liquid fertiliser (worm tea) 
which is good for leafy vegetables 
such as cabbage and spinach, and I 
also produce vermicompost from my 
worm castings. Lastly, I also produce 
dried fruits that have no 
preservatives, but they have their 
natural sugar which make them a very 
tasty and healthy snack for people 
with chronic illnesses such as 
diabetes, High Blood Pressure or 
people who are embarking on a 
healthy eating diet.

SECTION ONE
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After years of struggling to launch the business, sufficient finances. The grant was a dream 
come true for me. In the first few days upon receiving it, it felt surreal, and it has been an 
exciting journey for me. I was able to procure my own shelter that I use as office space and a 
place to manufacture my product and to obtain more equipment for efficiency.

www.indaloinclusive.org.za

SECTION ONE

Economic Impact
Access to affordable organic food products. Contribute to the economic growth of my 

community as an entrepreneur.

Social Impact
We are building a healthier society, that 
is self-sufficient. Reducing the 
dependence on costly synthetic 
fertilizers and we have been able to 
employ two temporary workers so far 
who come from one of the villages in 
Mthatha and are underprivileged. 

Environmental Impact
We are reducing the amount of food 
waste and are contributing towards 

combating global warming by ensuring 
that food is integrated into a closed 

loop (circularity)

Indalopreneur FWL Support & Grant Programme 05
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Placeholder

www.indaloinclusive.org.za

Nthabiseng 
Malekapele

M A L E K A P E L E  T R A D I N G

My entrepreneurship journey started in 2013 
when I started a shuttle business in my 

town (Bela-Bela) as it's a tourism town and 
a shuttle company was needed. It worked 

very well but because it was a seasonal 
business, in winter seasons the town is 

quiet. Being a young female starting a 
business came with its own challenges. In 

2014, I managed to secure a Hyundai H1 and 
got a driver as I was a new mom by then 

unfortunately the driver got involved in an 
accident with the vehicle and the insurance 
did not compensate. That's how the shuttle 

business took a huge knock. During the 
COVID19 opandemic, while doing my 

research, I came across food repurposing 
and that food can be recycled for various 
purposes and was I very intrigued. I then 

applied for the Indalo entrepreneurship 
program and with the idea of replicating the 

Green Earth Concepts model of recycling 
organic food waste to produce liquid 

compost and vermicompost. I was very 
fortunate be amongst the 9 entrepreneurs 

to be chosen to receive funding and 
mentorship to put the idea into motion. I 

started implementing the idea in Oct 2021. I 
have already started producing my 

branded liquid compost.

Products and 
Services offered:

1. My enterprise produces liquid 
compost and vermicompost. I 
also salvage crops from harvest 
that does not reach the market. I 
use those to make a vegetable 
atchar and chop and freeze them 
to sell to locals for convenient 
utilization. 

2. The liquid compost and vermi 
compost is 100% organic and 
helps restore soil that has been 
damaged by harmful chemical 
fertilizers. The liquid compost 
even assists in retaining water in 
the soil on hot summer days, not 
to mention that it also acts as a 
pesticide for crops.

SECTION ONE
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The Indalopreneur incubation program has assisted me with the skills that are required to 
start a business and to even expand a business. And has further helped to take my business 
from an idea into a reality.

Indalopreneur FWL Support & Grant Programme 07

Economic Impact
The greatest economic impact would be to provide and create employment opportunities- 

which is something we have not achieved yet but hope to achieve soon.

Environmental Impact
We are minimizing food waste pollution 
and therefore reducing the impacts of 
climate change on food sources and the 
environment itself. We are contributing 
to the restoration of degraded land due 
to poor farming practices and usage of 
synthetic fertilizer.

Social Impact
Alleviate poverty by giving the land 

another chance to restore and become 
so enriched that subsistence farming is 

a norm again. 

3.

www.indaloinclusive.org.za

SECTION ONE
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A Glance at the 
Food Waste Sector

A relatively new phenomenon to the South 
African context, Food Waste and Loss 
(FWL) manifests in many ways across 
different cultures and geographic 
locations varying in quantity in various 
stages of the food supply chain across 
different counties. The impact of wasted 
organic food waste in waste disposal sites 
results in increased land degradation, 

The 2030 agenda for Sustainable 
Development reflects the growing global 
awareness on this issue. Target 12.3 of the 
Sustainable Development Goals (SDGs) 
calls for halving global per capita food 
waste at the retail and consumer level by 
2030 and reducing food losses in 
production and supply chains. To clearly 
articulate the subject and measure 
progress towards achieving SDG target 
12.3, FAO's estimates for 2011 are being 

Food is wasted in many ways: 1). Fresh produce that deviates from “retail standards”, in 
shape, size, texture and colour, is generally removed from the supply chain during sorting 
operations. 2). Retailers and consumers often discard food that is approaching expiry date. 
3). A large quantity of healthy edible foods is generally left unused or left in home kitchens 
and food establishments. (Seberini,2020)

increased carbon, and methane emissions, 
and for the purpose of this paper; missed 
social and economic opportunities and 
wastage of resources. This article 
addresses various reasons for food loss 
and waste globally and in South Africa, it 
also looks at the opportunities provided by 
food waste reduction that have remained 
widely untapped in this country

replaced by two separate indicators: the 
Food Loss Index (FLI) and the Food Waste 
Index (FWI). The FLI prepared by FAO 
provides a new estimate of the loss from 
the post-harvest to the retail stage but 
does not include food waste from retailers 
and the consumers. The original FLI 
estimate tells us that approximately 14% 
of the world’s food is lost post- harvest to 
but not including the retail level.

www.indaloinclusive.org.za

SECTION TWO

ARTICLE ONE
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Food Waste and Loss in South Africa: Environmental, 
Economic and Social Impacts

Reducing food loss and waste will lead to 
more efficient land use and better water 
management, positively impacting climate 
change and livelihoods.

Simply put, food loss typically refers to the food losses that occur during production, 
storage, processing, packaging and distribution. Whereas food waste refers to wastage that 
occurs when food is discarded for any of the abovementioned reasons from when it reaches 
retail level (Wohner et al., 2019) 

South Africa, a country so starved and dry, 
where 20% of the population is food 
insecure yet 10 million tonnes of food are 
wasted each year. This is one-third of all 
the food produced in South Africa annually. 
The food loss and waste are valued at 
about R 61.5 billion according to the study 
conducted by the CSIR.
About 90% of all waste in South Africa 
ends up in landfills, where 54% of all the 
waste is food waste. The food-waste 
component leads to the production of 
methane gas and carbon dioxide (Oelofse, 
2015). Methane is a poisonous greenhouse 
gas which contributes significantly to 
climate change, having 28-36 times more 
impact on the environment than carbon 
dioxide (WWF, 2017). Landfilling is a major 
environmental concern, yet mitigation 
measures are still very poor.
With a third of the food produced being 
lost or wasted in the food supply chain, 
measures should focus on implementing 
the innovative solutions to ensure not only 

the delivery of large quantities of food, but 
significantly minimise food loss and waste 
and the retain nutritional value of these 
foods (De Steur et al., 2016).
South Africa was one of the early 
signatories of the United Nations SDG’s, 
thereby signing up for SDG 12.3 which gives 
them the responsibility to act towards 
minimizing food waste. Sustainable 
Development Goal 12.3 seeks to halve 
global food waste at retail and consumer 
levels, as well as reduce food loss during 
production and supply by 2030. 
Reducing Food Waste and Loss is an 
opportunity to not only mitigate food 
insecurity, but also alleviate the 
environmental, economic, and social 
implications of such waste. 
The environmental implications include, 
but not limited to: The Increase in methane 
and carbon dioxide emissions, acceleration 
of global warming, land degradation, 
resource depletion (Seberini, 2020)
While the social implications of food waste 

threaten food security, as it drives up the 
prices of food items. 
Although enough food is produced in South 
Africa, approximately 20 million people go 
to bed hungry every night, yet 10 million 
tons of food (enough for these people to 
eat three nutritious meals a day) is wasted 
every year (SA Harvest, 2021). With the rise 
of the middle-class in our population, 
individuals now tend to throw away more 
food that could be consumed. These foods 
are thrown away even though they are still 
good quality and safe. A significant part of 
the population has sufficient access to 
food, up to their surplus, but on the other 
hand the socially weaker groups of the 
population who do not have the 
opportunity to buy quality food, or 

sometimes they do not have enough food 
at all (Seberini, 2020). In developed 
countries, this ‘throw-away’ 
culture is huge.
Food production is one of the most 
resource intensive industries and causes 
high emissions of harmful substances. By 
generating food waste, all sources used in 
the production, transport or distributions 
of food are degraded. Wasting food also 
wastes water, energy, and money, which 
implies their environmental impact 
(Seberini, 2020). Such losses of resources 
inevitably translate into considerable 
environmental impacts that ideally may be 
avoided by prevention or mitigated by 
implementing effective food waste 
management practices (Tonini et al., 2018).

www.indaloinclusive.org.za
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Food Waste: Entrepreneurial Opportunities in 
South Africa

South Africa, a country so starved and dry, 
where 20% of the population is food 
insecure yet 10 million tonnes of food are 
wasted each year. This is one-third of all 
the food produced in South Africa annually. 
The food loss and waste are valued at 
about R 61.5 billion according to the study 
conducted by the CSIR.
About 90% of all waste in South Africa 
ends up in landfills, where 54% of all the 
waste is food waste. The food-waste 
component leads to the production of 
methane gas and carbon dioxide (Oelofse, 
2015). Methane is a poisonous greenhouse 
gas which contributes significantly to 
climate change, having 28-36 times more 
impact on the environment than carbon 
dioxide (WWF, 2017). Landfilling is a major 
environmental concern, yet mitigation 
measures are still very poor.
With a third of the food produced being 
lost or wasted in the food supply chain, 
measures should focus on implementing 
the innovative solutions to ensure not only 

the delivery of large quantities of food, but 
significantly minimise food loss and waste 
and the retain nutritional value of these 
foods (De Steur et al., 2016).
South Africa was one of the early 
signatories of the United Nations SDG’s, 
thereby signing up for SDG 12.3 which gives 
them the responsibility to act towards 
minimizing food waste. Sustainable 
Development Goal 12.3 seeks to halve 
global food waste at retail and consumer 
levels, as well as reduce food loss during 
production and supply by 2030. 
Reducing Food Waste and Loss is an 
opportunity to not only mitigate food 
insecurity, but also alleviate the 
environmental, economic, and social 
implications of such waste. 
The environmental implications include, 
but not limited to: The Increase in methane 
and carbon dioxide emissions, acceleration 
of global warming, land degradation, 
resource depletion (Seberini, 2020)
While the social implications of food waste 

threaten food security, as it drives up the 
prices of food items. 
Although enough food is produced in South 
Africa, approximately 20 million people go 
to bed hungry every night, yet 10 million 
tons of food (enough for these people to 
eat three nutritious meals a day) is wasted 
every year (SA Harvest, 2021). With the rise 
of the middle-class in our population, 
individuals now tend to throw away more 
food that could be consumed. These foods 
are thrown away even though they are still 
good quality and safe. A significant part of 
the population has sufficient access to 
food, up to their surplus, but on the other 
hand the socially weaker groups of the 
population who do not have the 
opportunity to buy quality food, or 

Globally, entrepreneurship is considered 
one of the key solutions to unemployment, 
poverty, and low economic growth (Botha 
et al., 2013).
The topic of food production for trade is 
also related to the topic of social 
entrepreneurship. Social entrepreneurship 
is an approach by individuals, innovators, 
entrepreneurs, and start-up businesses 
implement solutions to social, 
environmental, cultural issues. Therefore, 
food waste and loss opens new channels 
for social entrepreneurship in SA as we 
move into a circular economy.

sometimes they do not have enough food 
at all (Seberini, 2020). In developed 
countries, this ‘throw-away’ 
culture is huge.
Food production is one of the most 
resource intensive industries and causes 
high emissions of harmful substances. By 
generating food waste, all sources used in 
the production, transport or distributions 
of food are degraded. Wasting food also 
wastes water, energy, and money, which 
implies their environmental impact 
(Seberini, 2020). Such losses of resources 
inevitably translate into considerable 
environmental impacts that ideally may be 
avoided by prevention or mitigated by 
implementing effective food waste 
management practices (Tonini et al., 2018).

The circular economy 
optimizes the use of 
materials and resources. 
This means that these 
materials and resources 
will be used in a way that 
produces the greatest 
economic value and the 
least environmental 
damage. 

www.indaloinclusive.org.za
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Numerous entrepreneurial opportunities 
have emerged in the FWL sector yet are 
underexplored or untapped at all. 
Furthermore, a comprehensive list of Food 
Waste and Loss enterprises in South Africa 
is unavailable, so a scoping exercise was 
conducted by Indalo Inclusive South Africa 
to gain insights of the industry. Therefore, 
we documented over 23 of individually web 
listed enterprises. This reveals a 
distribution of entrepreneurial inclination 
the Food Waste and Loss sector. To 
demonstrate this, we provide a graphical 
pyramid showing the most preferred to the 
least preferred entrepreneurial 

Second on this pyramid is utilising food 
waste as a medium of growth or source of 
nutrients for other food products. This 
essentially focuses on utilising the 
nutrients found in the wasted food 
products for reproducing high quality 
produce while enriching the nutrient 
quality of the soil. The degradation of land 
is minimised, and eutrophication alleviated 

opportunity in terms of environmental 
impact and feasibility in South Africa.
Repurposing wasted food matter is top of 
the pyramid, food gets to retain its value or 
even attain a higher value status. For 
example, using soft fruit that no longer fits 
retail quality to make canned fruit jam or 
pickled fruit and veggies. This tier 
comprises of large retail companies such 
as Woolworths, Spar and Food Lovers 
Market make up this tier and since they sell 
about 80% of all food consumed in the 
country, the play a critical role in food 
waste reduction (Food Focus, 2019).

Repurposing food to retain it’s value or obtain 
a higher value status ~ 40%

Figure 1: An inverted pyramid showing the most preferred to the least preferred entrepreneurial opportunities in terms 
of environmental impact and feasibility in South Africa according to a scoping exercise by 
Indalo Inclusive South Africa NPC

Utilization of food waste as a growth medium 
or source of nutrients ~ 30%

Optimising processing and packaging methods 
to minimise food waste ~ 17%

Food redistribution ~ 13%

as the use of inorganic fertilisers is 
lessened. Examples of this include, but not 
limited to; the composting of nutrient-rich 
food products (fruits, vegetables, 
eggshells, etc.) to produce fertiliser. 
Another example is the use of hay as a 
medium to grow mushrooms.  This 
includes enterprises such as Global 
Worming, Green earth Concepts, Khepri etc

www.indaloinclusive.org.za
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As we move further down the pyramid, 
packaging and food processing methods 
can be optimised to minimise the loss of 
good quality food because of the expiry 
date on the packaging.  Methods such as 
drying, canning, pickling etc. ensure a 
longer shelf life of food products.  
Examples of such enterprises include the 
agro-processing company Food 
Masters SA.

At the bottom tip of the pyramid, there are 
opportunities in the food redistribution and 
meal planning business. Meal planning 

enables individuals and families to plan 
their meals in advance. This allows them to 
not overbuy food items that they will later 
throw out without consuming them. Food 
redistribution connects people who have 
no food at all and those who have excess 
food. These are in the form of 
technology-based apps. Examples of such 
enterprises include Rescuebite and 
SAHarvest.
Below are some case studies of 
entrepreneurial opportunities that have 
been explored by South Africans to 
mitigate Food Waste and Loss.

CASE STUDY ONE

GREEN EARTH CONCEPTS
With a total of 116 installations, Green 
Earth Concepts is a food waste business 
example. Since 2003, Green Earth 
Concepts has been developing and 
implementing tailor-made solutions in the 
fields of organic waste recycling, 
composting and ecological agricultural 
production to help offset carbon reduction 
emissions. The company's goal is to use 
bespoke worm farming system to help as 
many small-scale growers as possible to 
alleviate food waste in landfills, create 
affordable farming practices, alleviate 
hunger and create jobs.
Green Earth concepts’ solutions enables 
farmers/grower to produce their own 
compost and what is known as ‘worm 
tea’-which is a liquid fertiliser. This 
vermicompost is nutrient-rich, safe for the 
environment and produces bigger and 
better crop yields

CASE STUDY TWO

KHEPRI BIOSCIENCE
With a strong background in 
microbiology, Bandile Dlabantu is the 
Founder of Khepri Bioscience. Khepri is a 
“waste-to-feed” company that provides 
bio-conversion solutions for industrial 
organic waste. The company was 
established in 2016. The products 
offered by Khepri Biosciences are: 1) live 
insects that can be used as animal feed, 
2) Dried insects which can also be used 
as animal feed and, 3) Organic compost 
for farm use. 

www.indaloinclusive.org.za
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In the past five years, Indalo Inclusive has 
through the SEED Programme been 
involved in the implementation of various 
replication programmes in South Africa 
and been exposed to others across the 
African continent. Our work leans strongly 
to rural South Africa communities that are 
characterised by minimal exposure to 
innovative and high impact entrepreneurial 
opportunities, difficulty in technological 
connectivity and infrastructure, limited 
technical and financial resources support, 
etc. This unfortunately results in poor 
responses to calls for applications and 
opportunities provided by intermediary 
institutions like us and many others 
thereby leading into concentration of 
innovations, particularly in the green 
economy sector in urban areas of the 
country. Indalo Inclusive believes that 
exposure to new ideas plus technical and 
financial support can result into a 
generation of new innovative ideas and 
further resulting in stimulation of 
entrepreneurial activity in these areas that 
most need it.

Indalopreneur FWL Support & Grant Programme 13

Indalo Inclusive affirms the assertion by 
Wunker (2012) that growth of a firm, or an 
enterprise is a strategic objective of the 
executives or in the language commonly 
used by SEED. “The Originator” is selected 
to participate in the Indalopreneur 
Business Model Exposure and Replication 
Programme because they have a novel 
eco-inclusive innovation. This programme 
focuses on exposing the business model to 
aspiring entrepreneurs with a dual purpose 
of assisting the original innovator to 
identify opportunities for growing and 
expanding the business through 
partnerships, plus stimulate 
entrepreneurial thinking and innovation 
among emerging entrepreneurs or those 
that are interested in setting up new spin 
off companies. Stimulation of 
entrepreneurial activity in a country is 
critical for the growth of economies. 
Our interest and focus are specifical in 
entrepreneurial activity that operates at 
the nexus of social and environmental 
impact (eco-inclusivity). 

www.indaloinclusive.org.za
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EXPLORING LOW-COST START-UP 
SOLUTIONS IN VERMICULTURE

The conventional and traditional method 
of food waste management is very costly 
and causes harm to the environment. 
Vermicomposting using earthworm can 
help divert food waste from the landfills 
and significantly reduce the amount of 
food waste that enters landfills. About 
90% of all the waste produced is South 
Africa ends up in landfills and 
approximately 54% of that waste is food 
waste. If we can’t reduce food waste, then 
we should divert it from the landfills. In 
this paper we explore cost-effective 
entrepreneurial opportunities in the food 
waste sector. 
Vermicomposting is a process that uses 
earthworms (E. fetida) for the 

biodegradation of biosolids (Wang et al, 
2009). Worm-based processing of organic 
waste is known as vermicomposting, a 
process developed in the late 1970s. This 
term did not appear in scientific literature 
until 1980, Scientific interest in this organic 
waste processing technology has grown 
rapidly e.g. only seven papers were 
published in the 1980s, but over 338 have 
already been published this decade 
(Furlong et al, 2017). In this paper, we 
discuss various cost-effective and 
convenient innovations in the food waste 
and loss sector for start-ups and emerging 
entrepreneurs. It focuses directly on the 
history, specifications, and significance of 
each innovation.

www.indaloinclusive.org.za
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This innovation recycles used and old 
bathtubs. It is a great way to recycle food 
scraps, this innovation produces a few 
liters of leachate informally known as 
“worm tea” a day. This worm tea can either 
be used as is or watered down as an 
excellent source of nutrients for plants.

To make the worm bath, the old bathtub is 
supported off the ground on bricks or it 
sits in a wooden stand or frame, and a 
bucket is placed below the drain hole to 
collect the liquid. The drain hole is covered 
with mesh or screen so only the liquid 
comes out. The bathtub is filled halfway 
with cow dung and the worms are added. 
The food waste and scraps are added. 
Worms cosume alkaline foods such as 
pumpkin peels, banana peels, carrot peels, 
even cereal boxes. This food is crushed 
using a blender or manually broken down 
into small pieces that the worms can feed 
on. The food waste mixed with the cow 
dung using a garden fork 

To make the worm bath, the old bathtub is 
supported off the ground on bricks or it 
sits in a wooden stand or frame, and a 
bucket is placed below the drain hole to 
collect the liquid. The drain hole is covered 
with mesh or screen so only the liquid 
comes out. The bathtub is filled halfway 
with cow dung and the worms are added. 

The food waste and scraps are added. 
Worms cosume alkaline foods such as 
pumpkin peels, banana peels, carrot peels, 
even cereal boxes. This food is crushed 
using a blender or manually broken down 
into small pieces that the worms can feed 
on. The food waste mixed with the cow 
dung using a garden fork 

To make the worm bath, the old bathtub is 
supported off the ground on bricks or it sits 
in a wooden stand or frame, and a bucket is 
placed below the drain hole to collect the 
liquid. The drain hole is covered with mesh 
or screen so only the liquid comes out. The 
bathtub is filled halfway with cow dung 
and the worms are added. The food waste 
and scraps are added. Worms cosume 
alkaline foods such as pumpkin peels, 
banana peels, carrot peels, even cereal 
boxes. This food is crushed using a blender 
or manually broken down into small pieces 
that the worms can feed on. The food 
waste mixed with the cow dung using a 
garden fork

When the food in the tub has been well 
broken down and the food waste is no 
longer visible, a dark, rich, fine, and moist 
substance remains- this is the vermicom-
post. The vermicompost is then separated 
from the worms using a fine sieve. 
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Innovation Two
This innovation recycles used and old 
bathtubs. It is a great way to recycle food 
scraps, this innovation produces a few 
liters of leachate informally known as 
“worm tea” a day. This worm tea can either 
be used as is or watered down as an 
excellent source of nutrients for plants.

To make the worm bath, the old bathtub is 
supported off the ground on bricks or it 
sits in a wooden stand or frame, and a 
bucket is placed below the drain hole to 
collect the liquid. The drain hole is covered 
with mesh or screen so only the liquid 
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comes out. The bathtub is filled halfway with cow dung and the worms are added. The food 
waste and scraps are added. Worms cosume alkaline foods such as pumpkin peels, banana 
peels, carrot peels, even cereal boxes. This food is crushed using a blender or manually 
broken down into small pieces that the worms can feed on. The food waste mixed with the 
cow dung using a garden fork 

To make the worm bath, the old bathtub is supported off the ground on bricks or it sits in a 
wooden stand or frame, and a bucket is placed below the drain hole to collect the liquid. The 
drain hole is covered with mesh or screen so only the liquid comes out. The bathtub is filled 
halfway with cow dung and the worms are added. 
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Turning eco-inclusive business ideas 
into POSITIVE impact.

info@indaloinclusive.org.za
012 844 0135
www.indaloinclusive.org.za
The Innovation Hub. 1 Mark Shuttleworth Street
Lynnwood. Pretoria
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