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SECTION 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
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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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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SECTION TWO

Innovation Two

This innovation recycles used and old
bathtubs. Itis 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.

www.indaleinclusive.org.za




RE
DHID

Indalopreneur Food Waste and Loss
Enterprise Support and Grant Programme

Turning eco-inclusive business ideas
into POSITIVE impact.

Authors

Rest Kanju - Director and Head of Operations and Nandipha Sibiya - Project Coordinator

Acknowledgements

We extend our deepest thanks to the United Nations Development Programme (Simone
Smit and Phumla Hlati) for the financial support provided throughout the programme.
We thank Professor Scott Drimmie and Kenneth Carden for their valued contributions on
the article on Entrepreneurial opportunities in South Africa. A special thank you to our
entrepreneurs: Makhosazana Qabathule, Nthabiseng Kanyane, Zintle Ndamase, Alex
Ralston, Rheineth Modiselle, Isaac Maimela, Yanga Novuka, Thembelani Mashalaba and
Mthimkhulu Qhayiyana.

info@indaloinclusive.org.za

012 844 0135

www.indaloinclusive.org.za

The Innovation Hub. 1 Mark Shuttleworth Street
Lynnwood. Pretoria

ind%lo

inclusive

©2022. Indalo Inclusive NPC SA. All rights reserved




