A really GREEN kitchen waste solution

recycle your food waste
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866 989 9848
www.vokashi.com

Vandra Thorburn
Founder and President, Vokashi, Inc.
380 Classon Avenue
Brooklyn, New York 11238
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Good afternoon i My name is Vandra Thorburn, | am the
founder and president of Vokashi, Inc. | am proud to

introduce you to a truly green kitchen waste solution.
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U Japanese method called EM  Bokashi

U Fermenting Food Waste
U no bad odors, no pests or pathogens
U eliminates rush to compost
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Based on the Japanese method of fermenting food waste with
EM Bokashi, Vokashi is a special composting service for
households, small offices and catering companies

Fermenting food waste prevents the food from putrefying which
means

O no bad odors, no pests, insects or pathogens.
O Fermented food waste can remain in airtight buckets for
extended periods before being composted.

OVokashi guarantees to compost - currently at various
community gardens
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Problems handling food waste
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There are many problems associated with food waste

O concerns about Greenhouse Gas Emissions
Landfills contribute nearly 34% of all man-made methane gas released
in the US
O there are the MUNICIPLE COSTS of waste management
The NYC budget for 2010 allocates $333
waste of which 1/3 is organic matter. We could save the City $111
million or at least use that money to enhance our recycling efforts
O Apartment dwellers have very limited options for composting
O finally there are the limits to traditional composting in urban
environments; pest and odor problems, extensive labor required

for turning and watering, etc
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Vokashi introduces trench composting

U is done underground
U a natural and efficient process
U 6 weeks compared to 6 months

U food scraps to planting soil alive with worms!
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Text slide 4

Vokashi introduces trench composting..
Owhich is done underground and
produces no greenhouse gases
Ocompletely natural and efficient process
CFermented food waste decomposes in six weeks compared to
six months in traditional bins

CFrom food scraps to good planting soil alive with worms
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Fermenting Food Waste

U EM-1® 1 effective microorganisms
U combined with molasses, wheat bran and water

Gnaturally occurring Asafeo
U dramatically alters our connection to food waste

U huge benefit for entire composting community
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Vokashi produces the bran inoculated with effective microorganisms to
ferment the food waste.
OEM-1®i a trade protected solution containing lactic acid, yeast and
phototropic bacteria combined with
Owheat bran, molasses and water
creates a mix of Asafeodo organi sms.
preventing it from putrefying which
Odramatically changes our connection to food waste
This is a huge benefit to entire composting community
and the bran has other applications as a compost starter and for odor

control in Kitty litters.
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A unigue composting service

U customers with buckets and bran

U demonstrate how easy to use

U vyardless households

U good for worms / traditional composting
U guarantees to bury @composting sites

U Lower Eastside Ecology Center and
EarthMatter

advocate for expanded recycling
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Vokashi

O provides customers with EcoSmart recycled plastic airtight bucket and our
Bran

O demonstrate how easy it is to use i

O the service is really for households that have no yards

O but fermented food waste is also good in worm bins and traditional
compost bins

Vokashi is the only such service for individual households, offices and small
catering companies to recycle their food waste. There are a couple of
funded environmental recycling programs like the

O Lower Eastside Ecology Center and EarthMatter i which have drop off
sites and dondét charge.

Vokashi will

O advocate for expanded municipal recycling programs now that we have a
viable method for handling food waste i namely the bran inoculated with

oKASEM1®
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LOHAS in Brooklyn

N e branis the best - every time | add food

waste | sprinkle on the bran and miraculously
there I's never any bad s me

N bm very happy with

Vokashi and highly
recommend it to anyone
| 1 vin I n the~cg1t1y. o0

: N -Pre ma}llgic bran -mix and collection bin

JOKRSH, take allofthe yuck out of compo
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