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2 days of food waste from Gold Reef City 
AFTER MACERATION AND DEWATERING! 
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CUSTOMER CHALLENGES 
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CASE STUDY 



•  Landfill waste REDUCED 66% (40 tons to 12 tons) 

•  Recyclables increased by 20% (13 tons to 16 tons) 

•  42% SAVING in waste collection costs 

•  In only 10 months – diverted 288 tonnes of food waste 

from landfill 
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NATURAL  
CAPITAL ü 

•  Turning the wheaten-bran, a by-
product into a valuable resource. 

•  Turning food waste into a resource 

INTELLECTUAL  
CAPITAL ü 

•  Recipe of bokashi 
•  Local machine for processing food 

waste 

MANUFACTURING 
CAPITAL ü 

•  We have developed the 
manufacturing plant for bokashi. 

•  Ready to scale the business now. 

HUMAN  
CAPITAL ü 

•  Production staff 
•  Technical staff 
•  Logistics 

SOCIAL  
CAPITAL ü 

•  Bokashi into communities to solve 
food security issues and service 
delivery issues. 

FINANCIAL   
CAPITAL ü 

•  Bokashi Bran has improved turnover 
from R120 000 in Year 1 to 
R1.2million in year 5. 



What is Bokashi Bran’s need right now? 

• Equipment to increase production 

• Custom-build trucks for food waste collection 

• Local macerating machine and in-vessel composting unit 



Bronwyn Jones 
bron@bokashibran.co.za 

082 456 9225 
 

www.bokashibran.co.za 


