
Indoor method: Bokashi Bucket 

Tested by: Lee 

Lee lives in a two-

person household in an 

apartment. He has used an 

outdoor compost bin before, 

but had never tried 

processing food waste 

indoors before this study. 

While the bokashi bucket 

had a bit of a learning curve 

at the start, Lee stuck with it 

and quickly figured out the 

right balance of waste and 

bran to use. 

 When the bucket was 

full and finished fermenting, Lee emptied it into his 

friend’s compost pile. 

Size: Our bucket was 30 cm wide x 24.5 cm long x 37 cm high 

Maximum capacity: 19 litres in the bucket we tested. However larger buckets can 

be used and additional buckets added to the system to increase capacity. 

Price: $15—20 for a regular 5-gallon bucket and screw top lid or $50—85 for a 

bokashi-specific bucket. Two buckets in rotation is ideal. $15—20 for a 2.2 pound 

bag of bokashi bran. 

Tester satisfaction: high 

Features: Sealable plastic bucket. Bokashi-specific buckets have spigots for 

harvesting excess liquid while regular 5-gallon buckets do not.  

What you can put in it: All food waste (including meat, bones, dairy, and fats). Not 

meant for large amounts of yard waste, but weeds that have gone to seed can be 

added to kill the seeds. 

“Yuck” factor: Moderate-to-low. Materials are neatly enclosed. If the process is run 

correctly it should have a mild “pickle” smell and form white mould. If it is not run 

correctly it can smell putrid and form blue or green mould. 

Complexity to use: Moderate. Materials should be cut up, bran must be added and liquid levels should be monitored. At 

the end of the process, the fermented waste needs to be added to the soil or an outdoor compost bin. 

Mobility: The bucket is very easy to move. 

Available at: Regular 5-gallon buckets available at hardware stores. Bokashi-specific buckets and bokashi bran available 

online. 

Recommendations:  

 Using a bokashi bucket is a great way for those with no 

outdoor space to process their food waste. Unlike most compost 

methods, it can handle all food waste including meat, bones, 

dairy, and fat. Bokashi fermentation does require the continual 

purchase of bran, but the price is quite low. Finally, while the 

fermented waste can be stored in the bucket for up to 6 months, it 

will eventually need to be added to soil or a regular compost 

bin—meaning bokashi users will need to eventually make an 

arrangement with another household or community garden to 

accept the pre-compost. Once buried outside, the waste finishes 

composting in 2-4 weeks. 

 A bokashi bucket can also be used by a household with an 

outdoor compost as a way to process their meat, dairy, bones, 

fats, and weeds that have gone to seed. 

 Bokashi buckets ferment food waste using additions of 

inoculated bran. The process is anaerobic, so air is excluded by 

tamping the contents down with 

a pan lid and keeping the bucket 

sealed except to add waste. If a 

bokashi-specific bucket is used, 

the spigot should be drained 

every few days. In a regular 5-

gallon bucket, a few litres of 

sawdust or another absorbent 

should be added to the bottom 

to absorb excess liquid. A screw-

top lid can also be purchased to 

make opening and closing 

easier. Example of bokashi bucket that has 

finished fermenting. Not from our test. 

Results: 
Testing period: May 2014—May 2015 

Inputs:  

 113 litres of food waste 

 7.5 litres of bokashi bran 

 Watering and aerating unnecessary 

Outputs:  

 3 buckets of fermented pre-compost; 

approximately 54 litres 


