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What Is Bokashi? 
 Bokashi  is a method of composting 
which uses “effective microorganisms” 
(EM) to facilitate the breakdown of 
organic matter in an anaerobic 
environment. 

Does EM work better than soil 
as an inoculant for Bokashi? 
We incubated  compost in the lab for 1 month, 
measuring CO2 daily.  As shown in the graph below, 
results indicate an initial spike in CO2, and 
subsequent decrease. There did not appear to be 
significant differences between the treatments. 

Experimental Design: 

Next Steps: 

Amount of 
food waste 

Bokashi Bran 
inoculum 

Soil Inoculum No Inoculum 

3 inch layers 
(x4 per 
bucket) 

A1                            
(x5 replicates) 

A2  
(x5 replicates) 

C1  
(x3 replicates) 

12 inch layer 
(x1 per 
bucket) 

 B1  

(x5 replicates) 

B2  
(x5 replicates) 

C1 
(x3 replicates) 

No Food 
 C2  

(x3 replicates) 
C3  

(x3 replicates) 

How effective is Bokashi 
compost as a soil amendment? 

Is Bokashi 
truly an 
anaerobic 
process? 
High CO2 
emissions and low 
CH4 emissions 
suggest not.  
 

Graph 1 : Average 
CO2  ratios in 
bucket headspace 
are compared to  
soil-only controls.  

Phase 1: Lab Incubation 
Phase 2: Field Incubation 
Phase 3: Plant Growth Trials 

Day 0: Food 
waste with EM 

Ground incubation site on a 
rainy day 

Finished compost will be used to grow lettuce 
(bioassay) in MSU’s Plant Growth Center this 
summer and fall. 

This experiment has  
produced valuable preliminary data which will 
help form a foundation for future compost 
research, with the ultimate goal of creating a 
food waste composting 
 operation at MSU. 
Further testing should  
include nutrient analysis 
and microbe composition.     
 

Graph 2: C:N ratios decreased 
after lab incubation for all  
treatments. 
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40% of all food in the U.S. is wasted, even 
though it could be composted and provide a 
high-value soil amendment.   

Graph 3: Shows the 
weight of (C) being 
respired over time.  

Towne’s Harvest 
Garden Field 
Days, 2013 

= 170 tons 
CO2/ac/year! 

Lab incubation buckets 
Post-lab incubation 
samples Drying samples for 

analysis 
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