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Editor’s Note

Hi everyone! We are The Leftovers - an organization that is engaged in food recycling, educational talks and
public event management. We are happy to collaborate with CUHK to nurture the less waste culture and to

reduce food waste on campus.

In recent years, tertiary institutions launched environmental projects one after another. As a pioneer in
campus environmental protection, CUHK is no exception. Visitors to CUHK can read about CUHK’s progress
in reducing carbon emissions and electricity consumption reported on the train station’s solar-powered TV
screen. Striving to be a low carbon campus, CUHK will launch a two-year ‘Love Food Hate Waste @ CUHK -
Education Campaign and Food Waste Reduction and Recycling Programme’ in the 2013-2014 academic year.
This campaign aims at reducing the volume of food waste generated by CUHK as well as raising awareness
among students and staff about the importance of valuing food through a series of events and promotion of

new guidelines.

We are not environmentalists but simply a group of CUHK students who care about our society. Incidentally,
we had a chance to witness supermarkets disposing loads of food in good condition. The scene angered us and
drove us to take action. At first, we collected dumped food from supermarkets and delivered it to the homeless
outside the Cultural Centre. We also launched other plans like collecting leftovers after wedding banquets.
However, we soon discovered that Hong Kong people throw away edible food at a rate far faster than we can
handle. The amount of disposed food is increasing, not dropping. Therefore, we started promoting awareness
and holding activities like jam workshops using leftover fruits from Yau Ma Tei Wholesale Fruit Market.
Moreover, we went to a primary school to launch the ‘Leftovers Army’ campaign and teach the students how
to reduce wastage. Last year, coinciding with a Mayan prophecy predicted that the world would end on 21
December 2012, we held the ‘Leftovark’ event in the New Asia Amphitheatre by collecting leftovers from
different places and sharing them with all participants. We hoped that participants could enjoy the event as
well as reflect on their daily attitude towards food resources.

The Leftovers has been founded for more than one year. In the past year, we have held numerous events
to raise awareness about the issue of food waste. The public awareness of food waste has been improved.
Ideas like treasuring food and packing up leftovers — which may sound old fashioned - are reviving now. The
government has also launched a ‘Food Wise Hong Kong’ campaign this year. It seems that all sectors of the
community are starting to get involved in reducing food waste. We are finally taking action, but there is still
a long way to go. While we still lack corresponding laws and policies, but as individuals, we can nevertheless
change things by reducing food waste in our daily lives, and influence the people around us by providing an

example.

The CUHK Campaign provides an excellent opportunity for all students and staff to make a difference together
and to rebuild the love-food-hate-waste culture from the past.
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Food Waste in
Hong Kong -
An Introduction
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Hong Kong has always been notorious for the high amount of municipal waste it generates. According to
statistics*, every day nearly 9,000 tonnes of solid waste is thrown away to the landfills, around 3,600 tonnes
of it being food waste, which is far greater than that of many neighboring areas such as Taiwan and South
Korea. Landfill extension has recently become a heated issue: As the amount of waste is constantly increasing,
landfills at Ta Kwu Ling, Tseung Kwan O and Tuen Mun will soon be full. Landfill extension, proposed by
the government, was opposed and set aside. The problem has not been solved yet. Wong Kam-sing, current
Secretary for the Environment, made an alarming prediction that Hong Kong will be ‘besieged by waste’ if
we do not deal with the waste problem. The management efficiency in Hong Kong is so high that heaps of
rubbish are cleared before we can notice them. We pretend that the problem has been solved after dumping
the rubbish, but we have to face the truth: It is just a matter of time before we have to extend our landfill and

build incinerators.
T34
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Food Waste
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Why does
Hong Kong
generate such an

enormous amount

of food waste?
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The recovery rate is only %
HGZEBHHE

The remaining is disposed to the landfills

50:

1148 0.6

B BFER

B R E Y ZE AR (X The low recycling rate of food waste

BREBRENEN T AT RZEXEHHEBRIEHT, BIERBOHLRARES RIED HE
HE. HEAMBER, EEREKHNLERBHERD. £EGEKTTE, BrIEHEEE
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FIFFEHE. MERBPHEEAERBETERINEERIRSER.

BREBBRTFARNEERE T —ENGRRERRE, BER/NEERDENEH
HREWHOTRE DRI 2015 R 20174555k, BRBARESHEEAS00MEE ik, I
TRAMBRAE mBRENEREE.

In Hong Kong, most garbage is disposed of by landfilling without classification. The recycling rate is lower
than that of most countries and recycling of food waste is a practice almost unheard of due to the lack of
incentive and hence there are few food waste treatment facilities (either recycling into fish/animal feed or
fertilizers, or turning food waste into energy) in the highly urbanized Hong Kong. The upcoming waste-to-

energy facilities will also face obstacles due to the little land in Hong Kong.

Currently, the pilot composting plant in Kowloon Bay is the only food waste treatment facility set up by the
Hong Kong Government. Even though the construction of the Organic Waste Treatment Facilities in Siu Ho
Wan and Shaling are expected to be completed in 2015 and 2017 respectively, they only have a total daily
treatment capacity of 500 tonnes of food waste, which is not enough to cope with the aggravating food waste

problem.

WIRRIE: RRE (FEEAMEBNEERE - —F——ENRHEF)
Data Source: ‘Monitoring of Solid Waste in Hong Kong 2011” , Environmental Protection Department

Other  Food Waste
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Y4 Domestic waste disposal rates in Hong Kong, Taipei City and South Korea (per capita)
1.5

By ak &
Volume-based waste fee system

Waste Reduction at Source

South Korea and Taiwan implemented a quantity-based charge for waste disposal in 1995 and 2000 respectively,
after which the amount of disposal of rubbish decreased manifestly. On the basis of waste generated per capita
per day, the household garbage in Taipei and the household and small business waste in Korea are both below
0.5 kg, which is less than Hong Kong’s figure of 0.84 kg. The lack of corresponding policies and facilities in
Hong Kong is to blame for its lag behind neighboring regions in terms of waste disposal and treatment.

There are numerous ways to solve the waste problem in Hong Kong, with waste reduction at the source being
the most effective one. Environmental levy on plastic shopping bags, for instance, can drastically reduce the
use of plastic bags with a charge of 50 cents. In Hong Kong, waste charging has been discussed for years but
has not progressed beyond the consultation phase. There is foreseeable opposition from the general public. To
succeed, the policy should take into account Hong Kong residents’ busy lifestyle and other concerns to devise
comprehensive supporting measures. As Hong Kong people lead busy lives, it is impossible for us to wait for
the truck to collect our waste every evening like Taiwanese do. Moreover, the key to the success of the levy
scheme is to ensure that the residents follow the guidelines and do not dump the waste on their own. Therefore,
Taiwan and South Korea have CCTVs installed in the streets to monitor the residents. This will probably be
controversial in Hong Kong where people place much importance on privacy. Thus, the implementation of
environmental levy on waste is still pending while the amount of waste in Hong Kong continues soaring in
these years.

TR T EE M E R AT BRI R 4R 5 77
FEHERE, ERENMHSERLERTEE
‘®iAtk, Eit, MEERARZ—ESEES
=8

Different places have different definitions of
waste and different methods of compiling

By ERE
Volume-hased waste fee system

was implemented

waste statistics. Hence apparently similar
parameters may not be directly comparable.
Thus the above chart is only for reference
regarding trends.

& & HONG KONG

ZKEEEY) Domestic Waste

0.9

was implemented

0.6

TS BHRE

BER (EEEEEREE2013 -2022)

BRE (FEEEEYRREE)
1997-2011

Data Sources:

FAEZ SOUTH KOREA

KER/BEFEY

Household and Small Business Waste

&4k TAIPEI CITY

BRI Household Garbage

‘Hong Kong Blueprint for Sustainable Use
of Resources 2013-2022’, Environment
Bureau

— ‘Monitoring of Solid Waste in Hong
Kong’" 1997-2011, Environmental

1995 199 1997 1998 1999 2000 2001 2002 2003 2004

Protection Department

2005 2006 2007 2008 2009 2010 201
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Schedule of waste policies and measures imposed in Taipei City and South Korea
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Building incinerators

e recovery system
and landfills vy

waste fee system
EREENEGL, FENHREREAFTNNATREEE, HARFE THEREFERE) .
Compared to South Korea and Taipei, Hong Kong has made little progress in its waste management
policies apart from levying a charge on plastic bags.
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BERE: RER (EEERARER2013-2022)
Data Source: ‘Hong Kong Blueprint for Sustainable Use of Resources 2013-2022’, Environment Bureau

Food waste recycling

As it was mentioned, Hong Kong has very few facilities for food waste treatment. In Taiwan, food waste can be
used as pig feed or composted. However, in Hong Kong where pig farming licenses are no longer issued and
agriculture is in decline, it is difficult to have composting in practice.

All Hong Kong residents have to be burdened with the costs of waste disposal from the industrial and
commercial sectors as Hong Kong does not have ‘producer responsibility scheme’ nor ‘user pays’ principle.
The UK, on the other hand, made it mandatory for industrial and commercial sectors to pay for their own
waste disposal long time ago. As the cost of food waste treatment charged by the government is higher than
that of recycling food waste and leftovers by themselves, many large supermarkets in the UK choose to donate
unsold food to the needy or convert them into useful materials. It is unlike Hong Kong, where all unsold food
is dumped in the landfills.

Incineration and Waste to Energy

Japan, South Korea, Taiwan and some European countries have incineration plants and convert the energy
from incineration into electricity. Take Tokyo as an example, there are 21 incineration plants which can treat
80% of the region’s waste. Hong Kong had built incineration plants long time ago but all of them ceased to
operate in the 90s. In these years, as the landfills will be gradually exhausted, the government has planned
to build an incineration plant in Shek Kwu Chau, Cheung Chau. The plant is expected to treat 23% of Hong
Kong’s waste. However, residents are wary of the pollution created by the incineration plant and the plan is
strongly opposed by the Cheung Chau residents. According to other countries’ experiences, the waste problem
is truly solved only if incineration and waste reduction are carried out simultaneously. In Taiwan, for instance,
the amount of waste decreased drastically after a levy on waste had been imposed. The incineration plant in
New Taipei City has started to treat waste generated prior to the imposition of the levy, which shows that the
policy is a great success.

15
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2
’Prepare the appropria&e quah&if:j

REbAELD, HASEMRET. REABEEEESRLEALANERTHCHRE, EEERNENGE, AR FHRERESR. 25
ERIREEREMESHEE, ARNFEXFERT, RARIEXNSRE, HABHERE, EERATANEACHERMER? LARER
HEdEERRERE, RUGHEEEHEZNEY.

Wastage can be prevented by cooking just enough. Many university students in dormitories do not know how to estimate how much
food they need. Normally 1/4 cup of uncooked rice will be enough. If there are leftovers after a meal, put them in the fridge and reserve
them for lunch tomorrow. You can simply reheat the leftovers or make fried rice. How can you tell what is the right amount for yourself?
Try to observe what you throw away to estimate what you really need.

Dont buy more food than you heed

HERBRILIIIF—RFE, BHAHERAZKE, FEZMEPTEELSY, EEHATUBEZRBBLERY, TEMBRER, R
BRDEAHMERN BE—%—| 5 [EGLEHEH] HEHESE, ZNATEERERMES TRY, ERMEA—EEEEGY, FE
REEiE &, WM DIRE,

List what you need before buying. More importantly, list how much you need to avoid buying too much food. By the way, most
supermarkets have sales promotions like - ‘buy one getone free’ or quantity discount. In order to save money, we often end up buying
extra food. We recommend you buying food with others to save money and reduce waste.

17
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$k T3] 1f  Placement of newly bought food

BRARRE, LEREEFHIRER RANEEFEZENSYMABEE, SHRAFLRRBIR
'Y, tFECBTRE—LBMSFHAMENENT,

Place newly-purchased food items behind older ones in the refrigerator or in the shelf. Move the food
originally in the back to the front. In this way, you will consume food that will expire soon instead of
piling them up over years.

Of e"«Cess f(}od

Utilizatioy,

thgredients
ZHeMPE—EE, BB ERNEMERNE, WBEERPIER
SRS A BRGIRE S ERRES]

Make full use of every part of the ingredients. Use leftover food as
ingredients for new dishes and why not use fruit peels to make Eco

Enzyme?
Mo EREN IEe8s !
Check out the section
. ‘Waste Reduction in Practice’
atthe back!
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d you will know whether it is stale or n(!thSdom' Smell or even taste the food

e AR T Mt B AR & F B FEER.

Food packages in Hong Kong have different date jabels; like Best Before’
and ‘Used By . Best Before is usually for canned food or frozen food. In
general, food is often still edible afterthe ‘Best Before ~date, although the
taste and texture will no longer be optimal. However, Salmonella bacteria
may breed in eggs, SO €99 chould not be eaten after the ‘Best Before’

date.

‘Used by’ s usually for food that easily goes stale like meat or salad. Any
food that has passed its ‘used by’ dateis unfit for consumption.

L BT s
“géﬂﬁ%?&ﬁT~&ﬁ@m%

- er L
heir med = eat;\;g?n
{ \tof
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http:// i
p://www.gov.hk/tc/residents/health/foodsafe/fivekeys.htm

Its not always necessary to throw away expired food.
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Related NGOs
in Hong Kong

.I\ ﬁ BNEEEESEMNAYE RS, ORA%RELH
H 0= & BOREEANRE, SELABSTREREAL.

Food Angel

FOQODE

A food rescue and assistance program organized by Bo Charity
Foundation Limited. Food collected from the catering sector is
treated, packed as lunchboxes and distributed to people living
below the poverty line or the needy.

28015333

37471434

info@foodangel.org.hk
www.foodangel.org.hk
EEENEHORR N TEHRL16/£04%
1604 Honour Industrial Centre, 6 Sun Yip
Street, Chai Wan, Hong Kong

ANGEL £

by Bo Charity Foundation

= 10 (D)

ELFELE, RENAESEWRREESREEEEAT. é N e
JiE iy 38

Food Link

Foodfimk _

A non-profit organization collecting leftovers from hotels and
distribute them to the needy.

S 25671561

@ 28123617

B info@foodlinkfoundation.org

D www.foodlinkfoundation.org
BHELRKEHE93 - 1035k BHEMEXRE12M2E
Room 1202, New Victory House, 93-103 Wing Lok
Street, Sheung Wan, Hong Kong

RSN

Food Grace

"""""'”"""‘""”ﬁﬂn‘.lﬁ

HHERERZERANRYER, Bo#T 80k
B RELRHEMAFTENAL.

Collects disposed but edible food and distributes it to —_
Ja\ %z
ethnic minorities, the elderly and other needy. Jm HI ﬁ 1@ iE 1:[
@ 27714787 The Yau Tsim Mong
B 27714788 Food Bank

lunsausheung@yahoo.com.hk

Q www.jameslung.org.hk/
A FUENTUREABERERLST=ZEBE
Room 3, 5/F, Celebrity Commercial Centre, No 64 Castle
Peak Road, Shamshuipo, Kowloon, Hong Kong

BIBEETHRYEKEE, FPIRKETRIRZERR.

A food recycling scheme under HKCTU which mainly collects
unsold vegetables and fruits from markets.

m foodrecyclinghk.wordpress.com
TR A R FAGR 22 Fn A TR T BRSE A o
G/F, Tsui Wo Hse, Tai Wo Estate, Tai Po, CTU
Training Centre

@ 39725261
"L 26519833
' >) 6 AL foodrecycling@hkctu.org.hk

FOOD GRACE =<
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Food waste recycling

BRYRITHRESTRANFE, ERTRERANEGRXNMRLT?
WE-—BREGHERSREPEEHERN®E. REFRAABBKRESE
2, HzRERBERIER. EETELSHBMNE .

Food banks collect edible leftovers. How about inedible food waste?
Occasionally, some food waste escapes the fate of being dumped to the landfills.
At the moment, there are also private organizations that collect lunchboxes from
schools and convert them into fish/animal food or fertilizer. However, it is a pity that
these organizations are still rare in Hong Kong.

D 24726862
D 24726892
H kowloon@kowloonbio.com.hk
E kowloonbio.wix.com
R ITHRZE LT BiR86%%
No 86, Ha Pak Nai, Lau Fau Shan, Yuen Long, NT

B RREE AR

Recycling Food Waste as Fish Feed

BRGEEEE, FHBERRREMEY.
Collects several tonnes of food waste everyday and
converts it into fish feed and fertilizers.

HKOWRC

EEARERBERD

26718130

26718772

info@hkowrc.com

hkowrc.com

R LRSS BIK12%

No 12, Kam Chui Road, Kam Tsin Tsuen,
Sheung Shui, NT

= 10 (D)

") » AUBREE
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8

D 36274381

U3 ;

@’ aubreehk@gmail.com

H http://aubreehk.wix.com/home

[ mmemaist - 153mEm50 1201

ﬁ Room 1201, Kwong Sang Hong Centre,
151-153 Hoi Bun Road, Kwun Tong

FH F K 22 2 A BN R 7
MitEdsE, MsIATHERR R
KEC], AFEFEROHL, LHABIE. &
BMEAER. fIREIET 25 THRRILE )
M ERERERE®RE, —TTE [&
KEC ) R, HEBRammBUKe, Ea0
X, sERpEREERENE R —ESRS
7\

A social enterprise founded by Jack Cheng, a CUHK graduate. He introduced a white
insect species ‘black soldier fly’that can digest food waste and produce fish feed and fertilizer. He
also created a food waste transformer’ where black soldier flies are fed to fishes and the water in
fish tank can be used to grow escarole. This facility has the chance to be introduced to one of the
colleges on campus.

7
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LOVE FOOD HATE WASTE @ CUHK - CAMPAIGN OUTLINE

3rd to 4th Quarter 2nd Quarter
- 4th Quarter 2013 1st Quarter 2014  2nd Quarter 2014 i A

28

& n MEH = (=) £k

TMEAERLA] - HEED TRfERD) — REROEGEETE (REF% — REFHVERERTH" TREFE) — RER D BRREE TS Screening of microfilm part lll BRI (Z) -
RESEES SR EE Promotion of food waste reduction Promotion of food waste reduction Promotion of food waste reduction (3rd Quarter 2014) MEREDK] - HEEH
Launching Ceremony of at canteens at canteens* at canteens* BB AT Rt EEE R

. . . Issue of 2nd booklet on the progress

Love Food Hate Waste @ CUHK -
Education Campaign and Food Waste .l_I. k k of LO\{e Food HaFe Waste @ CUHK -
Reduction & Recycling Programme D € Ec;zze:ézr; :;::Zigl: ;gc'i) ::;(; nr\I:I:r\]sete

FARBDEERHES] M= 2R (2) LB AR D AT B )
Issue of Food Waste Reduction Screening of microfilm part Il KBS R EE B R AT R Food waste reduction action
Guidelines and action programme for Talks and issue of Guidelines on programme for Orientation Camps
Thousand People Feast i i iti 3rd Quarter 2014
MBS (—) (DI EB p Ordering App.roprl.att::- QuanFltles of (3rdQ )
Food for the University’s Special Events

Screening of microfilm part | /
“Less Rice” MEREF K -HEEH
000 RESE R AEEE
A k Closing event of
y - Love Food Hate Waste @ CUHK -
Btk

TEH<Z>RMBIRE Education Campaign and Food Waste

B T <—>B /B RE 2nd Food Waste Workshop FAER DB RS T Reduction & Recycling Programme
1st Food Waste Workshop and mini exhibition Promotion on food waste reduction
and mini exhibition BT D BT AR at Thousand People Feast
Issue of Food Waste Reduction (4th Quarter 2014)

BB RN (—)
Issue of 1st Food Waste Reduction
Booklet

Guidelines/Tips for Orientation Camp

# TEEERX] -¥EEPRERBEMBRPRENR, PRGEXRMR SRR
Campaign activities are co-organized with three partnering organizations including

B A ELE (%) CUHK Green World and The Leftovers.
‘Food Waste Reduction Ambassador’ # EBET R BN R, SR

Programme (to be confirmed) Activities to be held in collaboration with Greeners Action which are subject to confirmation.
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REZFEAR, MRS #RERNER. T EKEGEZMNRRE:

Unleash your creativity and turn leftovers into mouth-watering preserves and snacks! Some simple

IGE L

Waste Reduction

recipes utilizing leftovers can be found below.
in Practice
& Rl
Leftovers
Recipe

HEEP LUETANFRREAHLE, MERM Love Food Hate Waste#@uh:
http://www.lovefoodhatewaste.com/
B/EAMAE, FERERUEFHFARE, THRETNEEEFERER!

You may also refer to a comprehensive collection of leftover recipes (abound with instructions, photos and
videos) from the UK website ‘Love Food Hate Waste:http://www.lovefoodhatewaste.com/

*‘J nu % Fruit Jam % /0 B¢ Bread Crust

Smins or
Microwave,

2. BMAENNESR 3 ZLHmE-

Top with cheese.

A RN Bk KR T %
3% A B TR B
180°CHy 43 1E 4955 §i o

10 5 81 B
A 45 08 T -

Dice the crusts and

LR R A Bk
05 o

Remove fruit peels.

LM R M E N 3 UPKREE - 4L 5HHBRAT—H
R o Cook with medium B sl F B AT
Dice the pulp and fiy o

LEP YR

Add tuna or ham,

put it into the pot.

Ratio of pulp to sugar
is 2:1 or up to you.

line the bottom of
a baking tray with
the crusts.

Microwave for 3 mins
or bake in a preheated
oven at 180°C for 5 mins.

SHIkE hREAME 4 MAREFRNAEE 5 LREMTEM -
R A TR BB %235 Mk L35 Consume after
Bk i ik o J o B E#HLC A cooling.

Melt the chocolate Apply the chocolate
using a double boiler.  on 2/3 of the crusts

Add whiping cream with a rubber spatula.
to form a chocolate Sprinkle diced almonds-
paste.

. AT AR
vk R e
T~ RS
Try making different
flavours of jam using
lime peels, orange
peels, lemon peels, etc.

6. P 2 Ok B Y
BT K e

THEHEBETAM - 8 %MW -
Consume after Done.

Turn off the heat cooling.

when the pulp

mixture thickens

and turns darker.

LB A I 28 A
Lt A T #E $1160°CHY ¥4
10CHMEH > B gE8-109 & -
ERM - Bake diced almonds
Bake the crusts in a in a preheated oven
preheated oven at at 160°C for 8-10
150°C until crispy. mins.

WAL SR EAEEZ? Where can you find leftover bread crusts?

REZAMGBERSHBME, RtFERRtLAER, NESHEE2-3EHARE By
BAT! £EER - ABRERENRAE—ESZE! =R W =L iaH N, S

- ABWAOZBNE. AEAEEPMAEZHRETHLEH
The jam does not contain preservatives so should be stored in the fridge and be consumed within two SRMME, 1RATRE MR !
to three weeks. Try making a large pot of jam in the dormitory and sharing it with your roommates!
Some canteens in CUHK cut off bread crusts while making sandwiches. Be

courageous - check with canteen staff to see if they will give you some!




IGE L

Waste Reduction

in Practice

RAGEE

Eco Enzyme

##l Materials

Z 2 Container with lid

v ¥BRB Plastic
x  I5¥E / £8 Glass / Metal

HRREBREPEELERE, ZRETEIRMMA LS RRNRBER SR,
SEREAEONEE, AR RREED,

As gas is generated in the process, elastic materials like plastics can avoid
the pressure inside from breaking the container. We also suggest using
wide-mouthed containers to avoid the liquid from spurting when opening
the container.

R F Long chopsticks
i %= i
For stirring
el Ratio
7k Water
KUK BN 'I O

Tap water will do

8% Scraps

v (EAIRE / RE (RER)
Any Vegetable Scraps / Raw Fruit Peels

x £/ A/ HERES 3
Fish / Meat / Oily Food Waste

MREHEHRMBREEERK, SHEREE.
Add more fruit peels for a more fragrant Eco Enzyme.

#% Sugar
BIRENERERRS, JRERE BRABETAES. 1

Muscovado sugar or brown sugar are more natural and have
better effect, but using white sugar is also acceptable.

BT RELRHERNER THERESIERES, BLENRASES2HH
ARRBEMANRNBEMEERIET, NEREAR, AEREBEHTN. AR

WAMERAAE!

Nowadays, many housewives like to collect vegetable scraps and fruit peels for making Eco Enzyme. This is
the easiest leftovers upcycling method. Eco Enzyme has many uses from domestic sanitary to environment
protection. Let’s DIY at home!

+E2 Procedures

Nk ER BN
Add water to
60% full

HEBFERMARL /N R
WANNZE I\ i
Cut scraps into pieces
and add till the container
is 80% full

130413

BLHERH
Write down the
date of making

130913

fnEIES
Add sugar and
stir well
BEERET EEREAZH
EikegE WNARER
Pressthe scraps  Leave some space inside
into the liquid and over the container

ERVHSETHEOBRHRR, TTRLZER
ELHERIRT ZREE.

RRARZEZNESRREMRRE BRBLE
iR, EEMEAEKMAER,

In the initial stage, we suggest opening the lid to
release the gas generated every day and regularly
press the floating scraps down into the liquid.

Store the Eco Enzyme in a well-ventilated cool
place and avoid sunlight. It will be eady for use
after 3 months.

EHRNBREZSFEE, MAFETFROTES
TR, HRIFHBRRTBRIRTHEA.

BREDTHRSTEEBESSEN, MAHMOE
SREREIES.

Finished Eco Enzyme is yellowish brown with an
orange-like tangy smell. Filter the liquid into a
bottle for use.

The residue can be left in the container and used
to make a new batch of Eco Enzyme with some
new scraps.

BRRBRAEMTEER?
What Can Eco Enzyme Do?

WIELLH)
Dilustion Ratio

RRBE .
Eco Enzyme
BRHERER 1
Original cleansing
product

x

10

Water

RIREER + ‘ %k

Eco Enzyme

/

## Dishwashing

AR EIEBG RS Z 6,
R DMEBR S

Can remove grease

effectively  with  less
chemicals

i /%R
Bathing / Shampooing

EMFREER, REF

Relieves skin diseases and
imflammation etc

Water

#&#E Planting

hIk#ETE 1000 15, AIEE
TR iEYRE

Can be used as a soil
improver and  plant
fertilizer after 1:1000
dilution

FkE
Water purification

BESHE. #ER. TKE
EFK, 1AFHEERER
EUZE 1000 22 FHAT K

Unclog toilets, ditches,
sewers and even rivers. 1
litre of enzyme can purify
1000 litres of river water

A 2% Refer to

http://www.enzymesos.com/

35




All Copyrights Reserved 2013 © (2" Ed.)

Layout and Graphics Design: The Leftovers

PR R 1 385 40K BB R K L 55 D A
Printed on Recycled Paper with Soy Ink



