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Executive summary 

 This report presents findings from research undertaken by Swinburne University into 

resident engagement with an onsite composting trial introduced into two apartment blocks 

by the City of Melbourne.  The trial was conducted between February and June 2016, with 

one building hosting a multi-bin worm farm system and the other hosting an in-vessel 

composter.  

 The research is based on observations, a focus group and interviews with residents and the 

Building Manager from each apartment building. 

Findings 

 Interviewees from both buildings were excited by, and supportive of, the composting trial, 

and saw a range of benefits of having such a system in place.  

 Challenges reported by interviewees related to the implementation of the trial (access to the 

worm farms, and confusion about correct food separation), as well as aspects of food 

separation (such as the smell of the food scraps).  

Recommendations 

 That there be more education and visual signage about what can be composted. 

 That in worm farm systems, simple signs should be displayed on each bin to indicate at a 

glance whether or not that bin needs more food. 

 That residents be informed about the entire composting process, including where the 

composter is, how it works and what the compost is being used for. 

 That residents be given the opportunity to access and make use of the compost products.  

 That the additional workload involved in overseeing the composting system be estimated 

and factored in. 

 That the City of Melbourne should approach the Owner’s Corporation first when considering 

the installation of a composting system in an apartment building. 

 The composting systems should be located close to where residents regularly dispose of 

their waste.  

 The City of Melbourne continue to offer both types of kitchen caddy to residents. 

 The City of Melbourne should investigate the payback period for outright purchase, using a 

sensitivity analysis that assumes various levels of uptake from residents.  
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Introduction and background  

Food waste comprises roughly half of all municipal waste that goes to landfill. In Victoria, 832,000 

tonnes of food waste was disposed of in landfill during the 2010-2011 period (Sustainability Victoria 

2013a), costing roughly $50 million in annual landfill levies. The amount of food waste in Australia is 

increasing due to population growth and the increase in single person households. In landfills, food 

waste slowly rots to produce methane, a greenhouse gas 72 times more potent than carbon dioxide. 

Evidence from overseas (for example, Favoino and Hogg 2008; US EPA 2011) suggests that of all the 

strategies for diverting food waste from landfill, producing compost for food production achieves 

the highest greenhouse gas reductions. Composting also has a range of other environmental, social 

and economic co-benefits, including reducing or eliminating the need for chemical fertilizers, 

herbicide and fungicide, improving soil porosity and water retention, bioremediation, reduced 

erosion and promoting higher yields of crops (DPI 2004). Compost produced from food waste is 

becoming recognised as a commercially valuable product.  As well as being rich in nitrogen, the 

carbon storage abilities of compost have commercial value under the Emissions Reduction Fund of 

the Australian Government (previously the Carbon Farming Initiative).    

In recognition of compost’s unique and valuable properties, composting has undergone a resurgence 

across the world. Throughout the US, several hundred cities, including New York, Portland and San 

Francisco, have established programs to enable the composting of all food waste.  It has been 

calculated that if every US city collected and composted food waste for use in organic farming, the 

effect on soil carbon storage would offset 20% of US carbon emissions (Howard 2013).  

The research presented in this report was undertaken as part of a multi-disciplinary research project 

being conducted by Swinburne University, Melbourne, and the University of South Australia, 

Adelaide. Funded by the Cooperative Research Centre (CRC) for Low Carbon Living, the project, 

“Carbon reductions from composting food waste for food production – fitting recycling models to 

urban forms” compares large and medium-scale methods of composting household and commercial 

food waste, for the purposes of growing food. In particular, various models of on-site composting 

are compared with off-site composting in a range of urban precincts in terms of GHG reductions, 

microbial activity and people’s engagement with the composting process and use of the compost. 

The City of Melbourne is considering practical ways to divert food organics from landfill (City of 

Melbourne 2005) and is particularly interested in precinct waste solutions (see strategies in City of 

Melbourne 2014, Zero Net Emissions by 2020). Hence, in partnership with this project, the City of 

Melbourne piloted two forms of composting, worm farms and a high-speed in-vessel composter, in 
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two residential apartment blocks, one located in the CBD, and the other located just outside of the 

CBD.   

This report presents findings from the City of Melbourne pilot relating to residents’ engagement 

with the composting process. This information can be used to assist apartment blocks to successfully 

manage food waste in an environmentally sustainable way through composting. The results of this 

study can also inform a waste module for Smart Blocks, should composting of food waste evolve into 

a comprehensive sustainability program for apartment buildings in the City of Melbourne. 

 

Composting technologies used in the trial 

The two composting technologies used in the trial are summarised below (Table 1). The Hungry Bin 

worm farm is a modular unit that can be installed in racks (Figure 1).  It uses a continuous flow 

system which makes it simpler to use than traditional styles of worm farm.  The Closed Loop in-

vessel composter provides an ideal environment (aeration and a constant temperature of around 

65o C) for microbes present in a ‘starter’ to convert the food waste within 24 hours (Figure 2). The 

output of the Closed Loop machine meets the Australian Standard (AS4454-2012) for composts, soil 

conditioners and mulches.  

The output of both technologies is rich in microbes.  Compost (including vermicompost), has the 

following benefits when added to soil: it improves the soil structure, increases water retention, 

increases nutrients available to plants, helps store carbon and improves the resistance of plants to 

diseases and pests. 
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Figure 1. Hungry Bin worm farm (pinimg.com 2016) 

 

 

 

 

 

 

 

 

 

 

Figure 2. Closed Loop in-vessel composter 
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Table 1. Comparison of Hungry bin worm farm and Closed Loop in-vessel composting technologies

Composting 
technology 

Type of food scraps 
processed 

Infrastructure 
requirements 

Processing 
capacity 

Ease of use Processing 
time 

Compost 
output 

Contact for further 
information 

Hungry bin 
worm farm 

Fruit and vegetables 
(except onions, citrus, 
capsicum), plate 
scrapings, PLUS 
cardboard, paper, 
paper towels 

Temp. not 
exceeding 32oC 
Indoors or 
outdoors 
 

2kg/day/bin 
 
Multi-bin 
systems 
available as 
well as 
custom-built 
mega-bins 

Fruit and 
vegetables need to 
be chopped. 
Carbon/nitrogen 
balance needs to 
be maintained. 

Takes a few 
months for 
worms to be 
processing 
at maximum 
capacity.  

Worm 
castings and 
juice – 
immediately 
usable (dilute 
worm juice 
1:10). 

Richard Thomas 
 
Phone: 03 9013 5170 
 
Email: 
info@wormlovers.com.au  

Closed Loop 
in-vessel 
composter 

All food, small bones, 
meat, dairy, fish, bread, 
pasta 
NO paper or cardboard 

Electricity (3 
phase for 
machines larger 
than 20kg/day) 
Vent to outside 
if indoors 

Domestic: 
4kg/day  
 
Commercial: 
Various sizes 
from 20kg/day 
to 1000kg/day   

Manually put in the 
food waste and 
remove the output 
(except for larger 
machines). Allow 
all food waste to 
have been in 
machine for at 
least 24 hours. 

24 hours. Output needs 
to mature for 
a few weeks, 
then use as 
would chicken 
manure. 

Phone: 03 9684 4600 
 
Email: 
info@closedloop.com.au 
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Recruitment of apartment buildings for trial   

The City of Melbourne selected two multi-storey residential apartment buildings for participation in 

the composting food waste trial.  Important criteria for selection were that the buildings had a 

building manager, were known to be recycling effectively, and had the space and capacity to house a 

composter or worm farm.  Worm Lovers and Closed Loop also advised on the suitability of the 

buildings for their composting technology.  The Astorial building, just outside of the CBD, was chosen 

to host the Closed Loop in-vessel composter. The Hero Building, located within the CBD, was chosen 

to host the Hungry Bin Worm farms. 

The City of Melbourne worked with the building managers to obtain approval for participation in the 

trial from the Owners Corporation of each selected building.  Waste audits were conducted to 

identify the required capacity of the composting technology in each building and the trial 

commenced on the 22nd of February 2016.  It was scheduled to finish during the week of the 20th of 

June 2016 but, at the time of writing, there is a possibility that it may be extended. 

 

Recruitment of residents for trial 

The City of Melbourne used a number of means to recruit residents from each building for 

participation in the trial. Initial contact was through a flyer dropped into the letter box of each 

resident.  Following this, the building managers placed posters throughout the building advertising 

the City of Melbourne foyer stalls.  

Two foyer stalls were held at each site.  At each foyer stall, the City of Melbourne’s Waste Project 

Officer created an interactive space in the foyer of the building with flyers, posters, food scraps 

caddies, a small basket of children’s toys representing food (for example, an apple, potatoes, etc) 

and a City of Melbourne banner, including an advertisement for the Green Money rewards program 

used as an incentive for participation.  The Waste Project officer encouraged people to sign up if 

they were willing to participate in the trial and fill in pre-trial questionnaires designed by the City of 

Melbourne.  

During the foyer stalls for the Hero building, a representative from Worm Lovers was in attendance 

to answer questions residents had about the Hungry Bins. During the foyer stalls at the Astorial, the 

building manager was present to help with recruitment and to answer resident’s questions.   

The timing of the foyer stalls was designed to coincide with peak foyer use times, such as residents 

returning from work.  The foyer stalls in the Hero building ran from 5.00 to 6.30pm. The Astorial 

foyer stalls were held earlier in the afternoon on the assumption that there would be a higher 
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student population in the building who might be returning home earlier in the afternoon than office 

workers. 

The City of Melbourne’s Waste Project Officer followed up the foyer stalls with at least weekly 

emails and text messages sent to those who had signed up to the trial. The City of Melbourne also 

created a newsletter tailored for each building, sending at least four via email to trial participants in 

the Hero building and two newsletters via email to trial participants in the Astorial building.  These 

newsletters included information about the composting processes on site and what items could and 

could not be composted by residents. The trial participants of the Astorial building received fewer 

newsletters as it was assumed that separating food scraps correctly for the composter would be 

more straightforward than for the worm farms.   

 

Provision of kitchen caddy for food scraps  

Once signed up to the trial, residents at both buildings were given the option of two different food 

waste caddies to use in their home (Figure 3). One caddy was seven litres in capacity, square in 

shape, with a handle for easy transportation. The other caddy was nine litres, rectangle in shape, 

and contained a charcoal filter in the lid with the intention to reduce odour. The long rectangular 

shape of the second caddy was also advertised to residents as having the added benefit of fitting 

their chopping board inside for easy food waste disposal.  Trial participants were also asked to 

measure their food waste to provide data to the City of Melbourne on quantities diverted from 

landfill (see results and discussion section for further detail).  

 

 

 

 

 

 

 

 

 

Figure 3. Kitchen caddy options provided to participants   
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Research methods 

Two researchers from Swinburne University visited the foyers of each building to conduct on-the-

spot interviews with residents. In order to inform residents ahead of time about these interviews, 

the building managers placed flyers advertising the research in the lift of each building. These 

interviews were conducted from 5pm to 6.30pm on a Tuesday at each building and each interview 

tended to last 10-20 minutes. All residents passing through the foyer at the time were approached 

for interview, regardless of whether or not they were participating in the trial. Interviews were later 

held with each building manager, one of whom is also a resident of the building he manages (Hero). 

Following the foyer interviews, the researchers advertised focus groups for residents of each 

building, explicitly requesting the participation of both residents who were involved in the trial and 

those who were not (see Appendix 1). Focus groups advertised and scheduled for April 2016 were 

postponed due to a lack of participants. However, one evening in late May 2016, a focus group was 

held with four residents from the Hero Building, in a meeting room located approximately 50 m from 

the building. The researchers were unable to successfully attract participants from the Astorial 

building to attend a focus group. 

Designed in consultation with the City of Melbourne, the semi-structured interviews and the focus 

group required participants to talk about their food waste practices, as well as their perceptions of, 

and attitudes towards, the composting trial in their building.  

Recordings were made of each interview, as well as of the focus group, and each recording was 

subsequently transcribed.  All transcriptions were entered into NVivo 11 for coding and subsequent 

analysis.  Pseudonyms have been used to allow for anonymity.  In this report, all participants in the 

research are referred to as interviewees to distinguish them from participants in the trial, who are 

referred to as trial participants. Characteristics of the interviewees are reported below (Table 2).  
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Table 2. Characteristics of interviewees 

Building Age group Sex Owner or renter Student Previous 
composting 
experience 

Hero  26-44 Female Renter   

26-44 Female Owner   

26-44 Male Owner   

26-44 Female Renter   

45 or over Female Owner   

45 or over Female Owner   

45 or over Female Owner   

Under 25 Male Renter   

Under 25 Male Renter   

Under 25 Female Renter   

Under 25 Female Renter   

26-44* Male Renter   

26-44 Male Owner   

26-44 Female Renter   

26-44 Male Renter   

45-64 Female Renter   

45 or over Male Owner   

Astorial Under 25 Female Renter  + 

Under 25 Male Renter   

Under 25 Female Renter   

Under 25 Female Renter   

26-44 Male Owner   

26-44  Female Renter   

45 or over Female Owner  + 

45 or over Female Owner   

45 or over Female Owner   

26-44 Male Owner   

26-44 Female Renter   
Note: Bold rows indicate residents participating in the trial. The above does not include the two building 

managers. *unclear if participant was involved in the trial + interviewee did not provide this information 
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Results and Discussion 
 

The Hero building case study 

Located in Melbourne’s Central Business District (CBD), the Hero building houses 150 residential 

apartments, one third of which are serviced apartments, across 13 stories (Figure 4). The building 

has a full time, live-in building manager. This art deco building, of architectural significance, has also 

had solar panels and LED lighting recently installed. The Hero building was chosen to host the 

Hungry Bin worm farms, with nine Hungry Bin worm farms installed in the underground car park 

(Figure 5).  When this proved to be insufficient for the food waste generated by participating 

residents, an additional five worm farms were installed.  Hence, there were 14 worm farms for the 

latter months of the trial period.  

Residents of the Hero building dispose of their general waste through a garbage chute located on 

each floor of the building. Residents are also able to recycle through placing items in small bins 

located next to the garbage chutes on each floor, or by taking larger items directly to the recycling 

bin located in the underground car park.  In the first few weeks of the trial, participants were asked 

to estimate the amount of food waste they provided to the worm farms and forward this 

information to the City of Melbourne via email or text message. Part way through the trial an 

electronic scale (Figure 6) was installed where participants could weigh their food waste and send 

the information directly to the City of Melbourne simply by scanning the unique bar code on their 

food waste caddy.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 4. Hero building located in Melbourne’s CBD 
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Figure 6. Electronic scales installed for participants to weigh their food waste 

 

Participation in the trial 

The building manager believed that the number of residents involved in the trial had reached 

capacity, based on the number of serviced apartments and students in the building.  

They have taken it up really well. I estimated 20 to 25 [participants], and I think we’ve 

got well over 30 now. I don’t know the exact figure but I think its well over 30 (Building 

manager). 

Figure 5. Hungry bin worm farms at the Hero building. Nine worm farms 
pictured, prior to the installation of another five bins.  
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Of the 17 Hero building residents who participated in the research, seven were participating in the 

compost trial, nine were not participating and one was unclear about whether or not he was 

participating. The majority of interviewees who were not participating in the trial indicated that it 

was because they did not know about it, although after the program was explained to them they 

suggested they were likely to participate. Others missed the sign up dates, and one knew about the 

trial but felt that taking care of the worms was too much responsibility.  

Several interviewees considered that students would be unable to participate in the trial because 

they did not produce food waste or they would not be interested.  This perception was not 

supported by the research. For example, while the two students from the Hero building who 

participated in interviews were not participating in the City of Melbourne trial, neither of them had 

heard about the trial prior to the interview. Once the trial was explained to them, they each 

indicated they would be interested in participating.  

The amount of food waste the interviewees believed they produced daily at the Hero building was 

varied, with many explaining that while they do cook themselves, they also purchase ready-made 

meals or take-away food. Most interviewees remarked that they cooked three or four times a week, 

with several noting that they cook every day.    

Approximately half of interviewees indicated that they had some composting experience (Table 2). 

However, immediately prior to the installation of the worm farms, all of the interviewees from the 

Hero building disposed of their food waste through the general waste bins. One interviewee had 

tried to have a worm farm on his balcony but the worms had died in a heat wave. 

The worm farms at the Hero building were located at the end of the car park, at the furthest point 

from the door residents use to access the car park. As such, participants were required to make a 

separate trip down to, and across, the car park. Some interviewees emptied their caddy every few 

days, others incorporated it into their regular routine (such as when taking the car out or emptying 

their recycling into the large recycling bins in the car park). 

Once arriving at the worm farms, participants were asked to scan and weigh their caddy, before 

emptying it into one of the worm farms. Initially this involved opening each worm farm individually 

to assess if it was ready for more food scraps. Part way into the trial a tag system on each worm farm 

was implemented whereby participants could see at a glance which bins were ready to receive more 

food scraps (see Appendix 2 for an example of a similar tag system).  
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Interviewees attitudes towards food separation and composting 

Interviewees were asked how they felt about the new system, including what they thought were the 

benefits and the challenges.  All interviewees were positive about the installation of the worm farms, 

describing the initiative as ‘fantastic’, ‘exciting’ and ‘great’. For example,  

I was really excited by it. I think it's a really good idea. I wanted to participate. I 

have participated. I thought it was a really good initiative and it's great for inner-

city living because we don't have the space or the balconies to actually do that kind 

of, have that sort of facility available (Hero resident). 

It sounded like a fantastic idea when I read about it. I was genuinely disappointed I 

missed out on it (Hero resident, not participating because she thought had missed 

the opportunity). 

I think the whole thing is fantastic if we can pull it off (Hero resident). 

Some of the participants from the Hero buildings expressed, unsolicited, that they hoped the worm 

farm systems continued. One Hero interviewee explained that she felt guilty if she did not have any 

food scraps to contribute to the worm farm, so went to the effort of saving her small quantities of 

food scraps by freezing them.  

Hero interviewees cited a range of benefits of having the worm farms.  Most common were 

references to the environment, such as the ability to recycle a waste product into something useful 

and reducing waste to landfill. To illustrate, 

Well, I like being able to use the, to compost because… It makes me feel good 
about myself, and the environment and, you know, things aren't just going to 
waste. So… Yeah I think it's good (Hero building resident). 
 
For me it’s about recycling (Hero building resident). 
 

Several interviewees specifically referred to the value of the product that was being produced from 

the food waste. For example, 

It’s there, it’s working, and they are creating the fertiliser (Hero building resident). 
 

A couple of interviewees mentioned that they had could take out their regular rubbish less often, 

one of these mentioning that it made her rubbish less smelly, 

  
I find my rubbish is less smelly, because I find that the ones that can compost 
sooner, I can put that separately and they go in to the worm farm. So I find that I 
can take my regular rubbish out less (Hero building resident).  

 
A few participants in the Hero building also indicated that having the worm farm increased the sense 

of community.  For example, 

For me it's about recycling, I like to see that my waste is going somewhere else 

rather than to, you know, landfill…. Yeah and just the fact, you know, you go down 
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in the lift and see someone and they go ‘Ah are you going to feed the worms’ or the 

whales as they're calling them… yeah that sort of thing is nice and then talking to 

other people and they're not doing it and then they go “Oh, really” you know, so, 

for me it's about that sort of thing and the whole recycling (Hero building resident). 

Interviewees were asked about challenges to participating in the trial.  Four interviewees who were 

participating in the Hero building trial remarked that they experienced no challenges.  The other 

participants each mentioned a range of aspects that they found challenging.  Most commonly 

mentioned was the smell of the food waste inside the caddy.  For example, 

We started off, and we were going really well at the start. Umm and then the bin 

got a little bit smelly and then it went out to the balcony. And then I noticed it 

wasn’t getting used as much, so then I gave it a good clean so I brought it back 

inside. And I suppose most of the residents might be like that, I’m not too sure. But 

that’s what we found. The little caddy got a bit smelly (Hero resident). 

Interviewees were not, however, uniformly sensitive to the smell of the caddy. While some 

interviewees considered that the smell was a problem if the caddy was not emptied frequently, one 

interviewee considered that the kitchen caddy smelled if left for more than one day. A couple of 

interviewees reported insects around the caddy if it was not emptied frequently. The building 

manager noted that the presence of fruit flies and worms escaping from the bins resulted in some 

mess around the bins in the car park. 

Some interviewees found the process of emptying and cleaning the caddy to be messy and a few 

interviewees described ways of overcoming the need to clean the caddy through lining it with paper. 

A few interviewees remarked on the advantages of having different kitchen caddies to choose from 

depending on their needs and preferences. One interviewee remarked on the difficulty of lifting the 

lid of the worm farm with one hand while emptying the caddy with the other.   

At one stage I was juggling it and the little wormies were crawling up my arm (Hero 
resident). 

 

She suggested that the lids should be able to be propped open when feeding the worms. Some 

interviewees noted the extra effort involved in separating the food scraps, cutting them into smaller 

pieces for the worms and taking the caddy to the worm farm.  While some people did not mind this, 

and some actively liked doing it, others found it to be time consuming,  

I guess it’s kind of somewhat inconvenient that it’s on another floor. If there was 

somewhere to put it in the little room where the garbage chute is, like that, maybe 

people would be more into doing it because its more convenient (Hero resident). 

Although a couple of interviewees expressed a slight squeamishness about worms, this did not stop 

them participating in or being positive about the trial.   
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Lessons learned from the implementation of the trial at the Hero building 

The trial was set up in a very short timeframe and the following section points to some issues to 

keep in mind in future implementations of worm farm systems in apartment buildings. 

There is scope for clearer information for residents about how to use the worm farms correctly. For 

example, one interviewee reported that she had to remove citrus that had been placed in the worm 

farms by other residents.  While some interviewees were completely confident with using the worm 

farms, there were interviewees, both participating and not participating in the trial, who felt that 

they did not really know what could, and what could not, go in the worm farms. During the 

interviews, they sought clarification from the researchers as to what food scraps could or could not 

be put in the worm farms.  These quotes illustrate, 

The other thing is just not knowing what can and what can’t really go in. I think 

there needs to be a really big long list of it. What you can and you can’t. Because 

sometimes I don’t put things in because I think oh I don’t know. For example the 

other day I was doing watermelon and I thought I wonder if the skin could go in, 

because I’m sure it can’t. Because I knew pineapple couldn’t. And I did contact the 

council and say to them like, and they wrote back and said no acidic fruits basically. 

So that’s sort of changed things. So its all those thick [skinned fruits]. So I guess that 

could have been something that was said, that any thick fruits, think skinned fruits, 

shouldn’t have, should be in there. I think the thing on the top of the lid, is the 

easiest place to look because that is the easiest place to see what’s happening, with 

what can and can’t, needs to be far more… umm… extensive and clear (Hero 

resident, participating). 

So what is it just banana peels and things like that, or say if you have a pizza you 

can chuck that in there as well, what’s the limitations? (Hero resident, not 

participating) 

I've not dealt with a worm farm before so I'm not familiar with how worms eat and 

how much they can eat and all that sort of thing so that's what I've been surprised 

about. But, I don't know whether to put, you know when you cut off the end of the 

onion or things like that, do I put them in, no onions anyway, but say, yesterday I 

had like, fennel, and I thought can I cut that off and put it in or not, and so I didn't 

because I didn't know (Hero resident, participating). 

 

These interviewees wanted easily accessible information. For example,  

I just think, I don't know, a couple of big posters around would be okay. Really, you 

are inside your apartment and thinking ‘can this go in? can't it?’, and then you think 

‘I'd better not’ and so you don't (Hero resident) 

 
It was also clear that some interviewees did not understand the negative implications of food waste 

going to landfill.  Interviewees themselves pointed to the need for further educational or advertising 

material to increase resident awareness of the pilot and communicate the benefits of composting.  
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Three participating interviewees in the Hero building indicated they would use the compost if they 

had access to it.  For example, 

The product of this - we haven’t got anything. Can we use the worm juice for our 

little pot plants? Because why do we do it if we don’t get anything back from it? 

(Hero resident).  

Others suggested that finding a practical purpose for the compost product on site might be 

beneficial (such as building a vertical wall). Only one Hero interviewee mentioned the Green Money 

reward system, and none indicated that it acted as a real incentive for their participation. The need 

for participants to weigh their food scraps introduced some particular challenges and caused some 

confusion amongst interviewees, 

I didn’t realise that the thing, the reader, was up the top, so probably got several 

scans of mine for that bin [laughs] but anyway I worked it out in the end, and I 

haven’t had a chance to do that a second time. So its clear in my head what I have 

to do now. I learnt that pretty quickly [laughs] [… ] But you know for me I feel that 

if I don’t put anything in do they think I’ve forgotten or what. So if you have got 

zero output, how do you record that? Or whatever. Which was fine when we were 

using the card system, but if we are using the other system, do you take your 

empty bin down and put it on the thing and record nothing, or what? (Hero 

resident). 

In the end I couldn't do the barcoding, because it wouldn't let me, I couldn't work 
out how to do it so in the end I had to go back to the other, using a lot of paper 
(Hero resident). 

 

When the residents began the trial, the scales were not yet available, and the building manager 

considered that there were residents who became used to emptying their food scraps directly into 

the worm farm without weighing them first. There is also anecdotal evidence to suggest that several 

residents were contributing food scraps to the worm farms who were not part of the official City of 

Melbourne trial (they had not signed up and received a caddy).   

Several lessons can be learned from the roll out of the City of Melbourne trial. Some residents were 

unable to access a caddy to begin the trial, others missed the initial foyer stalls (either because of 

the timing of the stalls, or because they were new residents to the building), still others had not 

heard of the composting trial until they were interviewed for the research.  The fact that some 

signage was placed up after the trial had begun also probably had a negative impact on participation 

in the trial.  

Generally, however, interviewees who were participating in the trial believed that the advertising 

was adequate, 
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Melbourne City Council has done a pretty good job of promoting it on our level and 
just here and probably people don't necessarily want their home space bombarded 
by, I think the advertising has been apt, sensitive and not in-your-face, and I think 
maybe through the [apartment building] newsletter, but probably that's been done 
but not as much. No I don't think, I wouldn't go too much further with advertising 
(Hero building resident). 

 

Another challenge during the roll out was for participants to know which worm bins required 

feeding, without having to walk down the line of bins opening the lid of each one, 

I’m very grateful that someone puts the notices on the bins, as to whether they are 

hungry or not hungry, or full or whatever, that’s terrific. That’s a big improvement 

(Hero resident). 

Overall however the building manager was pleased with the roll out,  
 
I think we’ve hit our cap. And I was really surprised to get as many as what we did. It 

opened my eyes too. I was surprised that people did want to contribute the way that 

they had. We did a lot of advertising, a lot of brochures, stalls at the front, to try and 

capture people coming home from walk. So that’s 5 o’clock to 7 o’clock pm. That was 

the key I think and I think that’s what got a lot of people on board. The stall set up and it 

was interactive, so you could see the caddies and how it was all going to work. And the 

guys from the City of Melbourne were really good with that. That was their initiative so I 

thought it worked well (Building manager). 

 

When implementing a worm farm system in an apartment building, it is critical to recognise and plan 

for the workload involved in overall responsibility for the system.  In the Hero building, both the 

building manager and Worm Lovers were involved in maintaining the worm farms.  The building 

manager at the Hero apartments invested time in maintaining the system as he was personally 

interested in seeing the trial succeed.  He would check on the worm bins once or twice a day to 

address contamination issues and clean up after participants who ‘missed’ the bin when emptying 

their food scraps.  

Some of the interviewees who were involved in the Owners’ Corporation were very concerned with 

the extra work required of the building manager to maintain the system and to clean up after the 

residents.  It was suggested that it would be more appropriate that this work be done by a volunteer 

resident, or the company that provided the worm farms. Worm Lovers did visit the worm bins twice 

a week to turn the compost over, check on the health of the worms and remove excess food waste.  

The building managed estimated that between himself and Worm Lovers, that maintenance of the 

worm farms took approximately three hours a week, time that was unexpected and time that he did 

not really have. Prior to the installation of the last five Hungry Bins, Worm Lovers was regularly 

having to remove excess food.  
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The Owners Corporation clearly has an important role in working out the parameters of any 

composting system that is installed in an apartment building. Interviewees who were involved in the 

Owner’s Corporation of the Hero Building emphasised the importance of the Owners Corporation as 

the first point of contact.  The Building Manager also noted the importance of contact with the 

Owners Corporation, 

It’s really helpful to have a proactive committee, I think that’s the key to a good 

building. The committee want to be involved at Hero, they want to be involved in 

everything. And they are really proactive. So when this was mentioned they were 

like lets do it, lets give it a trial, lets see how it works. They are all about greening 

the building as well. And so they’ve just spent so much money on solar and LED 

lighting and looking at all the different option of LED lighting, but that’s what helps, 

it’s the committee. So the committee has been really helpful (Building manager). 
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The Astorial Building Case Study  

Located north of Melbourne’s CBD, the Astorial building houses 85 residential apartments, across 

nine floors (Figure 7). The building does not include any serviced apartments. It has a full time 

building manager who lives off-site. Residents dispose of their general waste either through a 

garbage chute located on each floor, or by using the council general waste bins located on each floor 

of the car park. Residents can choose to recycle by placing their co-mingled recycling items in a small 

bin next to the garbage chute, or by using the council recycling bins located on each floor of the car 

park. 

The Astorial was chosen as a building to trial the Closed Loop 050 model composter, which has a 

capacity of 100kg a day (Figure 8). Rather than directly placing their food scraps in the composter, 

participating residents placed their food scraps in white bins located on each floor of the car park, 

next to the general waste and recycling bins (Figure 9). The building manager then emptied these 

foods scraps into the composter each morning.  

Trial participants at the Astorial building were asked to estimate the weight of their food waste, and 

forward this information to the City of Melbourne via email or text message. This approach 

continued throughout the trial.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 7. The Astorial building located just outside of Melbourne’s CBD. 
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  Figure 8. The Closed Loop in-vessel composter installed at the  

                 Astorial building. 

 

 

 

 

 

 

 

 

 

 

Figure 9. Collection bins for participants to place their food scraps  

into, located beside the recycling and general waste bins. 

 

Participation in the trial 

Of the 11 residents interviewed at the Astorial building, nine were participating in the composting 

trial, while two were not involved. One interviewee who was not participating cited the short 

timeframe available for signing up to the trial, while the other reported that she had not been told 

about the trial or the presence of the composter in the building. Two interviewees indicated that 

they had started the trial, but had stopped. One reported that this was because he and his 

housemates simply forgot about it, and the other explained that after a week the caddy began to 

smell so he and his housemates stopped using it. Both of these interviewees were students. One 

Astorial interviewee, despite signing up to the trial with the City of Melbourne (supplying her email 

address and receiving a caddy), did not participate in separating her food scraps or composting 

afterwards. It appeared this resident was concerned with the additional effort required to weigh her 
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food waste, and was unsure that she could do it properly. It seems that this resident may have 

participated if she had felt more confident in separating her food waste.  

There was a perception from some Astorial interviewees, as well as the building manager, that 

renters and students may not be willing participants in the trial.  

[…] got quite a number of students in the building and quite a number of Asian kids 
and a lot of them, because I've asked them, as I've got in the lift, “are you 
participating?” “No no” “Oh any reason why?”  “I don't cook much” so I get the 
feeling that quite a few of them eat out regularly and so therefore they're not using 
the kitchen as much […] so therefore for us to be able to get the volumes up might 
be difficult (Astorial resident). 

 
However, out of the nine interviewees who were participating in the trial, five were students.   

Most interviewees cooked every day, with only a couple of interviewees rarely cooking.  Half of the 

interviewees had some previous composting experience.  However, prior to the installation of the 

worm farms, all of the interviewees from the Astorial building disposed of their food waste through 

the general waste bins. The following description of pre-trial food waste management was typical, 

 

I would put all my recyclables in a basket which I have in the kitchen but all of the 
other food scraps would just go into the general garbage (Astorial resident).  
 

The composter at the Astorial building was not directly accessible by the residents. Instead, bins for 

disposal of food scraps were placed on each level of the car park, next to the resident’s large 

recycling bins (Figure 9). Each day the building manager emptied the food scraps bins into the 

composter. For residents who regularly used the large recycling bins, or drove their car on a regular 

basis, this was not an extra trip. For some however, it required a separate visit as there were small 

recycling bins located on each floor next to the garbage chute, so even those who did recycle may 

not have visited the car park with any regularity. Some participants emptied their caddy every few 

days, others incorporated it into their regular routine (such as when taking the car out or emptying 

their recycling into the large recycling bins in the car park). 

 

Interviewees attitudes towards food separation and composting 

Interviewees were asked how they felt about the system and, as with the Hero building, all were 

positive towards the initiative, describing the program as ‘exciting’, ‘good’ and ‘great’. For example,  

Yeah, I guess, you know, the idea that the food scraps aren’t going into the landfill 

I’m pretty excited about that. I think that’s fantastic! (Astorial resident). 

Its certainly something that I’ve really appreciated, and I hope it continues long 

term (Astorial resident). 
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This is the first time (composting) so it is very exciting for me (Astorial resident). 

Some of the participants from the Astorial building expressed, unsolicited, that they hoped the 

composting system continued. One interviewee from the Astorial explained that they felt guilty if 

they forgot to set aside their food scraps on occasion. When asked about benefits of the system, 

most interviewees mentioned benefits to the environment, 

It helps – its environmentally friendly (Astorial building resident). 

 

Several used the term recycling or specifically mentioned the creation of compost or fertiliser,  

Composting provides food to another system (Astorial resident). 

I think this is actually a good way of putting those nutrients back into the soil 
(Astorial resident). 

Oh it's just going to go back into where it comes from and that's the best part 
because we are going to get free and natural fertilisers and everything else that is 
going to be helpful. Let's get away from all chemicalized and factory produced 
products. I don't like them. So that's a good thing and a good way to go (Astorial 
resident). 

 

One mentioned creating less landfill, 

 

Oh, well I think this is the way that we should be going we should be composting as 
much as we can. I know that landfill sites are getting full and in fact in Metro 
Melbourne, we have very few landfill sites left which is going to be a huge problem 
with our population growth (Astorial resident). 

 
All interviewees were asked what they considered were challenges to participating in the 

composting trial.  Three of the interviewees considered that there was nothing challenging about it. 

The most common challenge mentioned by other participants was the smell of the food waste. For 

example, 

To be honest, we’ve tried it, and it doesn’t work. Because of the smell. That’s the 

main issue […] Basically we just followed the instructions on the lid. Whatever food 

scraps we had we just put it inside. And after about one week or so, the smell 

started to come. And we thought maybe if we put a plastic bag it would help. But I 

guess that defeats the purpose of composting, because of the plastic. It was the 

smell which was the main issue. And bugs as well (Astorial resident, who had 

started but stopped participating). 

Because sometimes I think, like because when, if I can't make it really full, I want to 
empty it, but when the time goes long, it will become like a bit smelly. Open the lid 
and it's like awww (screws up face simulating bad smell) like that, yeah (Astorial 
resident). 
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Thinking about how to answer the question about challenges, two interviewees 

mentioned that it involved a separate trip, 

Getting it down to the car parks is a bit of a hassle, because I don’t drive on a 

regular basis, so it is a separate trip (Astorial resident). 

For the other interviewee, however, this was ‘not a big deal’. 

One interviewee had difficulty with the lid of the food scrap collection buckets, and another 

considered that it was difficult to empty the rectangular caddy into the round food scraps bucket 

and so asked the building manager for the smaller caddy instead.  

More than half of the interviewees mentioned that getting others in their household involved was a 

challenge.  

My roommates aren’t that enthusiastic about the food scrap recycling thing.  So I 
do most of the work.  But yeah it’s not really a big thing (Astorial resident). 

One interviewee noted the difficulties caused by contamination of the food scraps bins by other 

residents.  

 

Lessons learned from the implementation of the trial at the Astorial building 

It seems that there was scope for more information about the trial, about what was happening to 

the food scraps and what could go in to the food scraps bins. Amongst the interviewees participating 

in the trial, awareness of the composting process in the building ranged from those who were 

unaware that the food waste was processed on site, to those who had actually viewed the 

composter. During the interviews, some interviewees asked where it was, if they could see it, and 

how it worked.  

Some interviewees suggested that there should be information communicating the benefits of 

composting, 

You can do more like, just posters or something in the lift and then they see it and 
they're like oh yeah, and write the benefits, like it will save the earth (Astorial 
resident). 

 

Four Astorial interviewees who were participating in the trial had questions surrounding what could 

or could not be included in their foods scraps bin, questioning whether, for example, soil, rice, 

flowers or melons were okay.  For example,   

I don’t know if I can use those for leftover food scraps, like leftover rice, and stuff… 

That can all go in? Into the compactor? [Corrects self] Into the?... The composter, 

yep. […] I wasn’t sure of that (Astorial resident). 
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There was no evidence of the Green Money reward scheme being effective as an incentive for 

participation. Only one interviewee mentioned the Green Money scheme, and although a participant 

in the composting trial, this resident had not signed up to the reward system.   

One interviewee suggested that access to the compost may be useful for creating a communal 

vegetable garden,  

And I think you know if we could get access to the end results [compost] on an 

individual or even communal basis, you know if we could even have a communal 

veggie patch or something, that would be really awesome, and even just herbs and 

gardening flowers and things that you don’t really want large volumes of (Astorial 

resident).  

 
Some residents were able to access a caddy to begin the trial, others missed the initial foyer stalls 

(either because of the timing of the stalls, or because they were new residents to the building), still 

others had not heard of the composting trial until they were interviewed for the research.  No 

interviewees of the Astorial building noted any difficulty or issues with the record keeping aspect of 

the project.  

It is important to factor in the additional workload involved in overseeing the composting system. 

The Astorial building manager estimated that he spent about 20 minutes per day, Monday to Friday, 

collecting the food waste collection bins, placing the food waste in the compost machine, washing 

the bins and placing them back.  In addition to the 20 minutes per day, he spent time answering the 

residents questions about the composting pilot, cleaning up any split food scraps under the 

collection bins, removing contamination, maintaining signage and the compost machine itself.   

Because he did not work on weekends, the bins were heavier on Mondays. He explains, 

Its not difficult at all, but definitely its more work for me, because I’ve got to walk 

the car park, I’ve got to bring the bins up. Sometimes they can be quite heavy. 

When they are full, they are heavy. So but I’ve still got the trolley. And then 

sometimes when you open it, the smell, and then you have to wash them. And 

yeah absolutely it is more work. But, personally I don’t mind (Building manager). 

While the building manager was required to invest more time during his working day for the 

maintenance and upkeep of the composting systems, he believed that it was appropriate that it be 

part of the building manager’s role to oversee the system. This was partly for OH&S reasons to 

protect residents from the machine which was located next to the garbage compactor, and partly to 

protect the machine itself from tampering. 

One interviewee at the Astorial was concerned about the extra work for the building manager 

caused by residents contaminating the food waste,  
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I think that some people, I’ve noticed a couple of times that people are stuffing 

compost things in plastic bags and that kind of makes it a little bit hard to put other 

food scraps in there, and just makes the whole thing messy, and someone like, you 

know, the [building manager] has to get out those plastic bags anyway. So it just, 

you know, makes it hard for him, and I don’t think that’s fair (Astorial resident). 

The building manager was, however, extremely supportive of the project, and enthusiastic about it 

continuing and seeing it succeed.  

Yes absolutely [I want the composter to stay], I love it. I would love to see more 

people doing it, because at the moment, three bins per day is not much […] I am 

really happy with the program. I would like it to be implemented in the full city 

(Building manager). 

As indicated in this quote, the amount of food scraps going into the bins was far less than the 

capacity of the composter. The company that provided the composter, Closed Loop, were 

contracted to remove the compost from the machine when it was full.  However, this was only 

required once during the life of the trial.  

A common recommendation from interviewees was to provide food waste disposal bins on each 

floor of the apartment building, alongside the current general rubbish chute and recycle bins.  This 

would however increase the workload of the building manager as he would need to collect the food 

scrap bins from each floor, rather than from each floor of the car park. 

It is clear that the support of the Owners Corporation was essential.  The building manager viewed 

his role in the genesis of the trial as communicating the opportunity to the Owners Corporation 

whose role it was to then to decide on whether to support the project or not,  

Well they are actually very interested in the program. They really like it. […] I 

actually just showed them and said look I would like to participate in this with the 

council, and they said absolutely we love it. And they have been supporting the 

program since it started. Now it comes to a point where the trial is going to end, 

and the owners corporation is going to have to pay. […] So I’m not sure what is 

going to happen after the trial ends. But what I know is that the chairman and the 

owners corporation they really like the idea (Building manager). 
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Synthesis of findings 

Participation in the trial 

The research suggests that residents from both buildings were generally supportive of the 

composting trial, held positive attitudes toward it, and saw the benefits of having such a system in 

place. As such the trial was well received by residents.  

Challenges reported by interviewees were often based on the implementation of the trial (such as 

ease of access and educational information), while others remarked on the sometimes unpleasant 

aspects of food separation (such as smell). While there are many similarities between interviewees 

of the Hero and Astorial apartment in terms of their engagement with food separation and 

composting, there are several notable differences. Some of these differences stemmed not just from 

the different composting technologies used in the buildings, but from how they were implemented.  

While the Hero building residents placed their food scraps directly into the worm farms, Astorial 

residents placed their food scraps into collection bins, which the building manager then emptied into 

the composter. Lack of understanding about what could and what could not go into the composting 

system was most evident with interviewees from the Hero building.  This is probably partly because 

there were more restrictions on what can and cannot go into a worm farm.  It is also because 

residents placed the scraps directly into the worm farms. Interviewees expressed concern about 

keeping the worms alive as they had direct contact with the worms and knew that there were 

certain food scraps unsuitable for worms.  Given one interviewee’s mention of contamination by 

plastic bags at the Astorial building, it is likely that some residents from that building also lacked 

understanding of what could and couldn’t go in to the in-vessel composter.  However, residents of 

the Astorial did not have direct contact with the composter, and some were unaware it was on-site.  

It is interesting that the smell of the food scrap collection bins was a stronger theme amongst 

Astorial interviewees than the Hero interviewees. This may be because the food scraps remained in 

the food collection bins for a day (after the resident had emptied their caddy) rather than being 

placed in a worm farm to be processed immediately. Furthermore, more interviewees of the Astorial 

noted the challenge of getting others in their household involved. This may have been due to the 

potentially higher number of renters (and therefore residents living with housemates rather than 

family members) in residence at the Astorial as the building is located very near to a university. It is 

important to note that while there may be a perception from some that students and young people 

are not willing to take part in separating and composting their food waste, many students were 

indeed involved in the trial.  
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The worm farm involved more work for residents as food scraps had to be chopped up.  However, 

very few interviewees considered that this was a problem and some interviewees took pleasure in 

the knowledge that they were feeding worms who were making a valuable product.  

 

Education and signage 

At each building, many interviewees were unaware of or demonstrated confusion about what could 

or could not be placed in the composting system. Despite being given flyers when the participants 

received their caddies, and signage placed directly on the caddies and the worm farms or food 

scraps bins, many interviewees complained of being unsure what food scraps were acceptable. For 

example, the signage explained that fruits and vegetables were acceptable, yet residents were also 

told that acidic fruits and fruits with thick rinds were not to be included in the worm farms.  Hence, 

many interviewees had specific questions about particular fruits or vegetables, and how to 

distinguish between acceptable food items.  

The nature of the resident population also needs to be considered when planning education. For 

example, the Hero building has a high turnover of residents and a high student population, plus 

serviced apartments. 

It is important to inform residents about the whole process of composting, such as where the 

composters are located, what the compost is being used for, and the ability of residents to access 

the compost product. Some interviewees were unaware that the compost was being processed on 

site. This was especially noted in the Astorial building where residents did not have access to the 

composter, and few of them had seen it. 

Not all interviewees were aware of why composting was important, and why it might be beneficial 

to divert food waste from landfill. Upon questioning some interviewees about the final destination 

of their general waste, many were unsure, or guessed ‘the tip?’, and had very little understanding of 

what happens to the waste once in landfill. Many thought the waste ‘broke down naturally’. As such, 

it was unclear to many interviewees why diverting food waste from landfill is necessary, and some 

were unaware of the environmental, social or economic benefits of composting. Several 

interviewees did however hold the belief that composting was good for the environment, and were 

aware that they were making use of a waste product or recycling their food waste into something 

useful.  

Some interviewees, including the building managers, were curious as to what happens to the 

compost product (worm castings/tea, or compost) and were keen to access some. Several of the 



28 

 

interviewees complained that they did not seem to be allowed to access any, yet one of the building 

managers noted that no one had asked for any. Several interviewees asked if and how they could 

access this product. This indicates that choosing composting technologies where residents can 

access the compost, such as the Hungry Bin and Closed Loop systems, may help encourage residents 

to participate in diverting their food waste as they receive a direct and practical benefit, the 

compost, as a reward for their work. 

 

Provision of kitchen caddy 

It is likely that the provision of the kitchen caddy to residents was an important factor in their initial 

and continued participation in separating their food waste and composting. Both types of caddies 

offered to participants were used. Interviewees from both buildings remarked on the advantages of 

having different caddies to choose from based on their food waste requirements, kitchen space, and 

personal preferences.  

 

Overall management of compost process in apartment block 

Overall the building managers played a key role in the maintenance of the system and addressing 

residents’ concerns and questions during the trial. Without interested building managers, or a 

champion (or champions) to undertake such maintenance, on-site composting would be less 

successful. It is important to factor in the additional workload involved in overseeing the composting 

system. 

It is clear that the support of the Owners Corporation was essential, so that they fully understand 

and take ownership of a composting project in their apartment building. 

 

Location of the compost system 

The location of the compost system is important. The location of the worm farm (Hero) or the 

location of the food scraps bins (Astorial) was a challenge identified by interviewees, in that they 

were physically removed from the usual locations of rubbish disposal, requiring an ‘extra trip’ for 

residents to dispose of their food waste.  
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The business case for on-site composting 

In the absence of data on the unit costs of waste collection in the City of Melbourne, it is impossible 

to present a business case for the composting systems.  However, some useful observations can be 

made. 

While in the City of Melbourne the cost of collecting waste from a multistorey residential building is 

likely to be small, when composting initiatives are scaled up, they are likely provide significant cost 

savings to City of Melbourne.  Sustainability Victoria (2013b) estimates that the average annual cost 

per household in Melbourne for garbage collection is $72.80 for an 80 litre bin, and rising as landfill 

levies increase. It is likely that the annual costs in the City of Melbourne are higher as many 

ratepayers have multiple collections per week. If the negative externalities arising from the 

additional congestion and fumes from garbage trucks as well as from landfill methane and leachate 

are taken into account, the true costs of garbage collection in the City of Melbourne are much 

higher.  

The conservative assumption is made of $100 per apartment per annum for collection of landfill 

waste. This translates to $8,000 per annum for the Astorial and $14,000 for Hero building. As food 

waste typically constitutes half of a household’s waste, the cost of collecting food waste can be 

estimated at $4,000 per annum for the Astorial and $7,000 per annum for Hero building.   

The approximate cost of each pilot system was around $10,000 for a four-month period.  This 

included sizeable one-off installation costs as well as hire and maintenance of the systems.   

Although the overall cost of each pilot was similar, the two costs are not comparable.  It is not clear 

exactly what size system would be needed to process the full amount of food waste in each 

apartment block.  Moreover, the Hero apartment block has almost twice as many apartments as the 

Astorial and it is clear that the number of worm bins provided for the Hero apartment block would 

have been insufficient to process all resident’s waste, had all residents participated.   

It would appear that, in general, the outright purchase of the systems would be a more cost-

effective approach than leasing the systems.  The exact payback period would vary from building to 

building as it would depend on the installation cost, which is particular to each building.  It appears 

safe to assume that in the absence of the composting systems, all of the food waste from both 

apartments would otherwise have gone to landfill.  
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Recommendations 

 

On the basis of the results of the research, the following recommendations are made:  

 

Education and signage 

 Large, visual posters, displaying pictures of foods acceptable to be composted, should be 

displayed directly adjacent to, or on, the food waste collection point for residents rather 

than textual lists of a similar intention (see appendix 3 for an example). 

 In worm farm systems, simple signs should be displayed on each bin to indicate at a glance 

whether or not that bin needs more food (see appendix 2 for an example).  

 The benefits of composting food waste need to be made clearer to residents; not just 

diversion from landfill, but also reducing greenhouse gases and creating a valuable product 

which can be used to grow food. 

 It is likely to increase uptake and reduce contamination if residents are informed about the 

entire composting process, including where the composter is located within the building, 

how it works and what the compost is being used for. 

 Residents be given the opportunity to access and make use of the compost products 

resulting from their efforts.  

 

Provision of kitchen caddy 

 The City of Melbourne should continue to offer both types of kitchen waste caddy to 

residents.     

 

Overall management of composting process in apartment block 

 It is important to estimate, and factor in, the additional workload involved in overseeing the 

composting system. 

 The City of Melbourne should formally seek the approval to install the composting system 

directly from the Owner’s Corporation before contacting the building manager or residents. 

 

Location of the system 

 The composting system, where possible, should be installed in a location that is adjacent to 

the general waste and recycling facilities.  
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The business case for on-site composting 

 The City of Melbourne should investigate the payback period for outright purchase, 

assuming various levels of uptake in composting from residents.  
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Appendix 1 

Flyer advertising Hero building focus group 
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Have your say! 
(whether or not you have been involved) 

 
Focus group on  

The Hero Apartments compost 
project 

 
Tuesday 17th May 

6.00-7.30pm 
 

St Michael’s Uniting Church 
120 Collins Street 

The Grevillea Room 
 

Finger food provided 
 

RSVP by Friday 13th. 
 
 

Dr. Belinda Christie, Swinburne University of Technology 

Tel: 03 9214 5860; Email: bchristie@swin.edu.au 

 
                      

 

 

W www.foodcompostfood.org | F www.facebook.com/foodcompostfood | I www.instagram.com/foodcompostfood 

mailto:bchristie@swin.edu.au
http://www.foodcompostfood.org/
http://www.facebook.com/foodcompostfood
http://www.instagram.com/foodcompostfood
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Appendix 2 

Examples of sign for displaying if a worm farm is ready to be fed 
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Appendix 2. Examples of a sign displaying when a worm farm is ready to be fed (Photograph of The 

City of Port Phillip worm farms).  
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Appendix 3 

Example of pictorial sign for displaying pictures  

of foods acceptable to be composted 
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