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Vermicompost: 
 
Over the duration of the fall 2014 
semester I have researched various 
composting techniques. My goal is to 
determine the best practice for 
diverting food waste generated from 
campus dining halls, offices and the 
Gibbs Farm.  
 
My primary focus is the 
vermicomposting technique. 
Vermicompost is a system that utilizes 
worms to efficiently break down food 
and paper waste, converting the waste 
into castings. (Fig. 1) The worm 
species used are Esenia fetida, commonly known as red wiggler worms. The 
vermicompost bin itself is located in the west hoop house of the Gibbs Farm. It contains a 
volume of 150 cubic feet and can house an estimated 50,000 worms. The worms consume 
the food waste and deposit nutrient rich worm castings that will later be harvested and used 
as a soil conditioner. The system has been very successful during the warmer months, 
processing up to 63 lbs. of food waste and 8 lbs. of paper waste a week.  
 
Winterization: 
 
Efforts have been made to prepare 
the worm bin for winter. Worms slow 
down at temperatures below 50 F and 
may die at below freezing 
temperatures. I constructed wooden 
frames lined with greenhouse 
polyethylene to act as an additional 
passive solar insulator. The frames are 
attached to hinges to allow easy 
access to the worm bin. (Fig. 2) Leaf 
bags collected from the area were 
packed around the perimeter of the 
bin to retain heat and eliminate draft 
going through the cinderblocks. As of 
November 21 the bin is still functioning with outdoor temperatures remaining 
below 20 F. Data will be collected to determine if additional heating will be needed 
to sustain the worm bin through the winter.  
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Fetzer Center:  
 
The Office for Sustainability has recently joined with the 
Fetzer Center to conduct a pilot project for dining hall 
food waste diversion. The OfS has supplied the Fetzer 
Center with six 20 gallon brute barrels (Fig. 3) to collect 
pre-consumer food waste. All the fruit and vegetable 
cuttings that are generated during food preparation were 
originally going to landfill. Since we have started the 
project we have diverted an average of 200 lbs. of food 
waste a week. We collect the bins upon request of the 
Fetzer center once they have filled two barrels. An OfS 
staff member or myself will pick up the bins in the E-
van and transport the waste to the Gibbs Farm. The 
barrels are cleaned and returned to the Fetzer Center to 
collect more waste.  
 
 Winter waste management: 
 
Due to the slowed activity of the vermicompost 
system and the winterization of the outdoor static 
compost pile, we have constructed a compost bin 
inside the hoop house. The bin will remain active 
through the winter and manage the majority of the 
waste generated form the Fetzer Center. It was 
constructed from a recycled wooden pallet, 
chicken wire and two-by-fours. We designed the 
bin to be easily moved with forklifts and even 
stacked on an additional bin if space is needed 
inside of the hoop house. (Fig. 4)  
 
Future Considerations: 
 
As with all OFS projects, the vermicomposting system 
improvement is constantly growing and improving. Before 
food and paper can be added to the vermicompost system it 
must be chopped into small pieces. Currently the processing 
is being done by hand. If we are to expand the system a 
streamline process will be necessary. A solution would be a 
food pulverizer such as the Bokashicycle 3 HP Electric High 
Throughput Food Waste Pulverizer. This machine could 
process both the paper and food waste simultaneously, 

which would be useful for creating a consistent mix of food material for the 
worms. Another option would be to use a reclaimed kitchen garbage disposal. 
The worm bin may also need heating for the winter. A Jean Pain style compost heating 
system would be a sustainable solution to heating the ground of the hoop house.  
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