The Bio-Runner eco-cycle
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The BR-25 and BR-3T Series are food waste treatment machines with a single tank. They are designed for use by school
and company cafeterias that close one or two days a week. Cooking waste and food leftovers are processed continucusly for
five to six days, and fermented for one to two davs (24 hours to 48 hours) belore ||'||_—_|,- are removed once B week

BR-55 B Main specifications of the BR-55 and BR-5T Series
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BE-WS and BR-WT Series are a food waste treatment machines with two tanks. They are designed for restaurants, hotels, hoapi
tals and similar places that eperate all year round. Cooking waste and oo leftovers can be past inta the tanks alternately, and

El"‘" LBl removed once every one to two weeks. The food waste is fermented for one to two days (24 h-:mrt to 48 hours) before it is removed.
ER-WS If you plan 10 wee the two tanks simultaneously for continuous processing, please consult a Bio-Runner destributar

BR-WT B Main specifications of the BR-WS and BR-WT Serles

Series
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onverting food waste to animal feed
Challenge for food recycling in the 21st century

d waste recyclmg syst

T



| wish we could solve the problem of increasing
crea waste. And we need to act quickly to comply with
the Food Recycling Law.
The Food Eecycling Law was enacted as part of the Basic .
Law for Establishing the Recycling-Based Society with the least recycle food
aim of establishing zero emissions and to help prevent wasle
global warming. This law applies to all businesses and
establishments that dispose of food waste, and they are
required to reduce food waste by 20% a vear Establish-
ments that dispose of 100 tons of food waste a year or
more are subject to punishment. To accomplish zero-
emission food waste, all parties disposing of food waste
need to cooperate

Conventional treatment processes have various negative effects.

¥ Waste Collection ¥ Waste Disposal

= Air poliution caused by wasie
collection vehicles
* Increasing cost due 10 increasing

* Generation of CO;
* Generation of diexins .
Increasing cost of tremrgﬁ[ﬂii'ﬂrﬁ

« Limited space for wasle disposal
* nereasing sources of conlaminated

-

-

: It is somewhat difficult to use compost and feed
f oo made of food waste. .

To compost means to biodegrade food waste and recyele it
as compost. However, because such compost is unfer-
mented and contains lots of salt and oil, the compost is
not actually used for greenhouse cultivation, though there

Bio-Runner aims to optimize the collection, decomposition, and recycling

e

We have learned from nature. Recycled food waste can be used as compost or soil conditioner in

A system for nutrients to return to soil exists in nature. Bio-Runner decomposes food waste using only fermented microbials and does not use cexg
or wood chips, which are difficult to ferment. Bio-Runner helps to create fertile soil for agncultural produce growing in fields, and to accomplish
from food waste without leaving anything to be disposed of in landfills.

Recycled food waste can also be used as feed for livestock. This has |
substantiated by experiments using apple pomace and yam residue.

We can produce safe
and nutritious feed from

Wiondarfull It revives sol
and increases crop yekds.
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Operating costs are reasonable.

The oanly coats neceasary 9 operale Bio-Funner are
clectricity charges, the cost of fermenting materials and
murintenance cosls. The cost ol treating food waste can
be reduced substantially

is no problem in using the compost for crops grown out-
side

There are many ways to treat food waste, but...

It fakes time o treat wasle, and the
Drying method--- e cannot be recycled

Bio-Runner basically runs around the clock.
Two models are available depending on the

amount to be processed.

A ome-lank (24 kg te 500 kgl mode]l or two-tank 112 Kg
to 1,000 keph model is available for different uses.

(The two-tank model capacity indicates the amount of
tood waste processed continuowsly and simultaneously
in both tanks.

Bio-Runner is compact, 50 you can save space.

At B05 mm wile, 715 mm deep and 990 mm igh, the
one tank Bio-Funner (BR-8055) s compact. It can be
eamily installed in an apartment block or local wasie
olection area.

Carbon Bacause waste cannot be converied
m """ o compost, the wasie remains,
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Bio-Runner uses microbes that are harmless

to humans.

Bio-Bunmer uscs harmbess microbial groups theat exist in
nature, and ferments and decomposes Bsod wasie at high
speed.

Microbes that are harmful to humans are
eliminated.

Bip-Runner operates ot m tempernture of 600 and mare,
a0 Shigella, Eacherichin coli and other harmful microbes
are el ated

Bio-Runner is unobtrusive, because it runs
quietly and emits little odor.

Bin-Runner is gquiet and does not vibrate. Because
microbes are desdorized inside a treatment tank, they
emit e odor when the lid is Lifted.

C0: can be reduced, and dioxins are not
generated.

Compared (0 combustibon reatments, Gl & redueed oy
8%, and chioxing are el pendralbed

No generation or accumulation of gases.

Eio-Funner deaws in and releases large volumes of alr to
prevent gas from :'n_'r-uml.l]:\nl':g.

Bio-Runner is safe because it operates
completely automatically.

Cnee [ood wasle |2 pul inle Bio-Eunner the [ood waste
1% awtematically fermented and decomposed. Beo-Runner
HEL‘IEE‘\- autamatically if an irregulanity occurs, such as a
high temperature or if the mochine s rocked

Food waste is completely IEG?'EIEH.

Hrl_':l.'l'lrl_| o] wmale can b wacdd aafe v af A sml conda-
tioner that contmns many usehal microbes, jusl ke
COMEE.

A new market created
through a new concept

Profits can be penerated through the
sale of recycled products

Bio-Runner




