Green acts
of love

In a bid to reduce food and
garden waste from going into
landfills, a community has started
a successful composting project.

By SHEELA CHANDRAN
Iifestyle@thestar com. my
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EVERY Tuesday and Friday evening,
Chambkaur Singh, 68, rides his kapeal to a
few fruit stalls along jalan lpoh and at
Bandar Baru Sentul in Senmul, Kuala
Lumpur.

Aut the grandfather of two is not there (o
buy the freshest mangoes or sliced guava.

For the past one year, Chamkaur has been
visiting fruit sellers around his neizhbour-
hood to collect fruit waste, which is then
channelled to Gurdwara Sahib Sentul (GSS)
sikh temple’s organic compost project.

Collecting rotten items isn’t a fancy job
but Chamkaur is happy to do it because he
knows that his actions have a positive
umpact on the community.

“Prior 1o this, the fruit sellers would throw
the waste into the dustbin and it would end
up in a landhill. But these items can instead
be used to make organic compost and {eed
our gardens, On average, | collect between
10kz and 15Kz of fruit wastes a week [rom
the fruit sellers,” says Chamkaur, who drops
off the waste at a compost pile Iocated in the
temple grounds on Wednesday and
Saturday mornings.

Chamkaur is part of over 10 volunteers
who are involved in G5S's composting pro-
ject, which started Llote last year. The sexage-
narian ks among a growing number of indl-
viduals who understand how composting
can kmprove soll structure and provide
many nutrients to keep plants happy.

Compost is disintegrated organic matter
where microbes and fungi assist in the
breaking-down process_ 1t is a safer alterna-
tive to chemical fertilisers because bt
improves the overall condition of the soil
after being used for several months. It has
natural microbes which keep plants healthi-
er. Composting is an environmentally
friendly and sustainable activity.

Since joining the project, Chamkaur's
knowledze on composting has zrown by
leaps and bounds.
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“Before this, | never knew of
such a thing called composting. We
never knew that fruit peel, exr
shells and nonemeat [ood residue
can be composted and you can get
organic fertillsers.

“The zood thing Is, compasting is
inexpensive. And the end results
are amazing where kitchen waste
can be transformed into nutri
ent-rich food for plants.” explains
Chamkour, a manager at o music
school in Sentul,

Reducing landfill waste

it was real estate negotiator and
avid gardener jespal Singh, 30, who
uull-l‘ll.-d the project at GSS s
November. Jespal, a GSS temmple
devatee, mooted the ldea after
becoming maore consclous about
food wastage at the temple.

“Sikh temples offer langar (com-
el mEsls) for lunch sl Demsc-

tions each day. Before the condition-

al movement control order. the GSS
would cook food 10 feed between
100 and 300 devotees. That's a lot of
food with a falr share of food waste
and vegelable scraps daily.

“Refore the project, food waste
from GSS would end up in garbage
bags, and eventually in the landfll
That has added to the mreenhouse
effect. The tempde commmmunity then
decided 10 reduce our carbon oot
print and start a sustainable project
that could beneflt everyone,” says
jespal, who learmt about compost-
inZ by attending a series of courses
as well as dodng online research.

At Landfills, food scraps and food

waste decompose and release meth-

ane, a greenbouse Tas 28 tanes
more potent than carbon dioxide.
According to the United Nations
Food and Agriculiure Organisation,
3% aof food is wasted globally
acrons the :-upplg chaln, contribut-
ing 8% of todal ghobad greenhouse
Zas emissions

Since the MCO and conditional
MO, there has been litle or no
cooking at the GSS temple. But
Chamkaur continues to collect fruit
serups from frukt sellers while other
wolumteers bhring thedr non-meal-
based food waste from thedr homes
for composting.

“These families have embarked
on the journmey of reducing the
amount of organic waste that ends
up at landfills. | hope more SIKh
cormununities will eollectively start
composting projects a1 gurdwaras,”
says Chamkaur

Universitl Putra Malaysia's
Department of Plant Protection
head Assoc Prof Dr Norida Mazlan
says home composting is benefl-
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Waste not

Jespal mooled the compotting
project to manage food waste at
the temple.

clal because it contains essential
micrabes, reduces the cost of buy-
ing fertilisers and retains soil
moisture.

“Kitchen waste such as ondon
peed, unused vegetables, tea bags,
coffee powders and egzshell can be
rewsed [or comnposting. Bul moss
often, these tems end up b our
landfil.*

According to the Solid Waste and
Public Cleansing Management
Corporation, the household sector
asccounts for 44.5% of the lood
waste generated in Makayysia each
day. That amounts to almost 16,690
toqunes per day.

Composting isn't difficult, and
pavyone can do it at home, exploins
Dr Norida.

Jespal adds that the best part is
there's hardly any cost invodved.

“Compasting can easily be done,
even for those living in condogmini-
wms. A siimpler method s to have a
bokashi (fermented organic matler)
composting bin, where bokashi
powder is sprinkled onto kitchen
[ond waste, which can then be
turned into a nutriendrich sail can-
ditloner.

“Organic compost has lower
nitrogen, phosphorus and potassi-
wim (or NPE, the primary nutrients
nesded by plams) content. Bug in
the long run, it's more of a soll con
ditioner, and over time, the condi-
tion of the soll improves, Organic
compost helps lessen the poallution
that goes into our water table, riv-
ers and drains.™ he says,

A community effort

Al a [ar commer an the temple
grounds, there are several compast
plles. all of which are at different
phases of the Comgesiigg process,

Twice a week, Jespal and the vol-
unteers rake up dried leaves from
the temple grounds and layer it
with food waste.
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Picking up frust scraps isn't an easy job but Chambkaur (right) doesn't mind doing it as part of the Sikh temple’s

compast project.

“We add a starter as a catalyst (o
help with the decomposithon.
What's important is the brown-
leaves-to-{ood-waste ratio, moisture
level and aeeation. The compost
needs (o be tumed on a regular
basis, say twice 1o three thmes a
week. That's when you perate the
compast because the process of
composting is an aerobic progess,”
explains jespal. who has two chil-
dren.

Chambkaur has also m?crl in his
son and son-in-law to help with the
project.

“It's a friendly project where over
10 volunteers coone ogether (o cre-
ale cornpost for the comamunity. A
handful of us are retirees and this
activity keeps us busy. We always
ook forward 1o meeting each other
at the temnple”

The average composting period s
two to three months. When ready.
the compost Is Ziven out to the cam-
punity 10 use in thelr gardens.

Sinoe the start of the project, the
GSS temple has produced over two
tonmes of marure compost from two
tonrwe= of garden waste and appeox
imately seven tonnes of food waste.

*S0 [ar, the response frogn our
community has been positive. It's o
long process but we have to take lit-
tle steps 1o reach our goal of reduc-
ing carbon [ootprint and reducing
wasie that ends up in the landfill,”
says jespal.

He Is pleased the compost project
has garnered some atiention among
children 1oo.

One of his biggest supporters is
Gurjoth Singh Kang, nine, who col-
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Jespal (rght) is
pleased that the
compost project
has garnered
interest among
children Bhe
Gurjath, —
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GHANL The Star

lects vegetable scraps from home
for the pmjt-cl.

"I heel "i.lumm} cut the vegetahble
skin o nj]. ut it in a separate recycle
bag. My (mher comes to the temple

reularly to dump it in the compast
plle.

“Kids should take part in this
environmentally friendly compost.
ing activity because they can learn
more about it and start doing It at
home as a little project.”

Jespal chips in: “We have the
next 2eneration of leaders coming
in. We have to teach and motivate
them to show that this is the way
1o go. Our forefathers befl the earth
1o us and we are leaving it 1o the
next zeneration. Do we want to
leave [t with so much pollution ar

do we want to take Little steps
where we can help reduce carban
footprint?®

Chamkaur plans to continue col-
lecting the frult waste for as long
as he can

“In the past, | never knew the
[rubl welbers. Now all of us are
friends. They are happy to pass
their scraps to me as they know I's
for a good cause.

“When 1 2o there, they say to
me, “Uncle you can eat free fruits’.
I'm $0 happy to collect the fruit
peels because it keeps me active
and moving about,” says
Chamkaur,

Watch the video
TheStarTV.com

6 steps to making hot compost

Hot composting is a process of rapid decomposition that takes
place at high temperatures. Follow these few simple steps to

make your own mature organic compaost.

olnahrn- omm-m ol’h:-nirnmmni:h
covered bin or a litre of starter fuid itearss like vegetable
pile in the or about half a peel, egg shells,
ground, put in litre: of stale grass clippings or
carbor-rich Rems yoghurt oo the
ke Oried leaves pile of leaves.
; ‘\

onddhal.:w Mumaum M&hhndmg_
of carbon-rich dwmmeumdel:u Repﬂtsitmltni
ibers. Repeat oS and imix Lhe Regular turning over
Steps Jand 4 2 iterns. Apration is of the compast pile is
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