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Introduction
Thank you for purchasing the AeromatiCo Liquid Composter DIY kit. This document includes a set of easy to
follow, step-by-step instructions to assemble the unit that will require approximately 4 hours to complete. With the
exception of a 208 liter (55 gallon) barrel, the kit includes all of the components required to build a fully functioning
liquid composter.
The AeromatiCo composter utilizes an air pump to supply oxygen for the colonization of a diverse set of aerobic
microorganisms that digest food waste. Besides supporting the lives of the microbes, the force of the air
continually mixes the compost so that no manual mixing is required. It is the combination of aeration, agitation
and the microbiome that produces liquid compost from food waste.
The AeromatiCo liquid composter is fully automatic and eliminates the challenges of conventional composting of
food waste. It utilizes a continuous process, meaning plant-based kitchen waste can be added at any time, and
the liquid compost can be extracted at any time. It easily composts cooked and uncooked foods including: fruits,
vegetables, grains, cereals, breads, pastas, coffee grinds, egg shells and tea bags. Even paper and cardboard
products can be composted in small quantities. Items that are discouraged in the AeromatiCo include meat,
bones, cooking oil, animal milk & cheeses, plastic compostable items, and woody items such as coconuts,
popsicle sticks, and skewers.

Safety and Precautions
1. Wear personal protective equipment when assembling the composter including: safety glasses, hearing
protection, and utility gloves.
2. Ensure the barrel does not contain any harmful chemicals. Wash the barrel thoroughly with soap and
water.
3. Always use a properly grounded AC outlet. The unit is intended for 110V, 60Hz power source. Keep water
away from the outlet connection.
4. Always unplug the unit from the power source before servicing.
5. Always wash hands after coming in contact with the compost liquid.
6. Do not overfill the composter. It is best to maintain the barrel approximately 80% full.
7. Do not operate the composter in below freezing conditions.
8. Do not operate the composter in temperatures above 32℃ (90℉). Place the composter in a location out
of direct sunlight if operating outdoors.
9. Turn off the composter as little as possible once it is running. Temporary power outages are acceptable.

Recommended tools
Hand held drill
Saber saw
Hacksaw
Heat gun
Tape measure
Teflon tape

Revision 02 - 26 August 2022

Drill bit: 6.5 mm (¼”)
Drill bit: 10 mm (⅜”)
Hole saw: 22 mm (⅞”)
Hole saw: 25 mm (1”)
Hole saw: 38 mm (1-½”)
10 push pins

4mm allen wrench
10mm box end wrench
Channel lock pliers
Knife
Scissors
Indelible marker
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DIY Kit Components

Cover with flip lid

1000 mm of rigid plastic
tubing

Air pump

Elastomeric elbow

Filter

Stainless steel clamp

Funnel

4 stainless steel socket
head cap screws with
lock nuts

Bulkhead connection

Template for barrel
modifications

Spigot
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Selecting a Barrel
A food grade barrel can be purchased new at most home and garden retailers. And,t used barrels are plentiful
due to the FDA policy related to transporting food goods. Most barrels are used once before being recycled or
entering the waste stream. Used food grade barrels can be found by searching the internet, including CraigsList,
for local suppliers.

All of the barrels shown in this photo are 208 liter (55 gallon) and are food grade. Each manufacturer produces
barrels with slightly different shapes.
When selecting a barrel, inspect for the following:
1. Size and shape
2. Condition
3. History
4. Designated as food grade
Size and Shape
Food grade 208 liter barrels measure approximately 580 mm (23 inches) in diameter and 890 mm (35 inches) tall,
but vary from manufacturer to manufacturer. The shape of the barrels also vary. Some have graduated volume
marks molded on the side. Barrels come in both open and closed top configurations. Open top barrels have a
removable lid that is secured with a ratchet ring whereas the closed top barrels have sealed tops with two bung
holes and screw off caps. The closed top configuration works well for the AeromatiCo liquid composter DIY kit.
Ensure screw caps are installed on both of the bung holes.
Condition
Inspect the barrel for any holes, scrapes, scratches, gouges, cracks, adhesive stickers, paint, writing with indelible
markers and other marks that might be difficult to remove. The UN marking can be used to determine the age of
the barrel as described below.
History
Determine what type of liquid was transported in the barrel. Only use barrels that can hold potable water safely.
Ask the vendor for the previous use of the barrel. Do not use any barrel that has been used for pesticides,
fungicides, or other hazardous chemicals.
Designated as Food Grade
Acquire a 208 liter barrel that is deemed food grade, meaning that the barrel has been approved by the FDA for
shipping and storing foods like vinegars, juices, edible oils, and sauces. Food grade barrels are made from high
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density polyethylene (HDPE). To ensure the barrel is made of HDPE, look for a
triangle molded into the barrel. The triangle is sometimes located on the bottom
of the barrel or shown with the manufacturer’s information that is embossed on
the side of the barrel. The number inside the triangle is referred to as the Resin
Identification Code (RIC). A number 2 identifies HDPE. White, semi-transparent,
barrels should not be used because they are not UV resistant and therefore won’t
hold up well when exposed to sunlight. Most black barrels are not food grade
because they are usually made with recycled plastic with a history that might
include coming
in contact with
toxic chemicals. Blue is the industry standard
color for food grade barrels. The barrels are
molded with HDPE and blue pigment that is
UV resistant. Inspect the UN marking that is
embossed on the side of the barrel. The image
to the left is an example of a UN marking. Each
alpha numeric symbol is described in the chart
below.
UN

The letters UN within a circle signifies that the barrel has been UN tested and certified.

1

Drums and pails are designated 1.

H

Barrels made of plastic are designated H.

1

Closed top barrels are designated 1.

Y

The letters X, Y, and Z relate to the standards used to test the barrel with X being the highest
standard. Any performance level can be used for the composter.

1.5

1.5 is the maximum specific gravity the barrel can hold. Any number above 1.0 is sufficient for
use in the composter.

100

100 is the hydrostatic test pressure in kilopascals. The pressure is not important as the barrel
will not be used under pressure.

18

18 is the year of manufacture of the barrel.

CN

CN signifies the barrel was manufactured in China.

321809DPTC

321809DPTC is the identification of the barrel manufacturer or approval agency.
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Assembly Instructions

Step 1: Rotate the barrel so that the bung holes
are aligned to the left and right sides of the
composter. Two orientations are possible by
rotating the composter 180 degrees. The barrel
may have graduation marks to indicate the fluid
level inside the barrel. The graduation marks are
better served facing the front of the composter.
Also, look for imperfections such as scrapes,
gouges, and permanent stains when choosing
between the two sides to be the front of the
composter.

Step 2: Place a mark at the top center of the
barrel. The center is located on the mold parting
line halfway between the two bung holes.
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Step 3: Place the template on top of the barrel.
Press a push pin through the center marked on
the template and into the top center of the barrel.
Note that the edges of the template will not be
centered between the bung holes. Rotate the
template until the parting line of the barrel lines up
with the parting line marked on the template. The
template may need to be trimmed so that the
parting line can be easily lined up. Press push
pins through the template to mark the 9 hole
locations.

Step 4: Pull out the push pins and remove the
template. Mark the 9 hole locations with an
indelible marker. Using scissors, cut out the oval
on the template. Re-attach the template onto the
barrel by aligning and reinstalling the 6 push pins.
Trace the oval onto the barrel with an indelible
marker.

Step 5: Pull out the push pins and remove the
template. Using scissors, cut out the pump
bracket on the template. Re-attach the template
onto the barrel by aligning and reinstalling the 6
push pins. Trace the pump bracket onto the barrel
with an indelible marker.
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Step 6: Drill the appropriate sized holes in the 9
marked locations. Use a 6.5 mm (¼”) drill bit for
the 4 pump bracket tie-down holes. Drill the 4
holes for the air pump feet with a 22 mm (7/8”)
diameter hole saw. Drill the air tube hole with a 25
mm (1”) diameter hole saw.

Step 7: The material between the pump bracket
and the oval is scrap. Use this area to drill a 10
mm (⅜”) pilot hole that will be used to insert the
saber saw blade. Starting at the 10mm pilot hole,
cut out the pump bracket with a saber saw. Install
the bracket onto the barrel with 2 stainless steel
bolts and nuts.

Step 8: Cut out the oval with a saber saw. The
size of the oval determines how high the funnel
sits above the barrel. The proper height of the
funnel is 108 mm (4 ¼”) above the rim. When
cutting the oval, start inside the line and test fit the
funnel. If the funnel is more than 108 mm (4 ¼”)
above the rim of the barrel, cut the oval slightly
larger. Repeat this process until the funnel sits at
the correct height.
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Step 9: Mark the location of the 6 air vents along
the inside back rim of the barrel. Space the vents
50 mm (2”) apart centered at the back of the
composter. Drill each of the air vents with a 10
mm (⅜”) drill bit. Angle the holes downward, but
be sure to position the hole in the rim and not into
the barrel.

Step 10: Cut a slot in the rim of the barrel for the
electrical cord of the air pump. Mark two vertical
lines up from the edges of the left most air vent.
On the marks, cut through the rim to the air vent
using a saber saw.

Step 11: Mark the center of the spigot hole at the
front center of the barrel, 410 mm (16-¼”) from the
bottom of the barrel. Drill the hole with a 38 mm
(1-½”) hole saw. Remove any burrs with a sharp
knife as burrs may cause the bulkhead connection
to leak.
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Step 12: Wrap 8 to 10 layers of teflon tape in a
clockwise direction around the threads of the
spigot. Install the spigot into the bulkhead
connection hand-tight.

Step 13: Place the rubber gasket onto the
bulkhead connection. Press the bulkhead
connection through the hole in the barrel, and
tighten the nut against the inside of the barrel.
Tighten the nut until the rubber gasket starts to
compress. If this cannot be done by hand, use
channel locks, but be careful not to over tighten as
the bulkhead connection could break. The
bulkhead connection is equipped with left-handed
threads.

Step 14: The air tube is made of HDPE and can
be shaped by gently bending the tube by hand.
But, using too much force will cause the tube to
kink.
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Step 15: Use the U-bracket to mark the location
for drilling the two 6.5 mm (1/4”) holes on the
outside of the barrel approximately 330 mm (13”)
from the bottom of the barrel. The exact position
of the U-bracket is not important. Positioning the
air tube directly below the air pump outlet
minimizes the amount the air tube needs to be
bent. Drill 6.5 mm (1/4”) holes through the barrel
for the fasteners. Fasten the U-bracket inside the
barrel, placing the heads of the bolts on the
outside of the barrel. The nuts need to be
tightened enough to create a watertight seal (no
rubber o-ring necessary). Fish the air tube
through the U-bracket, positioning the air tube
outlet at the center of the bottom of the barrel.

Step 16: Mark the air tube 19 mm (¾”) above the
air tube hole in the top of the barrel and cut off the
excess tube at the mark with a hacksaw.

Step 17: Press the long end of the rubber elbow
over the air tube and into the barrel until the short
end lines up with the air pump outlet. Press the
outlet of the air pump into the rubber elbow, and
place the feet into the pump bracket.

Revision 02 - 26 August 2022

Page 11 of 16

Liquid Composter DIY Kit

Step 18: Screw the filter onto the inside of the
bulk head connection. There is no need to apply
teflon tape to this connection as it does not need
to be watertight.

Step 19: Reinstall the funnel. Place the cover onto
the barrel, sliding the funnel around the outside of
the inner funnel of the cover.
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Setup and Operation
1. Select a location. The composter needs to be supplied with electricity continuously. The composter can
be located indoors as well as outdoors. The ideal temperature of the location is between 10℃ and 30℃
(50℉ and 86℉). Lower temperatures are acceptable, but the rate at which food waste is composted will
be diminished. Above 32℃ (90℉) the liquid in the composter will struggle to dissolve a sufficient amount
of oxygen to support the microbiome. Appropriate locations include shady outdoor areas such as under
shade trees or house eves, covered porches, and in garages, carports, or a greenhouse..
2. Fill the composter with water to a level about 75-80% of the barrel or a few inches below the bottom of the
funnel. Look for any leaks from the barrel, especially around the spigot, bulkhead connection, and screws
for the air tube clamp. Repair any leaks if found. Please note: the use of chlorinated water isn’t ideal, but
is acceptable as it will neutralize over time and once running consistently. If you are worried about the
amount of chlorine in your water source you can neutralize chlorine and chloramine by adding humic acid.
3. Plug in the air pump using a properly grounded AC outlet. Keep water away from the outlet connection.
4. The composter is now ready to accept food waste. Initially, only small amounts of waste should be added
daily. As the microorganisms are establishing themselves, a vinegar odor may be noticed. If the
composter does develop an odor, stop adding waste until the odor subsides. Odor free operation is a sign
that additional food waste can be added to the composter. As the microbe populations grow and diversify,
they will consume larger quantities of food. Depending on temperature and type of food inputs, the
composter can typically accept 2 liters of food per day starting about 3 weeks after initial setup.
5. The composter accepts cooked and uncooked plant-based food waste including: fruits, vegetables,
grains, cereals, breads, pastas, coffee grinds, and tea bags. Even paper and cardboard products can be
composted in small quantities. Items that should not be composted include meats, bones, cooking oils,
animal feces, animal milks and cheeses, and woody items such as coconuts, popsicle sticks, and
skewers. Use your nose as a guide for how much waste can be added. If the liquid compost starts to
smell anaerobic or you notice foaming, you should stop adding more food until the odor dissipates. No
odors indicate that additional food waste can be added. The diversity of the food waste will increase the
diversity of the microorganisms.
6. Liquid compost can be harvested at any time after the initial set-up and 30 day waiting period. The
presence of odors (when you lift the lid) indicate anaerobic conditions. This would mean the composter is
overloaded with food creating anaerobic conditions. Anaerobic microbes not only create foul odors, but
could be detrimental to soil health. When the composter is working optimally, it will not smell or will smell
more like walking through an old growth forest. The first time you harvest the liquid compost from the
spigot, you should pour it back into the composter. This is to flush the spigot to ensure any liquid isolated
in the spigot that is lacking air (which could easily be experiencing anaerobic conditions) so that you
aren’t adding anaerobic microbes to your soil. After the spigot has been flushed, liquid compost can be
used as a soil drench for potted, raised bed, or outdoor landscaping grasses, plants, and trees. Repeat
this flushing of the spigot each and every time you harvest the liquid compost.
7. As liquid compost is used, the water level in the composter will drop. Re-fill the composter with water to
maintain the fill level a few inches below the bottom of the funnel. Maximizing the volume will improve the
rate of decomposition.
8. Turn off the composter as little as possible once it is running. Temporary power outages are acceptable.
As the duration of the power outage increases, the composter will begin to convert from aerobic to
anaerobic conditions. As soon as power is restored, the composter will convert back to aerobic conditions
without any additional input by the user. If the composter does develop an odor during a prolonged power
outage, stop adding waste until the odor subsides. Odor free operation is a sign that additional food waste
can be added to the composter and that the compost liquid can be harvested.
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9. You never need to empty the composter. It is a continuous process composter and as long as you are
following the guidelines, all the food waste will eventually break down into the liquid compost. The
microbes are always working to consume the food. Unless you are adding especially fibrous items (corn
cobs, coconut husks, or other woody materials) you will never need to dump the unit, unless you are
using it seasonally.
10. For those who have set up the AeromatiCo outside, if you are in cold climates where hard freezes are
common, the composter should be emptied and stored for the winter. For ease of storage, do not add
food scraps during the last month of operation. This will give you sufficient time for the food waste to
decompose most of the waste that has accumulated in the barrel. Empty and rinse the receptacle for
storage.

Service and Maintenance
Clean the air filter every 3 months.
1. Unplug the unit from the power
source.
2. Lift the cover off of the composter
to expose the air pump.
3. Unscrew the wing nut on top of the
air pump.
4. Remove the air filter cover.
5. Remove the air filter and wash with
soapy water
6. Thoroughly dry the air filter.
7. Re-install the air filter.
8. Re-install the air filter cover.
9. Install the wing nut finger tight
being sure not to over tighten.
10. Replace the cover onto the
composter.
11. Plug in the composter to the power
source.

Replace the pump diaphragm with a repair kit every 2
years.
1. Unplug the unit from the power source.
2. Lift the cover off of the composter to expose the
air pump.
3. Removed the air pump from the rubber elbow.
4. Lift the air pump from the composter and place
on a suitable work surface.
5. Remove the four screws holding the upper body
from the lower body.
6. Remove the upper body to expose the
diaphragms.
7. Remove the diaphragms and replace with new.
8. Reinstall the upper body with the four screws.
9. Install the pump onto the composter, pressing
the rubber elbow onto the air pump outlet.
10. Replace the cover onto the composter.
11. Plug in the composter to the power source.

Frequently Asked Questions
What can I put into the composter?
The composter accepts cooked and uncooked plant-based food waste including: fruits, vegetables, grains,
cereals, breads, pastas, coffee grinds, eggs shells, and tea bags. Even paper and cardboard products can be
composted in small quantities. Some items break down faster than others. For example, lettuces and tender peels
will disappear much faster than chunks of fibrous waste. Avocado seeds and stone fruit pits will take much longer
to decompose, but can be added. Items that should not be composted include meats, bones, cooking oil, animal
feces, animal milks, and cheeses, and woody items such as corn cobs, coconuts, popsicle sticks, and skewers.
Do I need to add anything?
Just add water and your plant-based food waste. Some gardeners choose to add a catalyst or supplements when
brewing compost tea. Although not necessary, adding supplements to the liquid compost is acceptable.
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What is in the liquid compost?
Every barrel of liquid compost will vary depending on the types of food waste added. The liquid compost is a
mixture of water-soluble plant nutrients and aerobic microorganisms that create living soil. Under the microscope,
we often find extremely healthy populations of aerobic microbes such as bacteria, amoebas, nematodes,
flagellates, ciliates, and rotifers which are responsible for nutrient cycling. These microbes sequester nitrogen in
their bodies that is released slowly to plants as the microbes consume each other and expel metabolic waste. The
liquid compost will not “burn” the roots of plants in any concentration due to this nitrogen sequestration performed
by the microbes.
How do I use the liquid compost?
Liquid compost can be harvested at any time after the initial set-up and 30 day waiting period. The presence of
odors (when you lift the lid) indicate anaerobic conditions. This would mean the composter is overloaded with food
creating anaerobic conditions. Anaerobic microbes not only create foul odors, but could be detrimental to soil
health. When the composter is working optimally, it will not smell or will smell more like walking through an old
growth forest. The first time you harvest the liquid compost from the spigot, you should pour it back into the
composter. This is to flush the spigot to ensure any liquid isolated in the spigot that is lacking air (which could
easily be experiencing anaerobic conditions) so that you aren’t adding anaerobic microbes to your soil. After the
spigot has been flushed, liquid compost can be used as a soil drench for potted, raised bed, or outdoor
landscaping grasses, plants, and trees. Repeat this flushing of the spigot each and every time you harvest the
liquid compost. The liquid compost can be applied to the soil in any concentration without “burning” the roots of
plants.
What do I do if it starts to smell?
If the composter develops an odor, stop adding food waste to the composter immediately. Odors result from
anaerobic conditions caused by a lack of oxygen in the liquid compost. There are three main causes for this lack
of oxygen. First, the pump could be malfunctioning. Ensure the air pump is providing a generous amount of air
flow up through the liquid compost. Second, the temperature of the compost liquid could be too high. Above 90
degrees F the liquid in the composter will struggle to dissolve a sufficient amount of oxygen to support the aerobic
microbiome. Lastly, the odor could be due to adding too much food waste to the composter. If the air pump is
functioning normally and the liquid compost is below 32℃ (90℉), suspend any additions of food waste until the
odor disappears. Once the odor subsides, you can begin adding waste to the composter again.
What happens in a power outage?
Temporary power outages are acceptable. As the duration of the power outage increases, the composter will
begin converting from aerobic to anaerobic conditions. As soon as power is restored, the composter will convert
back to aerobic conditions without any additional input by the user. If the composter does develop an odor during
a prolonged power outage, stop adding waste until the odor subsides. Odor free operation is a sign that additional
food waste can be added to the composter.
Where should I put my composter?
The best part of the AeromatiCo is the ability to put it in close proximity to where you generate your food waste.
It’s best in a covered area close to a water source and electrical outlet. It performs well in a garage, on a patio,
back porch, or below an overhang somewhere just outside your home. For those living in colder climates, you
may even consider keeping it in a basement. The liquid composter works optimally in moderate weather. The
ideal temperature of the location is between 10℃ and 30℃ (50℉ and 86℉). Lower temperatures are acceptable,
but the rate at which food waste is composted will be diminished. Above 32℃ (90℉) the liquid in the composter
will struggle to dissolve a sufficient amount of oxygen to support the microbiome. For this reason, avoid exposure
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to direct sun that can increase the temperature of the water beyond the ability for the aerobic microorganisms to
survive.
Why is the air pump not running or running with reduced bubbles?
The air pump should always be generating air flow. If it is not running properly, determine if electrical power is
reaching the pump. An easy way to accomplish this is to unplug the air pump and plug in some other electrical
device to test the outlet. After power is confirmed, the most probable cause is overheating of the pump. The pump
is equipped with an automatic shutoff that protects the pump from damage. If the pump has overheated, it will
automatically restart when the pump temperature drops to an acceptable level. There are two causes for the
pump to overheat. Either the location of the composter is too warm or the pump diaphragm has ruptured causing
insufficient airflow through the pump to keep it cool. Direct sunlight can cause the pump to overheat. Creating
shade or moving the composter to a cooler location are possible solutions. If a diaphragm has ruptured, the
amount of air bubbling through the liquid compost will be greatly reduced. If this is the case, the diaphragms can
be replaced by installing a pump repair kit.
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