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I N N O V A T I O N  O F  K I T C H E N  L I F E

for Convenience and Comfortability

Fermentation 
and Decomposition

Low Noise

Triple Smart Purification

No Plumbing

Sensing Your Motion

Eco-friendly through natural 
fermentation by food cleaner

It does not disturb sleeping

Bad odors are captured through triple 
purification, meaning no hassles to trade off 
between convenience with odors.

Without any plumbing, 
the machine is easy to install

With a sensor embedded, Reencle opens
when you approach, so you can dispose of
food waste in a easier and cleaner way

Food Waste Composter, Reencle has gathered microorganism for decomposition from the soil, 
placed them in the machine with sawdust (their house), and provided optimal environment through 
the mechanical system for microorganism to be active in fermenting and decomposing food waste 
and converting it into compost in a relatively short period of time (within 24 hours) at home.

Reencle
Food Waste Composter
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Please read the following instructions carefully before use

* This Instruction Manual contains Reencle Warranty

* This Warranty does not apply to non-Reencle branded products, even if
packaged or sold with Reencle hardware

* This Warranty is governed by and construed under the laws of the country in
which the Reencle product purchase took place.

* Warranty Service will be limited to the options available in the country where
service is requested. Service options, parts availability and response times may vary 
according to country.
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*IMPORTANT SAFETY INSTRUCTIONS

WARNING:  your safety is important to us. To reduce the risk of fire, electrical 
shock, injury to persons or damage when using your Food Waste Composter 
follow basic safety precautions including the following:

Read this guide before using your Food
Waste Composter.
Use your Food Waste Composter only
as described in this manual.
Use only with supplied attachments.
To reduce the risk of electrical shock,
do not use outdoors or on wet surfaces.
Disconnect electrical supply before
servicing or cleaning out inside of the 
chamber.
Failure to do so could result in injury
from electrical shock.
Always turn off before unplugging.
Do not unplug by pulling on cord.
To unplug, grasp the plug, not the cord.
Do not use with damaged cord or plug,
if Food Waste Composter is not working
as it should, has been dropped,
damaged, left outdoors or dropped into
water.
Do not pull or carry by cord, use cord
as a handle, close door on cord or pull
cord around sharp edges or corners.
Keep cord away from heated surfaces.

Proper and safe use of your Reencle is your responsibility Your Reencle
is intended only for household use. Read this Guide carefully for important use and safety
information. This Guide contains safety statements under warning and cautions symbols.

Please pay special attention to these boxes and follow any instructions given.

Statements alert you to such hazards as fire, electrical shock, burns and serious problems.

Statements alert you to such hazards as moderate personal injury and/or property damage.

SAVE THESE INSTRUCTIONS

WARNING

CAUTION

Do not allow Food Waste Composter to
be used as Toy. Close attention is
necessary when used by or near children.
Do not handle plug or Food Waste 
Composter with wet hands.
Avoid to put any of plastics, glass,
metals, wood, and bones which people
cannot eat.
Keep hair, loose clothing, fingers and all
parts of body away from openings and
moving parts.
Always maintain to Minimum Line of
residues when it reaches to Maximum
Line.

*This appliance is not intended for use by persons
(including children) with reduced physical, sensory 
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or 
instruction concerning use of the appliance by a person 
responsible for their safety.

Children should be supervised to ensure that they do 
not play with the appliance

If the supply cord is damaged, it must be replaced
by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.
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I. Safety Precautions

Never disassemble or alter the
machine other than authorized
technicians.
(Risk of injuries, fire, electrical
shock)

Avoid places where the
machine could be exposed
to water.
(Risk of electrical shock or
accident)

Make sure children do not eat
or touch the microorganism
(food cleaner).
(Risk of disease)

Never let children climb up
or into the machine.
(Risk of severe injuries)

Do not wash the machine with
water.
(Cause of electrical shock or
malfunction)

Do not play with or disassemble 
the button control  panal.
(Cause of malfunction or 
injuries)

Never plug in or touch the
socket with wet hands.
(Risk of electrical shock)

Make sure not to have the
power cable trapped beneath
the machine and exposed to
sharp edges.
(Cause of electrical shock or fire.)

*Power cord and voltage will vary
by country

Strictly follow the safety rules (Read the cautions carefully and use the machine properly)
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I. Safety Precautions

Strictly follow the safety rules (Read the cautions carefully and use the machine properly)

Do not let the elderly or
children install the machine.
(Risk of injuries)

Do not clean the machine with
combustible materials including
gasoline and paint thinner.
(Cause of hand injury or
malfunction)

Do not feed meat bone.
(Interfering the operation of
stirring blades or leading to 
fatal malfunction)

Do not artificially spin the
stirring rod.
(Cause of hand injury or
malfunction)

Make sure not to put hard
foreign materials like
wooden chopsticks or bowls.

Power cord and voltage will 
vary by country

Do not simultaneously use multiple 
appliances with one electric outlet.
(Cause of fire due to 
overheating or overload)

Keep the macine always on
(Equipped with automatic
sleep mode)

Connect the power plug in a
safe manner.

Power

*Power cord and voltage will vary
by country

*Power cord and voltage will vary
by country

! !

!
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II. How to Install & Prepare for Use

1. How to Install

Place the machine in a well-ventilated area or a sub 
kitchen (e.g., verandas, auxiliary kitchens, etc.).
[Avoid enclosed places or a very cold environment.]

Allow 10cm between the appliance and the back 
wall

When the wet floor is unavoidable, install the machine 
10cm up from the floor using wooden props.
(Direct contact with water poses a risk of electrical shock)

Level the machine on a flat surface.
(vibration, noise, and disturbed air flow cause bad 
smell or failure)

After food is put in, water droplets 
may form on the cover due to the 
temperature difference inside and 
outside the appliance.
Such droplets are caused by 
microbial fermentation so are not a 
symptom of dry errors.

Do not install the machine in 
a watery area or wherever the 
machine is exposed to rain.

The machine is for indoor use.
Place the machine in a place
where the temperature does
not fall below zero.
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II. How to Install & Prepare for Use

2. Prepare for use

Place the appliance on a flat surface in a 
wellventilated place.

Pour 1.5~1.8L(50~60oz) of water and close 
the cover.

Plug and press the power button.
*Power cord and voltage will vary by country

Take out the microorganism(food cleaner) 
from the machine.

Put the food waste after 18~24 hours.

Put the microorganism(food cleaner) into the 
stirring tank.

1

5

3

2

6

4
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III. Parts and buttons

Control Buttons

* Accessories are placed inside of the appliance.

Small lid
Shovel Manual Microorganism

(Food Cleaner)

Stirring tank

Purifier filter

Filter 
lock lever

Rear shovel 
hanger

Handle of big cover

Big lid

Touch controls

Knob and shovel hanger

Stirring rod and blades

Motion sensor

POWER

PURIFY

DRY

OPEN

Power
Always keep the power on. In case of service 
or repair, power off and unplug the device.

Dry
Press this button when the stuff in the stirring 
tank becomes boggy with too much water

Purify
When the odor is offensive, press the button 
to reduce the odor.

Open
Opens the small cover for food waste.

Check
Indicates product errors in the product or 
buttons through flickering LED with alarm 
sounds.

Lock
Please refer page 11

Food
Cleaner
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IV. Operational principles & How to Use

1. Opening the small lid

2. Opening the big lid

1) Approach slowly from 30cm behind, cover the sensor with your foot and hold for 
2-3 seconds to open the auto-opening lid.

2) Press the Open button while the power button is on to open or close the small lid.

Put your hand on the handle of the big lid and open it upwards to open it.

When the sensor is operated, the green light flashes on the front sensor part. Depending on the lighting conditions of the 
installation environment, the sensing speed may differ.

The clicking noise when opening the large cover is the normal noise of the lid hinge.
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IV. Operational principles & How to Use

3. How to use the lock button

1st click) Lock the automatic sensor

2nd click) Lock the automatic sensor and open button

3rd click) Unlock the automatic sensor and open button

When you press the open button for 3 seconds while turn on the power, red LED flashes around at the low sensor. 
You only can open the small lid with the open button.(You can’t open the lid with the automatic sensor)

When you press the open button for 3 seconds again, red LED flashes around at the low sensor.
You can open the lid with neither the sensor nor the button

When you press the open button for 3 seconds one more, automatic sensor and open button will be unlocked.
You can open the lid with and use the automatic sensor.
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IV. Operational principles & How to Use

3. How to operate Reencle

Keep the lid open and pour the food waste. When the lid is closed, the machine automatically
stirs the food waste for an optimal condition.

1 2

After 24 hours, most of the food waste will have been fermented and decomposed. Also, moisture and
bad smell emit the form of vapor and purified air through the dehumidification function.

3
Purified air

MAX
(upper limit)

Normal
(with lamp)

MIN
(lower limit)

The smell of food

Once the decomposed waste reaches the limit 
line, shovel them out along the Minimum line.

4 To remove the purifier filter, rotate the lever on both
sides counter-clockwise. Place the filter in place and
rotate clockwise to reinstall. To purchase a purifier
filter, please contact our Facebook or website.

5
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For large amount of food waste

When not using the machine for a long time (over 1month)

When the stuff in the Reencle becomes boggy 
with too much water

Putting food waste in the Reencle Cleaning the mesh filter

IV. Operational principles & How to Use

4. Instructions by the amount of waste

5. How to care Reencle

Put separately several times. 
(Make sure you separate food waste from general waste 
in case of making foods which can cause lots of amount 
of food waste)

1. Decompose all the food waste in Reencle perfectly.
2. Unplug, scoop out all of the byproduct from the
Reencle, seal well and store the byproduct in a well-
ventilated place. (avoid the sunlight)

Before putting food waste in the Reencle, rinse it
with running water and pat it dry

Clean the mesh filter frequently with using a brush. The 
mesh filter can be separated and be washed with water.

Press the dry button and do not put food waste for one 
or two days.
(Put food waste again when it becomes a dry condition)

3. The byproduct can be reused depending on
how well they are kept.
When not using for a short period(1~2weeks) of time, 
keep the power on. (automatic sleep mode after 24 hours)

Clean with a brush Rinse with water
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IV. Operational principles & How to Use

6. Cautions when putting waste in

1. Abide by the daily waste amount.
- Optimal daily amount: 1.5lbs(0.7kg) per day / Maximum: 2.2lbs(1kg) per day
(Daily food waste per person is 0.5lbs according to the criteria of the Ministry of Environment)

2. Put food waste whenever it is generated.

3. How to maintain
1) Make sure to cut large-sized food waste into smaller pieces.
(watermelon peels, banana peels, raw vegetables, cabbage leaves, green onions, etc.)
2) Rinse and put salty and seasoned food waste including salted seafood, fish offal, and soybean paste stew.
3) For large amount and watery waste, divide it into smaller pieces and feed them several times.

How to put in food waste into the Reencle

Rinse the waste with running water and pat it dry before putting it into Reencle.
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IV. Operational principles & How to Use

Unacceptable waste
Do not feed something hard and inedible for people. The kind of food waste could cause the failure of the machine.

Acceptable food waste
The machine can decompose anything that people can digest.

Slower decomposition (more than 24 hours)

Fruits

Pizza crust

Bone
(chicken, pork, beef bone)

Cabbage

Coffee Grounds

Cheese

Watermelon rind

Shell
(seashells, abalone, crab, lobster)

Cookies, Bread

Cucumber

Vegetable-stem, Root
(water parsley, chives, root of spring onion)

Plastic bag, Plastic,
Rubber

Meat, Fish

Raw vegetables

Pit
(persimmon, peach)

Cooked Egg

Sweet-Corn

Medicine, Cigarette

Noodles, Grains

Sausage / salami

Wooden chopsticks,
Paper, Tape

Peanut butter, Nutella

Metal, Glass

Solid shell
(pomegranate, walnut)

※ Please make sure to cut the stems into small pieces to prevent    
      entangling in the mixing rod
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V. Managing the microorganism and by-product

1. Managing the microorganism(food cleaner)

2. What is a by-product?

3. How to use Reencle-Compost for both indoor & outdoor plants

4. What are the White Molds?

Microorganism looks like sawdust at initial stage. If normally cultured for 4 weeks, they turn 
brownish and look like soil with a soft texture.

5% of food waste consists of non-biodegradable materials. Since these minerals are decomposed 
slowly, the amount of microorganism increases in volume over time, which is called byproduct. 
The byproduct can be used as eco-friendly compost for crops or discharged as general garbage. 
(notification of the Ministry of Environment)

First and foremost, we recommend running Reencle without any additions (food wastes) for 48 
hours to make sure all organic wastes are fully decomposed. Or, filter out the clumps by running 
trough a sifter or screener to collect fine compost for faster application.

Reencle makes compost from leftover materials. During this process, some substances like lignin and 
glucose don't break down easily. But, white germs called actinomycetes help to break these substances 
down. When you see these white germs spreading across the surface of the compost, it means the 
compost is ready to use. Compost with enough of these germs can help plants grow and keep away 
harmful pathogens.

Food
Cleaner

Microorganism 
(food cleaner) Early stage fermentation 4 weeks later

For Indoor Plant Pots

Avoid Overnutrition, Make a ReeMix!

Compost(20%) and Soil(80%)

A little goes a long way! 
Just 1 tbsp(≒15g) of ReeMix would be more than 
enough for most plant pots.

The Compost should not be used alone and must be mixed with soil. 
The golden ratio for this nutrient-rich plant super food(ReeMix) is :

For Outdoor Plants and Gardens
Remember, the more mature the compost the better
the outgrowth. Use your ReeMix as topsoil for your 
garden. Follow the ratio below to avoid overnutrition.

For every 1m² Apply

Reencle Shovels
of ReeMix

140g (≒ 5oz)
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Q. There is condensation on the inner surface of the cover and on the inner sides 
of the product.

Q. Mold has grown on the inner walls and over microorganism.

Q. Microbes have accumulated and set on the corners and walls of the tank.

Q. If I am away from home for days, do I need to take any special measures?

VI. Frequently Asked Questions

A.

A.

A.

A.

The internal temperature of the product is set to be maintained at 50 to 60 degrees Celsius,
which is suitable for culturing microorganism. When 1.5L(50oz) of water is initially added or
in the course of general food decomposition, condensation may occur on the cover and the
inner walls due to the difference between the internal and external temperature.
Condensation is a natural phenomenon and cannot be considered as a problem.

Mold is often found over microorganism, inner sidewalls, and the stirring rods, but has
nothing to do with microorganism. Use the shovel provided with the product to scoop it to
mix with the mixture inside and the mold will disappear after a few hours, as they are
decomposed with the mixture. Keeping the interior walls clean will help prevent mold.

The stirring rod rotates near the center of the product. Although it mixes most
microorganism, by-product may collect in the corners, so the microorganism accumulates
and set on the corners and walls. Use a shovel to scrape these microbes and mix them with
the mixture before adding food.

If you are away from home for more than 7 days, please refrain from putting food in from 
2days before departure and completely decompose the remaining decomposition products
before leaving. On the day of departure, turn off the product and unplug the power cord.

If you are away from home for less than 7 days, use Reencle as you normally would. 
On the day of departure, make sure that the microorganism is not dry.

When activating the microorganism(food cleaner), pour the powder into the tank, add
500ml(16.9 oz) of water and leave it for 4-6 hours before starting use.
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Q. Microorganism agglomerates.

Q. Microorganism has a foul odor.

Q. The microorganism looks greasy.

A.

A.

A.

The aggregation of microorganism found inside of the product indicates the insufficient
decomposition of microorganism. Give them more time for decomposition. After the
microorganism returns to their original form which may look like soil, it indicates that they are
ready again to decompose the food.

The smell of microorganism depends on the type of food you put in.

In case of odor like fermented soybeans, adding citrus fruits (e.g., grapefruit, orange, lemon,
etc.) help neutralize the odor. In case of a sour odor, please refrain from adding acidic foods
(e.g., vegetables, fruit peel, fruit pulp, etc.).

If the microbes smell foul odor, Please refrain from adding acidic foods. Using the dry mode
for one day helps to dry the microorganisms. With the microorganism further dried, add a
shovel of ground coffee waste with food waste to them.

If the microorganism is greasy or if the mixture is oily, the microorganism will not be able to
decompose normally. In this case, customers are advised to message us through Facebook
for the replacement of the microorganism(food cleaner).

Greasy microorganism may also occur when oil, butter, fat from meats and other oily/greasy
food are processed, especially when a large amount of food is processed together. This
means users should refrain from adding too much food.

VI. Frequently Asked Questions
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Q. Does microorganism need to be frequently purchased/replenished?

Q. Does Reencle stop functioning when the cover is opened?

Q. Does microorganism die if there is no food put in?

Q. Can I put in solid or frozen foods?

A.

A.

A.

A.

No, the microorganism goes through autosynthesis over time and there is no need to make
additional purchases. Just make sure to leave more than minimal levels of microorganism 
when scooping it out.

For safety measures, the stirring rod functions only when the covers are closed.

No, Reencle’s microorganism is patented microorganism that temporarily converts into spore
state (sleep state) in case food input ceases and does not die easily. However, the state of the
microorganism may deteriorate, and in such cases, please contact the customer service center
with a video attached in order to receive help on restoring the microorganism.

Frozen foods may cause the microorganism to enter spore state (sleep state) and may cause
deterioration to state of the microorganism as they lower the temperature inside Reencle.

Moreover, the stiffness of frozen foods makes them hard to be decomposed and may also 
cause damage to the stirring rod inside of the Reencle. Please make sure to thaw frozen foods 
before putting them inside of the Reencle.

Please refrain from putting in solid foods, and thaw frozen foods before putting them in.

VI. Frequently Asked Questions
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Q. What should I do when the microorganism is dry?

Q. How do I clean the Reencle?

Q. What are the black fragments in the microorganism?

A.

A.

A.

The inside of Reencle is consisted of heat insulating materials, keeping the condition ideal for
the microorganism to decompose foods when in operation. Therefore, if there is little to no 
foods being input, the inside of Reencle may become dry. When dry, Reencle may cause 
noises. In such cases, the inner walls of the Reencle may become soiled with particles, the filter 
contaminated, and powders may be released to the air.

When dry, input additional food waste or 500~900ml(16.9 oz~30.4oz) of water in order to 
prevent friction within the Reencle.

Do not clean/rinse Reencle with water. Mechanical breakdowns may occur from cleaning
Reencle with water, and expenses may occur. If the inner walls of the Reencle is soiled with
particles, wipe the walls with a wet wipe.

The black fragments are activated carbons. Do not remove them as they serve the 
purpose of providing a steady supply of oxygen to the microorganisms during the initial 
stages of cultivation, as well as deodorizing. Activated carbons help the baby microorganisms 
adapt faster to the environment inside , but lack of activated carbons does not affect the 
decomposing capabilities.

VI. Frequently Asked Questions
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※ When a product malfunction occurs, please contact our Customer Center for support.
※ The Company is not responsible for any accident caused by non-designated person repairing or altering the machine

Please contact our customer service representatives regarding return, exchange or refund of 
Reencle.

Products purchased outside Reencle(authorized reseller channels or distributor) should contact 
the channel you have purchased or Reencle representative for return, exchange or refund.

VII. Replacement Alerts

1. Alerts, indications, and responses

2. Customer Service

Indication/Alert Indication/Alert Indication/Alert

Open button blinks / Alarm at
10 second intervals lid opened Check and close the lids

Purify button blinks / Alarm at
10 second intervals Fan motor problem Contact Customer Center

Dry button blinks / Alarm at 
10 second intervals Drum heater problem Contact Customer Center

E-mail reencleus@reencleus.com

Facebook https://www.facebook.com/reencleus

Service Hour 
(KST)

Weekdays   8:00 ~ 17:00
Lunch Break   12:00 ~ 13:00
Day off   Weekends, Holidays
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VIII. Warranty and Compensation

1. Product warranty with specification

Product name Food waste composter Warranty Period

Model name Reencle Prime

1 year from the
purchase

Production No.

Purchased date

Purchased from

Customer address

Customer name

Phone Until

WARRANTY

※ In accordance with criteria notified by Fair Trade Commission, the warrant for the product 
is as follows. Requested services are processed either by the company’s customer center or by 
designated authorized dealer.

※ Free warranty period for the product is one year, starting from the date of purchase, so make sure
the date is filled out. (When the date of purchase is unavailable, the warranty period starts from 
the day six months after the date of manufacture)

※ This warranty will not be reissued, so please keep it in a safe place with manual.

※ Warranty period: 1 year

※ Power consumption avg.:60W

Specification
Processing type Fermentation/composition by microorganisms

Size W305 × D331 × H467 (mm)

Weight 9.1Kg

Decomposition capacity Recommended 0.7kg(1.5lbs) per day, Max per day 1kg(2.2lbs)

Rated voltage AC 100-127V, 50/60Hz

Power consumption Max 130W

Noise Less than 30dB

Purifying method Carbon filter
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Ⅸ. Memo



Manufacturer 
186 Golden Route-ro, G7 Block, Golden Route Industrial Complex, Juchonmyeon,
Gimhae-si, Gyeongsangnam-do, Korea
T 055-337-0380   F 055-337-0461   H www.hanmiflex.com


