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Study on the Biogas Fermentation of the Peel of Nephelium lappaceum L. And Its Fruit Peel Recycling Analysis
LI Ying-juan et al
Abstract

L., to discuss its biogas fermentation potential. [ Method] The CSRT anaerobic batch fermentation was used to conduct on the laboratory bio-

(Yunnan Normal University, Kunming, Yunnan 650092)
[ Objective ] The aim was to obtain the relation parameters and conditions of biogas fermentation of the peel of Nephelium lappaceum

gas fermentation research with the fresh peel of Nephelium lappaceum L. as the raw material under 30 °C, thereinto, two kings of inoculums
were mixed inoculum and cow dung fermentation slurry, and the fermentation liquid concentration were 6. 15% and 6.34% respectively. [ Re-
sult] Different inoculums had a significant influence on the biogas fermentation properties of the fresh peel of Nephelium lappaceum L.. Com-
prehensively considering the daily biogas production, TS degradation rate, VS degradation rate and fermentation time, the mixed inoculum had
a better fermentation efficient on the fresh peel of Nephelium lappaceum L. rather than the cow dung fermentation sludge. Moreover, the two
major nutrients C, N transformed in fermentation system was discussed, and summed up the synthetical development and utilization efficient
model of environment-friendly biogas engineering that realized the resource maximization and energy sustaining through the recycling of the fruit

peel. [ Conclusion] The study provides a scientific basis for biogas energy use of the peel of Nephelium lappaceum L. .
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