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Effect of Steam Cooking De-oiling on Anaerobic Digestion of Kitchen Waste

SHI Jun-ying, FANG Ming et al (Lande Environmental Protection Sci-tech Co. , Ltd, Beijing 100025)

Abstract [ Objective | To study the effect of steam cooking de-oiling on characteristics and the biogas production potential of kitchen waste.
[ Methods] At the temperature of (37 £1)°C, several batch reactor experiments were performed at diffident pretreatment temperature. [ Result ]
Steam cooking was successful in solubilization resulting in higher soluble chemical oxygen demand ( COD) , protein and sugar concentrations in
the supernatant phase of pretreated food waste compared to controls. Biogas production potential of food waste was 766 ml/g for controls (not pre-
treated ) , 646 ml/g for 130 °C, 624 ml/g for 120 C and 578 ml/g for 110 °C. With increase in cooking temperature , the total solids (TS) of an-

aerobic fermentation of kitchen waste and volatile substance (VS) degradation rate increased. [ Conclusion] Cooking de-oiling treatment can im-

prove the effect of hydrolysis of kitchen waste, which is conducive to improving the potential gas production.
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