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Abstract

to improve the energy production efficiency of anaerobic biological treatment. [ Method | The method for co-fermentation for hydrogen and methane

(Yunnan Normal University, Kunming, Yunnan
[ Objective ] The aim was to explore energy production efficiency of hydrogen and methane production by co-fermentation of pig dung

production was described following: first, the pH value of fermentation liquid should be adjust to 5.0 for hydrogen fermentation; secondly, after
hydrogen fermentation, the pH value of fermentation liquid would be adjust to the neutral range (6.5 —7.5) and add new inoculum to start meth-
ane fermentation. [ Result] The energy conversion efficiency of pig dung via co-fermentation for hydrogen and methane production was 44.06% ,
which was 14.43% over the hydrogen fermentation of pig dung and 32.80% over the methane fermentation of pig dung. [ Conclusion] The meth-
od for co-fermentation for hydrogen and methane production can significantly increase the energy production efficiency of anaerobic biological

treatment.
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Note: 1. Temperature controller; 2. Ac contactor; 3. Sink; 4. Electric
heat pipe; 5. Thermocouple; 6. Circulating water pump; 7.
Fermentation bottle; 8. Sampling mouth; 9. Glass tee; 10.
Gas-collecting battle; 11. Measuring bottle.
E1 REXBFESSKBEE
Fig.1 Experimental equipment of hydrogen fermentation
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Note: 1. Temperature controller; 2. Ac contactor; 3. Sink; 4. Electric
heat pipe; 5. Thermocouple; 6. Circulating water pump; 7. Fer-
mentation bottle; 8. Sampling mouth; 9. Glass tee; 10. Gas-col-
lecting battle; 11. Measuring bottle.
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Fig.2 Experimental equipment of methane fermentation
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Note: a. Producing hydrogen fermentation; b. Methanogenic fermentation.
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Fig.3 Biogas production curves of co-fermentation for hydrogen and methane production
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Table 1 Gas production analysis of co-fermentation for hydrogen and

methane production of pig dung
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