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CHARACTERISTICS OF TWO-PHASE ANAEROBIC
DIGESTION OF FRUITS AND VEGETABLES WASTE

DONG Yong-liang

(Hangzhou Environmental Protection Research Institute ,CCRI ,
Hangzhou,Zhejiang 311200, China; )

Abstract: Anaerobic digestion was a method with great preponderances in both technology
and application because of the high efficiency and the recovery of energy gas, such as CH,
and H,. Characters of two—phase anaerobic digestion of fruit and vegetable wastes were ana-
lyzed in the present study. Apples and Chinese cabbages digested fast during the initial stage
of acidification, about 70-80 % reducing sugar was decomposed in the first 10 days. After a
running period of 40 days, the pH and ORP was stable with values of 7.5 and -460~-540
mV, respectively, which was favor to the methanogenesis stage. The results of VFAs showed
that the acidification process lasted when the wastes was put into the reactor. The contents of
butyrate increased from 2 000 to 2 600 mg/L, the contents of valeric acid increased from 600
to 1 300 mg/L, and the contents of propionic acid increased from 450 to 600 mg/L. while
acetic acid maintained at about 1000 mg/L. The type of the ferment during this stage was bu-
tyric acid type fermentation. The percentages of VFAs in orders of butyrate, valeric acid
acetic acid and propionic acid, with data of 45 %, 23 % 20 % and 10%, respectively.
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