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Abstract; The present study aims to solve the problem of recycling and utilization of hydrolysis

residues and hydrolysate produced by mechanical biohydrolysis of kitchen wastes. The effects of sodium
chloride on production of volatile fatty acids ( VFAs) , soluble COD (SCOD) and ammonia nitrogen in
the process of mechanical biohydrolysis of kitchen wastes were explored. The change, migration and
transformation characteristics of chloride ions in hydrolysis residues and hydrolysate were analyzed. The
effects of water leaching on the contents of chloride ions and nutrient elements such as potassium and
phosphorus in hydrolysis residues were investigated. In the process of mechanical biohydrolysis of kitchen
wastes, the presence of sodium chloride reduced the production of VFAs, SCOD and ammonia nitrogen by
2.56 mg/L, 22.62 g/L and 137. 50 mg/L, respectively. The main reason was that sodium chloride

inhibited the decomposition of kitchen wastes by microorganisms. With the increase of biohydrolysis time,
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the chloride ion concentration gradually decreased and eventually reached equilibrium. In the process of

water leaching of the hydrolysis residues, the concentration of chlorine ion gradually decreased, which

met the requirements of the concentration of chloride ions in organic fertilizer on the market. However,

water leaching had little effect on contents of nutrient elements such as phosphorus and potassium in

hydrolysis residues.
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Fig. 1 Schematics of upflow reflux hydrolysis reactor
1.2 Kerdy
Jf s bR AT R A B ST g A A 3, A4 oK
TR SRR, B 35% A45% \16%
4% o JEARBIR R E AR 5 (TS) O 16.32% 45k
PEREMARE &8 (VS) /TS 2 96.83% T IREK )
Feh 5 Je I E 35 K Ab BT Ak, TS
5.1% VS 42.4% N }36.89% .C 2}y 34.53% .C/N
{H 7 5.01 VFAs 3 568.4 mg/L . pH {H K 7.34, £
B S RLAS R TS 5 6.56%
1.3 SLWHE
BE A B 380 TR K 9 0 1
6% IS, 6 & f0Hh. AT HEUCI B, BRI
1 500 g JEFAxBide, 8] A 250 mL #5059 IR &3 5)
(R R 12 50) A 2 200 mL £ 857K, FIH]
ZZ RO R pH H AL, H 2 mol/L Y

- 53 .



H3T A %23

T OE % K H K

www. cnww1985. com

NaOH R 4ERe A R pH (Bl 6, 78RN HURTT, ]
SN A A 2 min, LR R SIS, 1ERE
JSONEJE IR PN ) FH 7K i R 2 PR AR s 7 ik B2 TE 45
Co SRR B BORE (10 mL) #E47AH W 46 bR Y
Mg K 10 mL FE 5 AEL0 000 v/min 251 FE L 15
min, PR 0.45 wm B8
1.4 StmBERE

TS H1 VS SR R ; VRAs 12 R A,
AHEATEEIN E ; % i1 COD (SCOD) 2k H] HACH 43
FEEBEEIAE 5 AR AN QA 43 66 R I 2
AR HACH 430006 BEVE I AE s B SR T R H AN
R 1 38 B - AO G ASGI 2
2 ZR5itw
2.1 SHXFVFAs SCOD I FAI RN

FALEIRT S A b7 3 A W K i 7 VEAs (SCOD Fil
FURMIFER DL 2 o XF P A T As I s A 40 1) 7 2
SE5G, VEAs SCOD FHZ R M B 1 A8k e 3 ER HE AR AH
oL, AE S I S A A %) S 6 2 v = 38 A vk BRI T
RSN ACEN ) 5255 20, 43 51 P FEAIK 2. 56 mg/LL,
22.62 g/L.137.50 mg/L, WAL, EALEN A FETE
SAMBIRE R IR K KB R T AV R
RN AN LR i A T R,
WX ot A b R A 7 I R T Ak 3, AT IR A A
K@= VFAs 1 SCOD,,

9 L
8 L
_ 7t
=6
S 4
£ 35
! = NaCl=0 ¢/L
1 - NaCl=2 ¢/
0 20 40 60 80 100 120 140 160
t/h
a. VFAs
60
" H\M
40t
\Ej)
=30t
S
20}
= NaCl=0 ¢/L
10+ - NaCl=2 ¢/L

0 20 40 60 80 100 120 140 160
t/h
b. SCOD

3001

- NaCl=0 g/L
- NaCl=2 g/L

0 20 40 60 80 100 120 140 160
t/h
c. AA
2 ST E RELIR A Yok #E = VFAs SCOD fnE &
opAl
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