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Fig.1 Sketch map of anaerobic fermentation equipment
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Fig. 2 Changes of pH vaues of the anaerobic fermentation
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Fig.3 VFA trend of the anaerobic fermentation
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Fig.4 NH-N trend of the anaerobic fermentation
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Fig.7 Changes of methane content during the anaerobic fermentation
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Experimental study on biogas production from vegetable waste by
anaer obic fermentation

Liu Ronghou, Wang Yuanyuan, Sun Chen, Mei Xiaoyan
(Biomass Energy Engineering Research Centre, School of Agriculture and Biology, Shanghai Jiao Tong University, Shanghai 200240, China)

Abstract: A batches of anaerobic digestion experiments for leaves of cabbage wastes were conducted in self-manufactured
anaerobic fermentation equipment. The feasibility of anaerobic digestion disposal of leaves of cabbage wastes and the effect of
different concentration inoculums on anaerobic digestion were studied. The results show that the anaerobic digestion can fit for
the characteristics of anaerobic fermentation of vegetable wastes. Among inoculums concentrations of 20%, 30% and 50%, the
contents of VFA, NH,"-N and pH value for the 30% inoculums concentration were normal, and the total biogas content and the
maximum CH, content were 7790.81 mL and 42.514%, respectively, which were obviously higher than those of other two
treatments and control. This study provided a good reference for the research and development of the comprehensive

utilization of vegetable waste.
Key words: vegetable waste; anaerobic fermentation; biogas



