R fEEE AR Y

( s 100048)
4 s
. : 265. 00 t/d, 74.93% . 6.06% .
12.22%¢ );54.4% . 3
; 64.4% \54.3% . ;
197. 66 t/d, .

The investigation and analysis of current output of restaurant garbage in Qingdao WANG Pan ,REN Lianhai ZHAO
Miao. (School of Food and Chemical Engineering ,Beijing Technology and Business University ,Beijing 100048)

Abstract; The investigation of restaurant garbage output in the 4 main districts of Qingdao was carried out in
the form of questionnaires and on-site tracking, base on which, the suggestions on restaurant garbage management and
disposal were put forward so as to provide reference data for the recycling of restaurant garbage. According the re-
sults of survey, the output of restaurant garbage in Qingdao was estimated as 265. 00 t/d; the water content, oil con-
tent and nutrient content of restaurant garbage was detected as 74. 93% ,6.06% and 12. 22% (mass fraction) respec-
tively; 54.4% of investigated units classified the restaurant garbage into three categories: food waste, waste cooking
oil and municipal solid waste.it was necessary to pay more attention to restaurant garbage classification; of all the res-
taurant garbage collected from investigated units, 64, 4% food waste and 54. 3% waste cooking oil were unified col-
lected and transported by government, however, the unified collection rate still need to be improved; 197. 66 t of restau-
rant garbage was collected by government per day,some of which was reused in composting plant or treated by landfill.
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Fig. 1 The investigation of different cuisines
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Fig. 2 Outputs of restaurant garbage generated from
4 kinds of restaurants
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Table 2 The component of restaurant garbage in Qingdao

JCed™h /% /% /% /% /%
1 600 72.81 7.34 0. 24 12.00 7.61
2 650 70. 33 6.10 2. 14 13.47 7.96
1 450 71.33 8.72 0. 54 8. 15 11. 26
2 400 72.09 8.32 1.51 9.71 8.37
1 80 77.04 5.73 0. 00 0. 26 16. 97
2 100 75.42 3.53 3.27 2.55 15. 23
3 200 76.21 3.72 3. 89 2. 36 13. 82
4 150 78.95 4.68 1.38 1.38 13.61
1 200 78.90 7.31 0.78 1. 85 11.16
2 300 76.25 5.13 0. 39 2.06 16.17
74.93 6.06 1. 41 5.38 12.22
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Table 3 Classification of restaurant garbage
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° Table 6 The payment situation of restaurant
4 garbage of Qingdao
Table 4 The storage of restaurant garbage
/ /% /% /% /%
66 64.1 29.1 4.9 1.9
30 29.1 34.0 25.2 2.9
7 6.8 0 1.0 1.0
103 100. 0 13.6 3.9 1.0
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Table 5 The collection and transportation of restaurant
garbage in Qingdao
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Fig. 3 The material flow of restaurant garbage of Qingdao
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