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Effect of NaCl content on VFA concentration and composition during anaeraobic fermentation of kitchen waste.
WANG Quan!, GONG Chang-xiu!, JANG Jian-guo*>%¥, ZHANG Yu-jing'! (1.School of Environment, Tsinghua
University, Beijing 100084, China 2.Key Laboratory for Solid Waste Management and Environment Safety, Ministry of
Education, Tsinghua University, Beijing 100084, China 3.Collaborative Innovation Center for Regional Environmental
Quality, Tsinghua University, China). China Environmental Science, 2014,34(12) 3127~3132

Abstract Under the optimum reaction conditions (pH 6.0, the temperature of 35 ), sequencing batch experiments were
carried out to determine the effect of NaCl content on volatile fatty acid (VFA) concentration and composition during
anaerobic acidogenesis kitchen wastes. The NaCl content was controlled at 0.0g/L, 3.0g/L, 6.0g/L, 9.0g/L, 12.0g/L. The
results showed that, the effect of NaCl on VFA concentration was significant, and VFA concentration decreased with the
amount of NaCl increased. When the amount reached 12.0g/L, VFA maximum concentration reached 4.14g/L at 114h,
which was only 10.1percent of that of not adding. We also found the fermentation reactions included three stages: butyric
acid accumulation, acetic acid accumulation and acetic acid consumption. The product composition in the acid reactor was
less depended on NaCl. Each experiment was butyric-acid-type fermentation. When NaCl exceeded more than 6.0g/L,
butyric acid accumulation stage was prolonged.
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