Survey of Food Waste Compost
Treated with Equipment for Commercial Food Waste

Koichi KUBOKURA Eiko FUJOKA Hiroki TOMITA
and Kayo URYU*

Waste Research Center, Fukuoka City Institute for Hygiene and the Environment
* Hedlth Science Division, Fukuoka City Ingtitute for Hygiene and the Environment

Summary

Properties of 23 kinds of composted materials were investigated in the offices utilizing the microorganism
fermentation type treatment equipment for commercia food waste. Moreover, properties of cooking residues and
leftovers were aso investigated in one of the offices for 10 days. The water content of most of al composted
materias in the fermentation tank was about 10%, and was lower than the best condition of 40~60 for
microorganism fermantation. The mineral is low with 9.2% on the average and the clude fat is high with 12.0%.
These values were as same as wasted foods and indicated that there was no biological changes between composted
material and food waste. The CN ratios of composted materials were lower than the standard value for the maturity.
This was caused from the low CN ratios of food wastes before composting. In conclusion, the microbiological
decomposition of food waste did not progress in the microorganism fermentation type trestment equipment for
commercia food waste. The degree of maturity of those treated materials were thought to be low so that further
consideration of utilizing those materials should be taken.
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Table 1 Analytical result of composted materials by treatment equipment for commercial food waste

Water  ViableCount

Ash

Fat

ydrogen

arbon

itrogen

office category No sampling Content CEU
1 H15.05 4.9 3.6 <3.0x 10° 71 12.8 7.01 49.30 4.99 10
A Lunch service 2 H1512 49 9.8 - 9.1 108 6.30 48.80 434 11
3 H16.02 47 2.0 - 9.1 110 6.50 4797 4.70 10
4 H15.10 5.0 395 4.6x 10° 17.8 104 6.51 46.78 4.25 11
) 5 H15.11 5.0 7.6 - 115 743 4994 3.49 14
B Lunch service
6 H15.12 55 79 - 8.9 19.3 6.99 4941 4.50 11
7 H16.02 5.4 71 - 9.0 19.9 7.03 49.85 4.43 11
8 H15.10 5.8 25 - 74 174 7.53 50.52 4.06 12
C Lunch service 9 H15.12 5.9 2.7 - 9.4 113 6.72 4758 431 11
10 H16.02 6.1 14 - 10.1 184 6.91 49.32 4.50 11
D Market 11 H15.06 55 18.0 1.0x 10° 8.1 17.3 7.46 49.14 3.29 15
E Lunch service 12  H15.10 51 119 7.2x 10° 116 8.7 6.60 44,96 3.22 14
F Market 13 H15.06 72 1.5% 10 71 19.1 7.44 51.29 6.05 8
G Lunch service 14  H15.06 2.2 <3.0x 10° 6.4 9.0 6.98 46.86 3.87 12
H Hotel 15 H15.10 4.8 443 2.2x 108 9.3 13.0 6.83 47.34 4.10 12
| Market 16  H15.10 3.9 24.3 1.1x 10* 10.8 4.0 5.55 4419 271 16
J Lunch service 17  H15.10 52 2.4 <3.0x 10° 8.0 8.9 7.03 46.59 4.75 10
K Lunch service 18 H15.10 4.7 6.6 2.1x 10° 54 9.0 7.07 4724 4.44 11
L Lunch service 19  H15.10 5.0 2.6 <3.0x 10° 7.8 77 6.76 46.10 4.70 10
M Sample 20 H16.02 46 3.8 - 54 9.7 6.78 48.15 3.79 13
N Sample 21  H16.03 5.0 31 - 113 6.5 6.29 4424 3.54 12
0 Sample 22  H16.03 54 32 - 17.8 9.6 6.11 4291 2.90 15
P Sample 23 H16.03 - 10.2 12.8 6.73 4516 2.76 16
Average 5.1 101 6.3x 10% 9.2 121 6.8 46.7 3.9 12
* caliculated as Logarithm average
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Table 2 Analytical result of cooking waste in lunch servicing

Table 3 Analytical result of left food in lunch servicing

No water ash fat CN No water  ash fat CN
1 53 906 71 13 620 4281 174 25 1 59 735 49 123 750 4817 420 11
2 55 921 101 14 579 4435 241 18 2 55 832 44 115 736 4890 398 12
3 48 871 7.3 10 580 4302 162 27 3 57 576 36 775 5244 524 10
4 52 894 86 14 604 4345 212 20 4 58 818 49 163 784 5192 539 10
5 52 897 117 11 587 4129 212 19 5 62 870 36 168 808 5257 608 9
6 47 90.0 8.0 1.6 585 4192 170 25 6 6.0 71.9 49 6.1 6.85 4435 333 13
7 63 901 118 96 632 4324 161 27 7 56 718 47 171 759 4912 483 10
8 52 86.8 6.9 12 585 4374 167 26 8 6.4 76.9 5.7 229 745 4941 510 10
9 65 785 76 81 673 4698 761 6 Ave 59 755 46 147 755 496 477 11
10 64 907 9.6 15 574 4079 230 18
Ave 55 88.5 8.9 2.8 6.02 432 249 21
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