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Acidification effect and metabolic product changes of
agricultural Jiaosu in the treatment of kitchen waste

BAI Hongyu', LU Jingjie*, YANG Peizhi', HU Yuegao®, WANG Xiaofen?
(1. College of Grassland Agriculture, Northwest A & F University, Yangling 712100, China;
2. College of Agronomy and Biotechnology, China Agricultural University, Beijing 100193, China)

Abstract In order to explore the effect of agricultural Jiaosu on rapid acid production and fermentation of
kitchen waste, five treatments were set up by respectively adding 0(JTy), 1(JT,), 3(JT,), 7(JT,) and 10 g/L
(JT,y) to kitchen waste for fermentation. The dynamic change of pH, organic acid, dry matter, crude
protein and crude fat ash in the fermentation process were determined. The results showed that: 1) The pH
of the five treatments decreased significantly on the first day of fermentation and was basically stable after
the 7th day. Lactic acid, acetic acid and propionic acid were produced 3 d before fermentation
acidification, and the content of lactic acid was significantly higher than that of acetic acid and propionic
acid. Among them, the final lactic acid content of 50.65 mg/L under JT, treatment was the highest. The

production of lactic acid caused the rapid decline of pH. A large amount of lactic acid was produced in
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each treatment after 3 d of fermentation, and the acid production basically ended after 7 d, and pH also
tended to be stable. The main acid production period of kitchen waste was in the first 3 d and tended to
level off on the 7th day. 2) On the 7th day of fermentation, the dry matter content of JT; treatment was
21.77 g/100 g, which was 11.13% lower than that of before fermentation, and the highest decrease
compared with other treatments in the same period. Overall, the crude protein content of each treatment
reached the maximum on the 7th day of fermentation. On the 7th day of fermentation, the crude protein
content of 19. 90 g/100 g under JT; treatment was the highest. After fermentation, the crude fat content of all
treatments decreased significantly (P < 0.05), and there was no significant difference between the crude
fat content of JT,, and raw materials, among them, the highest crude fat content of JT; was 17.54 g/100 g.
Combined with pH, organic acids and various metabolites, the fermentation effect of JT,; treatment was
relatively good. In summary, when the addition amount of agricultural Jiaosu is 3 g/L and the fermentation

time is 4-7 d, the acidizing effect of kitchen waste fermentation is the best, which can be used as an

2024 4F 55 29 %

effective way for low-cost and rapid treatment of kitchen waste.

Keywords kitchen waste; agricultural Jiaosu; acidification of kitchen waste
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