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Investigation and Countermeasures Analysis of Catering Waste in Southern City
in China
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Abstract: To find out a suitable way for catering food waste treatment, the waste characteristics from Chinese restaurant, Chinese
canteen and western-style canteen in 4 seasons have been investigated. The results showed the average moisture content of the food
waste was more than 60% , with more than 87% of VS/TS and the pH range of 4. 64-6. 98. The contents of organic components were
high, the contents of fat and protein and carbohydrate were 16. 98% -38.92% , 6. 58% -11. 65% and 46. 27% -68. 28% , respectively.
It implied the food waste could be easily bio-degraded. The salt content was 0. 69% -2. 44% , with total P content of 0. 13%-0. 30% .
It suggested high content of salt could limit the efficiency of bio-degradation. Based on all above characteristics, separated collection

and two-phase anaerobic digestion were considered to be a suitable ways for catering food waste treatment.
Key words: catering waste; characteristic indicators; separated collection; two-phase anaerobic digestion
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Table 3 Feasibility analysis of different treatment technology based on characteristic indicators of catering food wastes
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