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Abstract: T he effect of temperature control on vegetable waste and flower straw co-composting was investigated in pilot scale. The
mixture of shredded vegetable waste and flower straw was composting in 2 m® static aerobic bed on the controls of three different
temperature level (55°C, 60°C, 65C). Of these trials, temperature, organic matter, moisture content were measured in order to
research effect of temperature control on wastes reduction, biodegradation and moisture removal. As the control levels of temperature
was 55°C, 60°C, 65 C during composting, the ratios of wastes reduction were 45.8% , 63% and 58. 1% ., respectively. And the
ratios of wastes biodegradation were 23.4% ., 41.4% and 23.8%, respectively. And the ratios of water removal were 59.9% ,
79. 1% and 78%, respectively. It was the most effective to control temperature of composting on about 60 'C among the three control
levels of temperature trials, either base of biodegradation or moisture removal. The control temperature of 65 'C also have a powerful
ability of moisture removal, but its biodegradation is not so efficient as that of 60 ‘C. The control temperature of 55 C have the worst
ability to reducing wastes, degrading organic matter and removing water during the co- composting of vegetable and flower wastes.
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Fig. 1 Flow chart of temperature control during composting
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Fig.2 Changes of temperature in different

| H[I'll'l(".]'al ure cont ]'III IH\’HIS l]l]]'iﬂg «com |](}H| illgl

55 C, 60 CHIl 65 C 45 il Lb i A N &, 43
CRAF T 8d, 7d F 8d, JiF 3T b1 T HE A& P9 4l A 4 4% ) %
FETRI ZH 23 (R AN ik 2D, 4 A= 00 A K 32 3 e 4 el
(I BR I, MRS B HT R (B 2) . (0 70 CHRUMERERS
FMLIREF T 4d, IX W] REAETE 70 CIF sl 4 14, 2L
TR RIVR 22 40 T G A7 280 K, 3 BR I A A ) 32 2 2
WE AN B, A A AT GEFE SRR A, U EA T
S5 HERE 70 CH il 2 il A LR G SE L. 7
15d (¥ HEAE ST 1), 70 °C i) 4 ik i 50 v K 43 I B M
IR EAL T 70 CULR, JLR P B iR Ko AN 2
DLz e 70 C iy T, A3 FE 2 i 55T .60 CHI
65 CIAFEHL 4 T 1 HEE it F2 rp 2 Fabr (10 421k,

2.2 MEURF KR FIATHLTT RIS A] )22 4k

55°C 60 CHI 65 CIHE it & 1F T, HEME i f
AR5 KR B AT LT B I ] (28 4k L PR 3 T 4.

TEHENEIFUE TR 4d, HEMR S K S AR 1 %A K
K25, Wi, AR )RR 2 B K AR AR A 25 e
Fras K, #ih 55 °CHy 1) & 7K %2 T B 5 18, 55
65 CH IR 75 /K 6 N PR fe e, & — VORI K 11 928 kL
55°C, 60 CHll 65 °C I M 44 75 K % 73 5 4y 49. 8%,
37.9% F1 35. 4% . 1X i W] 45 il il 6 b 5, oK 0 25 B
FORARUF (B 3) . 3 A LA R, HEARAT HLSY 2
T BT, 75 AN B B S BN [ (R 76 HE R A
0, PR T K I, 2 Bk UL R 1 3R T, R
BT P8 AR JE AN PR, AN ) 428 K- ) 22 5 A B
s FEHERE R I, R AS A BRI R T 4 4F R, R



1 7

B 173

YA WL S B A0 S 2R 5 4 o L S W S A OG, 4R iR
60 "C 15 AT BILJ5T e i dz P, 4253 55 CHo il 50 1% i
Tpet, X U B 6 R S A A A G R s, 45
60 CIF) Hi B 545 1] J- B2 400 11 B At 311348 R Ji5 34, 60 1C
PRIt JE A m ) P 3 7 A PR At 1 TR 7, A
b 58 A DA £ 455 7F B ALK P, A7 LT 5 A i 22 il
55 CHIREE BT 57 WS4 PR A 152, By LA B AR 43 76+
il 65 CRIBRIE I H T HEAALE 57 3K e 1) R 45
TERE R, TR S E M A K2 3, 3 BUR kg A
A= 4 ol T ) BRI A 5 o G v M, HE A K
B F bl DX, TR I P W L A 3 v i DA e i
PR SZ, AU A J LT 452 3 B 4)

70

60

50

HEE K 2%

40

30 -
i) 3 10 15

HeHR el d

B3 FRIEEKTFHEBPERESKENTL
Fig.3 Changes moisture content of mixture in different
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Fig. 4 Changes organic matter of mixture in different
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Fig. 5 Changes in total mass of mixture in different
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Fig. 6 Changes dry mass of mixture in different
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Fig. 7 Changes water mass of mixture in different
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