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Effect of salt content on the change of physicochemical characteristics
of restaurant garbage during aerobic composting
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Abstract: In order to study the effect of salt content on the compost of restaurant garbage,experiments are
carried out in 4 sets of horizontal composting reactors. The salt contents of the 4 sets of windrow are 0%,
1%,1.5% and 2% respectively. The influences of salt content of restaurant garbage on reaction
temperature, pH, water content, water-soluble C/N of compost system are analyzed. Experiment results
show that the more salt in the windrow is, the shorter high-temperature period maintains, which is not
beneficial for sterilization. The microbial activity is obviously restrained when the salt content is higher than
1.5% and the pH of the system remains below 5.5. The water contents of the windrow in 4 reactors
decrease from 56.12% to 41.63%,43.57%,39.04%,36.18% respectively at the end of composting. The
higher salt content in the windrow is,the more water content decreases. The water-soluble C/Ns of the 4
reactors decrease from the initial value of 30 to 9,10, 15 and 17, respectively. And a higher level of salt
content is,the more slowly the water-soluble C/N decreases.
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