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Abstract: In order to provide theoretical basis for application of the ectopic microbial fermentation bed, the efficiency and quality of the ec—
topic microbial fermentation bed in processing piggery waste were evaluated by measuring the changes of physicochemical and environmental
factors and the absorption of piggery wastewater. The results showed that the fermentation temperature of the filler maintained above 40 “C for
up to 48 days and the highest fermentation temperature was 66 °C. The alkaline environment and the moisture of filler remaining 50%~65%
during the fermentation was suitable for aerobic fermentation of microorganisms. The absorption coeffient of piggery wastewater of the filler
was 2.53, which was better than that of dairy wastewater. Microbial activity was mainly based on bacteria in the fermentation system and the
organic matter was degraded and utilized by microorganisms at the same time. After the fermentation, the total nutrient content and the or—
ganic matter mass fraction of the filler was 6.19% and 56.11%, respectively, which met with the national standard for organic fertilizer.
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Figure 1 Planform of ectopic microbial fermentation bed
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Figure 2 Profile of ectopic microbial fermentation bed(1:100, mm)
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Figure 3 Temperature changes of air and the filler during the fermentation
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Figure 4 Changes of pH in filler during the fermentation
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Table 1 Amount of scouring water during the fermentation (kg)
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in filler during the fermentation
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