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Research progress on disposal technology and effects of perishable waste

KUAI Wei'?, XU Yan", LI Houyu', ZHANG Chunxue', CHENG Weimin', ZHENG Xiangqun'

(1.Agro—Environmental Protection Institute, Ministry of Agriculture and Rural Affairs, Tianjin 300191,China; 2. College of Resources and
Environment, Huazhong Agricultural University , Wuhan 430070, China)

Abstract: With the increasing amount of perishable waste, its impact on the environment is increasing. Studies have shown that despite its
pollution characteristics, perishable waste has the potential to be reused as a resource after disposal by various technologies through which
the toxicity of perishable waste can be minimized. This review summarizes the treatment effects, disadvantages, and applications of
traditional perishable waste disposal technologies (landfilling, incineration, and smashing), biological resource utilization approaches (feed
treatment, anaerobic fermentation, aerobic composting, etc.), and some new disposal technologies. The impact of waste classification on
perishable waste disposal is also discussed. This review may provide theoretical references for the development of perishable waste deposal
and resource utilization technologies and promote the further development of perishable waste disposal technology in China.

Keywords : perishable waste; kitchen waste; deposal technology; resource utilization; waste classification
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Table 1 Sources and characteristics of perishable waste
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Figure 1 Anaerobic fermentation process
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Table 2 Comparison of different anaerobic fermentation processes
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Figure 2 High—temperature aerobic composting process
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