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A Sudy on the Carbonization Characteristics of Food Waste by
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Food wastes were collected and analyzed from the end of August to early November, 2007. The results
showed that the contents of moisture, ash, volatile solids, and fixed carbon were 80%, 8%, 10.71%, and 1.86%,
respectively. The combustible solids mainly consisted of C (49.61%) and O (38.86%). Whereas high heat value
(3,300-4,800 kcal/kg) was relatively high, low heat value was drastically low. Therefore, the drying process
was necessary to control moisture content under certain level for the proper carbonation treatment. Thermal
cracking characterigtics of food waste for different temperature ranges was investigated. The results showed
that most moisture and volatile solids were removed and the fixed carbon and ash remained beyond the 450°C.
Therefore, most carbonation reaction seems to be stopped at 450°C and at least 450°C should be maintained

for proper carbonation treatment.
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Fig. 1. Schematic diagram of experimental apparatus

8. PID Controller
9. Superheated Steam Generator  14. Condensed Liquid Collector

11. Hot Filter
12. Char Collector
13. Condenser

15. Gas Flow Meter
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Table 1. Results of physicochemical analysis for food waste

Approximate analysis[wt%]

Ultimate analysis[wt%, dry basis]

Moisure Volatiles Fixed carhon Ash C H 0] N S
80.64 10.71 1.86 6.79 49.61 6.71 38.86 4.82 0.00
Heating value[kcal/kg, dry basis] NaCl concentration[%]
3,300~4,800 1.06
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