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A Study on the Feed Stuff of Food Waste by Bulking Agents

Jung-Sam Cho and Nam-Chan Kim
Dept. of Environ. Eng., Kwangwoon University, Wolgye-dong 447-1, Nowon-gu, Seoul, 139-701, Korea

The aim of this study is to find the optimum bulking agent and its feeding for fermentation of food waste
into feed, and to conclude on the value of feed, according to it. Sawdust, wheat brand, dead leaf and bean curd
dregs were used as bulking agents. The contents of crude fiber for sawdust, wheat brand, dead leaf and bean
curd dregs were 31.97%, 4.71%, 13.15% and 8.02% respectively. This showed that there was a problem in
digestion in sawdust and dead leaf. In the case of crude ash there was no problem in all the bulking agents
with the contents of 6.76%, 7.49%, 6.87% and 7.08% respectively. The contents of crude fiber for sawdust,
wheat brand, dead leaf and bean curd dregs were 31.97%, 4.71%, 13.15% and 8.02% respectively. This showed
that there was a problem in digestion in sawdust and dead leaf. In the case of crude ash there was no problem
in all the bulking agents with the contents of 6.76%, 7.49%, 6.87% and 7.08% respectively.
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Fig. 1. Experimental apparatus.
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Table 1. Physical and chemical characteristics of food
waste and bulking agent

ME S E o

o gy B R OGW W wR
*MC(%) 81.2 11.08 1.16 059 32.07
pH 5.83 5.53 5.67 6.02 74
NaCl(%) 2.10 0.51 0.9 0.28 0.42
Ca(%) 1.72 0.18 0.22 0.97 0.26
P(%) 0.78 0.37 0.58 1.83 1.36
C/N 1756 42843 17731 44.64 11.73
**EE(%) 5.67 3.15 4.01 7.94 6.65
+CP(%) 14.43 1.15 325 19.68 16.23
++CF(%) 234 5592 2145 6.62 14.05

+++CA%) 729 6.12 6.48 7.91 6.85

*MC: Moisture content, **EE: Ether Extract, +CP:

Crude Protein, ++CF: Crude Fiber, +++CA: Crude Ash
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Table 2. Composition of biofarm
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Fig. 2. Variation of moisture content with fermentation
time.
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Fig. 3. Variation of temperature with fermentation time.
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Fig. 4. Variation of pH with fermentation time.
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Fig. 5. Concentration of NaCl after fermentation for
different bulking agents.
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Fig. 6. Concentration of Ca after fermentation for different
bulking agents.
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Fig. 7. Concentration of P after fermentation for different
bulking agents.
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Fig. 8. Concentration of CP after fermentation for
different bulking agents.
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Fig. 9. Concentration of EE after fermentation for
different bulking agents.
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Fig. 10. Concentration of CF after fermentation for
different bulking agents.
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