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Removal of malodorous substances of piggery wasfleg fermented product

Jae Seong Rhee, Hyun June Lee and Janjit lamchaturapatr

Water Environmental Research Center, KIST

This study was conducted to investigate the malodorous substances in piggery wastes and its removal under
the help of fermented products through anaerobic process. All experiments were carried out in Laboratory-scale
under controlled conditions at constant temperature and air supply. Control and other batches are designed by
batch experimental method. Results had shown the variation of ammonjpgitHhydrogen sulfide ¢3)
gas in all batches during 22 days. It was found that addition of fermented products to piggery wastes affected
to the emission of & and NH in piggery wastesluring experimental process, ammonia gas was broken
out a little and 95% of hydrogen sulfide was removed in all batches except control at the first time. Addi-
tionally, the main waste characteristic parameters such as pH, NH,*N and COD were investigated.
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Table 1. Composition of Piggery Waste in Control and Target batches

Percentage of PW

Fermented product

Mixture solution Distilled Water

Batch (% by weight) (% by weight) (% by weight) (% by weight)
control 40 0 0 60
Al 40 5 0 55
A2 40 5 0.5 54.5
A3 40 5 2.5 52.5
B1 40 10 0 50
B2 40 10 0.5 49.5
B3 40 10 2.5 475
Table 2. Measurement of Parameters
5 Parameters Units  Experimental method
i pH - pH meter
AVA COD mg/L Standard method
TP mg/L Standard method
= NH,-N mg/L Standard method
T_ CaCl, 44 g2U0 H,S mg/L Standard method
A st 8e NH, mgL  Standard method
Fig. 1. Schematic diagram of experimental apparatus. Temperature(°C) oC Thermometer
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Fig. 2. Variation of pH in all batches.
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3.2. Soluble COD(Chemical Oxygen Demand)
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Fig. 3. Variation of COD in Control and Target Reactors.
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Fig. 4. Variation of NH,"-N in Control and Target Reactors.

The variation of TP in different reactors
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Fig. 5. Variation of TP in Control and Target Reactors.
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Fig. 6. Variation of HyS in Control and Target Reactors.
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