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Tab.1 Nutrient contents of food residue

S| FERY g b2z L/ %
R 20.73 2.81 16.58 ~27.85
HHLNG T 28. 82 5.58 19.58 ~41.78
ML 4k 3.53 0.52 2.61 ~4.64
HUK ) 8.51 2.88 4.39 ~13.61

£ 0.81 0.56 0.28 ~2. 17
h 0.77 0.25 0.44 ~1.38
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Tab.2 Test results of food residue water contents

WiH FHE g bR 2z LRl %
Ko 79 5.8 64.0 ~86.3
T 21 5.8 13.7 ~36.0
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Fig. 1 Diagram of food residue unit
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Fig.2 Block diagram of food residue

processor controller system
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Fig.3  Controller panel
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Study on Processing Equipment of Food Residue
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SHI Wen-tian', LAN Yu-jing', LIU Yang'
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Abstract; The composition and characteristics of food residue were analyzed, and the processing technol-

ogies of food residue using composting method were studied in this paper. The unit processing equipment

structures of food residue were designed. The experimental results showed that 91% of the reduction rate

of food residue processing and its resource utilization could be realized by using the unit processing equip-

ment.
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