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A Study on the Control of Salinity and
Sanitary Safety of the Feed with Food Waste

Yeon Jae Park - Jai-Young Lee

ABSTRACT

The food waste is discharged about 11,800 t/day that is about 27% of municipal solid
waste production. It is provided in the Waste Management Law that the food waste is
prohibited from filling-up in the municipal waste landfill on 2005. This is caused by not only
much quantity of the food waste but also the occurrence of water and air pollution due to
disposal like a landfilling or a incinerating.

The conversion rate into feed for food waste is 1,540 t/day in 1998 which is about 60%
of total food waste recycled. The recycle rate of food waste is on the increase but food
waste is apt to decay and has the risk for pathogenic microbes to propagate. So a method is
needed to insure the safety of feed converted from food waste. In this study, the problems of
heavy metals, salt, and pathogenic microbes that have been brought about in conversion of
food waste into feed and the solution of these problems will be discussed. The salt
concentration in food waste was about 3% and it was examined that the use of feed
converted from food waste with 60% of additives in total feed didn't harm the domestic
animals. The concentration of heavy metals in food waste is below the criteria for using feed
but in case using steel component in production facilities, the corrosion of component can do
harm the safety of facilities. So the author advises that the facilities should use stainless
steel.

It was examined that the conditions for disinfection of the pathogenic microbes (E. coli.,
Salmonella, Listeria ... and so on ) are each 60 minutes at 70T , 30 minutes at 80T, 20
minutes at 90C, and a moment at 100C. But in regulation the condition for disinfection was
only installation of heater system up to 80C without disinfection time. So it was thought that
the supplement of regulation that determine the disinfection time under each disinfection
temperature condition was needed.
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