2008 4 166 ). LIQUOR- MAKING SCIENCE & TECHNOLOGY 2008 No.4(Tol.166) 101
1 1 2 3 1
(1. ) , 610064; 2. :
401420; 3. , 646000)
6 25d , 38.9 %, (TS) 46.3 %,
(VS) 39.8 %, . ,
6d 9 24d;
37.4%
1 X797;Q93- 3 'B : 1001- 9286(2008) 04- 0101- 04

Research on Biogas- fermentation Accelerant at Relatively Low Temperature
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Abstract: Normal temperature fermentation is usually adopted for biogas pool. However, the insufficient output of biogas in low temperature
seasons would seriously inhibit the use of biogas. In this experiment, an accelerant which could remarkably increase biogas output at low temper-
ature was developed. Such accelerant was a mixed-microbial-agent supplemented by distiller's grains lixivium and small quantity of inorganic
salt. The simulation fermentation experiments in Lab suggested that such accelerant could speed up the start-up of the fermentation, and biogas
output increase was remarkable from the 6th day to the 25th day. The total output, relative degradation rate of total solids and of volatile solids
were increased by 38.9 %, 46.3 % and 39.8 % respectively in experimental group compared with control group. Besides, methane content in bio-
gas was also enhanced. The subsequent biogas pool use experiments indicated that the accelerant started to take effect on the 6th day at low tem-
peratures in winter (the effects were remarkable from the 9th day to the 24th day) and biogas output increased (37.4 % higher than control biogas

pool).
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