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ABSTRACT

Composting of food waste using thermophilic bacteria was investigated. Food waste
were mixed with sawdust or dry leaves for moisture adjustment (55-65%). Urea was added to
keep C/N Ratio of 25-30. The mixtures were heated at different temperature for 30 minutes, They
were later incubated in boxes for 30 days and piled up until temperature decreased to room
temperature.

The results showed that pre-heating of mixture affected composting operation. Pre-
heating at 40°C gave the best result for sawdust in terms of TOC reduction (17%). Compost was
ready in 79 days. For other pre-heating, compost needed more than 100 days to be matured.
Carbon reduction was about 6-10%. Since sawdust contain high cellulose and lignin, the pre-
heating at 40-50°C gave the better composting result. '

By using dry leaves as mixture material, pre-heating did not affect carbon reduction in
composting. However, the higher pre-heating temperature the faster composting would be
achieved. Besides, dry leaves are better moisture absorbing material than sawdust.

Compost obtained from the study were good: quality with high nutrients. Salmonella,
Shigella and Cholera were not found in finished compost. However, some bacteria such as

Pseudomonas aeruginosa and egg of Strongyloids stercoralis were found in the finished product.



