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Effects of Seeding on the Microbial Changes During
Thermophilic Composting of Food Waste

Min-Ho Choi, Yoon-Jin Chung*, Yun-Hee Park
Dept. of Biotechnology, Dept. of Environmental Eng*., Ajou University.
ABSTRACT

The effect of seeding on the thermophilic composting of food waste was investigated with
selected strains of yeast, thermophilic bacteria and the mixed strains of yeast and bacteria in
the lab-scale composter at 50°C. The results demonstrated that in all case the growth of yeasts
preceded the growth of thermophilic bacteria by one or two days. The seeding of bacteria alone
was ineffective for thermophilic bacterial development and the rapid increase of total
thermophilic bacterial count was obtained by mixed seeding of yeasts and bacteria. Moreover,
the bacterial growth was accelerated by the addition of yeasts alone. It was revealed that the
yeasts removed organic acids from the food waste at the initial period and consequently induced
the growth of thermophilic bacteria. The results presented in this paper indicate the indis-
pensable role of yeasts for thermophilic process of food waste composting.

Key words : Seeding, Thermophilic composting, Food waste, Yeasts, Thermophilic bacteria,
Organic acids
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Fig. 1. Schematic diagram of laboratory-scale composting
reactor system.
1. Reactor 2. Incubator 3. Motor 4. Mixing impeller
5. Sampling port 6. Air pump 7. Exhaust fan
8. Air flow controller
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Fig. 2. Changes of themophilic yeasts, bacteria and pH during composting of food waste.
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