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Abstract

This article discusses the physical and chemical properties of kitchen waste after the implementa-
tion of the domestic waste classification policy, and discusses a reasonable process plan for the
characteristics of kitchen waste after classification. Compared with the current domestic main-
stream Kitchen waste treatment process, the pretreatment process of a restaurant kitchen waste
treatment project in Beijing is analyzed, and the food waste crushing, separation, pressing and
screening biohydrolysis are in line with the characteristics of my country’s kitchen waste and the
current environmental sanitation infrastructure. Good craftsmanship.
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Figure 1. Process flow chart of Beijing Shougang food waste collection and transportation integration project (Phase 1)
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Figure 2. Material balance diagram of pretreatment process part
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Table 1. Characteristics of food waste in Beijing before/after classification of domestic waste
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