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Abstract: Objective: This thesis focuses on building small-scale processing of domestic waste contained Bacillus cer-
eus biosafety static compost, and exploring the degradation efficiency of Bacillus cereus to evaluate the safety and fea-
sibility of this compost system. Method: Caw manure and straw were used as major material to build a composting
system to dispose chicken carcasses. We examined temperature, pH value and moisture to evaluate this system. Result:
By using domestic wastes and Bacillus cereus mixture as model, we enumerated Bacillus cereus in both samples in
compost piles and in room temperature controls. During the forty-day composting period, the temperature reached 50°C
on second day after composting. It had maintained above 55 for 6 continuous days. The physical and chemical proper-
ties, moisture (59% - 69%) and pH (8.5 - 9.0) are suitable for composting. The results of enumeration and certification
test shows that, Bacillus cereus mixed with manure in composting condition were inactive within 12 days. Even when
the temperature of composting pile dropped below 40°C, the existence of this pathogen was still negative. In those sam-
ples mixed without manure in compost piles, Bacillus cereus survived after 18 days. Conclusion: For Bacillus cereus
are fully inactive rapidly, this inexpensive and relatively simple composting system shows its advantage to be a solution
of domestic wastes contaminated by Bacillus cereus. The factors of inactivity are the whole condition pressure of com-
posting including heat, the activity of microbes and the change of the character of composting material.
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Figure 1. Sructure graph of composting system (a: front view, b: overhead view, unit: cm)

B 1 HRERENEE: ERE, b: MRE, Bfi: cm)

WE M. RSN AR . dkHilfE 15 AR
Ao KERRLSIE AR, XATET, IR
[

FELFEFER 60 ml SRR, 5 600 g &)
ﬁi&?b%A, FE 1 h JFEIOES. S50 ml B0,

HRN 40 g EREWEIICAAEYIREGY(10:1), 7
!‘%% OV 35

BFEA B O B AEHEAR 25 em VR4 . RN
HIIREAT B S B At .

BRI R A S N Y4 CE
FEHERE (R A HER I b R (A - HER - A
(1 d)FIERX AR - B H); HEEFRIE
GHER BV BIR (B - YDA G H)F = X ('
Y4 4).

2.3.3. HERRTFZA0 MW

TEHERE R B R rp, A DU HEAO AR R R . HER)
& KA pH fH . ASLIGIE S HBAEHER 25 om,
40 cm F155 cm REEFFAEAS, B H A 9:00 F117:00
OSRHERIR B . ERCEIR NI H (38 0, 2, 4,
8, 12 120 H)LARHEALSS 40 H, RZ mdELFEA,
R R EHER pH (H . HARHERAE N, FREL 2 g HEARRE
A, TIN50 mlRE T, N 18 ml ZZTEK, e IR
s FiE% S min 51 30 min J5H pH & _FiE
W pH E7 s KIS IFEARA T 72 b, THEE

IKE .

2.34. SEHFEAEHRENSN
¥ 10 g REARE K B AL 3 3R K Rl 107'~10°°,

Copyright © 2012 Hanspub

HUE MR 100 pl, R IE AN IE PR PE RS IR 56 T FR 7
SIS 2 R R B IR RS IR [, 37°CHEFE 24 h~20 h, ik
BOE 2 W V& B0 PR AT VB, R 2 R T R E Stk
FRHE F IR T M (RN K R ) LA R
LRGN E N NE ). VAU, BRECTHAN
ol 8 5 O AP 28 R B IE SRR, AR I S 11 B V4 2
T HAZ TR BRI R Biltn: B 100 pl 107 FE G
FEREHOERAT T MYP AR b, JLRTBER N 25 1, 1Y
10 N8, TESE 8 ANRVE RS FESEAT B, U 1 g A
B AP BTSSR ZEROAF IR ECN 2 < 10%,

235. BERRERN

HEAE R 20 KJF, AP0k I 2 s HE AR R A o
W AE A S, TR Bk Rl A
A, FEIRREE BRI A RORAOHERL, iz A
& RUFIGFEEF H 8K EE B R KR Z AT
J7 REHHENHEALAS, ARSI, FIRERE 20 KF,
XoF 6 B R A FP A P A RS AT B LR, TR
ISR} 25 7K B AT pH A .

3. ZRESH
31 HRBEREE, S/KEMpH EHER

Xof HEAA = ANVRE R B R B 2 i 20 = A
B VR B2 )R R v AKX 25 em, 40 em AT 55
cm. HEAETEMEE 24 h PR EERGETF . o RORE
AR BE AL IR FE AR S R 55°C, fREF 6 K, I
fE 58°C, HIBITESS 6 K, (RNt 2 A B HERE i
R E . 25 om REANR B 50°C, fRRRES K. HE

141



AT S HE A AR R 2 AT BT KT LA

07 e g% e 25cm
55 - 'S L Y A— 40 cm
—_ /’AK‘
o P e A" eeem
5 / . \ ee
Bl ot Tt e,
= \TAa
© 40 é/ 5 O L
jid f= W
g Y \! }/ M‘;\ 1 [}
5§71 e
= 304/
251

LN VA N TN U SN N BT NNNEL NN NN |
10 12 14 16 18 20 22 24
Days of Composting

Figure 2. Temper ature changes on composting waste of catering
food
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Figure 3. Changes of water content (Fig.a) and pH (Fig.b) on com-

posting waste of catering food
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Figure 4. Inactivation regularity of bacillus cereus on composting
waste of catering food
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