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Abstract:

The kitchen waste is organic waste, is biodegradable. A large amount of biodegradable
waste is generated every day. There are a nutritional values of kitchen waste, the most part
of food Waste discharged in food production process, distribution and consumption stages
has been disposed by incineration or landfill. This study was carried out to know the
generation of kitchen waste at different sites under the categories of organic & inorganic.
The aim also included laboratory testing as well as study of physical and chemical
characteristics of organic category waste. Kitchen waste comprised of 92.94% organic waste
out of which chapatti waste was 11.54%; tomato waste was 6.35%; cabbage waste was
12.10%; potato waste was 3.42%; brinjal waste was 5.13%; cucumber waste was 5.61% &
onion waste was 12.57%. The kitchen waste is generated every day. It is estimated that
about 400 to 500 gm per day of biodegradable waste is generated per person/ day.
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Introduction:

With rapid urbanization, industrialization, population growth and
increasing economy syndrome, the municipal solid waste coupled with
Kitchen Waste which has been a problem in past has become a serious
threat years. The situation is going to be worst in coming years, if
appropriate measures are not taken immediately. Population growth
increasing urbanization, industrialization and rising standard of living have
all country. Many countries are now faced with dealing not only with greater
volume but also more dangerous waste material.

As villages grows in to town and cities it become common practice to
throw waste in to access ways, water ways and vacant plots were they
intermingled with community and that of domesticated animals. At all levels
of development, human being produces domestics waste, agricultural waste,
industrial waste hospital waste and wastes at the public place.

There are a nutritional values of kitchen waste, the most part of food

Waste discharged in food production process, distribution and consumption
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stages has been disposed by incineration or landfill. A tropical distribution
of percentage of Indian solid waste contains about 50-65% of organic & food
waste.

The kitchen waste is organic waste, is biodegradable. A large amount of
biodegradable waste is generated every day. It is estimated that about 400-
500gm of biodegradable waste is generated per person per day. In Mumbai
about 400 tones of biodegradable waste is generated per day.

Kitchen waste including vegetable peels, tea, leaves and left over food is
biodegradable, saw dust also biodegradable, Any material that is thrown
away or discarded as unless an unwanted in thekitchen restaurant, mess,
etc is considered as kitchen waste.

Dehydrated kitchen waste typically contains 12.24% of moisture
15.14% crude protein, 5.33% crude fat. 2.34% fiber, 5.26% ash,36.63% fatty
acid, 0.295 calcium.

Aims & Objectives :

In order to study the collection, characteristics and the management
of kitchen waste at Loni, the following aims and objectives were made.
1. To survey the colony/Houses/Society for generation of kitchen waste in
Loni.
To collect the kitchen waste at different sites.
To characterize the kitchen waste in different categories in laboratory.

To segregation the waste in organic and inorganic categories.

o k& @b

To study the physical and chemical characteristics of organic category

waste for e.g. Ph, EC, Moisture contain, organic carbon, phosphorus,

potassium, BOD by adopting standard method available.

6. To know the process of kitchen waste management (Generation,
collection, handling, storage and segregation.)

Materials and Methods:

In present investigation the kitchen waste management systems viz,
collection, segregation, and analysis or kitchen waste practiced. The random
and daily collection of kitchen waste (Biodegradable) was done from local
kitchen in Loni area. The sample was collected for three weeks in plastics

bags 500gm capacity.
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The collected sample was brought to the laboratory and segregated
manually in laboratory. The kitchen waste was air dried and analysis for pH,
EC, Moisture contain, organic carbon, phosphorus, potassium, BOD with
the help of standard method given by CPCB.

1. Collection: The sample was collected randomly from local kitchen
waste dumps daily. The sample was collected in the plastic bags.The
place of collected waste is prominently house but the same amount of
waste is also collected from restaurant, hotels, mess etc.

2. Drying: For the analysis the collected waste need drying. The common
and suitable method of sun drying is used for reduction of moisture
from the collected kitchen waste of Loni area.

1. Segregation:

Biodegradable waste — It is including organic waste for e.g. kitchen waste
vegetable, fruits, flowers, leaves from garden

Non biodegradable waste - It is including inorganic waste for e.g. brick,
pieces, sandglass, stone etc. from various sources.

2. Preparation of sample: The sample for the analysis is needed in powder
from so that moraine and piston is used for grinding the waste. The daily
dried wastes were grinded daily. The powder of less than 0.02micron size
was prepared. The powder size related to talcum powder.

Results and Discussion:

The biodegradable content of kitchen waste is maximum due to huge
amount of kitchen waste from big domestic sector, hotels; leaves of plant,
market waste which content fruits and vegetable waste.

It is seen from table I that the kitchen waste contains 92.94% organic
waste of which contains the chapatti 11.54%. The contribution of chapatti
may be due to dense waste in women hotel or privet mess. In waste
composition also show 6.35% of tomato wastage. The cabbage waste
12.10%, potato wastes 3.42%, brinjal waste 5.13%, cucumber 5.61%. The
onion waste 12.57% it is also used to cooking. Coriander leaves 1.92%
waste. The cucumber, onion, Coriander leaves is also used in decorated of
cooked food on dish on the dining table. Green chilly is also used in mess,

hotels, resorts in many menus, the Green chilly 6.90% waste.
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There are many big hotels as well as small hotels, resort, mess which
are providing lunch or dinner on dining table along with pickle and roasted
papad. The pickle, roasted papad, cucumber, onion are increased the
standard of menu in decorative manner also the fenugreek is 7.06% waste,
the spinach is 5.03% also waste and garlic shell waste is 1.4% and
groundnut shell waste 4.96%.

The analysis of organic content of kitchen waste shows different
parameter as follows. Table II. The average pH of organic content is 8.5 %
which show value around the acidic. The EC is 0.91.the moisture content of
the average sample is found around 43.70% which result in decreasing the
weight of sample after drying. The carbon content of sample 38.84% the
nitrogen value of organic kitchen waste is about 0.74%, the phosphorus
0.94% and potassium is 0.44%. BOD value of organic waste about is
6665.92%PPM
According to standard BOD of any material increases the capacity to
generate biogas increases as per BOD levels. In above results it is can be
said that this kitchen waste is having maximum capacity to word biogas
generation.

From Table II. With open hand segregation in three categories-
vegetable, spice, inorganic materials. When we study the table among
vegetable cabbage is having leading average as to (42.38%) it shows the
population among of cabbage among people second leading French been
(31.33%) after that various vegetable tomato, potato, fenugreek etc. are also
used by people. But the less % of coriander leaves (6.73%) is used by people
living in Loni area.

The maximum amount of spices use is onion (44%) second leading
spices are green chilly (24.16%) and finally less amount of garlic is used by
people in Loni area. The waste collected in Loni area also found some
inorganic material. This material content egg shell (6.97%), due to greater no
of animals like dog, cat. In study area the meat and bone and pieces
available from collection.

Thus it is common observation that waste disposal is one of the major

problems being faced by all nations across the world. One of the laws
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probably most important for the conservation of nature is law of
conservation. According to this law waste is not problem but part of this
cycle. The daily per capita organic waste generated in our country ranges
from about 300 to 500gm. If we carefully analyze this waste will realize that
majority of biodegradable waste like glass, paper & metals would be
recyclable. The biodegradable waste if handle properly would maintain the
natural balance of essential elements and there by promote more harvests
from nature.

Conclusion:

It’s concluded that with urbanization, industrialization, population
and increase in economy syndrome the kitchen waste generation has been
increased which becomes serious threat in resent year. The kitchen waste is
generated every day. It is estimated that about 400 to 500 gm per day of
biodegradable waste is generated per person/ day.

First there is no question that improper disposal of organic waste can
causes serious environmental or ecological damage. Air population can
result from inadequate organic waste incineration and soil contamination as
well as surface water and ground water population built landfill. This kind of
pollution can lead to o society of disease in human there by threatening
public health.

The biogas production from kitchen waste is different parameters like pH,
EC, Moisture contain, organic carbon, phosphorus, potassium, BOD. BOD
is helping for the biogas production as per results. The biogas production
capacity was concluded with BOD results analysis (6665.72%) as per

standard.
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Table I: Different content of kitchen waste collected in Loni area
(Three week in gm)

Sr. No. | Composition 1 2 3 Average | Percentag
e
1 Organic waste
Vegetables
Tomato 26.40 |25 15.36 | 22.25 6.35
Potato 10 16.89 [9.02 |11.97 3.42
Cabbage 42 40.16 |45 42.38 12.10
Chapatti 32.8 41.18 |48 40.39 11.54
Fenugreek 27 15.18 | 32.04 | 24.74 7.06
Spinach 12.2 20.50 | 20.4 |17.63 5.03
French been 17 30 47 31.33 8.95
Brinjal 22 25.75 | 6.20 | 17.98 5.13
Groundnut shell | 5 21.02 | 26.07 | 17.36 4.96
Coriander leaves | 7 3.20 10 6.73 1.92
Cucumber 2.0 27 10 19.66 5.61
Spices
Onion 47 5]0) 35 44 12.57
Garlic 4 Bz 7.6 4.90 1.4
Green chilly 27.5 25 20 24.16 6.90
Total 300 344 331. | 325.29 |92.94
87
2 Inorganic waste
Egg shell 49.1 6 24.41 | 24.41 6.07
TOTAL 350 350 350 350 99.91~100
Table II: Composition of kitchen waste collected in Loni area
Sr.No Characteristics Sample Average
1 2 3
1 Ph 8.4 8.5 8.7 8.5
2 EC 2.9 2.83 3.0 2.91
3 Moisture % 43.51 44.1 43.51 43.70
4 Organic 38.14 38.20 40.19 38.84
carbon%
5 Nitrogen% 0.74 0.73 0.77 0.74
6 Phosphorus% 0.92 0.92 1.0 0.94
7 Potassium% 0.40 0.42 0.45 0.44
8 BOD(mg/L) 6666.66 | 6660 6670.5 6665.72
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