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Abstract

The characteristics of high organic matter, high moisture content and high salt content in kitchen
waste make it valuable as a resource on the one hand, but inappropriate disposal can easily lead
to some environmental problems. This paper reviews the current mainstream treatment technol-
ogies for kitchen waste: direct treatment, feed, aerobic composting, anaerobic fermentation, and
combined bioprocessing. Summarizing the advantages and disadvantages of each technology, it is
found that the combined bioprocessing method has a high degree of “three transformations”, ad-
vanced technology, small footprint, and short processing time, which brings higher economic ben-
efits.
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