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Abstract ;

Several indexes in the fermentation process of blue algae fermented in two ways ( separate fermentation,

blue algae with rice straw mixed fermentation) at 35 °C were compared for their differences and correlations. There was sig-

nificant difference between treatments in gas production and pH values. In a certain period of fermentation, the COD was

significantly different from gas production,and gas production showed a positive relation with VFA. From the variations of

biogas volume,pH, VFA ,alkalinity and COD,the effect of blue-algae and rice straw as raw material in fermentation was bet-

ter than that of blue-algae as raw material alone.
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Fig. 1 Biogass production of differently treated blue algae

2.2 XEik pH EREENENL B KRB Bh , 0 7™ W 6t S T B9 IE 1Tk 1
2.2.1 pH4E FR1E/;R. KBRS AHE1 ML SHNRORR, 6 pH HEREEEENEEN. 21
H2 i pHEAK TR, 2PN EBEG 1 d@98.19 ML, ERBE2IET AL 1 i pH HENE
770 B2 7.34 717, M ML RS 4d  BEES 19 £7.34 Z{a], 48 2 i pH EHAETETE
PIABTRRIL, PR KR EM, (H pH HBRARER  7.72 F7.28 Z[A], B/ T8 1 MAKIEE, Ui
H5.50 X— AR AT IHATHIRE AT 2 AR REITE TR, NEREBEE
T pH ERUAN . WEBEE S d TTHMER AR  pHERBKEHELE ALHE 1 M2 4 pH E
IR, FIAMCER pH A LR E AL 1 9 EPFES. 20 B 7.20 Z ], iR 4E T IR E & B pH
pHESMALET. 45 3 8. 01 [X[A), 4b3H 2 @y pH HSY  ERIEHZRN, RAFTLHEK ZBEREHLER
FET. 28 31 7.72 K], REPEFET. 0 £6,  EAEN,



ERTE: WRR AR BRE T R0 E L 703

£1 EFEREEEENEREFELE pH EHEL

Table 1 The changes of pH value of differently treated blue algae with fermentation time

R EZNT[E] Fermentation time (d)

Abz
Teatment 2 3 4 5 6 7 9 0 13 16 19 2 21 32
pH
1 819 7.51 7.44 7.34 7.74 801 7.91 7.79 7.76 7.65 7.59 7.45 7.61 7.63 7.68 1.75
2 770 7.37 7.24 .17 .47 .72 1.64 71.61 7.56 7.51 7.45 7.28 7.42 .53 7.42 T.41

2.2.2 WA K2 WA EEREARLEKRE
IERKEERR 7 d #1110 d 1 B s, 2 5 K 710
mmol/L £ 770 mmol/L, iX & B F 76 ) b K& B i 72
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BRIBR MNP A 5 THFE , 1 52 vh Ik 3R AR A It

R2 BEETEEZBHERTELEBENEL

TR BRERBFIRRERTA, B EBERT,2
A4 38 14 B BE AT 4k T8 B R ZE 210 mmol/L & 770
mmol/L Z [6],2 A Ab S A% BE B AL TE Bk B —F
0, B RS H |, A A/ B R B R B
Ja S E R HE R

Table 2 The changes of alkalinities of differently fermented blue algae with fermentation time

% BERT]E Fermentation time (d)

b3
Teatment 2 3 4 5 6 7 9 v 13 16 19 2 271 32
8% Alkalinity ( mol/L)
1 200 290 310 260 320 370 610 55 790 410 420 420 350 340 280
2 230 210 230 230 280 290 570 500 630 370 370 410 340 330 270
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ER B BRI, NG 9 d I iR
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Table 3 The changes of VFAs of differently treated blue algae with fermentation time

hby & Btaf[E] Fermentation time (d)

Teatment 1 2 3 4 5 6 7

9 10 13 16 19 22 27 32

1 1286 1614 1943 2053 1542 235 235

2 1505 1834 2162 2272 1951 963 235

VFA (mg/L)

1580 1086

593 335 3378 4353 3715 3276 2275 1764

3118 4049 4582 4249 4013 3117 2132
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Table 4 The changes of COD of differently treated blue algae with fermentation time

S BERT[E] Fermentation time (d)

s
Teatment 2 3 4 5 6 7. 9 10 13 16 19 22 27 32
COD (10*mg/L)
1 .90 1.75 2.49 2.09 0.62 135 1.19 1.44 1.33 1.40 113 1.14 119 1.02 0.87 0.58
2 2,30 2.04 1.53 1.45 0.88 0.40 1.31 1.32 177 143 134 0.95 0.8 0.8 070 0.49
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