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Abgract : Bach experiments were caried out to determine the dfect o pH on hydrolyss and acidogeness o kitchen wagtes in the two-phase anaerobic digedion.
The lubilization rate and VFA production rate o kitchen wasteswith controlledtpH & 5, 7, 9 and 11 werefirdly evduated. The condtituerts of indvidua organic
adids and the digribution of the feeding GQOD over the different dgestion products a various pH leve swere subsequertly investigated. The results showed thet higher
hydrolys's and aci dogenes s rates were obtained , when the pH va ue was kept a 7. And about 86 % of TOC and 82 % of GOD were 0l uhilized &fter 9 days and the
meximum VA concertration of 36 g-L ™ * was achieved on theforth day. When the pH value was kept a 7, lactic acid concentration was relatively low , and acetic
and butyric acid were predominant VFA , while propionic acid took a rdaively little part. Gontrolling pH & 7 increased the hydrolys's and acidogenes's rates of
kitchen wagtes and provided the subgtrates favorable to the subsequent methanogenes's, resulting in the optimization of the whole two-phase anaerobic digedion.
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