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Abstract: Resource utilization is an effective way to cope with the rapid increase of kitchen waste and excess sludge, and
volatile fatty acids produced by anaerobic fermentation is an important way of recycling organic waste. However, the single
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substrate limits the efficient production of volatile fatty acids. In recent years, volatile fatty acids produced by anaerobic
co-fermentation using different substrates has been widely studied and applied. In this paper, we analyze the characteristics of
fermentation to produce acid using kitchen waste and excess sludge alone or mixture. Influences of environmental factors and
microbial community structure on the type and yield of volatile fatty acids in the anaerobic fermentation system are discussed
in detail. Moreover, we propose future research directions, to provide a reference for recycling kitchen waste and excess

sludge.
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Fig. 1 Schematic diagram of the hydrolysis and acidification of organic matter in anaerobic fermentation®.
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