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%onst:uction of technology using pyrolysis materials for improvement of soil
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Pﬁrolysis (i.e., the thermal conversion of biomass under aerobic conditions)
were produced from nine kinds of agricultural and food production wastes. It was divided into five
groups by cluster analysis based on the chemical composition of these. Agricultural and food wastes,
which were considered as wastes, maybe a practical resource for application to farmland because
useful fertilizer components such as N, P, K are present in the extract solution of pyrolysis. The
decomposition rate of pyrolysis reflected the cluster by the chemical composition. From the
germination test, EC was judged to be an essential factor for the germination rate of plants as
compared to the pH of the extracted solution. It suggested that application to soil of pyrolysis
derived from agricultural and food production wastes obtained at Byrolysis temperatures below 300
are effective iIn improving soil fertility, in addition to the carbon storage in soil known as "
biochar."
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