Abstract
Agitation is one of most prominent factors which directly influence the results of anaerobic digester with higher solid content. Agitation in an anaerobic digester not only supportive in maintaining the homogeneity of substrate for solid-liquid phase but also in terms of uniform microbial community. Besides the conflicting views on mixing intensity and type of mixer usage many studies have been conducted giving some fruitful results. This review evaluates the hydrodynamic factors which determines the effect of mixing like particle flow pattern, stagnant zones, liquid velocities and shear stress. Efficiency of mixing can be determined in terms of homogeneity of slurry, dead volume, power consumption by mixers and formation of floating layers. Further various positive as well as negative impacts of mixing on microbial community, Ph value, methane content, viscosity are concluded. Focus is on optimization of various mixing parameters like intensity of mixing, time of mixing, type of mixer used so that a smooth agitation takes place without having negative effect on anaerobic digestion process at different stages (hydrolysis, acidogenesis, acetogenesis and methanogenesis).

