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Adsorption of Cr(VI) in Solution by Abandoned Wine Grape Pomace
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Abstract: The abandoned wine grapepomace (WGP) was used as adsorbent to remove Cr(VI1) in solution. T he effects of adsorption time,

particlesize, WGP dosage, solution pH and Cr(VI) concentration on the adsomption were discussed. It was found that adsorption balance reached
at 4 h and adsorption rate of Cr(VI) by WGP was 87.97%.WGP with particle size lager than 60 mesh showed the highest adsorption capability.
Positive correlation was observed between adsomption rate and WGP dosage. The adsorption rate tended to peak (above 88%) when WGP

dosage was above 1 g. Asomtion rate of Cr(\VI) by WGP decreased with the increase of solution pH till the pH value reached 3. The higher
Cr(VI) concentration, the higher adsomption rate was found. It-can be concluded that WGP was a kind of effective adsorbent with strong

adsorption ability toCr(VI).
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Fig.1 The adsorption rate of Cr(VI) on WGP at different
adsorption time
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Fig.2 Effect of WGP dosage on the adsorption rate of Cr(VI)
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Fig.3 Effect of WGP particle size on the adsorption rate of
Cr(VI)
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Fig.4 The adsorption rate of Cr(VI) on WGP at different pH
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Fig.5 The adsorption rate of differentconcentration of Cr(VI) on

WGP
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