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Preparation of Activated Carbons from Camellia Nutshell

FAN Kang-fu, WU Xue-hui
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)
Abstract: The preparation of activated carbon from camellia nutshell was introduced, using potassium hydroxide as the catalyst. The

influences of activator concentration, ratio of solid to liquid, activation temperature and activation time on iodine somption value and methy lene

blue decolorization rate of activated carbon were studied. The orthogonal results showed that the best preparation conditions were as follows:

activation temperature 700°C, the ratio of solid to liquid 1:5, the concentrationof catalyst 6mol/L and activating time 90 minutes. Then the

decolorization rate and the iodine sorption value got up to 96.25% and 1145.59 mg/g, respectively, which conformed to the standards of

commercial activated carbon.
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Fig.1 The influence of activator concentration on adsorption
properties
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Fig.4 The influence of activating time on adsorption properties
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Table 1 Factors and levels of the experiment

KoOAGER  B[ERAK CEHE  D(EL
F BAEIC)  ENmoOWL)] - k) H/min)
1 500 6 11 90

2 600 9 15 120

3 700 12 1:10 150

*2 ERIRELER

Table2 Results of the orthogonal experiment

EN R L BLE
A B C D

5 (mgyg)  F/%

1 500 6 11 9 51545 73.87

2 500 9 15 120 42123 8525

3 500 12 1:10 150  437.60 90.25

4 600 6 15 150  713.16  98.00

5 600 9 1:10 90 54887 94.56

6 600 12 11 120 60179 95.37

7 700 6 1:10 120 86379 98.96

8 700 9 11 150  864.03 97.91

9 700 12 15 90 86427 96.73

ki 458.09 697.47 660.42 642.86

ko 62127 611.38 666.22 628.94

ks 864.03 63455 616.75 671.60

R 40594 86.09 4947 42.66

K’p 8312 9028 89.05 88.39
K2 9598 9257 9333 93.19

K’s 9787 9412 9459 9539
R 16.74 3.84 5.54 7.00

3 g

FEMAE R S A R e R, T2
KAt Sy WAL 6 mol/L, BWREL 1:5, WAL
700 °C, VEALETIE] 90 min, MV FEE W i 5 204 B
96.25%, Ml fFHE % F) 1145.59 molg, M. W&k
RRIT.
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