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Table 1 Model fitting and adsorption datas of Langmuir and Freundlich isotherm models at different temperatures

Langmuir 7 42 Freundlich 7 #2
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=242 B3 %42
Om K. R? K¢ n R?
25 1/9¢=0.012/C+0.060 16.72 4.94 0.995 Inge=0.091InC_-2.460 10.99 11.71 0.99
35 1/9:=0.014/C.+0.061 16.29 442 0.998 Inge=0.125InC,-2.395 10.97 797 0.98
45 1/9¢=0.020/C+0.066 15.13 3.37 0.996 Inge=0.163InC,-2.299 9.97 6.14 0.94
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Table 2 Kinetic models and parameters of Pb**absorbed by the black seed coat superfine powder of pepper
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