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Study on the Absorption and Decolorization of the Starch Syrup by

Different Activated Carbons

ZENG Xiang-yan, ZHou Yan-bin, XU Zheng-kang
(Guangzhou Shuanggiao Company Ltd.R&D Department, Guangzhou 510280, China)
Abstract: Three activated carbon powers were used for the absorption and decolorization of the starch syrup in this paper, and their

sorption isotherm were drawn, which could be used for choose of the suitable economical activated carbon for industrial production.
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1 0.10 0.2382 0.0989 0.415 5.847 58.47
2 0.20 0.2382 0.0506 0.212 3.938 7876
3 0.30 0.2382 0.0310 0.130 2.899 87.00
4 0.40 0.2382 0.0227 0.095 2.2618 90.47
5 0.50 0.2382 0.0189 0.079 1.8416 92.08
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1 0.10 0.2382 0.1038 0.436 5.644 56.44
2 0.20 0.2382 0.0646 0.271 3.643 72.87
3 0.30 0.2382 0.0418 0.176 2.748 82.44
4 0.40 0.2382 0.0334 0.141 2.147 85.87
5 0.50 0.2382 0.0267 0.1120 1.776 88.80
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