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Fig.3 Magnetization curves of magnetic carbon (a) and MMIPs
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(b), and the images of MMIPs resuspended in water in the
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Fig.4 Effects of pH on adsorptive removal of 2,4,5-TCP for
MMIPs and MNIPs
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Fig.5 Freundlich isotherm models for 2,4,5-TCP adsorption
onto MMIPs and MNIPs using nonlinear regression
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Table 1 Adsorption isotherm constants for MMIPs and MNIPs
toward 2,4,5-TCP

FiaAEn K MMIPs  MNIPs
R’ 0.961 0.951
. On/(mg/g) 200 200

Langmuir

K /(L/mg) 0.013 0.006

Ke/(mg/g) 7.129 2.495

R? 0.991 0.995

Freundlich 1n 0567  0.706

AOI% 9.267 5.193
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15 mg/L. 35 mg/L. 55 mg/L. 85 mg/L. 105 mg/L.
145 mg/L 195 mg/L 280 mg/L 320 mg/L #1420 mg/L,
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Fig.7 Adsorption selectivity of MMIPs and MNIPs
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TIGEEEIE . MEBHEIE 7 Fros.

MEL 7 T, BRI 7S e i e 54
(IR B4 B~ 60.155 mg/g. 48.696 mgl/g. 46.478
mg/g. 38.563 mg/g. 37.736 mg/g A1 33.27 mg/g (2,4,5-
TCP> 5§ & By >BPA>2,4,6-TCP> 2 Jiky>2,6-DCP) ;
B 328 1% R 771) 5 A B 3e WS R 7B Y 1) 22 4 93 0
15.642 mg/g. 6.298 mg/g. 4.165 mg/g. 2.751 mg/g.
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[ 5 6y>2,4,6-TCP> 2 JhkI) . Hh Labdla vl 21, B
TR B RO AR 231 B B R, ELARE B AR e 1
WS s MR B SRR A BRI B R HAb i 34 54
AT B B 22 AR A o B RSP BB B 75 SR 5
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Y, TR K 2,45-TCP. S HEERIEHE. T
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BEVER P %dE A Langmuir A1 Freundlich 55457
A, WP dE A Freundlich SR
SFFIER] MMIPs Ut IV B & T4 25 bt
TENIFITREs IEPRET SR B MMIP A
FISAL IR S % 2,4,5-TCP A 1R 4T s 5
KT MNIPs.
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