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Abstract: The decoloring conditions of sucrose solution by coconut shell active carbon were studied using spectrophotometer at 420 nm.

It indicated that the best amount of coconut shell active carbon, the pH value of the solution, temperature and the decoloring time were 1.5%, 3.5,

70 °C and 20 min, respectively, under which the decoloring rate reached 81.01%.
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Fig.1 Effect of the decoloring of sucrose solution of different

WL

amount
M 1AL, Aireis R Ry 1.5%0, BA
B/ INEIROGRE, PRI Te s P 3 & 1.5%.
2.2 ASFHEFEX BN U G RCR 2

0.06 -
- 004t — o ————*
e
2 002}
0 1 1 1 1
60 70 80 90 100

JIid € 2/ °C
& 2 FREIREMF AR TR R A B R
Fig.2 Effect of the decoloring of sucrose solution of different
temperature
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Fig.3 Effect of the decoloring of sucrose solution of different pH
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Fig.4 Effect of the decoloring of sucrose solution of different
time
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