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Research of Formaldehyde Absorbed by Tannin and Activated Carbon
YANG Guang-jun et al
Abstract
[ Method ] The absorption reaction characteristics of formaldehyde by activated carbon adsorbing green persimmon power were studied, as well

(State Power Environmental Protection Research Institute ,Nanjing, Jiangsu 210031)
[ Objective | The study aimed to discuss the optimal reaction conditions of formaldehyde absorbed by tannin and activated carbon.

as the removal efficiency of formaldehyde under the conditions of different tannin dosages, temperatures, reaction times and pH. [ Result] The
influence of pH on the adsorption reaction is most obvious, followed by temperature and reaction time; the removal efficiency of formaldehyde
increases with the increase of tannin dosage ; the efficiency is the highest when temperature is 30 °C , and it decreases with the increase of tem-
perature because of activated carbon stripping; the efficiency is the maximum as reaction time is 4 h, and it becomes mild with the increase of
reaction time. In addition, the formaldehyde absorbed by tannin will not be parsed over time, that is, the absorption is relatively stable.
[ Conclusion ] The removal efficiency of formaldehyde by tannin and activated carbon is the highest when tannin dosage is 4 ml, pH =10, re-

action temperature is 30 °C, and reaction time is 4 h.
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