
Preparation of Activated Carbons from Wasted Foods by 
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ABSTRACT





Table 1. Proximate analysis of coconut shell and wasted foods

Fig 1. Schematic diagram of activation kiln.





Fig 2. Effect of activation temperature and impregnation ratio of H3PO4 on development of
iodine number for wasted foods(activation time : 1hr).

Fig 3. Effect of activation temperature and impregnation ratio of H3PO4 on development of
methylene blue number for wasted foods(activation time : 1hr).



Fig 4. Iodine and methylene blue number
and yield as a function of activation
time at 500°C for wasted foods
(H3PO4/wasted foods=1.0 : 1.0).



Fig 5. Effect of impregnation ratio of H3PO4
on development of B.E.T surface
areaandyields at 5000°C
(activationtime: 90 Min).

Fig 6. Effect of activation time on development
of B.E.T surfacearea and yields at 500
°C for impregnation ratio of 1.0 of
H3PO4

Fig 7. Scanning electron micrographs of the
activated carbon produced from
wasted foods by activation at 500 °C
for 90 min using H3PO4 impregnation
ratio of 1.0.
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