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Fig. 1 The synthetic route of Porous Starch Xanthate
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Fig. 2 Scanning electron micrographs of porous starch xanthate
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Fig. 3 N; adsorption- stripping isotherm of porous starch (left)and porous xanthate(right)
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Preparation and Performance Study on the Porous
Starch Xanthate

XU Xiao-yao
(Shandong Jinan Licheng No. 2 High School,Jinan, Shandong 250105)

Abstract: In order to increase the specific surface area of the modified starch, reduce the crystallinity and im-
prove the removal ability of the pollutants, the soluble starch was pretreated by sol-gel method. The results
showed that the porous starch xanthate with high specific surface area and low crystallinity was successfully
synthesized by chemical modification of the obtained porous starch. According to the testing results ,the specif-
ic surface area of the porous starch xanthate was 53 m”?«g',and the crystallinity was further decreased com-
pared with the unmodified porous starch. By investigating the adsorption properties for Pb*" ions,it concluded
that with the increasing of pH value, the removal rate also increased and reached the maximum when the pH
value was 7,in this case,the saturated adsorption amount for Pb*" ions was 1. 54 mmol+g™. Moreover, the che-
lating reaction of porous starch xanthate with Pb*" ions was very rapid and almost reached the adsorption equi-
librium after 25 minutes.

Keywords: sol-gel; porous starch; modification; adsorption
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