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COD removal and decolorizing ratio
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Study on regeneration of catalyst catalyzing oxidation of

molasses alcohol wastewater

LI Chen, LI Jian-bin, Wei Juan, LIANG Chao-yu, ZHAO Yu

(Light Industry and Food Engineering Institute, Guangxi University, Nanning 530004, China)

ABSTRACT Using molasses alcohol distillation wastewater as substrate, the regeneration of copper-loaded activated

carbon was investigated, and the optimum regeneration condition was established by orthogonal test. The optimal con-

dition for catalyst regeneration was as follows: elution impregnation for 8 h, activation at 300 C for 4 h, and ultrason-

ic treatment for 6 h. Use After the molasses alcohol distillation wastewater was treated with regenerative catalyst ob-

tained under the optimum regeneration condition for 8 h, the removal rate of COD was 76.81% , and the decoloriza-

tion rate was 71.44% .

Key words molasses alcohol wastewater; activated carbon; orthogonal optimization; catalyst regeneration
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