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Investigation on the Vapor Absorption by Potato Powder in Ethanol-water System
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Abstract : The vapor absorption by potato powder in ethanol-water system was studied by use of fixed bed. The absorption passing curves of pota-
to powder under different bed heating temperature, bed height, gas velocity, and inlet ethanol content etc. were investigated. The results indicated
that the aborption capability of potato powder to water decreased with the increase of particle size and increased with temperature rise. The ab-
sorption process is a spontaneous endothermic reaction. Accordingly, adequate drop of bed temperature is helpful for the absorption. Potato pow-
der could be used as the absorbent for the preparation of anhydrous ethanol because it has satisfactory absorption performance.
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