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Properties & Preparation of Stablke Chbrine D oxde

LIN Qian,LUO X in-bingand YANG W en-yuan
(Colkege of Chem cal Engineering, G uizhou U niversity,, G ulyang 6 uizhou 550003 £ hina)

Abstract: Stabke chlorine dioxide as a new -type w ater treatn entdetergent is of peop ks nterest. In 1980s, it has already
been used abroad in various situations as disinfectant, antiseptic and deodorant. H ow ever, its use in China started only in
recentyears. In this paper, its structure and properties, its antiseptic m echanisn , its preparation and its use at hom e and
abroad w ere illustrated .
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