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The effect of gelatinization temperature on 

waterremoval capacity from ethanol solution by 

corn starch adsorbent 

By Miss Nutcha Moondee 

ABSTRACT 

This study investigated the effect of gelatinization temperature on water 

removal capacity from ethanol solution by corn starch adsorbent. The experiment 

was conducted at a constant temperature (30±5°C) in an adsorption batch system by 

using 10 g of 0.6 - 0.84 mm corn starch particle size. The initial concentration and 

the amount of ethanol solution that introduced in this work were 95 percent by 

volume and 100 mm, respectively. 	The results show that the gelatinized 

temperature has a significant effect on equilibrium time and water removal capacity. 

Moreover, kinetics analysis results indicated that the rate constant of water removal 

increased with gelatinization temperature and has a maximum rate constant of 

0.0665 mg/hr at gelatinized temperature of 100 °C. 
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