Langmuir
31.15mg /g
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Abstract The condition of adsorption of free fatty acids in
oil by chitosan was investigated in this paper.
Result showed that the saturation Doint was
31.15mg oleic acid/g chitosan after stirring 4h at
temperature of 50°C the adsorption mechanism
was studied also, result proved that the adsorption
process comply with Langmuir isotherm theory,
Static Linkage between NH, and -COOH plays a
critical role during adsorption.
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