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Effect of removing benzo ( a) pyrene from peanut oil by adsorption
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Abstract:In order to reduce the content of benzo( a) pyrene in peanut oil while taking into account the
color of peanut oil, the adsorption and removal of benzo (a) pyrene from peanut oil was carried out by
using activated carbon and activated clay composite adsorbent. The effect of type of activated carbon,
dosage of composite adsorbent, ratio of composite adsorbent, adsorption temperature and adsorption time
on the removal of benzo (a) pyrene from peanut oil was investigated. The adsorption process conditions
were optimized using orthogonal experiment. The results showed that the combination of activated clay
and FCIX activated carbon had the best effect on the removal of benzo( a) pyrene from peanut oil, and
the optimal adsorption process conditions were determined as follows; dosage of composite adsorbent 2% ,

mass ratio of activated clay to FC1X activated carbon 20: 1, adsorption time 20 min and adsorption

temperature 130 °C. Under these conditions, the
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HIIIH (21 =1 -4 —ny -4 —nsh) limit 2 pg/kg, and the color was Y10 RO.7. The
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than 99% of benzo( a) pyrene in peanut oil, and
the color of peanut oil is light yellow, clear and
transparent, which meets the requirements of

peanut oil production.
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