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Abstract

The purpose of this study was to remove Allura Red dye from an aqueous solution by adsorption onto okara. The effects of pH,
adsorbent dosage and agitation time were studied in batch experiments. As a result, the maximum adsorption of Allura Red dye was
obtained at pH 2. Moreover, the adsorption of Allura Red dye increased with increasing adsorbent dosage and constant adsorption was
observed at dosages of 0.2g and higher. Furthermore, the adsorption of Allura Red dye occurred rapidly in the early period, and 78%
of Allura Red dye was adsorbed in the first 10 mins of agitation time. Additionally, Langmuir adsorption and Freundlich adsorption
isotherms were also investigated. From the Langmuir adsorption isotherm, it was found that the saturated adsorption capacity of okara
was 38.5 mg/g. On the other hand, the Freundlich adsorption isotherm showed that the amount of Allura Red dye adsorbed was only
slightly dependent on the concentration of its solution. These results suggested that okara was an effective adsorbent that could be used
for the removal of Allura Red dye.
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