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Research progress in adsorption materials for
removal of heavy metal ions in Chinese herbal medicine
LI Ying ZHANG Luo-hong"
( School of Environment and Chemical Engineering Xi’ an Polytechnic University Xi’ an 710048 China)
Abstract: Adsorption is a secure and efficient method for controlling the level of heavy metal ions in Chinese herbal
medicine.The paper highlighted several adsorption materials such as chitosan medical stone kelp resin and
natural cellulosic substances and reviewed their resent developments in the field of removing heavy metal ions in

Chinese herbal medicine.
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