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Kinetics and equilibrium of Cr®* biosorption by waste biomass
of saccharomyces cerevisia
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(College of Food Science, Xinjiang Agricultural University , Urumqi 830052, China)

Abstract; The biosorption characteristics of Cr®* by the waste biomass of Saccharomyces cerevisia were
investigated, including the biosorption kinetics as well as equilibrium isotherm.The results showed that when the
initial Cr®* concentration was 30mg/L, the process of Cr®* biosorption onto the biomass of S.cerevisia could be
divided into two stages,the first stage was physical sorption and reached equilibrium very quickly (within 5min).
The biosorption kinetics could be described by the pseudo second-order equation quite well(R* =0.9959) , and
the kinetic parameters k, and g,were 0.0174g/(mg - min) and 4.92mg/g.The equilibrium isotherm could be fitted
by the Langmuir and Freundlich models, with the maximum biosorption capacity of 6.38mg/g and b of 0.2331g/
(mg - min).
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