20001 F=abelr)aets] #A e EeEy

A B2 o CaCO; A9 L8 a2

Kinetics of CaCO; Production by High Voltage Impulse
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Table 1. Comparison of the reaction rate constant calculated under
different condition of temperature and apllid voltage

Rate constant (k), L/(mmol-hr)

Temperatu -
Applied voltage, KV
re 0 5 10 15
%5 26x10° 41x10° 55x10° 79x10°
40 29x10° 6.0x10° 79x10° 87x10°
60 32x10°° 134x10° 14.7x10° 179x10°°
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