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Abstract

Effects of acetic acid, malic acid and citric acid on copper dissolution from new and used copper
saucepans at different concentrations (0, 0.02, 0.04, 0.1, 0.2, 04, 1.0, 2.0, 4.0%), different beiling tirnes {0,
10, 20, 30. 40, 50, 60mins.), and different temperatures (5, 20, 40. 60, 80, 100°C) were investigated. As
acetic acid concentration increases, copper content increases. Copper dissolution concentration from copper
saucepans at boiling in malic acid increases more than in acetic acid or citric acid. At above 60°C, as the
termnperature increases, the concentration of copper dissolved from copper saucepans also increases, As
boiling time increases, the concentration of copper dissolved from copper saucepans also increases, In
addition, through repeated use, the concentration of copper increases as well. And copper concentration
dissolves in large amounts from used saucepans rather than new saucepans. The dissolution of copper with
distilled water by repeated use does not dissolve at all. 19 acetic acid dissolves in large guantities.
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Fig. 1. Variation of Ci quantily dissolved from copper pan
for 30 min. boiling in acefic, malic and citric acid
solution.
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Fig. 2. Change of Cu concentration in dirrerent tem-
perature of 1% acetic acid solution for 30 min.
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Fig, 3. Variation of Cu concentration in 1% acetic acid
solution bolled for variety time by copper pan.
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Fig. 4. Changes of Cu concentration to copper pan immersion and boiling 30 min, with distiied water and
1% acetic acid by use repeated of copper pan.
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Fig. 5. Changes of Cu concentration in 1% acetic acid
solution with new and long times used copper pan.
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