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Table 1. Comparison of reaction rate constants (k) under different T and applied voltage

rate constant (k), L/(mmol-day)

Temperature applied voltage, kV
0 5 10 15
25T 2.6x10° 4.1x10° 5.5x10° 7.9x10°
40T 2.9x107 6.0x107 7.9x10° 8.7x107
60T 3.2x10° 13.4x10° 14.7x10° 17.9x10°
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