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Supplementary Materials: The following are available online at www.mdpi.com/xxx/s1, Table S1: 
Coded factors and experimental design levels for responses surface. 

Table 1. Coded factors and experimental design levels for responses surface. 

Factor Unit 
Coded Symbol Coded Variable Levels 

 −1 0 1 
Adsorption flow rate BV/ h 𝑋ଵ 5 10 15 

pH  𝑋ଶ 2 3.5 5 
 


