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Properties and utilization of coal direct liquefaction residue
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Abstract: In order to improve the utilization of coal direct liquefaction residue introduce its current research status
from four aspects which are composition of residue structural pyrolysis and dissolution characteristics. The results
show that the residue reserves partical raw coal properties in composition and structure. According to analysis of in—
vestigation methods such as thermogravimetric analysis ( TGA) laboratory moving-bed small-sized coke oven or au—
toclave study the pyrolysis characteristics of residue. When it comes to dissolubility the residue displays different
characteristics in different solutions. At last discuss the utilization status of coal direct liquefaction residue and ex—

isting problems.
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