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Table 1 The principal component analysis of the mineral
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Fig. 1 The flow chart of flotation processing
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Table 4 The flotation results of plant fatty acid
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Fig. 2 The compare of flotation results of plant fatty acid
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Flotation performance of plant fatty acid on collophanite
at normal temperature

LUO Hui-hua' ,TANG Jia-yan' ,LI Cheng-xiu® ,WANG Ya-yun' ,CHEN Bing-yan®
(1. School of Environment and Civil Engineering, Wuhan Institute of Technology, Wuhan 430074 ,China; 2. Institute
of Multipurpose Utilization of Mineral Resources, Chinese Academy of Geological Sciences, Chengdu 610041, China)

Abstract; Cottonseed fatty acid, soy fatty acid, rice bran fatty acid, palm oil fatty acid and stearic acid
were selected to study how the composition of plant fatty acid effected froth flotation of collophanite at
normal temperature. The froth flotation tests were conducted to research the flotation performance of
plant fatty acid and its fatty acid composition was determined by gas chromatography. The results show
that the composition of fatty acid and flotation performance of these several plant fatty acids are
different. The floatability in unit of different vegetable fatty acid at normal temperature is iodine value
135 cottonseed fatty acid >>iodine value 110 soy fatty acid > rice bran fatty acid >>iodine value 120
cottonseed fatty acid. Palm oil fatty acid and stearic acid do not cause foaming in flotation process. The
effect of /O ratio in unit of different plant fatty acid on the ore dressing indexes is better for the
flotation of collophanite when plant fatty acid with higher L/O ratio. So, unsaturated fatty acids
especially containing linoleic acid and linolenic acid should be selected as collector when flotation
temperature is relatively low.
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