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ABSTRACT 

t'ha 8amplW of vo~kblo Oil8 &toaaibly 8erTilV45 a8 OOllOOtOr8 
in th0 flotation ef IrmsitO 8l.08 UOm iVO8figrtOd. S-_ Of thOU 
Uere nOt orpablo ti th8 ue in th flOtat&On, 8W dOliVOrio~ dua 
rip(Cthet ~rtatUnmhowadrra 8ati8f~ri8oe8ity.The para- 
WtOX'8 limit* the80 nrtiO8 liOZ% d88frrblo. a 8-108 dif- 
forednaithar in- 8pOfrcr nor inOOn8tant8 dofonuirud aftor 
8trdld tO8tiI& fOl' fat8 ud 008, therefore oth0rm0thOdmoaprb 

10 diffOZ%&iatO tkr 8-1e8 UOZ'O IkOOI88w. mO=1 rPr1y8i8, 
rinly a mm rapid 81Om Of m exwvm halpod to Wforontiato thm 
-108 aooordhg t0 diffmat proportion8 of oempeunt with lo- 
wor b.p. Z%eraO&raVimetrio mea8uremont8 ohemked u8 the preportio- 
Prli8atimd i&iVidulB8 ef OOlS&Wunt8~ined~~fl?rO- 
tia1 di8tillatim ourve.onthi8 ba8i8 andonftlrtherAYyooc 
binatioa uf GC and WI88 Spootra 6sin0d data wo propO8.d the ori- 
terir fOr the Ilrit8tiOW Of th4b unde8irable QvXWht8 in Oi18 
for th0 uo in floktion. 

The te~O&raTimetriO 8tudr ob the 0i18 rab lOa(r ohrin fatty 

aoidr ar8 not very ofton dealt in the literature /l/. If i8 Q~PI 

sod by a maf -iSty of 08MpO6nt8 pO8Omf in vegetable Oil8 

/2/and their rather &reath8tabil.ityathighor t0mperature8 

/oraoking, oxidrtioa, 8eoomdary r0aotiozu a.o./. 

The tO8tin(t sf Oi18 prodwmd from d%ffOrOnt &d.U&t /3,2/ usd a?&~81 

fat8 i8 in wn~ral perfemed /3/ by the dotermination ti oOll8fmt8 

/the l oidio -, 8apOnAfioatioP -, hdiu value l .o./.Xh thi8 muvmr 
we oan jud&0 on tho oontent Of free and 8apenifiable fatty l oi&, 

e8tOr8, Wakr, the wapoaitiable llatt0r l .O.&d it i8 m88ible 

to d0krmin8 neither the quantitio8 af individual pro8ent fatty 

aoide, whioh are EO8tly re8wible for the f lootability af mine- 

ral8 /oleio, kinoleio, linalenio l oid,/, when they ark tuod a8 ool- 

leotor8, n0r tho ameuut Of faWy l oi& imfluenoip(t on the aem8i8- 

t0noy of th8 oollootor, althou&h th0re b0th kind8 Of aoid8 ar8 pre- 

8ont in rather high prepertion8/ 800 hblo l/in oil8, 

h=1T8inq fw0 wle8 Of OOlleotOr8 rrdo fFeE PrOdtlOt8 ti Ve&o- 
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table oils by 8tandard t8sting we gMned the&r oonetanim /6/. 
In &he ai* 06 both oolleotors the oonstants wsra vary similar, 

although the oil8 differed in oon8isfenoi88 at 2s°C, The vi8oow 

oollsotor was th8 saatple T /Olein II/ and then Xiqu%d aC 25OC - sm- 

1s S /predu& of WLssooiat8d fatty l oZds fm Hff$zmtion"/,T 

oenstant8 of both oolleotora wsr8 rather 8frfLaq ati after 8tao~ 

dard &% 5801x1 OOnw)tisIkt, bUt th8 We of the ViSOOUS s-p18 as 

OOl&#OtOr in flOtrtiOXZ Ua8 lWt Sa8y. 

hble 1. Ii%dividual fatty aofd8 in 8010 Oil8 and fata /5/* 

Fatm or 
aoia ~~~_~~~~‘__~~.~~_~_ 
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soyabean 30 ’ 55 : 3 3.0 / 

Talloor 44 3: _ 23 12: :<; 

Urd 48 6: - 28 - 22 : - 1 1 

Ye tryed to diffsr6atiat8 the88 8S#l@le8 /Pi&t/ by th8rmal 

aPa1y8i8 /Dsrivatogrrpb MOM 102 OD l'aulik-Erdey;; l&O lag; T 600; 

Dl!A l/31 Dnr l/5; !N3 100; rats Of hertd.nef: 3°/nrin./ fOX 81iailUk.. 

tian @+f the nen ds8irable oeqonent8 in ftxrther dBtiV8Piie8 of Oils 

from the produoer /ST2 @sti n/Iab8l/. The oleio aoid we uued a8 

oolleotor8 sbpnclard, the sunflow8r and 8@yabean oil for 0omparL 

80% 

IUBULTS AND DISCUSSION 

Oleic aoid tested a8 standard 8houed weight loss 52,5$ between 

132 ma& 318'C /%a~ DTA 250°C/, it8 Isat broad exothermio PX'OOaSS 

i8 fAni8hed at 485OC. 

The aample Sand T shoredrather 8imiUkr ootarae of 'K+eindDTG 

OUZ"Q'e8,bUttb~ diferradinthe tS4.WatlW-8aftbeir dcvcapo- 

8itfOa. me rarfm1 W&g&t lOs8 /5*/ Wa8 in fhs 8mxa s bet%W3 

112 and 30f°C /DTA max 262OC/. It ia nearer in it8 them1 deoota- 

po8ition to the oleio aoid, 

ZYxe 8mle T lo8t JTo,s$ of its w8ight beture,n 132 and 32C°C /t*O 

DTAru; 286 and 304"C/and t&a I.YFA - elf the 8w%s sxhib&t 

rmthor hQ#mr oemplexioity. Mainly two exothermio proocl88e ar8 

8tX?w /45x and 47Pc/, d&8tiaatlJI Wferent fm the -8t max. 
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of the-with properties oonvenient-colleotor S 

The oomparison of three samples together with 

war oil shows a rather stronger similarity of 

/442Oc/. 

eoyabeanand eunflo- 

oolleotor S to the 

oleio aoid then oolleotor T. Some differsnoise of sample T are in 

this behaviour from the liquid oleio, eunflovsr and soyabean oil. 

The ourvee of the last two ax-8 not very different from the oleio 

aoid-till 350°C. 

'Iha results of the fractional distillation of the sample S and T 

at lowered pre88ure ohoohed these facts, where the oolleotor S 

convenient for the flotation exhibited a more stronger slope on 

'IG /greater portion of oemponente of low b.p./ as the solidifying 

semple T and in euoh manner TA helped us to specify the limitation 

of quantities of undesirable ccmponente in oils for this purpose. 

For further l peoification the same oollectars vere inveetigrted 

by the oombination of GC and MS measurements /6/. The results ehow- 

ed that the solidification of the sample T abcwe 25OC is caused 

by rather higher content of the palmitic /16,46$/ and stearic acid 

/13,53$/, the amount of other fatty acids are rather similar. By 

this measurements ve could definitely limitate the physical pro- 

perties-important for the utilieation of oils as oollectoc8, ori- 

ginated in definite amount of these tvo above mentioned aoids /Mex. 

6-85 for palmitio aoid and 2-4s for steario aoid/. This is poeei- 

ble to achieve by their removing with distillation or in winter 

by the selection of oils from convenient herbs for their we as 

oolleotors in flotation. 

CONCLUSZCONS 

Ther~alanalyeee measurements didnt help to preoiee the identifi- 

cation of components forming the oolleotor,produoed from yeSstable 

oils, but from the course of the TG and M'A curvee we may aestimnte 

the oonvenience of oils to be as oollectors in ore dressing plants, 

from the viev of its components causing respectively the convenient 

or da vourable ooneietenoy~still during its transportation. 
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The process of vibratory grlndjsg of natural sagae 

oalfty Mikod, 42,X3 $ B&O, 3,20 5 CaO, 2,88 $ FeO, 0,9 
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