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Strengthening digestion of roasted diaspore purified
by chemical method and its mechanism

ZHOUQiu-sheng!,L1 Xiao-bin2 PENG zhi-hong!,L1UGui-hual,ZHAI Y u-chun?

(1.Department of Metallurgical Science and Engineering, Central South University, Changsha 410083, China;
2.Institute of Material and Metallurgy, Northeastern University, Shenyang 110006, China)

Abstract: The influence of roasting temperature on digestibility of diaspore and its mechanism of strengthening digestion of the
roasted diaspore in the sweetening process were preliminarily studied. Diaspore with high purity was obtained from diasporic bauxite
by chemical method in this paper. Strengthening digestion of roasting production of purified diaspore was carried out. The results
indicate that roasting production of purified diaspore has better digestibility than that of the unroasted one and that diaspore roasted
at 525°Cfor a certain time has the best digestibility. Aluminain the roasting production of purified diaspore at 525°C can almost be
turned into the aluminate solution. With scanning electronic micrographs and the measurement of lattice parameters of roasting
production of diaspore, the strengthening mechanism of roasting production of purified diaspore was investigated. The results show
that strengthening effect should be attributed to the change of structure of diaspore crystal from well crystallized diaspore toworse
crystallized corundumand lots of cracks and pores on the surface of activated corundum formed during the roasting process.
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