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French Vinters Use Ion Exchangers 
For Product Improvement 
LONDON.-Provisional authorization 
has been secured for ion exchange treat- 
ment of \vines in France. Plans have 
been made for a long trial on an indus- 
trial scale under official control. Ion 
exchange treatment offers definite ad- 
vantages but long-term testing \vi11 deter- 
mine ivhether or not \vines treated in this 
way differ in final composition from ordi- 
nary \vines, when both are ripened nor- 
mally. G. V. Austerweil, Paris wine 
consultant? outlined process details and 
demonstrated techniques here before the 
recent Symposium on Ion Exchange, 
sponsored by the Society of Chemical 
Industry. 

After fermentation and yeast settling, 
\vines are first treated by a cation H-ex- 
changer. Potassium ions are replaced 
by hydrogen ions, and the excess hydro- 
gen ions are then removed by passing 
the wine through an anion exchanger. 

Auster\veil claimed these results from 
ion exchange treatment: reduction or 
complete abolition of changes in wines 
through crystallization of potassium bi- 
tartrate: removal of iron and copper 
turbidity; sterilization mithout use of 
SOp; and increase of bouquet in medium 
grade wines. 

In  conventional \vine processing, ex- 
plained Austerweil, the product is un- 
salable until five or six months after its 
complete fermentation, because potas- 
sium bitartrate present becomes slowly 
insoluble in the alcoholic solution and 
crystallizes as argol. There is a simul- 
taneous slow precipitation of some col- 
loids and coloring matter, due to vari- 
ation in pH and buffer salt concentration 
in the \vines. 

The elimination of the potassium ion 
must be carried out quantitatively so as 
not to remove more than the amount 
that would have left the wine through bi- 
tartrate crystallization. This is a legal 
point, since food laws of most wine-grow- 
ing countries do not permit either addi- 
tion or removal of components in the 
wine. In like manner, the acidity pro- 
duced by the potassium-hydrogen ion 
exchange must be restored to that which 
would have been reached after potassium 
bitartrate crystallization. 

After some practice, said Austerweil, 
plant operators are able to determine the 
end points of the cation exchange by 
tasting the wine, but he also outlined a 
more scientific method based on a nomo- 
gram interrelating solubility of the bitar- 
trate in solutions of variable acidity and 
variable alcohol content. 

The heavy metals, copper and iron, are 
also eliminated with the potassium. The 

cation exchange bed also partially or 
totally removes the calcium and magne- 
sium ions, as well as some ions containing 
basic nitrogen. This removal of mineral 
food. continued Austerweil. almost com- 
pletely eliminates the possibility of micro- 
biological metabolism. The sterilizing 
effect is increased by the subsequent 
passage of the \bine through an anion 
exchanger bed \vhich nould normally 
contain polymers M ith quaternary amino 
groups. themselves powerful antiseptics. 

Conventional processing of wine 
usually includes addition of SO2 in 
amounts up to 100 milligrams per liter 
for the preservation of wines with a high 
sugar content. The ion exchange treat- 
ment. said the Paris consultant. obviates 
completely. or a t  least reduces any SO? 
addition. 

Wines treated with ion exchangers have 
better organoleptic qualities than un- 
treated wines and generally command a 
better price, said .4usterweil. His ex- 
planation was that highly basic anion 
exchangers cause catalytically some aldol- 
ization of aldehydes in contact with 
them. Aldehydes are frequently cause 
of disagreeable odors in wines. In addi- 
tion to this aldolization, it is probable 
that part of the reaction between the sur- 
face of highly basic anion exchangers and 
aldehydes gives the first stage of the 
Cannizzaro reaction-unsaponified esters 
of an agreeable odor are formed. 

Industry 

Chemical Enterprises Acquires 
Nine Fertilizer Units 

Chemical Enterprises. Inc.. of Xew 
York City, has exercised an option to 
purchase all of the outstanding stock of 
nine fertilizer and equipment distribut- 
ing companies located in Louisiana. 
Texas. and LVashington. These units 
which \\ill continue to operate independ- 
ently are engaged in the distribution of 
liquid fertilizer. particularly anhydrous 
ammonia. and auxiliary application 
equipment. 

The purchase price \\as reported to be 
over $1 million. Additional capital will 
be supplied by Chemical Enterprises, 
thus permitting further expansion. J. C. 
Berry, President of Louisiana Liquid 
Fertilizer Co., will be general manager 
of these affiliated companies. The nine 
companies are : Dixie Liquid Fertilizer 
Company, Inc., Monroe. La., Louisiana 
Liquid Fertilizer Company. Inc., Shreve- 
port, La., Texammonia Gas. Inc.. Mc- 

Allen, Texas, Texammonia, Inc., Elsa, 
Texas. Palouse .4mmonia. Inc., Endi- 
cott, Wash., Whitman Ammonia Com- 
pany, Inc.. Oakesdale, Wash.. Columbia 
.4mmonia Company. Inc.. Huntsville. 
Wash.. Agricultural Equipment Com- 
pany. Inc.. Endicott. Wash., and Agri- 
cultural \%‘holesale Equipment Com- 
pany, Inc., Shreveport. La. 

In the past Chemical Enterprises’ 
interests were principally in Southeastern 
Liquid Fertilizer Company. Inc., of 
-4lbany. Ga., with stations in Georgia. 
Alabama. and Florida. The neiv addi- 
tions both extend the territory served 
and add to the diversity of crops on ivhich 
the companies’ materials are used. 

Hercules Takes Option 
On Missouri Ordinance Works 

Hercules has taken a lease on the Mis- 
souri Ordinance M’orks \+ith an option to 
buy the ammonia plant for $3,625,000. 

The Ordinance Works was built by 
Hercules in 1941-42 for the Army Ordi- 
nance Department. and operated con- 
tinuously until late 1945. when it was 
shut down and placed in a stand-by 
condition. 

The installation consists of three high 
pressure lines for the conversion of nat- 
ural gas to anhydrous ammonia at  the 
rate of about 42,000 tons per year. 

Hercules expects to begin production 
within three months, tvith capacity 
operation starting in five months. Earlier 
this month Hercules announced plans 
for a joint undertaking with Alabama By- 
Products Corp. for the production of 
45.000 tons of anhydrous ammonia per 
year a t  Birmingham (AG AND FOOD 
Newsletter. April 14, page 390). 

IM&C Forms Feed Ingredient 
Sales Department 

International Minerals and Chemicals 
Corp. has announced the formation of a 
feed ingredients sales department within 
the phosphate chemicals division of the 
corporation. The feed ingredients de- 
partment \\ ill incorporate the former feed 
phosphates group ivith an increase in 
activities to handle IMC products for 
the food industry. 

Oldbury to Make TCA 
At New Mississippi P!ant 

Oldbury Electro-Chemical has an- 
nounced that it will build a $3.5 million 
plant a t  Columbus, Miss.! for sodium 
chlorate and eventually a number of 
other products, including the weed-killer 
sodium trichloroacetate. 

Earl L. Whitford, president of the com- 
pany, said that the decision to build a t  
the Mississippi site was prompted by the 
developing market for its products in the 
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South and also by more favorable rates 
for electric power. 

Glyodin 
The name "glyodin" has bren coined to 

designate the fungicide. Lheptydecyl 
glyoxalidine acetate. The name has 
been approved by the Interdepartmental 
Committee on Pest Control, and has also 
been accepted by the .4CS. The com- 
mercial product containing this com- 
pound is sold as Crag Fruit Fungicide 
341. 

Correction-Plant Researchers 
The article entitled Plant Researchers 

Discuss Antibiotics which appeared on 
page 281 ~ in the issue of March 16> 1954, 
contained a misstatement in! reporting a 
paper by Fredrick M. Viz.or of Chas. 
Pfizer Sr Co. The statement in para- 
graph 4 should read: "Recent research 
seems to indicate that the problem of 
resistance can be surmountcd by combi- 
nations of streptomycin and Terramycin 
(oxytetracycline)." In the previously 
published statement chlorotetracycline 
\vas substituted for oxytetracycline. A 
similar error was made in the Newsletter, 
page 275. 

Education 

Opportunities Unlimite'd in 
Food Processing Technology 

Men and women trained in food tech- 
nology have unlimited opportunities in 
industry and research. Emil M. Mrak. 
University of California expressed this 
opinion following a six month tour of 
colleges and universities in the East, 
South, and on the Pacific Coast. In  
addition to a careful study of teaching 
and research programs, Mrak devoted 
attention to their relationship to the 
needs of industry. 

it'ith the nation's gro\vin;: population 
calling for food for 20% more people in 
1975, there is a real need for training to 
prepare better food technologists for the 
food processing and preservation in- 
dustry. Plans are now being formulated 
to expand the teaching prosgram a t  the 
University of California's Davis campus 
using this knowledge obtained by the 
chairman of the food techncrlogy depart- 
ment. There is a shortage of well- 
trained food technologists, even now, 
and we are trying to fill that need: states 
Mrak. 

People 

Cameron to Receive 
Babcock-Hart Award (of IFT 

Edwin J .  Cameron has been chosen to 
receive the 1954 Babcock-Hart award of 

the Institute of Food Technologists. 
Dr. Cameron, director of the Washington 
Research Laboratories of the National 

Canners Associa- 
tion. will be pre- 
sented with the 
award at  a lunch- 
eon meeting on 
June 29 during the 
Los Angeles meet- 
ing of the Institute 
of Food Technolo- 
gists. The ajiard 
carries a qrant of 

SI000 made possible by the Sutrition 
Foundation and is given to recognize 
outstanding achievements in the fields of 
food research or technology. Dr. Cam- 
eron received his B.S. from M I T  and a 
doctorate from George \Vashington Cni- 
versity. He joined the staff of the KC.4 
research laboratories in 1923 and four 
years later \vas placed in charge of bac- 
teriological work. In  1936 he became 
assistant director of the laboratory and 
director in 1939. He inaugurated bac- 
teriological surveys in canning factories 
which pointed the way to removing 
sources of spoilage contamination and led 
to bacterial standards for canning in- 
gredients. In 1941. Dr. Cameron turned 
his attention to research on the nutritive 
qualities of canned foods. A program 
was undertaken under his chairmanship 
to provide university nutrition leaders 
with grants-in-aid for nutrition projects. 
This program has yielded more than 50 
publications. including the reference book 
"Canned Foods in Human Nutrition." 
Dr. Cameron has served the Sational 
Research Council? as advisory editor of 
the Journal of Bacteriologj, associate editor 
of Food Research. as an associate referee 
the Association of Official Agricultural 
Chemists, as a charter member of the 
Institute of Food Technologists. and a 
member of the industry advisory com- 
mittee of the Nutrition Foundation. 

Joseph B. Talley has been named 
manager of Hercules Powder's Missouri 
-Ammonia Works at  Louisiana, Mo. He 
has been works manager a t  Bacchus. 
Utah. Frank E. deVry has been named 
assistant manager. 

Howard R. Lathrope, former exten- 
sion agronomist with Purdue Vniversity. 
has joined the h-itrogen Division of Allied 
Chemical & Dye to serve as a n  agrono- 
mist in the Midwest. 

A. J. Dirksen, eastern representative 
of American Potash Sr. Chemical's sales 
development department, has been ap- 
pointed director of sales and develop- 
ment for the company. 

H. W. Dahlberg, Jr., a member of 
International Minerals' research division 
since 1945, has been appointed assistant 

to Howard F. Roderick, vice president of 
IM&C's phosphate chemicals division. 

Clair Kennedy has been promoted to 
assistant laboratory director for General 
Foods central laboratories. He will con- 
tinue to supervise the food analysis 
laboratory. 

M. Wight Taylor has been named act- 
ing head of the biochemistry department 
a t  the New Jersey Agricultural Experi- 
ment Station, succeeding the late \Valter 
C. Russell. Robert L. Starkey iv i l l  
head the experiment station's work in 
microbiology when Selman ,4. \Vaksman 
and his staff move to the new Institute of 
Microbiology. 

William J. Gehweiler has joined the 
Specialties department of R.  T. Vander- 
bilt Co. to work on sales development of 
agricultural chemical diluents and ad- 
juvants. Previously he lvorked on the 
white fringed beetle control project of 
the Bureau of Entomology and Plant 
Quarantine. 

Alfred G. Rossow has left Monsanto to 
,join the research and development de- 
partment of General Foods as staff tech- 
nologist. 

Vernon L. Frampton has joined the 
staff of the Southern Regional Research 
Laboratory as project leader on chemical 
investigations to extend the utilization of 
peanuts. He was formerly in charge of 
the Basic Cotton Research Laboratory 
at  the University of Texas. 

E. E. Daggy has been transferred from 
Corn Products' chemical divisioh in Bos- 
ton to the company's product develop- 
ment department in New York, where 
he will be concerned with development 
of feed products. 

Deaths -- 
Otto Diels, lvinner of the Nobel Prize 

in chemistry with Kurt -4lder in 1950. 
died March 7 a t  the age of 78. The 
organic chemical reaction, which he de- 
veloped along with Alder. was responsible 
for the synthesis of many complex organic 
compounds, including the insecticides 
aldrin and dieldrin. 

Walter C. Russell, dean of Rutgers 
University's graduate school and pro- 
fessor of agricultural biochemistry, died 
March 10. Former secretary and chair- 
man of the ACS Division of Biochemistry, 
Dr. Russell served on the editorial board 
of the Journal of *Yutrition. 

E. M. Crowther, deputy director of 
the Rothhamsted Experiment Station in 
England, died March 17. Much of his 
work was in the field of physical chemis- 
try of soils. 

VOL.  2, NO. 9, A P R I L  2 8 ,  1 9 5 4  451 


