
be fed into the instrument, so pro- 
grammed as to permit establishment of 
the retention time-peak height relation- 
ship, correction factors, conversion of 
these data to weight percentages, and 
even designation of constituents present. 
Closely related and equally valuable 
authenticating criteria, such as sample 
purity and geographical provenance 
established on the basis of characteristic 
constituent ratios, could thus likewise 
be determined not only for essential 
oils but other natural and synthetic 
preparations amenable to similar 
analyses. 
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Addendum 

Sabhene Hydrate and Sabinene Ace- 
tate: Two New Constituents of 

American Spearmint Oil 
ISHWAR C. NIGAM‘ and LEO LEVI 

Food and Drug Directorate, Department of 
National Health and Welfare,  Ottawa, Canada 

HE OCCURRENCE of a peak emerging T between 3-octanol and menthone 

1 National Research Council of Canada 
Postdoctorate Fellow, 1962. 

in spearmint cil gas chromatograms 
and permitting reliable distinctions be- 
tween Mentha spicata and M .  cardiaca 
was reported in the previous paper (5). 
Experiments completed recently es- 
tablished that this peak (marked 7 )  is 
generated largely by two components- 
trans-sabinene hydrate and trans-sabinene 
acetate. The tertiary alcohol is known 
to occur in American peppermint oil 
(0.870) (2). but was not yet detected 
in any other essential oil. The ester 
has so-far not been found in nature. 
Characteristic criteria of identity of 
the compounds were assembled by gas 
chromatography (Ucon, Reoplex, and 
SAIB substrates) and comparison of 
infrared analyses of effluents with re- 
corded data (7-3). 

Marked decomposition of both ter- 
penoids to phellandrene (a- and p- 
isomer), terpinene (a- and y-isomer), 
and other hydrocarbons occurred during 
gas chromatography. Formation of these 
degradation products from sabinene, 
sabinene hydrate, and sabinene acetate 
a t  elevated temperatures has been re- 
ported (2.4). 

The analytical peak was observed 
and found to be of similar composition 
in gas chromatograms of American 
peppermint oils. The presence of the 
ester in M .  piperita was thus also es- 
tablished for the first time. 
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Correction 

Biuret Formation in the 
Manufacture of Urea 

In this article by P. J. C.  Kaasenbrood, 
P. J. van den Berg, and L. J. Revallier 
[J. AGR. FOOD CHEM. 11, 39 (1963)1, the 
ordinate and abscissa labels were omitted 
from Figures 3 and 4 on page 42. The 
ordinate label for Figure 3 should read 

-+ yo BY WEIGHT OF Bi CALCD. ON 
U + Bi 
and for figure 4 

U + Bi + NH, 
The abscissa labels for both figures 
should read 

+ 70 BY WEIGHT OF NHB CALCD. ON 

-+ P . V H ~  IN ATM. 
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