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I 
T cannot  be c la imed t h a t  the  ad-  
vance in the  knowledge of  the  
chemis t ry  of  f a t s  s ince t h e i r  

cons t i t u t ion  was first  e luc ida ted  by 
Chevreul  a t  the  beg inn ing  of the  
19th cen tu ry  has  in any  way  kep t  
pace  wi th  t he i r  impor tance  or wi th  
t h e  value t ha t  such i n f o r m a t i o n  
would have fo r  the  ana ly s t  or  
technologis t .  D u r i n g  the  pe r iod  
when the c h e m i s t r y  of n a t u r a l  
p roduc t s  was rece iv ing  such wide-  
sp read  a t ten t ion ,  the  t ime  covered 
b y  the classical  r e sea rches  of Emi l  
F i s h e r  on c a r b o h y d r a t e s  and the 
p ro te ins ,  the  sub jec t  of f a t s  fa i led  
to a t t r a c t  any  o rgan ic  chemis t  of 
,outs tanding  abi l i ty ,  w i th  the  r e su l t  
t ha t  the  ma in  l ines of advance were  
in those por t ions  of the  subjec t  
which  were  of t e m p o r a r y  i n t e r e s t  
f r om the  ana ly t i ca l  or  i ndus t r i a l  
s tandpoin t ,  and  the more  funda-  
m e n t a l  ques t ions  were  more  or less 
neglec ted .  

There  are  s igns  t h a t  a d i f ferent  
a t m osphe re  is to be expected.  In  
t he i r  address  to the  Socie ty  of Che- 
mical  I n d u s t r y  a t  Liverpool  in 1924, 
Dr .  E. F.  A r m s t r o n g  and Mr. John 
Al lan  made a s t rong  and eloquent 
plea  fo r  the  revival  of i n t e r e s t  in 
the  Chemis t ry  of the  fa ts .  An-  
o ther  very  s igni f icant  ind ica t ion  of 
t h e  inc reas ing  rea l i za t ion  of the  im- 
por tance  of the  subjec t  is the  recen t  
appo in tmen t  of  Dr. Hi ld i t ch  to the  
Campbel l -Brown Chai r  of Indus -  
t r i a l  Chemis t ry  in the  U n i v e r s i t y  
of Liverpool ,  an appo in tmen t  which  
has  as  i ts  avowed objec t  the  s tudy  
of f a t s  f rom all poin ts  of view. 
The  impor t ance  of  th i s  l a t t e r  fac t  
cannot  be ove r -emphas ized  and 
much work  of  f u n d a m e n t a l  impor-  
tance  and f a r - r e a c h i n g  value is  to 
be expected as  a resul t .  

I t  cannot  even be c la imed t h a t  in 
t ha t  b ranch  of  the  sub jec t  which 
has  a t t r a c t e d  mos t  a t t en t ion ,  the  
ana ly t i ca l  side, the  pos i t ion  is a t  all 
s a t i s f ac to ry .  To take  only one 
po in t :  I t  is doubt fu l  w h e t h e r  we 
have any  means  of dec id ing  de- 
f ini te ly whe the r  a g iven  f a t  is en- 
t i r e l y  vege tab le  or  w h e t h e r  a por-  
t ion  is animal .  F o r  y e a r s  ana lys t s  
have been in the  h a b i t  of ba s ing  
t h e i r  opinions  on the  p h y t o s t e r y l  
ace ta te  tes t ,  bu t  the  f a i r l y  recen t  
work  of S t e u a r t  (Analyst 1923, 48, 
155) whose conclusions a re  sup- 
por ted  by  others ,  has  t h rown  a con- 
s iderab le  amoun t  of doubt  upon 
even this .  In  fac t  i t  m a y  be said  
defini tely t h a t  th i s  t e s t  cannot  
prove the  presence  of an imal  f a t s  
in m i x t u r e s  con ta in ing  vege tab le  
oils. Much more  work  needs to  be 
done and,  of  equal impor tance ,  t h a t  
a l r eady  done on isola ted  oils needs 
to  be corre la ted .  I t  m a y  thus  ve ry  
eas i ly  happen  t h a t  i nc reas ing  
knowledge  will,  a t  first,  add  to the  
difficulties of the  analys t ,  bu t  the re  
is not  much doubt  bu t  t h a t  f inally 
o n l y  good can fol low ex tended  re.- 
search  in all b ranches  of the  sub- 
ject .  In  any  case i t  is obviously 
most  undes i rab le  t h a t  any  tes t  
should be founded  on f a u l t y  in for -  
marion.  

The  difficulties of  the  a na ly s t  
may  also be increased,  as indeed 
they  have a l r e a d y  been, by  the  fac t  
t h a t  new methods  of cu l t iva t ion  
affect the  ch a r a c t e r i s t i c s  of  n a t u r a l  
products .  I t  is by  no means  impos-  
sible t h a t  the  f a i r l y  n a r r o w  l imi t s  
be tween which ind iv idua l  n a t u r a l  
p roduc ts  have been found  to vary ,  
depends not  so much on the  n a t u r e  
of the  p lan t  or  an imal  f rom which  
the  p roduc t  is obta ined,  as  on i ts  
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environment. This is particularly 
true in the case of the animal fats. 

I t  is possible that for a long time 
t o o  much attention has been given 
to the fats from the point of view 
of their being sources of mixtures 
of fa t ty  acids rather than as mix- 
tures of glycerides. Nearly all the 
usual analytical methods refer not 
to the glycerides q u a  glycerides but 
to the fa t ty  acids contained therein. 
Thus Valenta was apparently work- 
ing along the r ight lines with his 
acetic acid test, a method which al- 
though now somewhat despised, yet 
in a modified form may be adopted 
at some future time. The possible 
value of work on glycerides is 
shown by the fact that  fats con- 
taining identical fa t ty  acids may 
have entirely different physica ! 
properties due to the presence of 
characteristic mixed glycerides, and 
progress along these lines may be 

anticipated. The difficulties are 
grea t - -how great omy those who 
have attempted to fractionate mix- 
tures of glycerides can realize. 

The delights of pure research 
into problems of basic importance 
are not for the busy technologist--  
he must continue to confine his at- 
tention to the problems of imme- 
diate if ephemeral importance. 
He can, however, support in many 
ways those whose efforts are likely 
to be applied to such problems of 
pure chemistry. 

The benefits of pure research, 
especially on a particular subject 
attacked with vision and pursued 
on the broadest of lines, have been 
proved on many occasions. It  is for 
the Industry not only to support, 
but to encourage and initiate such 
research in its own field, which will 
undoubtedly be for its lazting bene- 
fit. 

The Yellowing of Drying Oils 

A 
T a meeting of the Oil and 
Color Chemists' Associa- 
tion, a paper by Dr. R. S. 

Morrell (past president of the As- 
sociation) and Mr. S. Marks, on 
"The Yellowing of Drying Oil 
Films," was read. During the last 
year, said Dr. Morrell, Mr. Marks 
and himself had been investigating 
the yellowing of white paints with 
drying oils when kept in the dark, 
and it had been found advisable to 
review the changes occurring dur- 
ing the oxidation of drying oil 
films, in order to decide, if possi- 
ble, which component of the oxida- 
tion products was producing the 
changes in color. 

Materials Investigated 

A number of paint films were 
prepared with white lead (stack), 
zinc white, t i tanium white, timo- 

nox, arsenious oxide, and tin di- 
oxide. The changes in color of the 
films, which were kept in the dark 
in a moist atmosphere at the ordi- 
nary temperature, were observed, 
using yellow and red Lovibond's 
tintometer glasses. The paint films 
were compared against a film of 
zinc white and Reeve's poppy seed 
oil as standard. The amount of 
oil mixed with the pigment was 
as small as possible, and any in- 
crease in the amount was accom- 
panied by greater changes in color. 
From the results obtained in the 
white lead experiments, there 
seemed to be an indication of a 
maximum yellowing and reddening 
in six months, and afterwards a 
diminution, but longer trials were 
necessary in order to decide this. 
The influence of the nature of the 
oil used agreed with the results of 
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