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Continuous Extractor for Rapid

Work

OUGLAS HENVILLE, in

The Analyst for July, 1928,
reports the development of a con-
tinuous extractor. “This appara-
tus,” he writes, “was devised for
the rapid extraction of large quan-
tities (50 grms.) of materials
from which the oil or other soluble
substance can be eagily extracted,
such as the extraction of phenols
from carbolic powders having a
giliceous base.

“The bottom of the extractor is
packed with cotton wool or other
suitable filtering medium. It is
preferable to use one complete
piece of cotton-wool, as, if several
layers be used, air is enclosed be-
tween them which may rise dur-
ing the extraction and disturb the

Types of new extractor

packing. A weighed quantity of
material is introduced, and the ex-
tractor attached to a reflux con-
denser. A flask containing the
solvent is fitted to the stem of the
extractor. The flask must not
contain so much solvent that the
extractor could fill up and overflow
through the large side tube into
the flask. The solvent is distilled
into the extractor in the usual way.

“Where the extract is heavy, as
in the case of the extraction of
phenols, etc., or where a consid-
erable depth of a fine powder is
being extracted, a certain amount.
of ‘head’ is at first necessary to
drive the extract over and distilla-
tion is continued until a rapid flow
of solvent is obtained; in addition,
air bubbles have a retarding ef-
fect, but these gradually disperse.

Space Left to Develop Head

“A large margin of space to al-
low for the formation of this ‘head’
has been allowed in the design of
the apparatus. The 5 grm. size
extractor has also been made of
such a diameter that the 3 to 5
grm. quantities usually taken for
extraction form a shallow layer and
do not obstruct the passage of the
solvent.

“The drawing (X) shows the
complete extractor and the drawing
(0O) shows another type in which
the small tube is placed inside.

“The apparatus has the follow-
ing advantages:

“l. Neither thimbles nor filter
paper packets are necessary (they
can be used if required).

“2. The substance to be extract-
ed is always totally immersed in
the solvent.

“3. The ‘pressure’ is directly on
the solvent in contact with the ma-
terial and the -extracting liquid
is always in moton. (In the Sox-
hlet extractor the ‘pull’ acts on the
liquid outside the thimble. After
each ‘siphoning over’ a little more
extract-containing solvent drains
from the thimble into the bottom,
and the extractor has to be filled
again before ‘siphoning’ takes



September, 1928 OIL & FAT

INDUSTRIES 281

place. This continues until ex-
traction is complete.)

“4, There is a continuous and
rapid flow of solvent. The rate of
flow is, of course, dependent on the
rate of distillation.

“5. 1f the apparatus be left to
‘stand overnight,” the substance
remains totally immersed, and
when the extractor is started again
the first few ml. of solvent from
the condenser cause circulation to
continue.

“6. As soon as the solvent is
circulating easily, only a few ml.
are necessary in the flask to con-
tinue the extraction.

“7. The contents of the extrac-
tor are visible.

“The extractor may be used for
the extraction of substances which
require no filtering medium, and

cakes, etc.,, in which some form
of filter ig necessary.

“Using asbestos as a filtering
medium, cocoa has been successful-
ly extracted without any of the

-fine powder passing through into

the flask. ;

“On the same principle (1) and
(2) are glass thimbles which are
placed in the container shown.
The thimble may rest on cotton-
wool, which supplies a further fil-
tering medium, or may rest direct-
ly on the glass, when the hot va-
por will pass up and around the
thimble.

“Except for special purposes,
when these thimbles might be re-
quired, the complete extractor (X),
as shown in the accompanying dia-
gram is simpler and more satisfac-
tory in use.”

Book Reviews

THE INDUSTRIAL CHEMISTRY OF
THE FATS AND WAXEs. By T. P.
HirprreH, D. Se., F. 1. C., Profes-
sor of Industrial Chemistry (Oils,
Fats, and Waxes) in the University
of Liverpool, with an introduction
by E. Frankland Armstrong D. Sc.,
LL. D,, F. R. S., 8vo.,, XV—461 pp.
D. Van Nostrand & Co., New York.

This admirable work offers what
appears to be the most logical con-
cise discussion of the chemistry of
oils, fats and waxes from the view-
point of advanced chemical knowl-
edge, which has come to our notice.

The word “oil” is omitted from
the title with purpose, as the au-
thor suggests the logical substitu-
tion of the term “liquid fat” for
“fatty oil” to avoid confusion with
oils of petrolic origin. An excellent
suggestion, but one which is almost
impossible of practical attainment,
since its general adoption would

involve a radical change in the
speech-habits of all persons con-
nected with a vast, world-wide in-
dustry. For purely chemical use,
however, it would promote clarity.

The author divides his work into
ten sections, progressing from the
chemical nature of fats and the
composition of natural fats through
the technology of fat production
and utilization. The outstanding
chapters are those on the composi-
tion and properties of fatty acids,
on the distribution of fats and
waxes in nature and on the physi-
cal chemistry of soap. As would
be expected in a work from the pen
of so eminent an educator (and in
consonance with the purpose of the
book, as expressed in the preface),
the purely chemical chapters, in-
cluding those on analysis, as well
as those on composition and theory,
surpass the technologic sections in



