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oleic acid for these experiments from eartlmut 
oil, the latter containing 17.4 to 20.3% of 
saturated fatty acids, according to the source 
from which the oil came. 

All the known methods for purification of 
oleie acid were examined to separate it from 
the saturated fatty acids, as, for example, puri- 
fication with lead and barinm salts, distillation 
in a vacuum, crystallization of lithium soaps in 
alcohol, ammonimn and sodium soaps in ether, 
solubility of copper soaps in petroleum ether. 
purification with anfides and anilines, frac- 
tional crystallization, bromination by the Grun 
method, freezing in petrolemn ether, precipita- 
tion by treatment with dibromostearic acid in 
various solutions, as, for example, petroleuln 
ether, acetic anhydride; petrolemn ether and 
70% alcohol; paraffin oil and 70% alcohol: 
paraffin oil and methyl alcohol ; petroleum ether 
and aniline; petrolemn ether and phenol; par- 
affin oil and phenol, etc. 

All these methods gave unsatisfactory re- 
suits. Oleic acid, it seems, has a tendency to 
form mixed crystals in presence of saturated 
fatty acids, and thus is explained the useless- 
ness of the various attempts to purify this acid 
by crystallization. 

Finally it was found that with mercury ace- 
tate in presence of acetic acid and methyl 
alcohol the percentage of saturated fatty acids 
could be reduced to less than 0.5%. ~Iaving 
studied the effect of quautity of these reagents, 
the following method to remove saturated fatty 
acids from crude oleic acid was obtained. 

Oleic acid, 100 grammes, was heated in a 
water bath with 175 grammes of mercuric 
oleate, 140 cubic centimeters of methyl alcohol 
and 45 of glacial acetic acid. The mixture is 
then cooled and let rest for 24 hours, at the end 
of which it is filtered with a pump. The filtrate 
is treated with 50 cubic centimeters of hydro- 
chloric acid (density 1.19) to split the complex 
products and after dilution it is briskly agitated 
with petrolemn ether. The extract is washed 
with water and filtered. The petroleum ether 
is distilled in a water-bath and the residue 
saponified in the usual way. The soapy solution 
is agitated with petroleum ether to free it from 
non-saponifiable matter, and after adding di- 
luted sulphuric acid the oleic acid is extracted 
with petroleum ether, the extract washed and 
the solvent distilled. Thus oleic acid, con- 
taining only 0.4 to 0.5% saturated fatty acids 
is obtained. This oleic acid, however, has a 
certain amount of acids with a greater degree 
of saturation (linoleic acid, etc.). It can be 
freed from these compounds also by crystalli- 
zation cold in acetone as follows :--The oleic 

acid is dissolved in pure acetone, viz., distilled 
on potassium permanganate and dried with 
anhydrous sodium sulphate, the solution being 
refrigerated at --10~ to --15~ in a mix- 
ture of alcohol and carbonic snow in a Dewar 
receptacle. After crystallization it is filtered 
through a funnel with double sides refrigerated 
with alcohol and carbonic snow. Care must be 
taken to cover the funnel with a sheet of glass 
to keep away moisture. 

Repeating crystallization in this way a prac- 
tically pure oleic acid is obtained. 

The British Soap Manufacturer. 

An investigation of the effect of various 
gases upon the yield in glycerine synthesis has 
shown that yields comparable with those ob- 
tained under atmospheric pressure may be had 
using SO2,CO.,, N, and HCI, all under reduced 
pressure. J. Soc. Chem. Ind. 278-80T (1928). 
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The Fundamentals of Quantitative Anal- 
ysis bv \Valter C. Blasdale, Ph.D., Professor of 
Chemistry in University of California, Los 
Angeles. Published by D. Van Nostrand Co., 
Inc., New York. 400 pages. Binding, black 
cloth. Third Edition, revised and partially 
rewritten. As a standard text on quantitative 
analysis, it presents the theoretical and practical 
features of a series of exercises in quantita- 
tive analysis, together with questions and prob- 
lems on the text. The essential features of the 
original edition are unchanged, but two-thirds 
of the chapters have been re-written, the name 
of the book has been changed, and the group 
of questions and problems has been expanded. 

Industrial Carbon by C. L. ManteIl, 
Ph.D., Pratt  Institute, Brooklyn. Published 
by D. Van Nostrand Co., Inc., New York. 
400 pages. Binding, black cloth. Of es- 
pecial interest to producers and refiners of 
oils and fats are the two chapters, totaling 
fifty pages, devoted to vegetable decoloriz- 
in K carbon and carbon specialties. The 
book is a very thor0ugh-going short survey 
of the uses to which carbon is put in the in- 
dustrial world, and prepares the way for 
further literature on that important subject. 


