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While this condition has long been a source
of extreme dissatisfaction to the oil millers, it
has heretofore appeared insurmountable, be-
cause of the extreme difficulty of establishing
standard grades for seed which would take in-
to account all of the factors which affect its
qualities, including the amount of oil which it
would yield and the quality of that oil.

Now that useful branch of Government, the
United States Department of Agriculture, has
come to the rescue and through the efforts of
several of its devoted scientists has established
a standard method for grading -cottonseed
which, by properly evaluating the contained
percentages of moisture, ammonia, tare, oil and
free fatty acid in the oil, gives the miller a true
picture of the values which he may expect to
recover from each lot of seed purchased. From
this he can quickly figure the highest price he
can profitably pay for the seed. Thus is
recorded yet another important contribution of
science to industry.

Whale Oil and History

ATE last month, the famous whaler, C. A.

Larsen, sailed into New York Harbor
with some 75,000 barrels of oil in her tanks
and proceeded to her destination at the pier
of a Staten Island soap plant. Aboard her
when she arrived were a group of men re-
turning to civilization after a year or so spent
in the Antarctic, members of the famous Byrd
Expedition. While the whaler went about the
business of discharging her cargo, the explor-
ers went ashore to receive the honors due them
after their great scientific adventure among the
frozen wastes near the South Pole.

In writing the history of explorations in the
Antarctic, the whaling fleet during the season
just closed has played a prominent part. Inci-
dental to the business of whaling, its knowl-
edge of the treacherous ice pack, and its fa-
miliarity with the Antarctic seas, were of
inestimable value to the explorers. What would
be unbearable hardships to the average lay-
man, are hut part of the day’s work among
the whalers. The hardships are horne in or-
der that their enterprises may pay dividends.
Aiding in scientific explorations, Wwriting his-
tory, are merely sidelights of a picture of cash
profits for investors back honie.

How little the consumer of the bar of soap
in America or margarin in Europe appreciates
that the products in the making have rubbed
elbows with history, particularly more recent
history of explorations in the Antarctic.

Helsingfors Margarine Factory

A report from the Commercial Attache at
Helsingfors states that a new factory for the
production of oleomargarine has been opened
by the Finnish co-operative O. T. K. The
new factory is located at Sornas, a district of
Helsingfors, in a building of seven stories.
The walls of this building are lined with glass
and tile and there is a laboratory for the con-
trol of manufacture.

Dr. D. Tourtelotte, of Baltimore, has been
appointed to the Research Fellowship of the
Mayonnaise Products Manufacturers of Amer-
ica, Inc., and will enter upon his new duties
about June 15th. The work of the Fellowship
will be conducted in the laboratories of the
Department of Agriculture at Washington on
a cooperative basis with the Bureau of Chem-
istry and Soils. The Mayonnaise Fellowship
has been made possible through the generosity
of the American Can Company to the Associa-
tion.

Aluminum cooking utensils have no selec-
tive destructive action on the antiscorbutic
vitamin of milk, according to the results of
the experiments carried out at Mellon Insti-
tute of Industrial Research, Pittsburgh, Pa.
There has been a growing tendency to boil
milk whenever it is to be used in supplemental
feedings, or whenever a supply is of doubtful
origin. In the Mellon Institute experiments
milk was boiled lightly for five minutes in
aluminum or glass containers. Some destruc-
tion of vitamin C occurred in each case as a
result of the boiling, but the metallic utensils
exerted no greater action than did those of
glass. Another interesting observation was
that winter milk from ensilage-fed cows is
practically as potent in vitamin C as the best
summer milk from cows on pasturage.

The use of saffron or turmeric in mayon-
naise for the purpose of heightening the
natural egg-yellow color has heen prohibited
by the Food Standards Committee of the De-
partment of Agriculture.

Directors of the Van Camp Packing Com-
pany have voted to pass the quarterly dividend
now due on the company’s 7 percent preferred
stock.

The absorption of hydrogen by oils in hy-
drogenation with a nickel catalyst is diminished
by as little as two percent of nitrogenous
matter in the oil. Seifensieder-Zig. 56,248
(1929)



