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Studies on Chinese wax.  II. The composition of f a t ty  acids (2).  
]=yosei I~oyama. J. Chem. ~oc. Jal)an 55. 348-52 (1934) :  vf. 
C. A. 28, 1 5 6 1 . - - H i g h e r  f a t t y  ac ids  of  the  w ax  cons i s t  o!' 
i b o t a e e r o t l c  acid,  C._,TH~Oe ( I ) ,  m. 82 ° ,  cerot ic  acid,  C._,,FIj.zO: {II  ), 
a n d  less  ac id  w i t h  forrr_,ula C.,sH~,~Oz i I I I ) .  The  w a x  col lec ted  
in t he  p r o v i n c e  o f  E c h i g o  c o n t a i n e d  70% L i 5 %  I I  a n d  l i I  a n d  
15% lower  f a t t y  a c i d s :  behcn ic  ac id  is  absen t .  O x i d a t i o n  of 
ce ry l  ale. a n d  i b o t a c e r y l  ale. g i v e s  I i  and  I-, resp. U se  of  Soxhlet 's  
modified app. f o r  the  sepn. of  m i x e d  c r y s t a l s  is eff icient  and  an 
a p p l i c a t i o n  of  the  coo l ing  cu rve ,  i f  t h e  p u r i t y  of the  c r y s t a l  is 
k n o w n ,  g i v e s  good  r e s u l t s  a n d  s a v e s  t i m e  a n d  sample .  

K. K I T S U T A .  

Coffee  oil. A ,  H e i d u s c h k a  a n d  R. 1Kuhn. J. prakt .  Chem. 139, 
269-76 ( 1 9 3 4 ) . - - T h e  f o l l o w i n g  consts ,  w e r e  detd.  f o r  t he  f a t s  of  
n o n - r o a s t e d  a n d  r o a s t e d  coffee b e a n s  extd .  w i t h  petr .  e t h e r :  
s o l i d i f y i n g  p o i n t  4.5 ° , - - :  a c id  no. 5.33, 7.93; e s te r  not.  175.0~, 
173.91;  n:¢r, 77.4, - - ;  u n s a p o n i f l a b l e .  1.96, - - ;  H e h n e r  no. 90.95, 
- - ;  B.-l~{. no. 0.08, - - ;  I no. 86.75, 93.48;  g lyce ro l  2.82, 9 .50:  
n e u t r a l  f a t  95.22, 93.95%. The  f a t  f r o m  n o n - r o a s t e d  coffee b e a n s  
c o n t a i n e d :  c a r n a u l e i c  ac id  14.25, p a l m i t i c  ac id  23.60, s t e a r i c  
ac id  1.05, c a p r i c  ac id  0.33, l ino le ic  ac id  37.60 a n d  e l s i e  ac id  
20.20%. P . E .  

Applicat ion of absorption spectra in oil research: distillati,)n 
of  p a l m  o11. L. J. N. v a n  d e r  H u l s t .  Rec. tray. shim. 53, 672 
( 1 9 3 4 ) , I D i s t n .  of  a soln.  of c a r o t e n e  in co lo r less  p a l m  oil  g i v e s  
a cohen,  o f  t h e  f o r m e r  in  t he  d i s t i l l a t e  a n d  only  a v e r y  s m a l l  
a m t .  of  c a r o t e n e  in  the  res idue .  I n  the  d i s tn ,  of  p a l m  oil  u n d e r  
t he  s a m e  c o n d i t i o n s  a s m a l l  i n c r e a s e  of  c a r o t e u e  in the  d i s t i l l a t e  
is  n o t e d  ; t he  r e s i d u e  s h o w s  o n l y  a s l i g h t  decrease .  I n  t he  b l each -  
i ng  of  p a l m  oil  in h e x a n e  soln.  a b o u t  190% of  b l e a c h i n g  e a r t h  
( T e r r a n a  s u p e r i o r )  a b s o r b s  c a r o t e n e  a n d  o t h e r  c o l o r i n g  l e a v i n g  
a n  oi l  w i t h  a s p e c t r u m  w h i c h  f r o m  220 to  500 m# is s i m i l a r  to 
t h a t  of  a mix t .  o f  oleic  a n d  s t e a r i c  acids .  E. S C H E R U B E L .  

The ran(~idity problem and new developments wi th  part icular  
reference to the effect of l ight .  M a y n e  R. Cos. Cereal Chem. 
l l ,  241-58 ( 1 9 3 4 ) . - - - O x i d a t i v e  r a n c i d i t y  is  be l ieved  to  be deve l -  
oped  w h o l l y  or  in  p a r t  by c o n t a c t  w i t h  air .  l igh t ,  hea t .  m o i s t u r e ,  
m e t a l s  a n d  p o s s i b l y  enzymes .  E x p t s .  s h o w e d  t h a t  o i l - b e a r i n g  
s u b s t a n c e s  t h a t  we re  p ro t ec t ed  f r o m  the  l i g h t  by m e t a l  foil  or  a 
b l a c k  o r  g r e e n  w r a p p e r  d id  not  d e v e l o p  r a n c i d i t y  a s  d id  s i m i l a r  
s a m p l e s  t h a t  were  not' so p ro tec ted .  The  foil  a n d  the  b lack  
w r a p p e r  exc luded  a l l  rays" o f  l i g h t  a n d  the  g reen  exc luded  a l l  
r a y s  excep t  t h o s e  h a v i n g  w a v e  l e n g t h s  f r o m  4900 to  5800 A. 

L. H. B A I L E Y .  

Alcoholysis of fats.  IV.  Alcoholysis of olive oil and esterf lca-  
t ion of olive oil f a t ty  acids by mixtures of two  different alc,'Jhols. 
Y a s h i y u k i  T o y a m a ,  T o m o t a r o  T s u c h i y a  a n d  Tokuzo  I s h i k a w a .  
J. See. Chem. Ind. ,  Japan  37, Suppl .  b i n d i n g  192-3 (1934)  ; el. 
C. A. 27. 3660 . - - -E igh t  equ imol ,  m i x t s ,  of  ales.  we re  used  in t i le  
a l c o i m l y s i s  of  o l i ve  oi l  w i t h  addns ,  of  HCI a n d  KOH.  The  aspen .  
v a l u e s  o f  t he  m i x e d  e s t e r s  a g r e e  a p p r o x ,  w i t h  the  c o r r e s p o n d i u ~  
v a l u e s  calcd,  f o r  equlmol ,  m i x t s ,  o f  t he  e s t e r s  o f  c o m p o n e n t  ales. ,  
w h i c h  i n d i c a t e s  t h a t  t h e  r e a c t i o n  is  nonse lec t ive .  Ol ive -o i l  ac ids  
w e r e  es te r i f i ed  w i t h  t he  s a m e  ale. m i x t s ,  in  p resence  of  HC1 aml  
t he  r e s u l t i n g  sapon,  v a l u e s  g a v e  the  s a m e  r e s u l t s  a s  in the  a lco-  
h o l y s i s  expts .  K . K .  

Estimation of aldehydes in rancid fats. Colin  H. Lea .  
Ind. Eng.  Chem.,  Anal.  Ed. 6, 241-6 ( 1 9 3 4 ) . - - T h e  b i su l f i t e  met 'bed 
w a s  i n v e s t i g a t e d  w i t h  a v i e w  to  estg.  s m a l l  q u a n t i t i e s  of  a lde-  
hy.des in  soln.  in  a n  oi l  or  fa t .  P u r i f i e d  h e p t a l d e h y d e  w a s  em- 
p l o y e d  a nd  t h e  s e n s i t i v i t y  of  t he  m e t h o d  i n c r e a s e d  u n t i l  the  
a l d e h y d e  cont 'ent  of  1 g. of  c o t t o n s e e d  oil (contg .  1% o f  the  
a l d e h y d e )  c a n  be  detd,  w i t h  an  aCCuracy o f  0.001%. Spec imen  
d a t a  a r e  g i v e n  on t he  d e v e l o p m e n t  of  a l d e h y d e s  in o x i d i z i n g  fa t s .  

E. S. 

Press extract ion of palm oil in Nigeria.  D. M a n l o v e  a n d  W .  A, 
Watson.  N iger ia  Dept. Agr. ,  10th Ann. Bull.  1931, 19-35.- -The 
oi l  extd.  f r o m  se l ec t ed  p a l m - o i l  f r u i t s ,  p i cked  w h e n  j u s t  r ipe,  
c o n t a i n e d  0.26-0.52% of  f ree  a c i d s  (calcd.  a s  p a l m i t i c  a c i d ) .  
Oil  f r o m  v e r y  r ipe,  o v e r - r i p e  a n d  v e r y  . v e r - r i p e  f r n i t s  c o n t a i n e d  
1.10, 6.90 a n d  28.50% of  free ac ids ,  reap. S t o r a g e  of  the  s t e r i l -  
ized, j u s t - r i p e  f r u i t s  f o r  5 d a y s  did no t  c a u s e  a s i g n i f i c a n t  in- 
c r e a s e  in t he  f ree  ae ld  con ten t .  Oil f r o m  f r n i t  p i cked  20 day~ 
before  f u l l y  r i pe  c o n t a i n e d  1.75-2.08% of  f ree  ac ids .  B e c a u s e  of  
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t i le  p re sence  of b r u i s e d  a n d  o v e r - r i p e  f ru i t s ,  bu lk  extns ,  of  oil, 
even  w i t h  rain. d e l a y  be tween  h a r v e s t i n g  a n d  s t e r i l i z ing ,  r a r e l y  
y i e lded  a n  oil  of  l e s s  t h a n  3% free acid.  a n d  more  c o m m o n l y  
one  of  5-8%. D a t a  a r e  g i v e n  on the  r e l a t i v e  efficiencies of  d i f -  
f e r e n t  m e t h o d s  of ex tg .  the  oil. K . D .  J A C O B .  

The effect of t rea t ing  cottonseed w i th  gaseous hydrogen 
chloride on the qua l i t y  of the oil. I L L .  Raskina, "]'rc~t Khlop- 
kovhistitel~to~ P r o m .  ( C o t t o n  Ind .  T r u s t ) ,  Collection el  Papers  
No. 1,. 83-6 ( 1 9 3 3 ) . - - N o  i n j u r i o u s  ef fec ts  were  a p p a r e n t  in  t l le  
c o t t o n s e e d  oi l  because  o f  t he  HCI  t r e a t m e n t  in  the  d e l i n t i n g  
process ,  a s  no t ed  by  the  ac id  no., I no. a n d  sapon.  The  h u l l s  
a b s o r b  as  m u c h  as  2% HCI,  bu t  i t  is  eas i ly  w a s h e d  off. No 
c h a n g e  in t he  a c i d i t y  of  t he  k e r n e l  w a s  noted.  J . S .  J O F F E .  

Production of f u r f u r a l  f rom cottonseed hulls. A. P. Zakoshchi -  
kov.  V. T. I v a n o v a  a n d  A. M. K u r e n n o v a .  Treat Khlopkoch-  
iatitelnoi Prom. ( C o t t o n  Ind .  T r u s t ) ,  Collection of Papers  No. 1, 
87-102 ( 1 9 3 3 ) . - - T h e  p resence  o f  t a n n i n s  in  t he  h u l l s  c a u s e s  a 
l ower  y ie ld  of  f u r f u r a l .  F r o m  o r d i n a r y  h u l l s  15% by wt.  o f  
f u r f u r a l  can  be ob t a ined .  F r o m  d e t i n t e d  co t tonseed  the  per -  
c e n t a g e  m i g h t  go up to  20. ~*Vashing the  seed  w i t h  w a t e r  in-  
c r eases  the  y i e ld  of  f u r f u r a l .  The  r e m o v a l  of  l i g n i n  by c h l o r i n a -  
t i on  a l so  he lps  to  i n c r e a s e  the  y i e ld  of  f u r f u r a l .  J . S . J .  

Fur ther  yields from the Calabar plantat ion oll palms. E. H .  G. 
Smi th .  N i g e r i a  Dept .  Agr . ,  lOth Ann.  Bull. 1931, 1 - 1 8 . - - T h e  
c o o k e r - p r e s s  p rocess  o f  oi l  extn .  g a v e  a n  app rox .  50% i n c r e a s e  
in  oil  y ie ld  ove r  the  n a t i v e  w a s h i n g  m e t h o d  fo r  the f r u i t  of  the  
o r d i n a r y  t h i c k - s h e l l  a n d  the  g r e e n - f r u i t e d  t h i c k - s h e l l  p a l m s ,  and  
a n  i nc rea se  o f  app rox .  100% fo r  t h e  m a n t l e d  t h i c k - s h e l l  a n d  
t h e  t h i n - s h e l I  pa lms .  K . D .  JACOB. 

Theory  of hydrogenation of vegetable oils, F. Bloemen .  
Fet tchem.  Umschau 41, 95-8 ( 1 9 3 4 ) . - - O n  the  s u p p o s i t i o n s  t h a t  
c a t a l y t i c  h y d r o g e n a t i o n  is  a r e v e r s i b l e  r e a c t i o n  w i t h  pos. h e a t  
evo lu t ion ,  t h a t  h a r d e n i n g  occurs  in a s t e p w i s e  sa tn .  of  t he  doub le  
bonds  w i t h  equil ,  r e l a t i o n ,  a n d  t h a t  t he  c a t a l y s t  t r a n s f o r m s  the  
h e t e r o g e n o u s  s y s t e m  H - o i l - c a t a l y s t  in to  a h o m o g e n o u s  r e a c t i o n  
phase ,  B. deve lops  some  m a t h .  e q u a t i o n s  wh ich  l ead  to t he  fo l -  
l o w i n g  c o n c l u s i o n s :  ( I )  Se l ec t i ve  s a tn .  i n c r e a s e s  w i t h  i nc r ea sed  
temp.  (2 )  S e l e c t i v i t y  d e c r e a s e s  w i t h  i n c r e a s e d  p ressure .  (3)  The  
r e a c t i o n  speed r i s e s  to a max. ,  then  f a l l s :  the  max .  fo r  e l s i e  
ac id  Is 170 ° ,  f o r  l i n o l e n i c  ac id  250 ° .  I so -o le l c  ac id  inc reases  w i t h  
r i s i n g  temp.  a n d  d e c r e a s e s  w i t h  i n c r e a s i n g  p ressure .  

P. E S C H E R .  

E x a m i n a t i o n  of  s o y - b e a n  leci thin p r o d u c t s .  5{. A u e r b a c h .  
Fet tvhem.  Umsckau  40, 218-19 ( 1 9 3 3 ) . - - T h e  c o n t e n t  of s o y - b e a n  
oi l  in  p r o d u c t s  such  a s  cacao  f a t  con tg ,  s o y - b e a n  l ec i t h in  can  be 
detd.  approx ,  by s apong ,  a n  COMes ext .  o f  the  m a t e r i a l ,  sepg.  
the  l i q u i d  ac ids  ( P b - s a i t  scpn . ) ,  and  s u b j e c t i n g  t h e m  to the  hexa -  
b r o m i d e  test .  B . C . A .  

The FInkener method for determining the solidifying points 
of  f a t s .  J. L u n d .  Fet tchem.  Umsehau 41, 86-90 ( 1 9 3 4 ) . - - T h e  
F i n k e n e r  m e t h o d  g i v e s  good  r e s u l t s  w i t h  f a t t y  ac ids ,  b u t  s h o w s  
p o o r l y  def ined end p o i n t s  w i t h  h a r d e n e d  o i l s  o r  w i t h  f a t s  contg .  
3% f a t t y  acids .  L. p r o p o s e s  t he  f o l l o w i n g  mod i f i c a t i on  fo r  cor-  
r ec t  r e s u l t s  w i t h  f a t s :  T r a n s f e r  the  f i l t e r ed  f a t  to t he  F i n k e n e r  
f l a sk  a t  a temp.  20" a b o v e  the  expec t ed  t i l e r ;  when  the  temp. 
s i n k s  no more  t h a n  0.2 ° in 2 min. .  r e m o v e  t he  f lask f r o m  the  
box, s h a k e  v i g o r o u s l y  8-10 t i m e s  and  r ep l ace  in the  box. I f  the  
temp. does no t  r i se  w i t h i n  10 rain.,  r e p e a t  s h a k i n g :  the  temp. 
shou ld  r i se  3-5 °. The  h i g h e s t  temp.  is  r e p o r t e d  as  the  s o l i d i f y i n g  
point .  In  the  official  m e t h o d  the  s h a k i n g  is o m i t t e d  a n d  t h i s  
c a u s e s  d i sc repanc ies .  P. E S C H E R .  

Rancid i ty  of oils and fats. A. Taf fe l  a n d  Cecil  Rev i s .  Chem- 
is try  & Ind~s t r y  1933. 880 :  el. Gi les ,  C. A. 28, 3 5 ~ . - - T h e  o rd i -  
n a r y  p e r o x i d e  t e s t  fo r  r anc id i t ' y  s h o u l d  be m a d e  a t  r oom temp. .  
a s  t h e r e  is  a poss ib i l i t ' y  t h a t  the  l ab i l e  p e r o x i d e s  c h a r a c t e r i s t i c  
of  t he  e a r l y  s t a g e s  of  o x i d a t i o n  m a y  c h a n g e  to m o r e  s t a b l e  
f o r m s  a t  h i g h e r  terr~p. ; e. g., p e r o x i d e  v a l u e s  f o r  a b lown  a r a e h i s  
oil  o f  1.8 and  4.8 we re  r eco rded  a t  r o o m  temp.  a n d  100 ° ,  resp.  
(A few cc. of CCI, may be added to the AcOH in order to dis- 
solve solid fats.) B.C.A. 

Rancidi ty  of oils and fats.  Colin H. Lea. Chemistry d: Indus- 
h'?! 1933, 917-1,~ ; ,,f. p r e c e d i n g  a l , s t r . - - A t t c n i i m l  is d r a w n  to the  
t e s t  desc r ibed  (of. C. A. 25, ~t24, 5780) .  w h e r e b y  1 r,. of  fa t .  
d i s s o l v e d  in AcO[-I-C[-ICt:~. i s  h e a t e d  w i t h  so l id  KI, zero b l a n k  
t e s t s  be ing  o b t a i n e d  w i t h  p e r f e c t l y  f r e s h  fa t s .  B . C . A .  
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