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~T. F .  B O L L E N S  a n d  R .  E .  K I S T L E R  

Direct  de termina t ion  of calcium soap in fats.  Berge l l .  
Allgem. Oel- u. Fet t -Ztg.  30, 301-2 ( 1 9 3 3 ) . - - A f t e r  r e f l u x i n g  10 g. 
of  f a t  f o r  a f ew rain.  w i t h  200 cc. of  Me=CO, t he  soln.  i s  cooled 
a n d  d e c a n t e d  t h r o u g h  a f i l t e r ;  t h e  r e s i d u e  is  a g a i n  ex td .  w i t h  
100 cc. o f  Me=CO, col lected,  w a s h e d  w i t h  Me,~CO, a n d  t r e a t e d  w i t h  
ac id  to  l i b e r a t e  the  f a t t y  ac ids ,  w h i c h  a r e  extd.  w i t h  e t h e r  a n d  
w e i g h e d  a s  u s u a l .  L o s s  by soln.  of  Ca  soap  is no t  m o r e  t h a n  6 
rag. B, C . A .  

Oleic-elsidic acid t ransformat ion  as an aid in the analysis of 
mix tu res  of oleie, linoleic and linolenic scids~ H .  N.  Gri f f i ths 
a n d  T. P. H i l d i t c b ,  J. Soc. Chem. Ind. 58, 75-81T ( 1 9 3 4 ) . - - A  
m e t h o d  h a s  been  deve loped  w h e r e b y  oleic acid,  in a d m i x t u r e  
w i t h  l ino le ie  a n d  l i no l en i c  ac ids ,  can  be detd.  by  a n a l y s i s  o f  the  
m i x e d  f a t t y  a c i d s  a f t e r  t r e a t m e n t  With t h e  ox ides  o f  N~ u n t i l  t h e  
o le i e -e l a id ic  a c i d  equi l ,  h a s  been reached .  T h e  e l a i d i n i z a t i o n  
m e t h o d  is  u s e f u l  a s  a n  i n d e p e n d e n t  p r o c e d u r e  w h e r e b y  t h e  re-  
s u l t s  b y  t h i o c y a n o g e n  v a l u e  m a y  be checked,  b u t  i t s  e x e c u t i o n  is 
m o r e  i n t r i c a t e  a n d  t e d i o u s  t h a n  t h e  l a t t e r .  I t s  use  h a s  s e r v e d  
s t r o n g l y  to s u p p o r t  the  v a l i d i t y  of  t he  K a u f m a n n  p rocess  in  the  
i n s t a n c e s  s tud ied .  W.  5, P E T E B S O N .  

N e w  determining influences in oil-  and fat -spoi lage.  Th.  
Ruemele .  Seifensieder-Ztg.  61, 125 ( 1 9 3 4 ) , - - T h e  a c t i o n  o f  l i g h t  
a n d  the  compn,  o f  t he  f a t t y  ac id  mix t .  det.  t h e  speed  in f a t  spoi l -  
age,  M e t h y l  o l e a t e  t u r n s  r a n c i d  m o r e  qu i ck ly  t h a n  t he  m i x e d  
Me e s t e r s  of  o le ic  p l u s  l ino le ic  acid.  The  s m a l l e r  t he  amt .  of  
l ino le ic  a n d  l i n o l e n i c  a c i d s  in a f a t ,  the  e a s i e r  does  i t  t u r n  r anc id .  

P.  ESCHER. 

Processing of cottonseed meats. ~V. R. W o o l r i e h  a n d  E. L. 
C a r p e n t e r .  Chem, Met. E~g, 40, 291-2 ( 1 9 3 3 ) . - - T h e  f u n c t i o n s  
a n d  efficiency of  t he  r o l l i n g  a n d  c o o k i n g  o p e r a t i o n s  p r i o r  to  t he  
h y d r a u l i c  p r e s s i n g  o f  c o t t o n s e e d  oi l  a r e  d i scussed .  E x p t s .  ind i -  
c a t e  t h a t  t h e  c o o k i n g  p e r i o d  can  be  c o n s i d e r a b l y  r educed  by  
( a )  good  s t i r r i n g  o f  t he  mea t s ,  w h i c h  a r e  b a d  c o n d u c t o r s  o f  h e a t ,  
a n d  (b )  a d d i n g  t he  m o i s t u r e  i m m e d i a t e l y  be fo re  t he  c o o k i n g  
a n d  t hen  h e a t i n g  to  99 ° w i t h  d ry  s t e a m .  W i t h  r a p i d  h e a t i n g  to  
110 ° t he  cell  w a l l s  a r e  r u p t u r e d  by t he  s t e a m  enclosed.  The  
p r e s s u r e  e x p e l l i n g  p rocess  a l so  is  descr ibed .  B . C . A .  

Ext rac t ing  oils from comminuted animal  wastes w i t h  di-  
chloroethane and t r i ch loroethy lene,  T. A. Fodoseeva. ,~chri, ften 
zentral. Forschunga~s t .  Lebensmi t te lchem.  (U.  S. S. R . )  4, 20-32 
( 1 9 3 3 ) . - - A s  s o l v e n t s  fo r  ex tg .  f a t s  f r o m  bone meal ,  fish m e a l  
a n d  the  l ike,  C2H,C12 a n d  C2HCI~ a r e  v e r y  ef fec t ive  a n d  a l m o s t  
a s  r a p i d  a s  pe t r .  e ther .  T l l ey  a r e  e a s i l y  r e m o v e d  f r o m  the  res l -  
d,2e, w h i c h  ~ hig~ h ~J ~nnt~nt  ~nd  l i t t l e  of  t he  o r i g i n a l  odor.  
The  s o l v e n t  c a n n o t  be r e a d i l y  r e m o v e d  f r o m  the  ext .  w i t h o u t  t h e  
a id  o f  v a c u u m  or  a e r a t i o n ,  a n d  the  f a t  u n d e r g o e s  a chem.  
c h a n g e  ( d e c r e a s e d  I no . ) .  J U L I A N  F. S M I T H .  

The  autox idat lve  spoilage of fats.  V l .  The carry ing out and 
e v a l u a t i o n  of  t h e  K r e i s  r e a c t i o n .  K.  T~lufel a n d  P. Sad le r .  
Z. Un$ersuch. Lebensm.  67, 268-73 ( 1 9 3 4 1 ;  cf. C. A. 27, 4702 . - -  
T h e  s ign i f i cance  a n d  l i m i t s  o f  the  K r e i s  r eac t i on  a r e  d i s c u s s e d  
on t he  b a s i s  o f  new  i n v e s t i g a t i o n s .  T h i s  r e a c t i o n  w h i c h  ha s  
p r e v i o u s l y  been  r e f e r r e d  to g e n e r a l l y  a s  a ' s po i l age  t e s t "  s h o u l d  
be r e f e r r e d  to  r a t h e r  a s  a t e s t  f o r  t he  a u t o x i d a t i v e  c h a n g e s  in 
f a t s .  The  p r o p e r t i e s  o f  ep i l~ydr ina ldehyde ,  tl]e c a r r i e r  o f  t he  
g r e i s  r eac t ion ,  a r e  descr ibed .  T h r e e  m e t h o d s  o f  c a r r y i n g  ou t  t he  
K r e i s  r e a c t i o n  a r e  g iven ,  wh ich  h a v e  p r o v e d  of  v a l u e  in  v a r i e d  
i n v e s t i g a t i o n s .  T h e i r  a d v a n t a g e ,  a s  c o m p a r e d  w i t h  t he  p r e v i o u s  

m e t h o d  o f  c o n d u c t i n g  t he  tes t ,  cons i s t s  p a r t i c u l a r l y  in t i le  f ac t  
t h a t  the  color  r e a c t i o n  is conduc t ed  a p a r t  f r o m  tbe  s u b s t a n c e  
b e i n g  i n v e s t i g a t e d ,  a n d  hence  f ree  f r o m  such  inf luences  as  m a y  
o t h e r w i s e  d e s t r o y  it. S e v e n t e e n  re fe rences .  

F .  L. D U N L A P .  

Determinat ion  of moisture in f a t t y  acids. L u d w i k  R z a d k 0 w s k i .  
P r z e m y s l  Chem. 17, 219-20 ( 1 9 3 3 ) , - - T h e  a c i d  v a l u e  of a f a t t y  
a c i d  is de td .  before  a n d  a f t e r  d r y i n g  by m e a n s  of  Na.~SOd, a n d  
t he  r a t i o  s u b t r a c t e d  f r o m  1 g i v e s  p e r c e n t a g e  o f  H:O. T h i s  is  
suf f ic ien t  f o r  calcg,  t l le  a m t .  of  m o i s t u r e  in  m i x t s ,  in  w h i c h  f r ee  
f a t t y  a c i d s  p r e d o m i n a t e ,  i.e.. in  m i x t s ,  in  w h i c h  t h e  ac id  v a l u e  
is g r e a t e r  t h a n  the  e s t e r  va lue .  W h e n  the  ac id  v a l u e  ~s l owered  
by  the  p re sence  of  n e u t r a l  f a t s  a s  m u c h  as  ~ ,  t h e n  t he  de tn .  
o f  the  span .  v a l u e  is a l so  needed.  T h i s  m e t h o d  i s  l ikewise  ap -  
p l i c a b l e  to  mix t s ,  o f  f r ee  f a t t y  a c i d s  w i t h  so~p.  C o m p a r i s o n  
w i t h  the  d is tn ,  m e t h o d  s h o w s  t h a t  t h i s  m e t l l o d  i s  a c c u r a t e  a n d  
s imple .  

A, C. Z A C H L I N .  

Ant ioxygens of f a t t y  oils. K i l l .  Inversion of oxidat ive 
catalysts due to the species of f a t t y  oils. 4. Act ion of p -n i t ro -  
ani l ine on the oxidat ion of f a t t y  oils. ~1itsuo Nakamnra,  
J. Soc. Chem. lad.,  Ja p a n  37, Suppl .  b i n d i n g  86-9 ( 1 9 3 4 ) ;  cf. 
C. A. 27, 4 7 0 3 . - - T h e  a c t i o n  of p - n i t r o a n i l i n e  ( I )  upon  the  o x i d a -  
t ion  of  2 g r o u p s  of  f a t t y  o i l s  w a s  e x a m d ,  u n d e r  specia l  condi -  
t ions .  I t  was  f o u n d  t h a t  I a c c e l e r a t e s  t he  o x i d a t i o n  of a n y  fat ts" 
oil ,  n a t u r a l  o r  b lended ,  in  the  e a r l i e r  s t a g e  o f  ox ida t ion ,  a n d  
t h a t  t he  proi~xygenie  a c t i v i t 5  ~ i n c r e a s e s  n e a r l y  d i r e c t l y  p r o p o r -  
t i o n a l  tO the  I no. of  t he  f a t t y  oils,  In  oils,  w h i c h  h a v e  I nos. 
l e s s  t h a n  120, I g r a d u a l l y  b e g i n s  to become a n  a n t i o x y g e n  in  
the  course  of  o x i d a t i o n  a n d  t h i s  p h e n o m e n o n  of  i n v e r s i o n  t a k e s  
p lace  m o r e  qu i ck ly  a s  t he  I nos. become lower,  Th i s  i n v e r s i o n  
w a s  no t  o b s e r v e d  f o r  o i l s  o f  higl~er  I nos. T h e  expt l ,  c o n d i t i o n s  
h a v e  n o  effect  on t h i s  i nve r s ion .  F r o m  the  f a c t  t h a t  the  r e l a t i o n  
be tween  the  c a t a l y t i c  a c t i o n  of  I a n d  t he  I nos. o f  f a t t y  oi ls  is 
a n a l o g o u s  in  bo th  n a t u r a l  a n d  b l ended  oi ls ,  N. conc luded  t h a t  
t he  i n v e r s i o n  of  c a t a l y s i s  in  the  case  of  I can  e n t i r e l y  be a t t r i b -  
u t e d  to  t he  I nos. a n d  no t  to  the  m i n o r  i n g r e d i e n t s  of  the  f a t t y  
oi ls .  

K A R L  K A M M E R M E Y E R .  

M a k i n g  l ec i th in  f r o m  soy beans .  A. N. L e b e d e v  a n d  V. S. 
G r y u n e r .  Schrt f ten zentral.  Forschunginst .  Lebe~sm~ttelchem. 
(U.  S. S. R. )  4, 118-35 ( 1 9 3 3 ) . - - C r u s h e d  soybeans ,  a f t e r  Et~O 
extn . ,  g a v e  1.84% p h o s p h a t i d e s  by extn .  w i t h  abs .  ale. a t  60-65 °, 
~nd  2.06% phospha t ' i des  w i t h  96~/~ ale. a t  60-65 °. ~ / h o l e  b e a n s  
c o n t a i n e d  1.25% org,  P, s o y b e a n  g r i t s  0.77%, a n d  hu l l s  on ly  
0.24%. The  ext.  o b t a i n e d  w i t h  96% ale. c o n t a i n e d  16.07% 
lec i th in .  E x t n .  w i t h  g a s o l i n e  g a v e  on ly  0.51% yield  of  phos -  
p h a t i d e s  ; bu t  g a s o l i n e  con tg .  15% ale .  g a v e  a b o u t  the  s a m e  y ie ld  
a s  d i d  9 6 ~  ale., a n d  t he  p h o s p h a t i d e s  t h u s  o b t a i n e d  were  m u c h  
r i che r  in l ec i th in  (84.17%) t h a n  t he  p h o s p h a t i d e s  extd.  w i t h  ale.  
A new  m e t h o d  of  l e c i t h i n  p roduc t i on ,  b a s e d  on t h i s  o b s e r v a t i o n ,  
is  to  ext .  oil  f r o m  the  b e a n s  w i t h  g a s o l i n e ,  ext .  a g a i n  w i th  gaso-  
l i ne  a n d  lc. mix t .  ( 8 5 : 1 5 ) .  d i s t i l l  off t h e  so lven t ,  p u r i f y  the  
ext .  w i t h  ale. a n d  b lend  w i t h  20-40% of  a so l id  fa t ,  e.g., cacao  
bu t t e r ,  to  m a k e  t he  f i n i shed  l e c i t h i n  p roduc t .  T h i s  prepn,  com-  
p a r e s  f a v o r a b l y  w i t h  i m p o r t e d  ( A m e r i c a n )  l ec i th in  prePns,  in 
i t s  effect  on the  v i s c o s i t y  of  chocola te .  

J. F.  S. 

PATENTS 

Trea t ing  oils and fats.  S e h e r i n g - K a h l b a u m  A.-G.  (K.  S t e p h a n ,  
i n v e n t o r ) .  G e t .  592,972, Feb .  19, 1934 (CL 53h, 1 . 0 1 ) , - - R a n c i d  
o i l s  a n d  f a t s  a r e  r e s t o r e d  by  t r e a t m e n t  w i t h  a l d e h y d i e  o r  k e t o n i c  
r e a g e n t s ,  such  a s  NH=OI-I, N:H~, s em ica rbaz ide ,  etc., a n d  f i l t e r ing .  

Re f in ing  o i l s  and  f a t s .  I. G. F a r b e n i n d .  A. -G.  ( M a x  Sche l l -  
m a n n ,  i n v e n t o r ) .  Ger .  592,089, Feb.  2, 1934 (Cl. 23a. 3) .  Addn .  
t o  569.797. (C. A. 27, 3 8 4 1 ) . - - T h e  m e t h o d  o f  569,797 fo r  re-  
f i n i n g  o i l s  a n d  f a t s  by  t r e a t i n g  t h e m  w i t h  a n h y d .  H~BOa a t  
t emps ,  a b o v e  100 ° a n d  d is tg . ,  i s  modi f i ed  by r e p l a c i n g  t he  
I-IaB0a by  i t s  e s t e r s  w i t h  p o l y h y d r i c  ales ,  E x a m p l e s  a r e  g iven .  

F a t t y  g l y e e r i d e s .  The  P r o c t e r  & G a m b l e  Co. F r .  757,763. J an .  
4, 1034. - - -Glycer ides  contg ,  m o r e  c o m b i n e d  g lyce ro l  t h a n  neces-  
s a r y  f o r  t h e  f o r m a t i o n  o f  t r i g l y c e r i d e  a r e  prepd,  by  c h e m i c a l l y  
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c o m b i n i n g  a p o l y h y d r i c  ale. wi th  a f a t t y  e s t e r  of  t im type  o f  
t h o s e  f o u n d  in  f a t s ,  f a t t y  o i l s  a n d  w a x e s ,  a g i t a t i n g  t h e m  to-  
g e t h e r  in  t he  p r e sence  o f  a n  a c t i v e  c a t a l y t i c  compd, chosen  
f r o m  the  g r o u p  of  a l c o h o l a t e s  and  soaps ,  a n d  c o n c u r r e n t l y  re-  
m o v i n g  s t e a m  f r o m  the  r e a c t i o n  m i x t  

P u r i f y i n g  f a t t y  oi ls .  S t a n d a r d  Oil  Co. Br i t .  40"2,651. Dec, 7, 
1 9 3 3 . - - F a t t y  oils,  e.g., l a rd ,  spe rm,  co t tonseed ,  soy  or  corn  oil ,  
a r e  f r eed  f r o m  h i g h - m e l t i n g  c o n s t i t u e n t s ,  e.g.. s t e a r i n ,  p a l m i t i n .  
f r ee  f a t t y  acids ,  by d i s s o l v i n g  in  a l iquef ied,  n o r m a l l y  gaseous ,  
org.  so lven t ,  e.g., ( i s o - ) b u t a n e .  ( i s o - l b u t y l e n e ,  C~I~, e thy lene ,  
p ropy lene ,  Me20, MeOEt ,  e t h y l e n e  oxide,  c h i l l i n g  the  soln.  a n d  
sepg.  the  pptd.  subs t ances .  
App.  is  descr ibed .  
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