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A B S T R A C T S  
E d i t e d  b g  OHs a n d  F a t s  w . F .  B O L L E N S  a n d  R .  E .  K I S T L E R  

Appara tus  and method for measuring the color of fa ts  and oils. 
C. St iepel .  A~lgem. Oel-u. Fe l t -Z ig .  31, 443-5 ( 1 9 3 4 ) . - - V a r i o u s  
m e t h o d s  a r e  r e v i e w e d .  S, d e s c r i b e s  a c o l o r i m e t e r  w h i c h  he  d e -  
v i s e d  fo r  t h i s  p u r p o s e ,  in  w h i c h  t h e  v i i  i s  c o m p a r e d  w i t h  a soln .  
o f  i no rg ,  c ompds .  Na~Cr20~, c h r o m i c  s u l f a t e ,  c h r o m i c  ac id ,  FeCls ,  
H a n u s  spin.,  e tc . ) .  R e s u l t s  a r e  r e p o r t e d  in  ec. of  H~O + cc. of  v a r i -  
ou r  s t a n d a r d  solns .  T h u s  a t  45 ° one  oi l  m a t c h e d  a soln.  o f  77 cc. 
H~O t 10 ec. H a n u s  so ln . ;  co lor  No. (45 ° ) ~ 7 0  cc. H20  + 10 cc. 
H a n u s  soln.  M . M .  P I S K U R .  

The  a lcohol -extract ion process of f a t t y  oils. I. M u t u a l  solu- 
bi l i t ies of some vegetable oils. lVL Sa te ,  T. I n a b a  a n d  K. K i t a -  
g a w a .  J. ~oc. Chem. I~ad., J a p a n  37, Suppl .  b i n d i n g  718-19 
(1934) . - - -Soln .  t emp. -conch ,  d i a g r a m s  a r e  p r e s e n t e d  f o r  m i x t s ,  o f  
E t O l £  w i t h  p e a n u t  oil ,  c o t t o n s e e d  oi l  a n d  s e s a m e  oi l  f o r  EtOl-f  
of  90.76, 95.13 a n d  99.42% cohen.  The  cri t .  soln.  t emp.  in  each  
case  w a s  r a i s e d  g r e a t l y  by  l o w e r i n g  t he  conch,  o f  ale. II. E x -  
t r a c t i o n  o f  p e a n u t  oil, fb /d .  7 2 0 . - - T h e  extn .  app.  i s  p i c t u r e d  
a n d  descr ibed .  The  oil  y i e lds  i n c r e a s e d  w i t h  i n c r e a s i n g  t emp.  
a n d  ale.  eoncn.,  b u t  t he  y i e l d  o f  t o t a l  ex td .  m a t t e r  w a s  n o t  p ro -  
p o r t i o n a l  to  t he  o i l  yield,  t he  Cohen, o f  ale.  g i v i n g  t h e  l a r g e s t  
anat.  o f  t o t a l  ext .  b e i n g  l o w e r e d  b y  t emp.  r ise .  F o r  tech.  p u r -  
poses  t h e  conch,  o f  ale.  s h o u l d  be  k e p t  a t  a b o u t  92% b y  wt . ,  
a n d  the  o p e r a t i n g  t emp.  a t  78 °. T h e  q u a l i t y  of  t h e  exfd.  r e s i d u e  
w a s  s u p e r i o r  to  t h a t  o f  o r d i n a r y  p r e s s e d  c a k e  in r e g a r d  to  color,  
smel l ,  m o i s t u r e  a n d  p r o t e i n  c o n t e n t  a n d  t h e  extd .  oil  w a s  a l m o s t  
f ree  f r o m  f a t  a c i d s  a n d  v e r y  l i g h t  in  color,  T h e  expt l ,  r e s u l t s  
a r e  g i v e n  in  g r a p h i c a l  fo rm.  K A R I ~  K A M M E R M E Y E R .  

Soy lemithin. IV .  Emulsi fy ing action of o i l - w a t e r  mixtures.  
T. I n a b a ,  K.  K i t u g a w a  a n d  M. Sa te .  J. ,~oc, Chvm~ Ind. ,  J a p a n  
37, Suppl .  b i n d i n g  595 (1934)  ; cf, C. A. 28, 5 4 7 9 S , ~ T h e  s t a b i l i t y  
o f  f a t t y  o i l - w a t e r  e m u l s i o n s  is i n c r e a s e d  b y  t he  addn .  o f  soy-  
l e c i t h i n  a n d  t he  p u r e r  t h e  l e c i t h i n  t h e  g r e a t e r  t h e  s t a b i l i t y .  
V.  Propert ies of lecithin soap solutions. Ib~v~. 5 9 5 . - - E x p t s .  w e r e  
m a d e  w i t h  N a  s o a p  solns ,  o f  oleic, l~ lm. i t i e  a n d  s t e a r i c  ac ids .  
i d d n s ,  of  l e c i t h i n  h a d  t he  f o l l o w i n g  e f f ec t s :  t he  s u r f a c e  t e n s i o n  
o f  t h e  so lns ,  i n c r e a s e d ;  d r o p  no. a g a i n s t  k e r o s e n e  l i k e w i s e  in-  
c r e a s e d  in  l o w  cOnChS, o f  s o a p  solns . ,  b u t  d e c r e a s e d  in conchs.  
a b o v e  0.25% ; f o a m  no. a n d  i t s  s t a b i l i t y  a l s o  i nc reased ,  b u t  in -  
f e r i o r  r e s u l t s  in  f o a m  v a l u e s  w e r e  o b t a i n e d ;  t u r b i d i t y -  a n d  
t r a n s p a r e n c y - t e m p s ,  of  t he  solns ,  w e r e  l ow ered  a b o u t  3-5° ;  go ld  
rips. i nc reased ,  l e c i t h i n  s o a p  b e i n g  i n f e r i o r  to o r d i n a r y  s o a p s  a s  
a p r o t e c t i v e  co l lo id  a g a i n s ~  a co l lo ida l  soln.  of  gold.  K . K .  

The  high-pressure hydrogenat ion of soybean oil. I. The re.  
action products wi th  a copper catalyst .  Y.  Shinozaki and H.  
Kubo .  J. 8oc. Chem,. In,d., J a p a n  37, Suppl .  b i n d i n g  677-8 
(1934) , - - -One  h u n d r e d  g. o f  s o y b e a n  oil ,  t o g e t h e r  w i t h  CuCOa 
( c a r r i e r  i n f u s o r i a l  e a r t h )  a s  c a t a l y s t ,  w a s  k e p t  a t  125 k g . / s q .  
cm. in  a n  a u t o c l a v e ,  a n d  t he  r e a c t i o n  p r o d u c t s  b e t w e e n  200 ° a n d  
425 ° w e r e  e x a m d .  I no., sapon ,  no~, a c id  no. a n d  a c e t y l  no. we re  
p l o t t e d  a g a i n s t  t emp.  B e l o w  250 ° h y d r o g e n a t i o n  t ook  p l ace  
m a i n l y  in  t he  u n s a t d ,  p o s i t i o n s  of  g lyce r ides .  A t  300-325 ° the  
acid .  no. i n c r e a s e d  c o n s i d e r a b l y ,  t h e  g l y e e r i d e s  b e i n g  decompd.  
to  f a t t y  ac ids .  T h e  A c  no. i n c r e a s e d  g r a d u a l l y  a b o v e  300 ° a n d  
r e a c h e d  a m a x .  a t  350 °, i n d i c a t i n g  ale. f o r m a t i o n ,  a n d  t h e n  i t  
d e c r e a s e d  s u d d e n l y  a b o v e  375 ° beCaUSe o f  t he  s p l i t t i n g  o f  a les .  
to  h y d r o c a r b o n .  I I .  The  propert ies of the  sodium salt  of the  
sulfuric esters of higher f a t t y  alcohols. Ibid. 6 7 8 - 9 - - I m p u r i t i e s  
in  the h y d r o g e n a t e d  p r o d u c t  h a d  a d i s t i n c t l y  u n f a v o r a b l e  inf lu-  
ence  on the  co l l o ida l  p r o p e r t i e s  of  aq. solns ,  of  t he  sa l t s ,  b u t  in  
dil .  solns ,  be low 0.025% t h e  effect  w a s  neg l i g ib l e .  E x p t l .  d a t a  
f o r  t he  c rude  N a  salt~,  p repd ,  f r o m  h y d r o g e n a t e d  s o y b e a n  oil, 
a n d  fo r  t he  p u r e  s a l t  o f  o e t a d e c y l s u l f u r i c  a c i d  w e r e  g iven .  

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

The  detection of fl~h oils. E.  I. B e t t e r  a n d  J.  S z i m k i n ,  
Fe t t chem.  Um~vka~ 41, 225 ( 1 9 3 4 ) . - - T h e  p r e s e n c e  o f  a s  l i t t l e  
a s  5-10% fish oi l  in  f a t  m i x t s ,  c an  be de t ec t ed  by  t r e a t i n g  a 3-cc, 
s a m p l e  d i s s o l v e d  in  a m i x t .  of  3 cc. A c O H  + a t  l e a s t  4 cc. 
CHC%, s u c c e s s i v e l y  w i t h  20 d r o p s  o f  a Br -CHCIa  m i x t .  ( T o r t e l l i -  
J a f f e  so ln . )  a n d  10 d rops  o f  a soln.  o f  I B r  in A c O H  ( H a n u s ) .  
)~ r a p i d l y  d e v e l o p i n g  g reen  c o l o r a t i o n  i n d i c a t e s  fish oil. I n  s o m e  
c a s e s  a f u r t h e r  addn .  o f  10-20 d r o p s  o f  t he  r e a g e n t s  m a y  be 
r equ i r ed .  J . W .  P E R R Y .  

Ant iox idants  and autoxidat ion of fats.  II. H.  S. Olco t t ,  
J. Am~ Chem. ~oc. 56, 2492-3 ( 1 9 3 4 ) . ;  cf. IMattill ,  ,C. A. 25, 1878. 
- - A  no. o f  compds ,  h a v e  been t e s t e d  f o r  t h e i r  a n t i o x y g e n i c  ac -  
t i v i t y  t o w a r d  la rd .  B e s i d e s  p y r o g a t l o l ,  h y d r o q u i n o n e  a n d  p y r o -  
ca techo l ,  h y d r o x y - h y d r o q u i n o n e  a n d  a p i o n o l  a r e  e x c e l l e n t  a n t i -  
o x i d a n t s .  The  1,3- a n d  1 , 8 - n a p h t h a l e n e d i o l s  a r e  effectiYe w h i l e  
t he  1 ,4-der iv .  i s  i nac t i ve .  E s t e r i f i c a t i o n  a n d  a l k y l a t i o n  of  1 o r  
more  of  t h e  H e  g r o u p s  d e s t r o y s  o r  g r e a t l y  r educes  t h e  a n t i -  
o x y g e n i c  a c t i v i t y .  S ide  c h a i n s  on the  CsHs nuc l eus  r e d u c e  th e  
a c t i v i t y  of  h y d r o q u i n o n e .  1 , 4 -Cyc lohexaned io l  a n d  s a l i g e n i n  a r e  
i n a c t i v e ;  t h e  q u i n o n e s  pos se s s  s l i g h t  a c t i v i t y .  Mateic ,  t a r t a r i c  
a n d  c i t r i c  a c i d s  a r e  i nac t i ve .  C . J .  W E S T .  

Occurrence of art unsaturated hydrocarbon in olive oil. T.  
T h o r b j a r n a r s o n  a n d  J. C. D r u m m o n d .  A n a l y s t  60, 23-9 (1935) .  
---A s a m p l e  of  o l i v e  oi l  f r o m  P a l e s t i n e  h a d  a sapon ,  v a l u e  191, 
I v a l u e  82.6 a n d  u n s a p o n i f i a b l e  mat%er 1.12%. The  I v a l u e  
o f  t h e  u n s a p o n i f l a b l e  m a t t e r  w a s  255. B y  t r e a t m e n t  of  t he  
u n s a p o n i f i a b l e  m a t t e r  w i t h  ho t  M e O H  a n d  f i l t e r ing ,  a soln.  w a s  
o b t a i n e d  w h i c h  w a s  u sed  fo r  f r a c t i o n a l  c ry s tn .  T h e  m a t e -  
r i a l  insoI,  in  l~IeOH w a s  a h e a v y  coIor iess  o i l  w i t h  a n  I v a l u e  
o f  342, a n d  c o n t a i n e d ,  u n e x p e c t e d l y ,  a c o n s i d e r a b l e  q u a n t i t y  o f  
a h y d r o c a r b o n  r e s e m b l i n g  squa lene .  To a t t e m p t  a m o r e  s a t i s -  
f a c t o r y  sepn.  o f  t h e  h y d r o c a r b o n ,  s o m e  of  t he  o r i g i n a l  u n s a p o n -  
i f i ab le  m a t t e r  w a s  d i s s o l v e d  in  a l i t t l e  g a s o l i n e - b e n z e n e  mix t .  
a n d  p a s s e d  t h r o u g h  a c o l u m n  of  p u r e  A12Os. F o u r  colored zones  
a p p e a r e d .  The  zones  we re  sepd. a n d  examd,  spec t ro scop ica l l y .  
E r g o s t e r o l  a n d  a p i g m e n t  o f  t he  x a n t h o p h y l l  t y p e  were  ident ' i -  
fled. F r o m  the  f r a c t i o n  of  the  spin.  w h i c h  p a s s e d  t h r o u g h  the  
AI2Oz w i t h o u t  b e i n g  a b s o r b e d ,  t h e r e  a p p e a r e d  o n  s t a n d i n g  a Crys-  
t a l l i ne ,  w a x y  s u b s t a n c e ,  w h i c h  h a d  a m. p. o f  68 ° a n d  s h o w e d  
no  a b s o r p t i o n  o f  L ;  i t  w a s  p r o b a b l y  a m i x t .  o f  C~gI~0 a n d  
C~H~.  I n  t h e  r e s i d u a l  p a r t  of  t h e  u n a b s o r b e d  soln.  t he re  w a s  
ch ie f ly  a h y d r o c a r b o n  o f  t h e  s q u a l e n e  type ,  contg .  87.6% C a n d  
12.5% H, w h i c h  c o r r e s p o n d s  to Cso I~0. B y  d i s s o l v i n g  in  a c e t o n e  
a n d  sa tg .  w i t h  HC1 gas ,  a good  y i e ld  of  c rys t ,  de r iv ,  w a s  ob- 
t a ined .  A n  a t t e m p t  w a s  m a d e  to  o b t a i n  t h i s  h y d r o c h l o r i d e  di-  
r e c t l y  f r o m  o l i v e  o i l  b u t  t h e  y i e ld  w a s  poor.  The  h y d r o c a r b o n  
a p p e a r s  to  be  p r e s e n t  in  a l l  s a m p l e s  o f  o l i v e  o i l  b u t  at%erupts 
to  b a s e  t h e  i d e n t i f i c a t i o n  o f  o l i v e  o i l  u p o n  i t s  d e t e c t i o n  w e r e  
n o t  s a t i s f a c t o r y .  ~,r. T. H. 

PATENTS 
Ext rac t ing  fats.  A a g e  Nyrop .  B r i t .  418-107, Oct.  18, 1934. 

I n  c o n t i n u o u s l y  ex tg .  f a t  f r o m  a n i m a l  a n d  v e g e t a b l e  m a t e r i a l s ,  
t h e  p u l p e d  r a w  m a t e r i a l  i s  h e a t e d  i n  a t h i n  l a y e r  u n d e r  p r e s s u r e  
a n d  t h e  c o m p r e s s e d  p u l p  is  t h e n  s u b j e c t e d  to  a s u d d e n  r e d u c -  
t i o n  in  p r e s s u r e  w h e r e b y  t he  f a t  ce l l s  a r e  b u r s t .  App.  i s  de-  
sc r ibed .  

Preserving coconut oil, lard or other  oils, fats,  fa t  acids or 
their  salts and the like. Win .  S. Ca]cotL Win. A. Douglass and 
H e r b e r t  W.  W a l k e r  ( to  E. I. du  P o n t  de  N e m o u r s  & Co.) .  U . S .  
1,987,321, J a n .  8. A b o u t  0.001-0.2% o f  p , p ' d i e t h o x y d i p h e n y l a -  
m i n e  o r  a s i m i l a r  compd,  is  a d d e d  a s  a n  o x i d a t i o n  i n h i b i t o r  
a n d  r a n e i d l f i c a t i o n  p r e v e n t i v e .  

Refining oils arid fats. N~etallges. A.-G, Ger. 605,064, Nov. 3, 
1934 ( e l .  23a. 3) .  A n i m a l  a n d  v e g e t a b l e  o i l s  a n d  f a t s  a r e  f r e e d  
f r o m  n~ueilage,  l e c i t h i n  a n d  l i ke  i m p u r i t i e s  b y  t r e a t m e n t  f o r  a 
s h o r t  t i m e  a t  a b o u t  50 ° w i t h  dil .  H C l  a n d  a n  aq. soln .  o f  CaC12. 
T h e  HCI  a n d  C"aCIz so ln .  m a y  be a d d e d  to  t he  o i l  t o g e t h e r  o r  in  
e i t h e r  o rder .  D e t a i l s  a r e  g i v e n  o f  t h e  t r e a t m e n t  of  c o t t o n s e e d  oil. 

Removing foots from crude oil such as corn oil or soybean oil. 
E l b e r t  C. R a g s d a l e  ( to  A. E. S t a l e y  l~fg .  Co.) .  U. S. 1,985,426, 
Dec. 25. O i l - b e a r i n g  m a t e r i a l  is  d e l i v e r e d  to  a n  e x p e l l e r  f o r  
sepg.  t h e  oi l  f r o m  the  cake ,  t he  oi l  i s  p r e s s e d  t h r o u g h  a f i l t e r  
to  sep. o u t  t h e  f o n t s ;  t he  fonts ,  w i t h  a p r o p o r t i o n  o f  assoed ,  oil, 
a r e  d e l i v e r e d  to  a s q u e e z e r  to  r e m o v e  s o m e  of  t he  assoed ,  oil ,  
a n d  t h e  f o n t s  a r e  t h e n  r e t u r n e d  to  t h e  o i l - b e a r i n g  m a t e r i a l .  

Courtesy "Chemical Abstracts" 

75 


