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conditioned upon the procedure
chosen by the operator. There are
consumer as well as baker prefer-
ences for types of pie crust that
vary from greasy, flaky, rather
dark colored crust to the friable,
mealy and dry crust that many pre-
fer. To satisfy the requirements
of such a range, there must be
available a variety of shortening
preparations that range from lard
through rather soft hydrogenated
vegetable fats to those that are
quite firm.

In these comments I have sought
to point out the characteristics that
govern the baker’s choice of short-
ening. We must bear in mind that
baking is fundamentally an art as
well as a craft. Just as there are
whole groups of consumers that
prefer a flaky pie crust to a mealy
one, likewise there are numbers of
bakers who strive for a feathery,

flaky cake crumb while others work
to attain extremely fine grain and
uniformity of cell structure. Reci-
pes and procedure in mixing are
as varied as human personalities,
$0 it is quite natural that no partic-
ular ingredient, such as shortening,
will be universally preferred and
by the same token there is no one
set of ingredient -characteristics
which will fit all requirements of
many bakers. It may be added that
the baker has no definite informa-
tion supplied to him by shortening
manufacturers which will aid him
in developing an understanding of
shortening. Unlike flour, which he
buys on a basis of analytical speci-
fications, his shortening is bought
on sample or by brand name. My
comments here are evidence of the
unsatisfactory relation of buyer and
seller; to use brand names here is
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unwise but in all probability I
might convey to you my thoughts
in a more illuminating manner if I
could use brand names. You then,
knowing the characteristic differ-
ences between brands, would derive
real information which I am unable
to explain through my limited
knowledge of the intricacies of
shortening manufacture. In clos-
ing I should like to leave with you
a plea to strive toward the develop-
ment of terms and descriptions
that will better classify the com-
mercial shortening preparations
submitted to the baker so that he
will have a more thorough under-
standing of what he is using. The
baker will then be in a much better
position to cooperate with you in
solving some of the problems which
beset him.
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Na citrate per 100 1b. cream; the flavor, aroma and
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a hydrogenated vegetable fat, no marked differences
in storage were obtained. Approx. equal growth
responses were obtained when 1 microgram of carotene
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daily was fed in cottonseed oil, soy bean oil, lard,
decolorized butterfat, coconut oil or crude peanut
oil. Inferior growth was obtained on triolein, linseed
oil and “refined” peanut oil, but the rate of cure of
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A sardine oil of n — 14786, I no. 176.4, sapon. no.
D
187.1 and whose fat acids gave 36249 ether insol.
bromides was hydrogenated to the point at which the
insol. bromides disappeared. The product showed
25
n — 14735, m.p. 18-23, T no. 104.3 and sapon. no.
D
183.9. The fat acids were investigated by the Ph-salt
method of separation followed by distn. of the methy-
lated esters. The Mg and Li salts of the fractions
were further fractional crystd. in alc. and acetone,
and the character of the fractions detd. The caled.
composition was satd. acids: Cys 4-5, Cis 11-12, Cys
89, Cy 1, Cpz 1 and C,, trace (total 26-27%) ; unsatd,
acids of the oleic acid series: Cyq 3-4, Cis 21-22, Cy
6-7 and C,, 2-3 (total 36-37%) ; solid unsatd. acids
19-20 and acids of the linoleic and linolenic series

17-189%.
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J. Nutr. 17, 115-126 (1939). Aeration or ultraviolet
radiations did not destroy the activity in peanut oil,
It was resident in the fatty acid fraction. Cures were
produced with %% drop of wheat germ oil, corn oil or
Wesson oil, 10 drops of coconut oil or 25 drops of
butterfat. The lesions were not prevented nor cured
with hydrogenated coconut oil. The unsap. fraction
from wheat germ o0il was devoid of potency; the ethyl
esters prepd. from the soap fraction contd. all of the
activity. When the unsatd. fatty acids were fraction-
ally crystallized from acetone, the highest potency was
obtained with the fraction separating between -50 and
-75° C. One-half drop of ethyl linoleate per day cured
the dermatitis completely. The ethyl ester of elaidin-
ized Iinoleic acid was found to be inactive.
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LAURYL SULFATE AND ofF “Drerr.” J. M. Birkeland
and E. A. Steinhaus. Proc. Soc. Exptl. Biol. & Med.
40, 86-88 (1939). From the expts. recounted, it is
apparent that Na alkyl sulfate and the com. prepn.
“Dreft” possess a high degree of bacteriostatic selec-
tivity. The growth of Gram positive bacteria and
molds was definitely inhibited while most Gram nega-
tive bacteria grew freely in the presence of these sub-
stances in nutrient agar.

PATENTS

Foop spreaD BasE. A. K. Fisher and L. F. Culkin.
U. S. pat. 2,143,651. A base for prepn. of a food
spread {margarin) from shortening comprises 63.3-
85.6% milk or water, 0.5-159% fat, 7.5-23% salt, and
0.35-2% of water soluble gum.

SHORTENINGS. H. Schou. Brit. 489,111, A 10%
sugar soln. is dispersed in fat to the extent of 20%
on the basis of fat to yield an improved shortening.

ExTracrioNn oF FAT. J. C. Kernot. Brit. 468,061.
Oil is extd. from butcher’s offal by adding water and
a wetting agent and subjecting the mixture to high
temp. and pressure.

APPARATUS FOR HEATING VEGETABLE OILS. J.
Stewart. U. S. 2,141,941, The deodorization app.
comprises a means of flowing oil over a coil of pipes
that contain heating fluid in a chamber designed so
that the oil passes over the heating coil continuously
under vacuum conditions.

TREATMENT OF VITAMIN-CONTAINING OILS AND
PRODUCTS OBTAINED THEREFROM. H. I. Waterman and
J. A. van Dijk (to Imp. Chem. Indus.). U. S. 2,143,-
587. Vitamin oils are concentrated and rendered more
stable by high vacuum distn. to obtain a distillate
contg. most of the vitamin and hydrogenating this
distillate under conditions which cause deodorization
and partial satn.

PurtricaTioN oF TarL oiL. E. M. Frankel and A.
Pollak. U. S. 2,143,345. Tall oil is distd. under vacuum
to vield a distillate of fat acids and abietic acid, and
the latter is separated from the fat acids by crystal-
lization.

PROCESSES OF PREPARING HIGHER FATTY ALDEHYDES.
A, W. Ralston and R. J. Vander Wal. U. S. 2,145,801.
Fatty aldehydes are prepared by the action of formal-
dehyde vapors on soap.

PROCESSES OF SEPARATING NITRILE HYDROCARBON
MIXTURES. A. W. Ralston and W. O, Pool. (Armour
& Co.). U. S. 2,145,802-4. Selective solvents e.g.
phenols, amines, etc., are used in the processes.

ExTREME PRESSURE LUBRICANT. A. W. Ralston (to
Armour & Co.). U. S. 2,141,142, The lubricants com-
prise mineral lubricating oil to which is added a small
amt. of the reaction product, obtained by reacting
S;Cl; with an aliphatic nitrile of at least 9 carbon
atoms, at a temp. not in excess of 135" C.

Nirrizes. R. Greenhalgh and Imperial Chemical
Industries Ltd. Brit. 488,036, To manuf. nitriles,
phosgene is reacted with a primary amide of a mono-
basic fat acid having at least 8 carbon atoms.

GryceriN. Henkel & Cie. Ger. 667,988 Cl. 6b Gr.
30. Addn. to 664,576. Ethers (ex. diethylenedioxyde)
or their derivs. are used for extg. glycerol from mash
in the method of prepg. glycerine by fermentation.

TREATMENT OF FIBROUS MATERIALS INCLUDING
LEATHER. N.V. Chem. Fabr. Servo, and M. D. Roxen-
broek. Brit. 475,478. Solutions of soaps which are
prepared from elaidinised fatty acids (E.g. elaidic
acid) and are rendered substantially neutral to phenol-
phthalein by the presence of free fatty acid (effected.
e.g., by addition of mineral acid) are used for wetting,
dispersing, etc. purposes, being more effective than the
normal alkaline solutions. Salts of sulphonated poly-
cyclic aromatic hydrocarbons e.g. CyHs Pr.SO;Na,
may be present.
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