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Recommended " s t a n d a r d s "  for the following have 
been passed upon by this committee:  Whale, Neats- 
foot, Teaseed, Oiticica Oils; Cocoa Butter ,  North 
American Lard  and Beef  Tallow. 

As in the past, the values given are for normal  
pure oils or fats  and do not include extremes, which 
sometimes occur and which are exceptional, due to the 
variables of climate, locality, source, method of man- 
ufacture,  and prepara t ion  for the market .  A brief 
note or two has been added below these proposed 
specifications as mat ters  of information regarding 
special tests or characteristics and t rade grades. 

Members of the Society and those engaged in the 
trade arc urged to consider this list, note any excep- 
tions not within the scope given and call the chair- 
man ' s  attention to these and any new matter .  

A.O.C.S. Recommended Standard for Whale  Oil 
( F r o m  Blubber) 

Spec. Gr. @ 25° /25°C.  ............................................... 0.910 to 0.920 
nD @ 25°C ................................................................... 1.470 to 1.477 
Iod ine  Value  ( W i j s )  .......................................................... 110 to 135 
Sap. V a l u e .  ......................................................................... 185 to 202 
Unsap.  Ma t t e r  ( F A C )  ...................................................... Max. 2.0% 

From Kar l  B rand t ' s  "Whale  Oil: An Economic 
Analys i s""  
1. T rade  Grades :  

Color F.F.A. (oleic) 
1 ..................................... P a l e  s t r aw  or yel low Max. 1% 
2 .............. : ...................... Amber  yel low 1 to 6 
3 ..................................... Pa l e  brown 6 to 15 
4 ............. . ....................... D a r k  15 to 60 

2. Ten ta t ive  D r a f t  of I n t e r n a t i o n a l  Whale  Oil S t a n d a r d s  for  3 
Grades of Oi1--1939:  
Grades M.& I. Unsap. F.F.A. 

1 ................................ 0.5 1.50 1.0 
2 ................................ 0.5 1.75 3.5 
3 ................................ 1.5 2.00 15.0 

A.O.C.S. Recommended Standard for 
Neatsfoot Oil 

Shall be oil made f rom the feet of cattle and not 
f rom flesh or hide. 
Spec. Gr. @ 25° /25°C.  ............................................... 0.907 to 0,912 
n D @  25°C ................................................................... 1.464 to 1,465 
Iod ine  Value  ( W i j s )  .......................................................... 66 to 76 
Sap. Va lue  .......................................................................... 190 to 199 
Unsap.  Ma t t e r  ( F A C )  ......................................................... Max, 1% 
Ti t re  ................................................................................... 20 to 30°C. 
Pour  ( A S T M )  °F  ...................... : ......................................... 20 to ,35  

A.O.C.S. Recommended Standard for 
Teaseed Oil 

From several species of the Camellia. The Sasan- 
qua is cultivated in Ch ina  for the sake of its seed and 
is the chief source of commercial teaseed oil. The 
ordinary  tea plant  (T. Sincnsis) however is grown 
for its leaves and is therefore seldom found in teaseed 
oil imported here. 
Spec. Gr. @ 2 5 ° / 2 5 ° C  ................................................ 0.909 to 0.920 
n D @  25°C ................................................................... 1.466 to 1.470 
Iod ine  Value  ( W i j s )  ~ ........................................................ 80 to 90 
Sap. Value  .......................................................................... 188 to 196 
Unsap.  Ma t t e r  ( F A C )  ...................................................... Max. 1.5% 
Ti t re  .................................................................................. 13 to 18°C. 

* T. Sinensis oil runs higher--usually 90-95, and the  oil f r o m  the  
Assam (Java) teaseed about 92-93. 
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Teaseed oil very closely resembles olive oil, except 
for odor and taste, which in the crude oil are quite 
characteristic.  The Fite]son test serves to identify 
and determine its presence and amount in adulter- 
ated olive oil. 

A.0.C.S.  Recommended Standard for 
0it ic ica Oil 

Spee. Gr. @ 2 5 ° / 2 5 ° C  ................................................ 0.970 to 0.978 
nD @ 25°C ................................................................... 1.500 to 1.512 
Podine Value ( W i j s )  .......................................................... 140 to 180 
Sap. Value  .......................................................................... 186 to 193 
Unsap.  Ma t t e r  ( F A C )  ...................................................... Max. 1.0% 
Ti t re  .................................................................................. 42 to 47°C. 
Browne :Heat Tes t  ................................................. Max. 17 minutes  

Charac te r i s t i c s :  Closely resembles  tung  oil in  genera l  prop- 
ert ies,  but  h igher  in t i t r e  and g r a v i t y  and lower in index of 
refract ion.  

A.O.C.S. Recommended Standard for 
Cocoa Butter  

Spec. Gr. @ 9 9 ° / 1 5 ° C  ................................................ 0.856 to 0.864 
n D @  40°C ................................................................... 1.453 to 1.458 
Iod ine  Value ( W i j s )  .......................................................... 35 to 40 
Sap. Value ............................................. ............................. 190 to 200 
Unsap.  Ma t t e r  ( F A C )  ...................................................... Max. 1.0% 
Mel t ing  P o i n t  (open Cap i l l a ry )  ..................................... 28 to 36°C. 
T i t r e  .................................................................................. 45 to 50°C. 

A.O.C.S. Recommended Standard for 
North American Lard 

Spee. Gr. @ 99° /15 .5°C  ............................................ 0.858 to 0.864 
n D @  40°C. (Zeiss)  ............................................................... 45 to 52 
Iodine  Value ( W i j s )  ............................................................. 46 to 70 
Sap. Value .......................................................................... 195 to 202 
Unsap.  Ma t t e r  ( F A C )  ...................................................... Max. 1.0% 
Ti t re  . ................................................................................. 36 to 42°C. 

Grades :  E d i b l e - - N e u t r a l  (Nos. 1 and 2),  Leaf ,  Choice Ket-  
tle, P r i m e  Steam. 

Tests :  F .F.A.  max. 1%, Pe rox ide  No. (mi l l i -equiva lents )  5 
nlax. 

T r i s t ea r in  tes t  for p u r i t y :  
1. Bomer  No. (e ther )  not less than  71 
2. (AOCS) (acetone)  not  less than  73 

A.O.C.S. Recommended Standard for 
Beef  Tallow 

Spec. Gr. 4~ 9 9 / 1 5 / 5 ° C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0.860 to 0.870 
nD @ 40°C. (Zeiss)  ........................................................... 46 to 49  
Iodine  Value ( W i j s )  .......................................................... 35 to 48 
Sap. Value .......................................................................... 193 to 202 
Unsap.  Mat t e r  ( F A C )  ...................................................... Max. 0.8% 
Ti t re  .................................................................................. 40 to 46°C. 

Gr~des:  Edible ,  Fancy,  Choice, Packe r s  Pr ime,  Ex t r a ,  N. Y. 
Ci ty  E x t r a  and N. Y. Prod. Exchange  Cont rac t  Grades, Special 
No. 1, No. 2, No. 3 Wes te rn  Grades,  City, Country.  

A r g e n t i n e :  Fr igor i f lco No. 1. 

Based on color, acid and t i t r e  ( and  M.I .U.) .  
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