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In preparing the total fat ty matter (fatty and rosin 
acids plus unsaponified matter) for rosin and titer 
tests, acid and iodine numbers (1), it has been our 
experience in this laboratory that chemists not f 8  
miliar with the necessity of having the soap com- 
pletely dissolved before adding the 30% sulfuric acid 
frequently contaminate the fatty acids with soap. The 
necessity for complete mixing of the fatty acids with 
the sulfuric acid is often only too evident when the 
fat ty acid constants do not agree ~ within themselves. 

In order to avoid this error it is our practice to use 
a circulating stirrer in preparing fatty acids. 

Figure 1 shows the constructional details and di- 
mensions of the type of stirrer used in this laboratory. 
No originality is claimed for the design. Any other 
type of circulating stirrer will probably work as well. 
The small inset shows the mode of use. 

The stirrer should be put into operation during the 
splitting operation and subsequent washing of the 
fatty acids. By its use complete contact of the melted 
fatty acids with the sulfuric acid and wash water is 
assured. 
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tane (b. 98 °) were compared. Results by the titrimet- 
ric method on rape seed samples were also presented. 
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MINATION OF FAT AND WATER. H. P. Kaufmann and 
M. C. Keller. Fette u. Seifen 49, 272-5' (1942). A 
special app. is described in which the moisture is 
distd, with heptane vapors and condensed in a meas- 
uring tube. Simultaneously the returning heptane is 
used as the solvent for the fat detn. The method is 
not limited to the analysis of oil seeds. 
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sults with the Soxhlet extractor were lower than those 
of the Besson app. The use of the Besson app. and 
petr. ether as the solvent was preferred. 
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