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4. Tbe centrifugal method gives higher refined bleached 
colors with the recommended 30 ° Be' lye, but with 
weaker lyes the refined bleached colors are closer to 
those obtained by the cup methods. 

AND WItElCEAS, There are several disadvantages to  the cen- 
trifugal method which must be considered; namely, 

1. Additional equipment will be needed over the present, 
facilities for the A. O. C. S. cup method. 

2. There will probably be need for changes in equipment 
design necessary to place the centrifugal method on a 
completely practical basis. 

3. Under present conditions, the securing of new equip- 
ment is uncertain. 

4. There will be difficulties involved in synchronizing the 
centrifugal method with procedures followed on other 
oils. 

AND W'HFJ[C,~AS, The ultimate centrifugal refining loss test 
should correlate with commercial practice, 

BE IT * R~SOLV].~), That the A.O.C.S.  Refining Committee 
suggest that at some future date the work on the development 
of the centrifugal refining method be Continued at the North- 
ern Regional Research Laboratory under the direction of Dr. 
R. T. Milner. 

( 2 )  WH~RBAS, The present A. O. C. S. cup methods for hy- 
draulic and extracted soybean oils have produced unsatisfactory 
results in many cases. 

ANt) WHBREAS, The trading experience of the industry for 
many oils has been based upon the cup refining methods of the 
A. O. C. S., 

B~ IT R~SOLV~, That the Refining Committee continue their 
studies on modifications of the present A. O. C. S. cup methods 
which are now under way in Sub-Committees with the Northern 
Regional Researe~ Laboratory collaborating in this work at 
the presen~ time ,and th~ new recommended procedures be sub- 
jected to collaborative work for possible adoption at the earli- 
est time, if possible by September 1, 1943. Such methods to 
be tentative and subject to further modifications as conditions 
warrant. 

Mr.  T a y l o r  moved t ha t  these reso lu t ions  be ado p t e d  ; 
seconded by  Mr.  Durkee .  They  were  ca r r i ed .  

Mr.  K r u s e  offered the  fo l lowing  r e s o l u t i o n :  
The present method for expeller oil is satisfactory and gives 

reproducible results. M(~difications of the present methods for 
extracted and hydraulic oils would improve these from the 
standpoint of reproducibility and such modifications will be 
presented at the earliest possible time. 

Th is  was  seconded b y  Mr.  Sorenson ,  and  ca r r i ed .  
A n o t h e r  me e t i ng  of t h i s  Commi t tee  wi l l  b e  ca l led  

as soon as a d d i t i o n a l  d a t a  a re  ava i l ab le  fo r  cons ider -  
a t ion.  

B O O K  R E V I E W  

" P r a c t i c a l  E m u l s i o n s , "  by  H.  Benne t t ,  E d i t o r - i n -  
Chief,  The, Chemical Formulary; Techn ica l  Di-  
rec tor ,  Glyco P r o d u c t s  Company ,  Inc.  Chemica l  
P u b l i s h i n g  Company ,  Inc. ,  B rook lyn ,  New York,  
1943; 462 pp .  i l l u s t r a t e d ;  15 x 22 cm: P r i c e  
$5.oo. 

This  is a h igh ly  p r a c t i c a l  book which  makes  no 
a t t e m p t  to delve into  the  theo re t i ca l  aspects  of emul-  
sions. I t  concisely sets fo r th  much  h e l p f u l  i n f o r m a t i o n  
on the  p r o d u c t i o n  a n d  p r e se rva t i on  of good emulsions.  

The  book is d i v i d e d  into  two p a r t s .  The f irst  is 
concerned  wi th  e m u l s i f y i n g  agents ,  t y p e  of emulsions,  
methods ,  f o rmu la t i on ,  equ ipmen t ,  s t a b i l i t y  of emul-  
sion, and  a d iscuss ion  of se~'eral of the  more  impor -  
t a n t  t echn ica l  emuls ions  such as a spha l t ,  cosmetic,  
de t e rgen t ,  l ub r i c a t i ng ,  la tex ,  food, l ea the r  a n d  pa in t ,  
pol i sh  and  wax  e m u l s i o n s .  Also i n c l u d e d  in  th is  sec- 
t ion is a c h a p t e r  on d i spe r s i ng  a n d  w e t t i n g  agents .  
The sect ion f ina l ly  con ta ins  a l i s t  of Some 600 emulsi -  
f y i n g  agents  and  1,000 emuls ions  w i th  re fe rences  to 
t he i r  composi t ion  or  source,  a n d  a l ist  of de mu l s i fy -  
ing  and  d e f o a m i n g  agents .  

The second p a r t  of the  book gives f o r m u l a s  and 
methods  for  m a k i n g  m a n y  t y p e s  of emulsions.  A m o n g  
them are  a g r i c u l t u r a l  sp rays ,  c u t t i n g  a n d  soluble  oils, 
c leaners  and  soaps,  as wel l  as emuls ions  in  the  fields 
of aspha l t s ,  cosmetics,  d rugs ,  foods,  l acquers ,  l ea ther ,  
l ub r i can t s ,  medicines ,  pa in t s ,  pape r ,  polishes,  resins ,  
and  text i le .  

H.  C. BLACK, 

A b s t r a c t s  
Edi ted  by 

O i l s  a n d  F a t s  M . M .  P I S K U R  and S A R A H  H I C K S  

TESTING EDIBLE OILS. Official methods  of a n a l y s i s  less ca rme l i za t ion  of lactose  t h a n  the  me thod  us ing  
in  P o r t u g a l .  Oil & ,Colour Trades J. 104, 130 (1943) .  CHCI:CC12 or the  S c h m i d - B o n d z y n s k i - R a t z l a f f  meth-  

NEW METHODS FOR DETERMINATION OF FAT IN FOODS. od. W i t h  d r i e d  mi lks  2 g. of sample ,  10 cc. HC1, 10 
A.  Schloemer  and  K.  Ranch .  Z. Untersuch. Lebensm. cc. CC14 a n d  10 cc. ale. should  be used  as r eagen t s  
83, 289-305 (1942).  E x t n .  of f a t  f r om mi lk  by  the  a n d  the  addn .  of the  ale. should  be fo l lowed b y  a 5 
Gross fe ld  method,  in  which  the  sample  is h y d r o l y z e d  rain. addn l ,  re f luxing .  I n  work  on cheese, the  Gross-  
w i th  HC1 in presence  of CHC1.CC12 g a v e  r e su l t s  on fe ld  H o t h  me thod  was as re l i ab le  a n d  s i m p l e r  t h a n  
f a t  con ten t  a n d  the  b u t y r i c  ac id  no. of the  extd .  f a t  a n y  modi f ica t ion  Of the  CC14 method.  P r o c e d u r e s  fo r  
t h a t  ag reed  wi th  those us ing  the  Ge rbe r  f a t  detn .  the  use of the  new me thod  on d r i e d  eggs and  b a k e r y  
method.  R e p l a c i n g  the  CHC1 :CC12 wi th  CC14 a t  f i rs t  p r o d u c t s  were  also p r e p d .  
gave  lower  resul ts ,  b u t  on i nc rea s ing  the  t ime  of hea t -  N ~ w  METHOD FOR DETERMINI:NG FAT IN CHEESE. J .  
i ng  fo r  h y d r o l y s i s  and  a d j u s t i n g  the  r a t i o  of r eagen t s  Gross fe ld  a n d  A.  Zeisset .  Z. Untersuch Lebensm. 84, 
r e su l t s  were  ob ta ined  which  ag reed  wi th  those of the  
G e r b e r  and  the Roese-Got t le ib  methods .  The modif ied  193-201 (1942) ,  B r i n g  5 g. sample ,  6x6-em. " Z e l l -  
m e t h o d  for  mi lk  is as fo l lows :  10 g. mi lk ,  10 cc. CC14, g l a s s , "  some p u m i c e  s tone a n d  10 cc. 25% HC1 to a 
15 cc. coned.  HC1 and  some pumice  s tone are  re f luxed  boil  in  a reflex app.  A f t e r  10 rain.  a d d  20 ce. CCI~. 
20 mins.  A f t e r  cool ing a d d  10 cc. 96% ale. a n d  40 cc. Boi l  10 min. ,  cool to 20 °, a d d  30 cc. benzine  (b.p.  60- 
benzine,  shake v igo rous ly  fo r  15 sees. and  a l low to 70° ) ,  shake 1~ rain.  a n d  a l low to s t a n d  over  n igh t .  
s t a n d  15 mins.  The wt.  of f a t  is detd .  in a 25 cc. al i-  A m t .  of f a t  in  a 25 cc. a l iquo t  is d e t d .  a n d  f a t  con ten t  
qno t  f rom the  f a t  soln, phase  and  the  resu l t s  a re  is r e ad  f r o m  Table  4 in  " A n l e i t u n g  zu r  Un te r such .  
ob t a ined  wi th  the  use of Table  4, p. 336 of " A n l e ~ t u n g  L e b e n s m . , "  p. 384. The me thod  checks wel l  w i th  the  
zu r  Unte r such .  L e b e n s m . "  The  new method  p r o d u c e s  i n t e r n a t i o n a l  me thod  a n d  r equ i r e s  less r eagen t s .  


