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Summary 
A method for  the determinat ion of free gossypol 

in c o t t o n s e e d  mater ia ls  is described. The method 
consists of extraction of gossypol with a measured 
volume of 7 0 ~  aqueous acetone on a shaker for one 
hour, filtration, and colorimetric analysis for gossypol 
in an aliquot of the filtrate by  means of the reaction 
between gossypol and p-anisidine. 

The conditions for  complete  extraction of gossypol 
f rom various types  of cottonseed materials  have been 
investigated, the s tabi l i ty  of gossypoI in aqueous ace- 
tone has been demonstrated,  and  data  are presented 
on recovery of gossypol added to cottonseed materials.  
The method has been compared with the method of 
Smith (2).  
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B E T T E R  W A Y  TO BLI";ACt[ V E G E T A B L E  O I L S .  J .  V .  

I l ightowcr.  Chem. Eng. 56, 102-4(1949). Continu- 
ous vacuum process equipment  is described. Tables 
compare amount  of absorbent  needed, removal of 
soap, oil s tabil i ty dur ing bleaching, and change in 
f a t t y  acid content dur ing  bleaching with atmospheric 
an(t vaenum bleaching. 

A N O T I I E R  OLEO ? F A R M  BI,OC EYES F A L L I N G  F A T  AND 

OII, PRI( 'ES~ PROBE,% S Y N T I t E T I C  D E T E R G E N T S  G R O W T I I .  

Chem. & lnds. 65, 342-3(1949). There is a 400-mil- 
lion-lb, oversupply of tallow and grease. 

S O I A : B I L I T Y  AND S P E C I F I C  R O T A T I O N  OF I -ASCORBYL 

I ' A L M I T A T E  AND / - A S C O R B Y L  I ,AURATE.  D .  Swern. J. 
Am. Chem. So('. 71, 3256(]949).  

FAT HVDROhYSIS. V. Mills and II .  K. Mc('tain. Ind. 
E~g. Chem. 41, 1982-85(1949). Data  are presented 
on the reaction of tallow and coconut oil with water,  
in tile t empera tu re  range used in continuous fa t  
split t ing. The maximlun amount  of spli t t ing which 
can occur is de termined by  the glycerol concentra- 
tion in lhe aqueous phase. This value is not affected 
by  changes in tempera ture .  In the range 90-100% 
completeness, the imspl i t  fa t  contains more glycerol 
than  the original fat,  an indication of the presence 
of a large amount  of monoglyceride. The percentage 
of glycerol in the nnspli t  fa t  is constant, which is 
s trong evidence tha t  the reaction proceeds stepwise. 

I ~ E P O R T  ON V I T A M I N  A. F U R T H E R  C O M P A R I S O N  OF 

T I I E  S P E C T R O P t l O T O M E T R I C  AND A N T I M O N Y  TRICI ILORIDE 

M E T I I O D S  FOR V I T A M I N  A I N  M A R G A R I N E .  Z .  B .  Wilkic. 
J. Assoc. O]ficial Agr. Chemists 32, 455-9(1949). 

A N A I . Y S I S  OF M I X T U R E S  O f  ORGANIC ACIDS BY ~ -  

TRACTIOX. K. g .  Tsai (National  Amoy Univ., Amoy, 
China) ,  and Y. FIE A,~aly t ica l  Chem. 21, 818-21 
(1949). The extraction method for  the analysis of 
f a t ty  acid mixtures  has been cri t ically studied. The 
effects of dissociation and association of the acids and 
of the ratios of the vohinle of ex t rac tan t  to that  of 
the aqueous solution on the accuracy of analysis have 
been expressed in the form of equations. In  the case 
of t e rna ry  mixtnres  bet ter  results are obtained b y  the 
back-extract ion of the orgauic layer  with water  or 
dilute aqueous solution than b y  the extraction of the 

aqueous solution repeatedly  with organic solvent. The 
method has been successfully applied to the analysis 
of b ina ry  mixtures of acetic, propionic, and butyr ic  
acids, and to the t e rna ry  mixtures of the above acids 
either in the absence or in the presence of formic acid. 

A C R O L E I N  F O R M A T I O N  F R O M  FATS.  K .  Taufel  and 
It. F re imuth .  Z. Lebensm.-Untersuch. u. -Forsch 89, 
121-51(1949). When fa t  was heated with K I I S Q  the 
acrolein evolved f rom both free and bound glycerol. 
With elaeostearic acid and tung oil which has been 
altered in light (oxidized) the glycerol radical is un- 
impor tan t  as the source of acrolein. That  is during 
oxidation, unsatd, f a t ty  acids are affected in some un- 
known manner  so that  they yield acrolein on heating. 
A paral lel  between this mechanism and that  of con- 
jugat ion does seem possible. 

H E M E - C A T A I , Y Z E D  R E A C T I O N S  OF ORGANIC PEROXIDES.  

J.  Glavind and S. Ha r tmann .  Acta Physiol. Scan- 
dinavica 16, S u p p l e m e n t  53, 26-7(1948).  I f  a few 
drops of peroxidized oils are added to a solution of 
benzidene in alcohol containing home a weak blnish 
color, which soon fades, is seen. l lowever,  if the 
water  is subst i tuted by  an organic solvent (acetone) 
the addit ion of organic peroxides gives a very strong 
reaction in the course of a few minutes. 

A I I I S T O C I I E M I C A L  M E T H O D  FOR T I I E  D E M O N S T R A T I O N  

OF PEROXIDES. II .  Grandos, J.  Glavind, S. I i a r tmann ,  
and II.  Dam. Acta. Physiol. Scandinavica 16, Sup- 
plement 53, 28-9(1948). This is a staining technic for  
adipose tissue such as bacon. The section is stained 
with a solution made f rom 20 mg. hemin, 5 co. pyri-  
dine, and 10 ec. glacial acetic acid, mixed with a sohi- 
tion of 500 mg. leuco-base of 2,6-dichlorophenolindo- 
phenol dissolved in 50 co. absolute alcohol and 120 ec. 
of distilled water.  

T I I E  A N T I - O X I D A N T  P R O P E R T I E S  OF NORDIIIYDR(X~ITAI- 

ARETIC ACID I N  CREA) I .  V .  N .  Krnkovsky,  D .  A .  T h e -  

okas, and F. A. Whiting.  J. Dairy Sci. 32, 695-M2 
(1949). Abstracts  of papers  presented at the 44th 
annual  meeting of the American Dai ry  Science Asso- 
ciation. NDGA was added at the rate of 0.005% of 
the bulk fa t  to milk pr ior  to pastenl 'ization at 82.2~ 
for 30 minutes and separation. The stabil i ty of fa t  
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was determined in cream held up to 30 d. at  0-1~ 
following its storage for  15-247 d. at sub-zero tem- 
peratures,  using the re-emulsification test. N D G A  
anti-oxidant  was effective both in prevent ing the oxi- 
dized flavors in e, ream and in the stabil ization of fa t  
and the fa t -soluble  vi tamins dur ing storage for  247 
+ 30 d. 

~EPARATION OF FATTY ACIDS BY I)ISPLACEMENT CtIRO- 

MATOGRAPttY AND ITS APPLICATION TO ANALYSIS OF BUT- 

TER FAT. R. T. I lohnan  and L. I tagdahl .  J. De, try 
Sci. 32, 700-M24(1949). Using the displacement de- 
velopment technic and the absorpt ion analysis appa-  
ratus  of Tiselius, f a t ty  acids f rom C~-C~2 have been 
separated. By using f a t t y  acids as displacers and by  
choosing suitable solvent conditions, homologues of 
1 carbon atom difference can be separated and meas- 
ured. Unsatura ted  acids can be separa ted  f rom satu- 
rated acids. 

T I l E  SEPARATION OF ISOLINOLEIC ACID FROM I-[YDRO- 

GENATED OIL BY CItROMATOGRAI)IIIC METIIODS. I t .  W .  

Lemon. Can. J. Res. 27B, 605-9(1949). When lin- 
seed oil or other oils containing linolenic acid are 
hydrogenated,  an isomeric ]inoleie, acid (isolinoleie, 
acid) is formed. I ts  cone, entrat ion increases to a 
maximum, then decreases as hydrogenat ion proceeds. 
in  view of the possible relationship of this acid to 
" f l avor  revers ion ,"  its separation in pure  form has 
been investigated. Concentrates of isolinoleic acid or 
its Me ester were obtained f rom par t ia l ly  hydrogen- 
ated linseed oil by  crystall izing a large propor t ion  of 
the more sa tura ted  acids or Me esters f rom a solvent 
at low temperatures .  F u r t he r  f raet ionat ion of such 
cone, entrates  by  ehroniatographic methods was inves- 
tigated. Silica gel was found to be bet ter  for  the 
purpose than either ae, t ivated a lumina or ae, t ivated 
carbon. 5re isolinoleate was adsorbed more firmly 
on the silica gel than the less unsa tura ted  esters, 
which were eluted by  means of large vohimes of hex- 
ane. SubSequent ehition with chloroform removed the 
51e isolinoleate. 

T~E SIGNIFICANCE OP AN ABSORPTION BAND AT 968 
CM.Z I.%~ T I I E  INFRARED SPECTRI'M OF METt tYL ISOLINO- 

IJ,:ATE. I[.  W. Lemon and C. K. Cross. Can. J. Res. 
27B, 610-15(1949). The infrared absorpt ion spec- 
t rum of Me isolinoleatc, separated f rom the Me esters 
of hydrogenated linseed oil f a t ty  acids, has a well 
defined at)sorption band with max imum absorption 
at about 968 cm. -* As an identical band  was found 
in the spectra of f a t ty  acids or esters a f te r  isomeri- 
zation with sclenimn, it is a t t r ibu ted  to the presence 
of double bonds with a frans-eonfiguration. I t  was 
found that  the same band was presen t . in  the spectra 
of samples taken dur ing hydrogenat ion of oils, and 
tha~ its intensity increased to a maximum,  then de- 
creased as hydrogenat ion proceeded. I t  is concluded 
that  hydrogenat ion is aceompauied by  a cis-to-tran~s 
change in some of the double bonds of the f a t t y  acids, 
and that  Me isolinoleate has at least one double bond 
with a tra~s-configuration. 

SOME, OBSERVATIONS ON FAT FRACTIONS FROM BI:'rTER 
Ore. A. T. Mussett, S. Pat ton,  and C. D. DaMe. J .  
Dairy Nci. 32, 700-M25(1949). Liquid and solid fa t  
fractions were, obtained by  hydraul ic  separat ion of 
fresh bu t t e r  oil using a Carver  labora tory  press. Sep- 
aration at 70~ gave approximate ly  30% solid and 
70% l iquid;  at 50~ 80% solid and  20% liquid; 
at 32~ 90% solid and 10% liquid. The acid and 
I numbers  at the 70 and 50~ solid fract ions were 

significantly lower than those of the corresponding 
liquids. The keeping qualities of the solid fats, as 
determined by  organoleptic tests, were much superior  
to those of the liquid samples. A pre l iminary  trial, 
using the 70~ solid f rac t ion  as the sole sourc, e of 
fa t  in d ry  whole milk, has produced a product  with 
improved flavor. The high melt ing fract ions showed 
constitute a suitable form in which to store fa t  for  
ice cream. 

T I I E  STEAM I)ISTILLATION OF STAIJE-FLAVOR COMPO- 

NENT FROM STALE BITTTERO1L. R.  M c L .  Whitney,  K .  

Paulson, and P. II .  Tracy.  J. Dairy Sci. 32, 70l-M26 
(1949). A procedure  was developed which was suc- 
cessful in distill ing the stale-flavor component  along 
with other volatile components f rom stale butter-oil .  

DETERMINATION OI~' COTTONSEED OIL ON TIN r'LATE. 

J.  G. Donelson and Fr A. Neish. A~al. Chem. 21, 
1102-4(1949). A method is described for  the deter- 
mination of small aInmmts of cottonseed oil on t in 
plate. The t r ay  of a hydrophi l  balance is modified 
to permit  the complete vertical immersion of samples 
of tin plate iu the water  filling the t ray.  The oil 
film of the t in plate is t r ans fe r red  to the water  sur- 
face b y  repeatedly  d ipping the sample into the water. 
The amount  of oil thus t rans fe r red  is then measured 
by  the usual surface balance technic. 

I ]SE OF REPLICATIONS IN DEEP-FAT FRYING I~L~CPERI - 

MENTg. A. Overman and J.  C. R. Li. Food Res. 14, 
278-82(1949). Different port ions of the. same fa t  do 
not hehave alike in a deep-fat  f ry ing  test. Since one 
portion is not representat ive of the whole, repeated 
observations on but  one portion cannot be consid- 
ered replications in comprising different fats. The 
exper iment  must  be replieated by  using more than  
one port ion of each of the fats  being studied. In  
testing the significance of differences among a num- 
ber of fats, the correct experimental  e r ror  will be 
the var ia t ion among different portions of the same 
fat. 

I I S E  OP MII,K FAT FRA(!TIONS IN BAKED PRODUCTS. 

L. M. Morse and E. L. Jack. Food Res. 14, 320-4 
(1949). The use of 2 milk fa t  fractions, precipi ta ted 
f rom solvent a t - - 2 0 ~  a n d - - 5 3 ~  as shortening 
agents in baked products  has been studied. I t  was 
found tha t  the - -20~  fract ion resulted in a satis- 
fac tory  cake, whether  p repared  by  conventional or 
quick method, if 5% of an emulsifier (Tween 61) was 
added to the fat.  I t  was also necessary to use 37.5% 
more milk than in the s tandard  recipe. The - -53~ 
fract ion is less sat isfactory as a shortening agent  for  
cake, in spite of the addition of emulsifier to it. The 
- -20  ~ precipi ta te  cannot be used for  pas t ry  if the 
conventional ice water  method is used. However,  it 
does make an excellent hot water  pas t ry .  The - - 5 3  ~ 
precipi tate  makes an acceptable pas t ry  if chilled to 
7.8~ to make plastic enough to use in the conven- 
tional method. The emulsifier was not found to have 
any effect on qual i ty  of pas t ry  produced with these 
milk fa t  fractions. In  br ief  experiments  with cookies, 
it was observed that  both fractions, if careful ly  ma- 
nipulated,  result  in acceptable products,  with one 
exception: Ref r igera tor  cookies are impract ical  with 
these fract ions because the physical state of the fats  
at the tempera tures  used does not permi t  adequate 
manipula t ion  of the cookies. 

S T E A M  BLANCHt~N'G OF /~'RESI! ROUGII RICE CURBS 

SPOIl,AGE BY FATTY ACH)S. I ]Y  INItIBIT[NG LIPASE ACTIV- 

ITY~ FORMATION OF ACIDS IS RETARDED. T I t E N  OIL I8 
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EASILY RECOVERED. ]{.. L. Roberts, G. R. Van Atta, 
et al., (Western Reg. Res. Lab., Bur. of Agri. & Ind. 
Chem., Agri. Res. Adnm., IISI)A, Albany, Calif.).  
Food I,nds. 21, No. 8, 45 (194!)). 

~POTATO CIIIPS VS. I IOT-WEATI tER SPOII,A(~E. J .  I I ,  

Mitchell (So. lies. Inst., Birnlingham, Ala.). Food 
lnds. 21, No. 8, 55-58(1949). Testing of potato chips 
fried in vegetable oils showed that  coo(rout and peanut  
oils are most stable under  storage conditions. One 
hydrogenated oil was superior to other shortenings 
used in high tenlI)eratnre prolonged frying. 

T I I E  OXIDATION OF MONOETIIENOID FATTY A.CIDS AND 

ESTERS. I~NION OF GASEOUS OXYGEN WITH ELAIDIC ACID, 

AND METHYL AND 'Y/-PROPYL ELAIDATE. Z.  ] [ .  Skellon 
and 5I. N. Thruston ( A e t o n  Teeh .  Co l l ege ,  W.3, 
Chelsea Polytechnic, g .W.3) .  J. Chem. Soc., 1626-30 
(1949). Dimerization occurs at high temperatures  
(120 ~ on prolonged oxidation, but  at lower tempera- 
tures elaidie aeid and its simple esters behave during 
controlled oxidations in much the same way as oleie 
acid. The results of the autoxidations at various tem- 
peratures up to 120 ~ are il lustrated graphically, and 
the nature of the enrves shows that 1)eroxide forma- 
tion and subsequent decomposition are a character- 
istic feature of these autoxidations. The composition 
o~ the products depends to a considerable, extent  on 
the conditions. The presence of terminal alkyl groups 
apparent ly  favors the ent ry  of oxygen into tile mono- 
ethenoid molecule. 

T I I E  EFFECT OF DIETARY OLEIC AND PALM1TIC ACIDS 

ON ' r i t e  COMPOSITION AND TURNOVER RA'rI~k~ OF hlVEI~ 

PrtosPIIOIAPINS. I. G. (Tanlpbell, J.  Olley, and M. 
Blewett. Biochem. ,1. 45, 105-12(1949). Low-protein 
high-fat diets containing pure oleic and palmitic acids 
were fed to rats. Analyses were made of carcass and 
liver lipids, and liver phi)spholipins. P'~- was em- 
ployed in tile naeasurenlent of phospholipin turnover  
rates. The metabolism of large amounts of dietary 
palmitie acid is aceonIpanic(t by simultaneolts release 
of large aniounts of depot fat. Metabolism of olcic 
acid does not impose a sinfilar dema ,d  on the fa t  
depots. Feeding palmitie acid reduces the amctmt 
of total liver phospholipin per unit of body weight 
as (.onlpared with animals fed oleic acid or stock diet. 

P R E L I M I N A R Y  OBSERVATIONS OP TIIE EFFEC'P.% OF 

LAI)INO PASTURE ANt) l-lAY FEt,;DING (IN TOCOPIIEROIJ 

CONTENT OI," TI IE  FAT AND STABIIJTY OF MII,K. V.  N.  

Krukovsky, J. K. I~oosli, and D. A. Theokas. J. Dairy 
Nci..22, 700-5122(]949). Feeding ladino pasture re- 
sulled in tocopherol levels of the fat  considerably 
higher than were found when ladino hay was in- 
eluded in the ration, but  not as high as when the 
cows were t ransfer red  to birdsfoot I)asture. Milk of 
poor keeping quali ty resulted during the ladino feed- 
ins (both pasture and hay) ,  ~'hereas the t ransfe r  of 
the cows fronl ladino to birdsfoot pasture resulted in 
an appreciable stabilization of milk, even in the pres- 
ence of added Cn. The t ransfer  of the cows from 
hirdsfoot pasture to hay feeding in the barn resulted 
in the decrease in the toeopherol content of the fat  
and greater  susceptibility of milk to oxidized flavors 
depending upon the kind and quali ty of hay fed. 

COTTONSEED OILS IN PURIFIED AND SKIM MILK DIETS 

POR CAINES. R. ~N r. Jarvis  and R,. K. Waugh (North 
Carolina Agr. Exper.  Sta., Raleigh). J. Dairy Sci. 
.?2, 665-9(1949). Calves did not grow so well when 
fed purified diets as when receiving whole milk. Al- 
though growing relatively poorly, the calves appeared 

normal when fed the purified diet containing 3.5% 
hydrogenated cottonseed oil. They grew very poorly 
on such a diet c o n t a i n i n g  3.5% nonhydrogenated 
refined cottonseed oil and diet in a few weeks. ('alves 
which received the purified diets developed fa t ty  
livers whether the oil was hydrogenated or not. Since 
the eah'es receiving hydrogenated cottonseed oil with 
reconstituted non-fat milk solids had normal liver 
lipide values, it is apparent  that  the purified diet 
was elmcerned in the production of fa t ty  livers. The 
calves which received the hydrogenated cottonseed oil 
had lower blood plasma fat values than calves which 
reeeive/[ butterfat. 

DIURNAL VAI~IATIONS IN CONCENTRATIONS OP FAT IN 

P, LOOD PLASMA OF CAI,VES FED VARIOITS TYPES OF OILS. 

II. B. Barker and N. L. Jacobsen. J. Dairy Sci. 32, 
709-P14(1949). The test diets used in ascertaining 
1tie dinrnal changes of the fat  levels in the blood 
plasma were reconstituted milks containing 3% of one 
of the following oils: crude soybean, hydrogenated 
soybean, and butter .  The results from 12 such trials, 
involving 6 different eah'es on each oil revealed no 
marked differences in the form of curves; all in- 
creased to a nmximum level during the first 6 hours 
and subsequently receded to the initial level by the 
12th hour. 

Edited by Soap LENORE PETCHAFT 

~ATTY ACIDS AND LIQI;ID SOAPS. n. A. Behrmann 
(Exnery Industries, hie., (fincinnati, Ohio). Soap 
Sanit. Chemicals 25, No. 9, 40-2, 98, 147, 149(1949). 
The inflnence or various physical properties of fatty 
acids on their sohlbilities, arid thus their effect in 
the preparation of liquid soaps are reviewed. 

SOAP AS A BACTERICIDAIJ AGENT. E. (]. Livkina. Zhur. 
Mikrob iol., Epidem iol. Im'm unob iol. 1947, N~. 10, 26-8. 
Soap seelned fair ly effective against gonococci and he- 
mob'tie streptococci but  less effective against staphy- 
lococci and d y s e n t e r i c  microbes. (Chem. Abs. 43, 
7126.) 

I )SE  OF WETTING~ DETERGENT, ANt) I . ; M I ; L S I F Y I N G  

AGENTS IN PARASITOLOGY. ,J. I)ufrcnoy and M. Lan- 
geron. Ann. parasitol. 23, 222-73(1948). A review 
covering classification, nlode of action, effects on cysts, 
viruses and bacteriophages, bacteria and molds, tox- 
icity, pharmacology, irlaetivation, and use in solu- 
bilizing pigments and in staitfing lechniqnes. 14(I 
references. (Chem. Abs. 43, 6699.) 

PENETRATION OF SINTEREI) METAIJS BY SOLUTIONS OF 

SI'RFACE-ACTIVE AGENTS. A. J. Finks and N. J. Peti te 
(Material L a b o r a t o r y ,  New York Naval Shipyard,  
]3rooklyn, N. Y.).  Anal. Chem. 21, "i~101-2(1949). A 
method was devised to give an indication of the com- 
parat ive wetting and penetrat ing qualities of surface- 
active agents. A definite volmne (30 ml.) of surface- 
active agent solution is added to the most porous of 
a series of tire stainless steel filtering crucibles with 
porous, sintered, stainless steel filter elements of vary- 
mg porosities. A record is made of the time in see- 
ends required to deliver the first drop and the first 
milliliter of solution. Based on the time for delivery. 
under  each category, a rat ing is given, and the com- 
parative wetting and ilenetration of each surfaee- 
aetive agent studied are evaluated. Tile same method 
could be applied for  Cu, bronze, nledium steel, glass, 
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canvas, cloth, and other textile materials.  This tech- 
nique could also be used in research on nletal cleaning 
or lubrication problems. 

TUE SOLI:BIIJZATION Or" I)YESTUFFS WITI[  SURFACE 

ACTIVE A(IFNTS. I~eonard J .  Arlnstrong (Armour  & 
(!o., Chicago, Ill.). Am. Dgestuff Replr. 38, 728-32 
(1!149). I t  has been shown tha t  surface active agents 
serve as t rue sohlbilizing agents for  a number  of the 
dycstuffs in current  dyeing usage. The at)solute effect 
observed apl)ears to be grea ter  for the more insoluble 
dyes. Micelle formation is evidently necessary to ac- 
count for this phenomenon and, consequently, beyond 
the critical point increased detergent  concentration 
results in greater  solubilization. Salts function to 
lower the critical eon(.entration of detergent  required 
for mieelle formation and, hence, for appreciable  sol- 
ul) ilization. 

SKIN COMPATIBILITY OF NEW SYNTIIETIC RESIN FII,- 

LEaS IN soaps. W. Schneider. Deut. reed. Wochschr. 
74, 741-5(1949). The effect on human skin of soaps 
made with low-titer f a t ty  acids or Na sulfonatcs and 
a urea-CII~O polymer ( I )  filler was examined by 
patch testing and continued use. No significant dif- 
fererlce was observed between the aetion of soaps 
filled with I and other soaps. Cases of dermati t is  
observed were due to the f a t ty  acids used and not 
to I. (Chem. Abs. 43, 7197.) 

x~LKYL I,:STERS AS INTERMEDIARIES I.~ SOAP MAKING. 

n COMPARISON OF DIRECT AND INDIRECT METIIODS WITII  

RELATION TO TIIE REPRODUCTION AND MAINTENANCE OF 

A DESIRED FATTY ACID COMPOSITION. Acta Polylechgl. 
Chemistry Including M e t a l l u r g y  Series 1, No. 11 
(1949). TILe influence of tbe component f a t ty  a(:ids 
on the propert ies  of soaps arc discussed. The soap 
processes are discussed especially considering the pos- 
sibility to reproduce and nlaintain a desired fa t ty  
acid composition. Processing fats  into soaps using 
alkyl esters as intermediates  is dealt with in detail. 
Exper imenta l  results from the different stages of the 
methyl  ester process are revicwed. Methanolysis of 
the fats  arid recovering the glycerine, with fraction- 
ation of methyl  esters and saponification of tlle same 
by methods, which direct ly result in n lillable soaps, 
is a soap 1)rocess that  will meet the requirements here 
stated. 

(~IIARACTERIZATION OF IIEAVY METAL SOAPS BY X-RAY 

DIFFRACTION. R. D. Vold and  G. S. ttattiangdi (Uni- 
versity of Southern California,  Los Angeles, Calif.).  
I,nd. E~g. Chem. 41, 2311-20 (1949). X- ray  diffrac- 
tion pa t te rns  were obtained on 25 heavy metal soaps 
at roonl t empera ture  a f te r  air  drying,  oven drying,  
and cooling slowly f rom elevated temperatures .  These 
data have potential  value in elucidating the bchavior 
of greases, surface coatings, and other products  made 
from these soaps by  solution or mecllanieal incorpora- 
tion of oils. I t  is also possible, to a certain extent, to 
ident i fy  which of several metal  soaps is present  f rom 
the appearance  of the x-ray dill'faction pat tern.  In  
all of the soaps exanlilied, tim metal ions are a r ranged 
in parallel  planes separated by  a distance somewhat 
less than twice that  of the f a t ty  acid radical. Soaps 
of Zn, Mg, Li, and A1 give pa t te rns  different fronl 
one another  and f rom the renlaining soaps. Ca, Sr, 
and Ba soaps give I)attcrns similar to one another, 
more so for Sr and Ba than for  Ca. I 'd  and I Ig  soaps 
are similar to one another,  more so for  Sr and Ba 
than for  Ca. Cd and I t g  soaps are similar to one 
anotller, and IIrobat)ly lead stcarate should be elassi- 

fled wilh them. Mn soaps do not crystallize well 
enough to classify tlle pat terns.  Fe, Co, and Ni soaps 
occur in a noncrystall ine state, best described as 
pseudo-glassy, l)iffcrenees between palmitates  and 
stearates of the samc nletal appea r  to be nlinor. 

DIFFERENTIAL TtlERMAL ANAINSIS OF METAL SOAPS. 

G. S. l la t t iangdi ,  M. J.  Vold, and R. I). Voht (Uni- 
versi ty of Soutllern California,  Los Angeles, Calif.) .  
Ind. Eng. Chenl. 41, 2320-4(1949). Transi t ion tem- 
t)eratures and aI)proximatc heals of transition, based 
on differential heating curves, are repor ted for ste- 
arates aud pahnitates of Mg, (',a, Sr, Ba, Zn, I 'd,  
I lg ' - ,  Mn, Fe §247 Co, and Ni, and for  Pb, IA, and A1 
(mono) stearate. The extent to whictl these are re- 
w'rsed on cooling is correlated with tile x-ray diffrac- 
tion pat terns  at room tcnlpcra ture  before and a f te r  
thermal  t reatment .  Most of those soaps exhibit  a 
eonlphtx sequence of t ransi t ions with the format ion 
of mesonlorphie or liquid crystal l ine phascs pr ior  to 
actual  melting. Stcarates and I)ahnitates of the same 
nletal show similar sets of transit ions,  bu t  the soaps 
of even chcnlieally similar metals are individual  in 
tiehavior. Any broad generalizations about  the bc- 
havior of metal  soaps in the "plastic s t a t e "  are shown 
to have only limited applicabil i ty.  

ORGANIZEI) STRUCTURE IX SOAP SOLUTIONS. (~. S. 

l t a r t lcy .  Nature 163, 767-8(1949). The characteris- 
tic long spacing in soap solutions is explained in the 
sI)herical micellar llypothesis as a regular  distance 
between geometrically similar groups of diffracting 
atoms. The constancy of spacing is a result  of cou- 
lombric packing, the micelles being highly mutual ly  
repulsive result ing in a pa t t e rn  such that  the short- 
est distance of separation, d, is as great  as possible. 
(Chem. Abs. 43, 6843.) 

P A T E N T S  

SoAP SUBSTITlCTE. A. Wande r  A-G. Swiss 226,570. 
Colloidal a lumina hydra te  was mixed wilh powdered 
soapwort roots and Na naphthalenesul fonate ;  a col- 
ored dye may  be added if dcsired, and the powdered 
mixture  was sifted. H y d r a t e d  a lumina in a s t i r r ing 
appara tus  was treated with enough water  to trans- 
form it into a gel; NaOAe and per fume were added, 
stirred, arid the powdered nlixturc p repared  above 
was gradual ly  added in small portions and  st irred 
nrltil a hard  honlogeneous mass resulted that  can be 
packed and sold. The soap subst i tute  works smoothly 
on the skin and does not cause irr i tat ion or llave a 
dry ing  effect. (Chem. Abs. 43, 6844.) 

/~'IETIIOD OF PRODUCING A FREE-FLOWING GRANI~LAR 

NON-SOAP I)ETERGENT. Bradfo rd  C. I tafford and Janles 
S. Parson (Food Machinery and  Chemical ( . rap.) .  
U. S. 2,4~0,730. The prepara t ion  of a free-flowhlg 
homogeneous g ranu la r  detergent  is by  heating an 
alkyl  sulfate  with a non-hydra ted  alkali metal  poly- 
phospllate, solidifying the mixture,  reducing it to 
g ranu la r  form and binding the phosphate to the 
detergent.  

OIL SOI~I:BLF, ~IETAL SOAPS OF WAX ACIDS. William 
E. Forney  (Cities Service Oil (~onlpany). U. S. 2.- 
�9 t80,56.1. The prepara t ion  of an oil soluble soap of 
wax acids is by t reat ing a naph tha  solution of hy- 
droxy-acid-frec petroleum wax with amnlonia to con- 
ver t  the organic acid-ester const i tuents  to ammonium 
salts, react ing such salts in naph tha  solution wittl 
magncsiunl compounds to fornl magnesium soaps. 
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D U S T L E S S  DETERGENT PRODUCTS. Stanley Joseph 
Holuba (Colgate-Palmolive-Peet Co.). U. S. 2,480,. 
579. A dustless, high-density,  non- tacky detergent 
product  is produced by spraying the surfaces of syn- 
thetic detergent  particles with an aqueous solution 
of a water-soluble alkali metal phosphate or silicate. 

SULFONATED DETERGENT AND ITS METIIOD OF PREP- 
ARATION. Allen II. Lewis (California Research Cor- 
porat ion).  U. S. 2,477,383. A sulfonated synthetic 
detergent is prepared from new sulfonated phenyl- 
substi tuted alkanes containing from 12 to 15 carbon 
atoms having a retulated optical density (R-factor) .  

Drying Oils ROBERT E. BEAL 

TAI,I, OIL. D. II. Wheeler. Western Paint Rev. 34, 
No. 11, 28A, 30A, 38A(1948).  

TALL OIL AS A RAW MATERIAL IN TtIE FAT INDUSTRY. 
M. D6marcq. Oleag ineux  4, Nos. 8 and 9, 479-84 
(~949). The use of tall oil in paints and other prod- 
nets is reviewed. 

(JIIEMURGIC SURVEY OF DESERT FLORA IN TItE AMERI- 
CA.'," SOUT}tWEST. R. ]%. Cruse. Econ. Botany 3, 111- 
31(]949).  A discussion of the drying oil from Garcia 
nutans is included. 

])EIIYDRATEI) CASTOR OII,S AND RICINENIC OILS. J .  
Seheiber. Farbe u. Lack 55, 147-51(1949). Esterifi- 
cation of glycerol with dehydrated ricinoleic acid 
gives an oil containing 70% conjugated (ricinenic) 
acid conipared to 30% conjugation obtained by the 
dehydrat ion of castor oil. Dehydrated castor oils may 
be evahlated by using the test for  chinawood oil with 
SnCl, and CItCI.~, together with a determination of 
the speed of gelation and the percentage of ether 
insolubles formed. (Chem. Abs. 43, 6431.) 

AUTOXII)ATION OF OXYGEN-ACTIVE ACIDS. X [ .  T I l E  
O~-STAGE OF TIIE OXIDATION OI ~ IANOLEIC AND LINOLENIC 
ACID ESTEIiS. W. Tricbs. Chem. Ber. 81, 472-7(1948). 
Methyl linoleate was oxidized 260 hours at 22 ~ with 
the absorption of 3 atoms of O per mole of ester and 
a compound, C,~.qlI34()~, was separated from the prod- 
uct. The comI)onnd, af ter  hydrogenat ion to zero per- 
oxide eontcnt, analyzed C,91I~4().~ , indicating that  two 
0 molecules saturated the double bonds by  addition 
and two 0 nioleeules were present as peroxide, one 
being eliminated by hydrogenation. Similar autoxi- 
dation of methyl linolenate again produced C,,Ha2 Q 
which hydrogenated to C,.JI3,O5 at zero peroxide and 
in this case the third double bond was not oxidized 
but  was saturated during hydrogenation. ((:hem. Abs. 
43. 5366.) 

I~ODY1NG OF DRYING OILS AT Tb;MPERATURES ABOVE 
300 ~ CONTINUOUS BODYING. SIMULTANEOUS DEHYDRA- 
qq()N AND BODYING OF CASTOR OIL IN CONTINUOUS OPER- 
ATIOX. 51. Meyer. Congr. Itch. intern, intl. peintures 
inds. assoc. 1, 417-20(1947). The rate of bodying of 

linseed oil at several temperatures between 320 ~ and 
380 ~ (25-30 mm. pressure) was investigated. The 
rate increased rapidly  with increase in temperature 
and at 370 ~ gelation occurred in a few minutes. A 
method for continuous bodying at 375~ ~ gave an 
oil of 2.3 poise viscosity with an acid number of 5. 
Castor oil was dehydrated and bodied at 355 ~ by the 
same method to a viscosity of 10 poises and an acid 
number  of 10. (Chem. Abs. 43, 5970.) 

COMPARISON OF LINSEED OII,S PREPARED BY IIOT AND 
COLD PRESSING. ]?. E. Riep. Congr. Itch. intern, ind. 
peintures i~tds, assoc. 1, 442-4(1!}47). Hot-pressed oil 
dries more slowly than cold-prcssed oil and gives a 
break at 300 ~ Af ter  a period of settling the two oils 
show little difference. Paints f rom each oil had equal 
resistance to weathering. (Chem. Abs. 43, 597(}.) 

]~ATTY ACID AMIDES. II.  AMIDES AS DERIVATIVES FOR 
TIIE IDENTIFICATION OF SOME LONG-CIIAIN UNSATURATED 
FATTY ACIDS. D. STern,  J. M. Stutzman, and E. J.  
Roe (Eastern Regional Research Laboratory,  Phila- 
delphia, Pa.).  J. Am. Chem. Soc. 7I, 3017-9(1949). 
Unsubsti tuted anlides of oleie, elaidic, and 10-hen- 
decenoic acids and the N-(2-hydroxyethyl ) -amides  
and N-(n-dodecyl ) -amides  of oleie, elaidic, 10-hen- 
decenoic, linoleic, and ricinoleic acids were prepared 
and characterized. No ci.~-trans isomerization was 
found to occur during preparation.  The N-(~-(lo- 
deeyl)-amide of linoleic acid was quite stable com- 
pared to the N-(2-hydroxyethyl)-anIide which rapidly 
became viscous under  a N_o atmosl)here. 

P A T E N T S  

TREATMENT OF DRYINC, OILS. t I .  G. Berger, G. S. 
Crandall, and J. F. Soeolofsky (Socony-Va(,uum Oil 
Co., New York, N. Y.). U. S. 2,478,t51. A drying oil 
containing less than 0.2% of a Friedel-Crafts type 
polymerization catalyst is polymerized to a Z-6 body 
(Gardner)  at about 300~ and a small quanli ty of 
an aromatic monocyclic amine is added to arrest poly- 
merization before gelation occurs. 

MIXED ESTERS OF POLYI1YDRIC ALCOItOLS WITII  MER- 
CAPTOCARBOXYLIC AND DRYING OIL ACIDS. C,. W .  Morten- 
son (E. I. duPont  de Neiuours & Co., Wilmington, 
Del.). U. S. 2,476,891. A polyhydric alcohol is com- 
pletely esterifled with a mixture of lnercaptoearbox- 
ylic and drying oil acids. 

P O L Y O L E F I N I C  IIYDROCARBONS. W .  A,V. Johnstone 
(Universal Oil Products  Co., Chicago, illinois). U.S .  
2,470,894. A hydrocarbon charge, preferably contain- 
ing long-chain cyclic or highly bra,lehed-chain hydro- 
carbons, is t reated with I tF  at - -20  ~ lo ]50 ~ and the 
t t F  phase separated and distilled at less than 100 ram. 
pressure to recover a hydrocarbon drying oil. (Chem. 
Abs. 43, 5789.) 

OXIDATION OF OI,EFI.-%*IC IIIGHER FATTY ACIDS. A .  
Turk.  U. S. 2,469,059. Drying or semi-drying oils or 
their  acids are hydroxylated in the a position to a 
double bond by  t reahnent  with at least 0.5 moles of 
SeO., per mole of fa t ty  acid at temperatures below 
111 ~ (Chem. Abs. 43, 5792.) 


