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I I E  reverse charged soaps or cationic detergents  
based usually on qua te rnary  a m m o n i u m  com- 

pounds are increasing in importance and al though 
soap-like in appearance  are, general ly speaking, of 
poor detergency, bu t  have foulnl use as softening 
agents on ccUulosic fibers because of the monomolecu- 
lar layer  of large cation oriented on the negatively 
charged cellulose. An example of a qua te rna ry  is the 
alkyl (R- -Cs- -C~s)  dimethyl  benzyl ammonium chlo- 
ride wllich ionizes as reverse cllarged mater ia l  having 
the large par t  of the molecule in the cation. These 
products  will prceiIIitate in the presence of soap and 
the, other anionic detergents mentioned above and, 
fur thermore,  cannot be used dur ing dyeing. Their  
ai)l)lication is (,onfined to a f t e r t r ea tment  of yarns  and 
fabrics. Some of the bet ter  scouring types are used 
in acid scouring ba th  of wool under  certain special 
conditions. 

F a r  more impor tan t  as detergents and of growing 
SUl)ply are tile new non-ionies which have all of the 
advantages  of the t rue  detergents coupled with sta- 
bili ty under  all textile conditions. They fu r the rmore  
possess very low affinity for  fibers and therefore have 
remarkable  r insabi l i ty  and  high economy. The alkyl 
aryl  polyglycol ethers 

R C,I [ , 0  (CI I~ t ' I I ,O)  ~ll 

resenlble the soap nlolceule in long chain s t ructure  
and also the alkyl aryl types, but  there is 1)o terminal  
polar  grouping. The low cost of these types and the 
high scouring efficiency permi t  actual  money vahie at  

today ' s  marke t  against  the best tallow soaps in wool 
scouring, where cur ta i lment  of alkali in the rinse is 
important .  Their  action in peroxide tileaching baths, 
where they act as wet t ing agents and later  as deter- 
gents, is of real value in continuous bleaching of 
fabrics.  The same advantage  is noted when they are 
used as wet t ing agents  in dcsizing ba ths ;  they sllow 
no ha rmfu l  action on the enzyme and later  are pres- 
ent to pe r fo rm the scouring function. 

The use of non-ionia detergents  in sulfuric acid ear- 
lionizing of wool, where wet t ing at low tempera tures  
of cellulosic mater ia ls  and min inmm snbstant iv i ty  for  
wool are impor tan t  factors,  has been well established. 
The high stabi l i ty  of non-tonics in sulfurie ar also 
permits  use in the popula r  parchment iz ing finish for  
cotton fabr ics  known as the Heber le in  process. The 
compat ibi l i ty  of non-tonics with cationic compounds 
opens the field to eombiuation products  possessing 
detergency and other specific uses such as mildew- 
proofing and mothproofing. 

Another  excellent e x a m p l e  of non-ionic cationic 
combinations is in urea-formaldehyde resin impregna-  
tion baths where the cationic softening agent  acts as 
a lubr icant  and plasticizing agent  for the resin and 
tlle detergent  functions as a penc t ran t  and later  acts 
as a scouring agent  for  the uncured  resin and catalyst.  

Soap and  synthetic detergents  may be amalgamated  
into one group as fa r  as the textile iudus t ry  is e.on- 
cerned, and the correct selection of synthetic or soap 
will be made more readily once the exact facts are 
recognized. 

A B S T R A C T S  
Edited by 

Oils and Fats M.M. p sKua 

TIIE COMPONENT FATTY ACIDS AND GLYCERIDES OF 
Iml:PA FAT. M. N. Baliga and M. L. SieRra (The 
Univ. Liverpool) .  J. Soc. Chem. Ind. 68, 52-4(1949). 

T t t E  COMPONENT ACIDS OF SOME SEAL BLI:;BBER AND 
LIVER FATS. T. I ). I I i ld i teh and S. P. Pa thak  (Univ. 
Liverpool) .  Biocltem. J. 44, 218-24(1949). 

DEFATTING BONE LIQUOR FOR PREPARATION OF STAND- 
ARD GLIDE. V. Smirnova and L. Zueva-Vniemp. My- 
asanaya Induslriya 1948, No. 2, 85-7. Glue liquor 
eontg. 0.02% fat, or 3.5% on the dry  basis, was defat- 
ted by  means of a dairy  type centrifuge. Significant 
fa t  removal  occurred when the speed was over 2,800 
r.p.m. When the temp. of the liquor was 80 ~ 79.5% 
of tile fa t  was removed, at  55-60 ~ 59.6% was re- 
moved. A system for  processing bone glue-liquors 
was presented. 

I)ETERMINATION OF C ~~ IN FATTY ACIDS BY DIRECT 
MOUNT TECIINIC. C. Entenumn,  S. R. Lerner ,  I. L. 
Chaikoff, and W. G. I )auben (Univ. California, Berke- 
ley).  Proc. Soc. Exptl. Biol. Med. 7'0, 364-8(1949). 

BELLIER VALUE. A. Lacerda.  Rev. soc. Brasil. quire. 
16, 153-63(1947). The metho(1 is modified so that  
methanol is subst i tuted for  ethanol in the saponify- 
ing solution. 

CANADIAN ERI2CIC ACID OILS. I I I .  ~IIORTENINGS FROM 
RAPI,: AN,) MUSTARD SEED OILS. H. J.  Lips, N. II .  Grace, 
and S. Jegard.  Can. J. Res. 27F. 28-34(1949). Proc- 

essed rape and mus ta rd  seed oils were hydrogenated  
at 50-lb. pressure and 284~ using a commercial  
nickel formate  catalyst,  and were deodorized for  one 
hour at 464~ The stabi l i ty  of tlie hardened oils 
compared favorab ly  with that  of a s tandard  eolnmer- 
cial vegetable shortening. Taste panel  tests indicated 
that  both the rape and mus ta rd  shortenings were as 
sat isfactory as the commercial  reference material  for 
the p repara t ion  of pas t ry  and doughmlts.  Special 
s tudy of the rape product  showed that  it could be 
plasticized, and it gave good results in baking volume 
experiments.  

MECHANISM OF FAT SPLIT'rlNg. L. Lasea ray  (Vi- 
toria, Spain) .  Ind. Eng. Chem. 41, 786-90(1949).  
Comparison of exper imenta l  resIflts obtained b y  fa t  
spl i t t ing in an atttoclave and  by  the TwitchelI proc- 
ess shows the similari ty of the reaction mechanism in 
both. The reaction rate increases with t empera tu re  
and with amount  of reagent,  and changes with its 
nature,  and the reaction is limited only by  the ratio 
of fa t  to water. Fa t  hydrolysis  is mainly  homoge- 
neous because an appreciable  am(umt of water  is 
dissolved in the oil phase.. The spli t t ing reagents 
increase the solubility of water  in tile oil phase and 
make this water  more active by  l iberat ing hydrogen 
ions in it. Action of spl i t t ing reagents is due to their  
highly hydra ted  and ionizing funct ional  groups. 
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WOOL GREASE DISTILLATION PRODUCTS. E .  S.  L o w e r .  

Oil amt Colour Trcules J., Jan. 7 and 14, 1949, 6 pp. 
The main products  of the process are gas oil 10-15, 
crude oleo-stearene 55-70, clark colored distillate 5-10, 
and wool grease piteh 10-25%. The distillates all con- 
lain saponifiable esters, free f a t t y  acids, unsaponifi- 
able matter ,  sterols, higher alcohols, and hydrocar-  
bons. At tempera tures  above 270 ~ various products  
result  f rom cholesterol. 

].)REPARATION OF MONOGLYCERIDES AND TIIE MONO 

ESTER OF I'OLYALCOIIOLS. Pierre  Savary.  Oleagineux 
4, 155-9 (1949). F a t t y  acid was reacted with an excess 
[ 8 ( - - O I I ) s  to each ( - - C O O I I ) ]  of glycol, glycerol, 
pentaerythr i to l  and dipentaerythr i to l  and the effect 
of t empera ture  and catalyst  on the product ion of 
eslers recorded. With the use of soap as a catalyst  
the analyses of the results are (:lose to those calculated 
according to the rule of rarldom distribution.. 

TIlE ACTION OF FUMARIC AND .MALEIC ACIDS AS FAT 

ANTIOXIDANTS AND EFFECT OF T I l E  TEMPI,LRATURE. W .  

I Ie imann.  Z. Lebensm.-U~ltersuch. u. Forsch. 88, 586- 
93(1948). Maleic and fulnaric acids were good anti- 
oxidants in tests on rape and olive oils in the dark 
and in sunlight. Maleic acid was more effective than 
funlaric acid. The aut ioxidant  effects were strongest 
at room temp. storage, and were weakest but  signifi- 
cantly apl)arent  with storage at - -15  ~ 

T o x t ( ' l ' r Y  OF IIYI)ROQUINONE FOR. LABORATORY ANI- 

MALS. G. Woodard,  E. C. I Iagan,  and oi. L. l{ad(imski 
(Food and I ) rng  A(hniit., Washinglon, ]). C.). Fed- 
eration Proe. 8, 348(1949). Because of the interest  
in the proposed use of hydroquinone as an antioxi- 
dant  for edible fats, experinlents were under taken to 
determine its toxicological properties.  A.pproximate 
aeutt: oral L I )  in Ing./kg. of hydro-quinone in 2% 

aqueous sohItions are :  rats, 320; cats, 70; dogs, 20(}; 
and in rats  for  qifinhydrone, 225; and quinone, 130. 
The approximate  intravenous LI):..., in ra ts  a re :  hy- 
droqlfinone, 115; quirlhydrone, 35; and qninone, 25. 
The acute toxieity of hydroquinone is reduced in the 
non-fasted ra t  and is influenced by  the concentration 
administered. Symptoms of hydroquilmne I)oisoning 
develop 30-90 minutes  af ter  oral adminis t ra t ion and 
consist of hyl)erexcitabili ty,  tremors,  convulsions and, 
in addition, salivation in dogs and cats, emesis in dogs 
aud t)igeons, and incoordination of the hind limbs of 
dogs. I)eaths occur within a few hours. Quinhydrone 
and quinone, however, do not produce the same sylnp- 
toms of poisoning and deaths may be delayed several 
(lays. Oral adnlinistration of hydroquinone at 100 
nig./kg, in the dog and at 70 mg. /kg,  in the eat pro- 
duees nlild to severe swelling of the area aroiind the 
eye, of the nict i tat ing membrane,  and of the uppe r  
lip. tIowever,  clogs receiving 25 and 50 mg./kg,  daily 
for  4 months have shown only slight eye involvement. 

E F F E C T  OF GOSSYI'OL ON TIIE BOI)Y WEI(}ItT OF RATS. 

A. I1. Free  and II .  hi. Free (Miles Res. Lab., Elk- 
hart ,  Ind. ) .  Federatio~t Proc. 8, 382-3(1949). Adul t  
rats  showed no signifieant weight change when given 
a daily supl)lement of gossypol that  was one-half the 
toxic amount.  Starvat ion experiments  with ra ts  indi- 
cated that  the weight loss of animals reeeiving mini- 
real lethal quanti t ies  of gossypol was much less than 
the weight loss of aniInals dying of starvation. 

SPECTROPIIOTOMETRIC STUDIES OF TIIE OXIDATION OF 

FATS. V I H .  COUPLED OXIDATION OF CAROTENE. R.  T .  

I [ohnan (Univ. Minnesota and A. & M. College of 

Texas, College Sta t ion) .  Arch.  Bioci~em. 21, 51-7 
(1!149). Studies, in whieh sIlectral changes ill caro- 
tene-ethyl linoleate mixtures  were related to oxygen 
uptake, indicate tha t  carotene is near ly comt)letely 
destroyed very ear ly in the oxidation, before 1()% 
of the ester is oxidized. Dur ing the phase when caro- 
tene is being rap id ly  oxidized, a t rans i tory  increase 
in absorption a t  3375 ~ is observed, the only spectral  
evidence of a product  of carotene oxidation interlne- 
diate between carotene and the final products  which 
absorb light in the regions of 2325 and 2700 A. The 
pi'odlwts of autoxidation of carotene and of coupled 
oxiclation of carotene are quali tat ively similar. 

F A T  RANCIDITY IN EVISCERATED POULTRY. l I I .  T I I E  

EFFECT OF VARIATIONS IN DIETARY FAT, ETIIANOLAMINE 

AND CIIOLINE ON TI tE  STORAGE QUALITY OF MATURE TUR- 

KEYS. J.  P. l t i te ,  S. E. Kloxin, F. A. Kumnlerow, 
G. E. Vail, and T. B. Avery  (Kansas  Agr. Exper.  
Sta., Manhat tan) .  Poultry Sci. 28, 244-8 (1949). Af ter  
9 nlonths of storage all birds except those whieh had 
received supplements  of 2% hydrogenated fat, 10% 
alfalfa  leaf meal, or 1% linseed oil were still acci:pta- 
ble, and af ter  12 nlonths of storage, only those whieh 
had ri:eeived the typical  turkey ration phis ethanola- 
mine or choline were still acceptable. IV. TIIE EFFECT 
OF VARIATIONS IN DIETARY FAT, ETIIANOI,AMINE AND 

CIIOLINE ON TI tE  CIIARACTERISTICS OF TIIE FAT ILX- 
TRACTED FROM TURKEYS. J .  P .  I I ITE ,  S. E .  Kloxin, a n d  

F. A. Kummerow,  Ibid., 249-53. The fa t  extracted 
f rom the skin tissue was found to contain no appre- 
ciable amount  of linolenie or araehidonie acid except 
in samIIles taken f rom birds which had been supple- 
mented with a l fa l fa  leaf meal or linseed oil. Less 
linolenie and arachidonic acid were found in the fa t  
extracted f rom groups  whieh had bel:n supplemented 
with ethanolamine or clloline. Fur thermore ,  the in- 
duction periods of the fat  extracted f rom these groups 
indicated that  it was more stable than the fa t  f rom 
the unsupplemented groups. 

A FAT EMULSION FOR INTRAVENOUS FEEDING. S. R .  

Lerner,  1. L. C, haikoff, and C. En tenman  (Univ. Cali- 
fornia Med. School, Berkeley).  Proc. Soc. Exptl. Biol. 
Med. 70, 388-9:[(1949). The prepara t ion  of a stable 
olive oil enmlsion in which glycerol monostearate was 
employed as the enmlsifying agent  is described. Oll- 
servations on its use for intravenous feeding in dogs 
are recorded. 

EXPERIMENTAI~ PEANUT OIL PNEUMONIA IN RABBITS. 

W. G. Gobbel (Bay  Brook, N. Y.). Am. J. Diseases 
of Children 77, 175-84(1949). The death rate at 72 
hours in animals which received at least 2 cc. of in- 
t ra t raeheal  peanut  oil is 6.6%. The iinmediate out- 
ponr ing of fluid, erythrocytes  and polymorlIhonu('lear 
leukoeytes in the alveolar spaces is thought  to bc due 
to the presence of free fa t ty  acid in the peanut  oil. 
The results of this experiment  emphasize the absence 
of " m a r k e d  tox ic i ty"  of peanut  oil in the rabbi t  hing. 

T I I E  FATE OF (Jlt-I,ABELED PALMITIC ACID ADMINIS- 

TI,:REI) INTRAVENOUSIJY AS A TRIPALMITIN EMUI,SION., ~.  

R. Lerner,  I. L. Chaikoff, C. Entemnan,  and W. G. 
1)auben (Univ. C a l i f o r n i a ,  Berkeley).  Proc. Soc. 
Exptl. Biol. Med. 70, 384-7(1949). h i  order to test 
the extent of utilization of fat  emulsions in parenteral  
fee(ling, pahnitic acid labeled with C ~4 at its sixth 
carbon was injected intravenously,  in the fornl of the 
triglyci:ride, into fasted rats. F rom 36-59% (If the 
administered C ~' was expired as CO,, in 24 hours. 
(?onsiderable amounts  of the administered fa t ty  acids 
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were stored in adipose tissues throughout  the body. 
The availabil i ty of intravenously adminis tered tri- 
I)almitin for  metabolic p u r p o s e s  is fu r the r  shown 
by  the finding tllat as much as 78% of the radio- 
active f a t ty  acids recovered from the liver and small 
intestine had been incorporated into phospholipids. 

AQUEOUS DISPERSIONS OF FAT-SOLUBLE VITAMINS. A .  

E. Sobcl, A. Rosenberg, R. Geduhlig, E. Engel,  5[. 
West, and B. Kra m cr  (,lewish llospital ,  Brooklyn, 
N. Y.).  Federation Proc. 8, 253-4(1949). The suck- 
ling rats of the aqueous group showed higher v i tamin 
A stores. The sanle preparat ions  had been 1)reviously 
fed nursing women. I)islinctly higher rises of A were 
found in the milk of the aqueous group. Thus, one 
might  corlchzde that  with aqueous dispersions (with- 
out and with other v i tamins:  Vifort)  there is all 
increased total secretion of inilk vitanlin A. The 
higher bloo(l levels obtained with aqueous disI)ersions 
fulfill the theoretical requisites for greater  diffusion 
to the site of milk production. 

T I l E  EFFECT OF TI lE  LEVEL OF DIETARY (?ALCII;M AND 

-~IAGNESIUM ON TIIE  DIGESTIBIIATY OF PATTY ACIDS, 

SIMPLE TRIGLYCERIDES, AND SOME NATURAI~ AND I tY-  

DROGENATEI) ~'ATS. A .  lJ. S. Chellg, 5I .  G. Morehouse, 
and II.  ,J. l)euel ( l ;niv.  So. California,  Los Angeles, 
Calif.) .  J. NTttr. 37, 237-50(1949).  hi a series of 
tests with sinlplc tr iglycerides an inverse relaiion- 
ship was obtained between the melt ing 1)oint and lhe 
coefficient of digestibility. A similar relationship was 
noted with hydrogenated  lards of varying melt ing 
points. Although the presence of Ca and Mg in the 
diet does not influence the digestibil i ty of low-melt- 
ing fats, it markedly  decreases lhat  of higher-meltiIlg 
simple {riglycerides and hydrogenated  fats. The ab- 
selice of Ca and 5Ig f rom the diet markedly  increases 
the Tmutral fa t - fa t ty  acid fract ion at the expense of 
the soap fraction. The effect of Ca and Mg was a 
I)rogrcssivc one, being greater  the larger  the propor-  
tion of these salts in the diet. In all cases except in 
the tests with t r ipahni t in  and t r is tear in the eliniina- 
lion of Ca and 5:[g f rom the diet resulted in a de- 
crease in stool weigllt of 50% or more. 

T I I E  IMPORTANCE OF PROTEIN AND FAT FOR IIUMAN 

NWrRrPION. K. Lang and lI.  I). Cremer.  Z. Lebensm.- 
Untersuch. u. -Forsch. 88, 633-49(1948). A review. 
144 references. 

RELATION OF FAT AND I'ROTt'iIN INTAKE TO FATTY 

CIIANGES, FIBROSIS~ AND NFCROSIS OF 'PttE I,IVFR. (_'. A .  

Hall and V. A. Dril l  (Yale Univ. School Med., New 
I laven,  Conn.).  Proc. Soc. Exptl. Biol. Med. 70, 202- 
7(1949). Groups of rats  were fed diets of 16% pro- 
tein and 51% fa t ;  6% protein and 6% fa t ;  and 4% 
proteil~ and 6% fat. These diets resulted in a f a t ty  
infiltralion of the liver, and in tile long term experi- 
ments this was accoml)anied by  a diffuse, progressive, 
hepalic fibrosis. 

FURTIIER EXPERIMENTS ON TI IE  RELATION" OF NAT 

TO LCONOMY OP F(K)I) UTII,IZATION. I V .  INFLUENCI~ 

oF ACTIvrr~. A. Black, C. E. French,  and R. W. 
Swift  (The Pennsylvania  State College, State Col- 
lege). J. N~dr. 37, 275-88(1949). The heat pro(lEe- 
lion, as well as the utilization of nitrogen, was not 
influenced apprec iably  by  the level of fa t  in tile 
diet. As the heat increment  had I/reviously been 
found to be greater  on a low fa t  diet it was con- 
chided that  the energy expanded in all forms of ac- 
t iv i ty  nnlst be greate.r in aninlals on a high fa t  diet, 
varying in a reciprocal manner  with the lleat incre- 

m e n t .  V .  ]~I,[;CTUATIONS IN CURVE OF I)AILY IIEAT 

PROI)IJCTIO-N ~. Ibid., 289-301. F l u c t u a t i o n s  ill the 
curves of heat product ion for  the 24-hr. day for  al- 
bino rats  receiving equicah)ric diets containing 2 or 
'~0% fa t  have been studied, using 12 ra ts  on each 
diet. The heat product ion was nteasured by the car- 
bon-n i t rogen  balance procedure at  intervals of 3 
hours each. Characterist ic differences in the curves 
of heat  I)roduction for  tile 2 diets were observed. 
The influence of act ivi ty at diffcrerlt times of the 
(lay is clearly evident, as is the diffexenee in dynamic 
effect of the diets. I t  was found that  the high fa t  
diet resulted in a nluch lower heat increnlent than 
the low fa t  diet, again contirming earlier findings. 

(~OMPARATIVE NUTRITIVE VALUE OF BIJTTER AND VEGE- 

TABLE FATS UNDER CONI)ITIONS OF I,OW ENVIRONMENTAL 

TEMPERATURI.Z g.  It .  Ershoff, J. N. Pagoncs, and i i .  
J.  I)cucl (Univ. So. California, Los Angeles).  Proc. 
Noc. Exptl.  Biol. Med. 70, 2S7-90(1949). The fats 
eml)loyed were, cottonseed oil, corn oil, nmrgar ine  fat, 
and bu t t e r  fat. Gain in body weight was significantly 
reduced in all rats  under  cold rooln conditions. No 
significant dilrerence was observed, however, either 
under  eoht room or room tempera tu re  conditions, in 
gain in body weight on the various diets emph)yed. 

RELATIONSII IP  OF BODY SPECIFIC GRAVITY TO BODY 

PAT AND WATER CONTENT. W,. Z. Mcssinger a n d  J .  M.  

Slelle (New York Univ., New York City) .  Proc. 
Soc. Expll.  Biol. Meal. 70, 316-18(1949). Body fa t  
and water  can be calculated f rom body st)celtic grav- 
i ty with considerable accuracy. [Tse of an independ- 
ent nlethod of measur ing body water  clearly shows 
the close inverse relationshi I) of per  cent body fa t  
and per  cent body water. The l)roportion of water  
in the body is highly var iable  unless it is expressed 
ill te rms of fa t-free tissue (lean body nlass). 

THERAPEUTIC EFFECT OF CI~tOIANI:, CHLORIDE IN DOGS 

W I T l I  FAT EMBOLI PRODUCED BY BONE .~IARR()W CI;RET- 

TAGE. E. M. Monson and C. I)mmis (l ;niv.  Minne- 
sota, 5Iinneapolis) .  Proc. Soc. Expll.  Biol. Med. 70, 
330-2(1949). Choline appears  on the basis of plasma 
and urine examinations to have been of value in the 
nmnagcmcnt  of cxI)crimentally produced fa t  embo- 
lism in dogs. Choline has been used in clinical cases 
of fa t  embolism with apparen t ly  very s tr iking results. 
This is to be reported. 

STUDIES ON" TI lE  FUNCTION OF BIOTIN IN" TI lE  DOMES- 

TIC FOWL. J .  R. Couch (Texas A. & M. College, Col- 
lege Sta t ion) ,  W. W. Cravens, C. A. Elvchjem, and 
J.  G. Halpin .  Arch. Bivchem. 2i, 77-85(1949). lJn- 
sa tura ted  fa ts  (soybean oil and cod liver oil) did not 
appea r  to have an appreciable  effect on egg produc- 
tion, hatehabil i ty,  biotin content of egg yolks and 
whites, fa t  content of egg yolk, or the iodine number  
of egg yolk fa t  when hens were fed diets low or high 
in biotin, with or without  5% fat.  The iodim~ values 
of egg yolk fa t  f rom hens fed low fat  diets were 
lower than those f rom hens fed the sanle diets with 
5% fat,  or f rom those fed the 1)ra(:tieal diet. When 
biotin-deficient eggs were injected with the vitamin, 
hatchabi l i ty  was 89% for  those injected at the begin- 
ning of the incubation period and decreased in a 
l inear relationshil) to zero for  those injected at 120 
hr. of incubation. There are I)robably other functions 
of biotin whMI are not related to tendon metabolism, 
and  which are not elucidated in the invesligation re- 
ported herein. 
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E F F E C T  OF OATS~ OAT PRODUCTS~ AND FAT ON TIIE 

INTESTINAL SYNTIIESIS OF BIOTIN IN MATURE FO~,VL. 

J.  R. Conch (Texas A. & M. College, College Sta.) ,  
~[. L. Sunde, W. W. Cravens, C. A. Elvehjem, and 
J .  G. I la lpin .  J. Nutr.  37, 251-61(1949). Ground 
whole oats and oat groats suppor ted  the intestinal 
synthesis of biotin in the mature  fowl when used to 
replace either 20 or 40% of sucrose in a low biotin 
diet. The synthesis, absorption,  and deposition of the 
vitanlin in the egg were direct ly related to the level 
of whole oats or oat groats used. The results obtained 
indicate that  whole oats s t imulated the synthesis of 
the vi tamin to a greater  extent than did the oat 
groats. ()at hulls did not favor  the intestinal syn- 
thesis of biotin under  the conditions of this experi- 
ment. An indication was obtained tha t  20% fa t  with 
(textrin favored the intestinal synthesis of biotin to 
a grea ter  extent than 5% fat  with dextrin. 

EFFECT OF BIOTIN AND CIIOLINE INTAKES O.-N ~ LIVER 

STORAGE OF INGESTED CHOLESTEROL. R .  ]key, E. R. 
Vernon, S. Lepkovsky,  and R. Peneharz  (Univ. Calif., 
Berkeley) .  Fcderatio~ Proc. ~, 234-5(1949). In the 
egg white-fed animals given ample, biotin or Iflaced 
on diet a f ter  biotin storage (at  80-90 gm.) decreases 
in l iver cholesterol with the increases in choline in- 
take were slight and inconsistent. Egg white-fed rats  
placed on diet at  45 gin. and allowed to develop bor- 
derline biotin deficiency stored nmximum liver cho- 
lesterol (about  1.6%) with 0.5 rag. choline and 0.5 
mg. inosi~ol/gnl, diet. One group of rats  given 0.1 
lEg. c h o l i n e / g i n ,  diet stored less than half  this 
amount.  Without  added biotin l iver cholesterols of 
rats  fed whole egg were as low as 0,.3% ; with ample 
biotin supplements  they reached 1.7% in the same 
tinle. 

INFIA,'ENCI.,' OF I I IGII  LEVELS OF FAT WITII  SUBOPTI- 

MAL LEVELS OF RIBOFLAVIN ON TIIE GROWTII OF CItICKS. 

R. Reiser and P. B. l)earsorl (A. & M. College, Texas, 
( Jo l l ege  S t a t i o n ) .  Federation Proc. 8, 242(1949). 
( 'hicks receiving moderate ly  high levels of refined 
eottonseed oil (Wesson Oil) in diets low in riboflavin 
ceased to grow nnleh sooner than those on a similar 
diet without  added fat. The effect is not due to the 
develol)nlent of rancidi ty  in the high fa t  diets. The 
efficiency of utilization of the feed was lower on the 
(.ottonseed oil diets than on the low fat  diets at low 
levels (if riboflavin, but  no differences were found 
in the riboflavin content of the livers. 

SERUM I,IPI1)S OF ESKIMO.~. EFFECT OF A IIIGII FAT 
DIET (PEMMICAN)  AN]) OF FASTING. 1{. G. Sinclair, 
G. M. Brown, and L. B. C.ronk (Queen 's  I:niv., Kings- 
ton, C a n a d a ) .  Federation Proc. 8, 251(1949). As 
pa r t  of a clinical and biochemieal s tudy of the Eski- 
mos, lipide were determined in the serum of 126 per- 
sons. The average values for the serum lipidE in this 
group were the same as in those without  enlarged 
livers. I55 a small group of 2 men and 2 women who 
subsisted for 6 days exchtsively ou IIemnliean (75% 
(If the calories f rom beef fa t ) ,  the levels of all lipidE 
increased considexably. A snbsequent 4-day fast  by  
3 subjects  cansed a fu r the r  appreciable  increase in 
all l ipidE-- total  f a t ty  acids, 55% increase, l ipid P, 
30%, and total cholesterol, 15%. A similar fast  b y  a 
man who had been on his cus tomary  diet of meat  
arid bamlock caused an increase in total f a t t y  acids 
but  not in lipid P, total or free cholesterol. Lit t le 
or no ketonuria  developed af ter  6 days on pemmican;  
the subsequent fast  eansed a definite ketonnria.  

TIIE LIPOTROPIC ACTION OF TIIREONINE. S.  A .  Singal, 
V. P. S y d e n s t r i c k e r ,  and J.  iX[. Li t t le john (Univ. 
Georgia School Med., Augus ta) .  Federation Proc. 8, 
25111949). That  the lipotropic action of threonine 
was not the result  of increased food intake was de- 
monstrable  in paired-feeding experiments.  I Iere  the 
liver lipids of rats  on the casein rat ion supplemented 
with t ryp tophan  was 14.4% as compared to 5.9% 
when threonine was also inchade4. When the dietary 
fa t  was increased to 40%, the liver lipidE were 21.8 
and 10.1%., respectively. The livers of rats o51 an 
amino acid diet s inmlat ing the 9% casein ration sup- 
plcnwnted with t ryp tophan  contained 17.0% lipids. 
Supplementa ry  threonine reduced the lipids to 5.3%. 

I N F L U E N C E  OF IAPOTROPIC COMPOUNDS ON THE LIPID 

AND PROTEIN FRACTIONS OF BLOOD PLASMA FROM CIIIL- 

DREN XVITtI NFI'IIROTIC SYNDROME. (]. (]. Wang, I1 .  H .  

Boyle,, and S. Freenlan (Chi ldren 's  Memorial tIos- 
pital  and Northwcstexn Univ. 3led. School, (!hieago, 
111.). Federation Proc. 8, 264(1949). A total of 11 
children with nephrotie  symlrolne and lipenlia were 
t reated during vary ing  I)eriods with one or more of 
the following compounds:  methionine, inositol, cho- 
line. The lipotropic ( 'ompounds did not produce a 
definite ehange in the protein f r a c t i o n s  (If blood 
plasma of these patients.  

E F F E C T  OF ALPIIA NAPIITIIYLTI t lOI ;REA (ANTU) ON 

SERUM CIIOIA,kqTI.iROI~ IN TIIYROII)ECTOMIZEI) DOGS. W .  

F l e i s c h m a n n ,  J.  L. Stnbbs, and W. P. 3IcShalle 
( A r m y  Chem. Center, Maryland) .  Proc. Soc. Exptl .  
Biol. Med. 70, 246-8(1949). (!hronie poisoning with 
alpha naphthyl th iourea  (ANTI : )  produces a reversi- 
ble rise in serum cholesterol in thyroid-e(:tomized dogs 
mainta ined on a dose (if thyroid hornlone adequatc to 
prevent  thyroid deficiency. This indicates that  the 
effect of ANT17 or serunl cholesterol is at  least pa r t ly  
independent  f rom its t)roI)erty as an ant i thyroid drug. 

E F F E C T  OF CIIOIANE AND INOSITOI~ ON IIYPERCIIOLES- 

TEROLEMIA AND ItYI'I~RI~II'EMIA IN" TI lE  (!IIOLI:STEROI~- 

FED CIIICK. (J. Bolene, J.  Stamler, R. l Iarr is ,  and L. 
N. Katz  ( M i c h a e l  R e e s e  I I o s p i t a l ,  Chicago, Ill.).  
Federation Proc. 8, 1311949). Addition of 2% cho- 
lesterol to the normal diet of the chick results in a 
hyperli t iemia involving all lipid elenlents. Addition 
of l ipotropie factors to such cholesterol-rich diets in 
the form (if 1% choline 1)his l %  inositol resulted in 
a more nlarke(l hypereholesterolemia and hyIIerI)hos- 
pholil)eznia. These results suggest that  these, lip(i- 
tropes act to m o b i l i z e  liver lipidE and tIroduee a 
prolonged transI)ort  hyi)erlipemia. Choline and in- 
ositol failed to modify  or prevent  atherosclerosis in 
birds killed af ter  15 weeks on diet. 

I{AI'II) PROI)ITCTION OF 1,LXPERIMISNTAL ATItEROSCLERO- 

SIS BY PRODUCING KIDNEY DAMAGE IN THF PRESENCE OF 

tIYPER(HtOIA':STEROI,EMIA.. (~. Moses, E. R. Thornton, 
and G. M. Longabmlgh (Univ. Pi t t sburgh,  Penna.) .  
Federation Proc. 8, 114(1949). R a b b i t s  and dogs 
were fed a s tandard p repared  l a b o r a t o r y  diet to 
which had been added daily 1 gm./kg,  of body weight 
of eholesterol dissolved in ether. Following the devel- 
opment of hypereholesterolemia acute renal damage 
was produced by  the adminis trat ion of uranium or a 
nephrotoxie serum. The animals were killed f rom 3 
days to 3 weeks la ter  and approximate ly  80% of the 
rabbi ts  and 60% of the dogs demonstrated aortic 
atheromatosis. 

~IIOLESTEROL STUDIES ON LYOPIIILIZEI) CIIICKEN SE- 

RU.~L J. C. Forbes and (!. 1I. L. I) i l lard (Med. Col- 
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lege Virginia, Rielmmnd).  Federation Prec. 8, 198 
(1949), The results indicate that  a large percentage 
of the eholesierol of lyoI)hilized serum from old hens 
is extraeted by eohl ehloroforni in 3 hours, behaving 
in this regard very similarly to the serum of neI)hrotie 
patients  and hypereholesterolemic rabbits.  Old hens, 
however, show this high degree of cholesterol extract-  
abil i ty even though the total eholesterol concentra- 
tion is normal. The sera of young ehickens and oht 
roosters show a low value for this " r ead i l y  extracta-  
ble f rac t ion ."  

SI;STAINEI) H,EVATION OP B1,OOI) (?nOLESTEROI, AND 

I)IIOSPI1OIAI'ID LEVEI,$ IN" RABBITS GIVEN I)ETERGENTS 

IX'rRAVEXOUSI,Y. A. Kellner,  J .  W. Correll, and A. T. 
Ladd (( 'ornell 3Ied. Center, New York (;it) ').  Fcd- 
eratio~ Prec. ,% 359(1949). Sustained elevations of 
blood cholesterol an(1 phospholipid were produced in 
rabbi ts  maintained on a normal  diet by the intra- 
venous injection of the d e t e r g e n t s  Tween 80 and 
Tri ton A-20. A single injection of Tween 80 caused 
an increase in blood cholesterol and phosl)holii)id to 
2-3 times the 1)aseline level, the values reaching a 
peak in 6-12 hours an(l re turn ing  to nornlal in 24-48 
hours. Repeated injections of Tween 80 resulted in a 
sustained hypereholesterolenfia with blood levels 5-15 
times normal, and a pa ra lM and somewhat grea ter  
increase in bh)od phospholipid levels. A single in.ice- 
tion of Triton A-20 caused an increase in blood eho- 
lesterol and phospholipid levels to more than 5' times 
normal, with a peak at 2 days a f te r  injection and a 
re tu rn  to normal af ter  5-12 days. A sustained ele- 
vation of blood eholesterol and I ) h o s p h o l i p i d  was 
m a i n t a i n e d  in 12 rabbi ts  for  10 weeks by  twice- 
weekly injections of Triton A-20. In  most animals 
the blood seruln became opalescent and then milky 
within a few hours af ter  injection and cleared when 
lhe injections were slopped. Whether  the increase in 
blood lipid depends on the aetnal  presem.e of the 
(letergent in the eireulation, or on other factors, re- 
mains to be determined. INTRAVENOUS DETERGENTS IN 
I".XPERIMENTAL ATltEROSCLEROSIS, \VITII SPECIAI, REFER- 

ENCE T() TIIE POSSIBI,E ROLE OF I'IIOSPIIOIAPIDS. Ibid., 
360. Rabbits  were maintained on a normal diet with- 
out added cholesterol and were given twiee daily in- 
t ravenous i n j e c t i o n s  of Tween 80 for 8-14 weeks. 
Controls were fed cholesterol but  given no Tween 80. 
Despite the fact that  the animals given detergent  had 
considerably higher mean cholesterol hwels than the 
controls, they had significantly less atheroselerosis. 
In  the animals receiving detergent,  the blood phos- 
pholipid levels were as high o1" higher than the eorre- 
sI)onding cholesterol levels, whereas in the controls, 
the phospholipid levels were about half the eholesterol 
levels. Exper imenta l  atheroselerosis produced in rab- 
bils by  cholesterol feeding is usually aeeonlI)anied by  
a great  increase in blood cholesterol and only a slight 
increase in phospholipid. Other experiments  in which 
rabbi ts  were fed cholesterol and also given intrave- 
nous detergents indicate that  despite a sustained hy- 
pereholesterolemia, the i n e i d e n e e  and s e v e r i t y  of 
atheroselerosis is decreased if the blood 1)hospholipid 
is elevated concomitantly with the cholesterol. In t ra -  
venous detergents were ineffective in the resorption of 
atheroselerosis previously produeed by e h el e s t e r el 
feeding. I t  seems I)robable that  the eholesterol-phos- 
pholipid ratio is an impor tant  factor  in exper imental  
atheroselerosis, and that  i n c r e a s e d  blood pbosI)ho- 

lil)i(ls may  modify  or prevent  the development of 
allmroselerosis. 

JNI~I, UENCE OF ALLOXAN I)IABI':TES, OF CItOI,ESTEROL 

ATIIER()SCI,EROSIS IN TI4E RABP, IT. It .  C. MeGiI1, I,. E. 
Parr ish,  and R. L. Holman  (bouis iana State Univ. 
School Med., New ()rleans).  Fcderatio,n Prec. tr 361 
(1949). Cont ra ry  to ant ic ipat ion lhe results indi- 
cated that  the diabetic slate induced by  alloxan re- 
tards  in both time and degree the develol)ment of 
cholesterol atheroselerosis in the rabbit .  The experi- 
ments confirm the results of l)uff and his co-workers. 

BL(X)D CIt()IA, ISTEROL VAI,IJE OF NORMAL MEN IN RE- 

LATION TO TIIEIR BASAL METABOIAC RATE. A .  Laurie 
Peeler, (). E. l lepler ,  V. 3[. Kinney,  b. E. Cisler, 
and F. T. J u n g  (Northwestern  Univ. Med. School 
and l)assavant Memorial Hospi ta l ) .  Federation Prec. 
8, 365(194!)). No c o r r e l a t i o n  was found between 
these basal metabolic rates and cholesterol values as 
shown by the correlation coefficient o f - - 0 . 1 0 .  Both 
cholesterol and basal metabolic rates were r epea ted  
on 40 of tim men af ter  2 3g-day periods which in- 
clude(l 2 weeks of vacation. The coefficient of corre- 
lation belween the first and secon(t cholesterol values 
was ~-0.73 which indicates that  the blood cholesterol 
is mainlained at a fa i r ly  stable level. 

T I t E  ASSIMILATION OF (?tIOLESTEROIJ BY MYCOBACTE- 

RIU~I Sm.:G.~A'lqS. I[. Sobel and A. Plaut  (Beth Israel  
I I o s p i t a l ,  New York) .  J. Bact. 57, 377-82(1!)49). 
Mgcobactcrium smcgmatis has been observed to con- 
slinle cholesterol actively when this substance is in 
the solid phase or in solution as its suceinate. 

P A T E N T S  

GREASES. J.  ('. Stature (S tandard  Oil Co.). U . S .  
2,46.'~,822-3. In the p r e p a . r a t i o n  of Ca rosin soap 
grease, wherein the rosin soap is prel)ared by sat)oni- 
fy ing  rosin oil with a Ca base, the improvement  com- 
prises heating a mixture  of h y d r o ( : a r b o n  oil and 
unpolymerized rosin with f rom about  0.25% to about  
1.()9k: S, but  in the absence of a hydrogenat ion cata- 
lyst, at  a t empera ture  of f rom about  400~ to about  
450~ for about f rom 1 hour to 9 hours and saponi- 
ly ing  the resul tant  hydrocarbon oil and rosin oil 
mixture  with a Ca base. 

~_NTIOXIDAN'r. lJ. A. lIal l  and L. L. Gershbein (The 
Griffith Labs.) .  U. S. 2,i64,927. An ant ioxidant  com- 
position for  f a t ty  maler ia ls  eoml)rises a vegetable car- 
r ier  oil and a synergistic mix ture  of a tocopherol, a 
h)w niolecular weight alkyl  ester of gallic acid, 'and 
lecithin. 

PtIOSPIIOI,IPOH) CARRIER FOR A N T I O X I D A N T .  L .  A .  

Hall  (The Griffith Lab., inc.) .  U. S. 2,.164,928. The 
method of ineorporat ing a normal ly  substant ial ly fat-  
insoluble gallic acid ester in a f a t ty  material  com- 
prises the step of dissolving the ester in a relatively 
large proport ion of molten lecithin and then intro- 
ducing the molten solution to the f a t t y  composition 
likewise in a molten state and thoroughly mixing the 
materials.  

STABI,E EMULSIONS OF OIL AND GLYCERINE. ]J~. W .  

Bernhar t  (Wyeth,  Inc.) .  U. S. 2,463,738. A stable, 
substant ia l ly  non-aqueous vi tamin composition coin- 
prises an emulsion of a vi tamin-rieh oil in glycerol 
and a small amount  of a prolamine as an emulsifying 
and stabilizing agent. 

OXIDATION OF SOYA srrOSTERYI,  ACETATF DIBROMIDE. 

P. L. Jul ian,  W. J .  Karl)el, an(l J.  W. Armst rong  
(The Glidden Co.). U. S. 2,464,236. The invention 
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relates to an improved process for tlle oxidation of 
soya sitosteryl acetate dibromide to yield dehydro- 
iso-androsterone. 

LUI~RICANT DETERGENT. J .  J .  Giammar ia  (Socony- 
Vacuum Oil Co.). U. S. 2,46t,i97. The detergent  
consti tuent of this heavy lubr icant  oil is a coordinate 
metal complex (.ontaining (Irganic bases of t e r t i a ry  
N compounds and f a t t y  acids. 

V I N Y l ,  RESIN" COMPOSITION CONTAINING A NTEARIC 

ACID AMIDE OF ETIIYLENE DIAMINE AS A PLASTICIZER. 

F. W. I ) u g g a n  and R. P. S t a m b a n g h  (Bakelite 
Corp.) .  U. S. 2,464,855. 

AMIDATION OF FATS. E .  ~I .  Meade (Laukro Chem. 
IAd.). U. S. 2,464,094. Aromatic  or f a t ty  acids, or 
fa ts  are reacted with amines in the presence of alkali 
or alkali aleoholates in the production of anlides. 

.AI,KYI,ENE GLY(3OL I.:s'rEI~S OF AI,GINIC ACID. A. B. 
Steiner alnl W. It .  MeNeely (Keleo Co.). U. S. 2,- 
46<7,824. The lnethod of nlodifying algillie acid to 
render it useful as an emulsifying agent  e.onli)rises: 
ester i fying at least a portion of the free earboxyl 
groups of said acid with an agent  selected f rom the 
group eonsistirlg of 9,10-epoxystearie acid and 9,10- 
epoxystearyl  alcohol. 

Drying Oils Edited by 
ROBERT E. BEAk 

T I l E  CIIEMICAL STRI:CTURE OF STAND OIL. J .  Petit .  
J. recherches cer nail. recherche sci. 194~, 104-11. 
A review with 10 references. (Chem. Abs. 43, 1577.) 

STYRENATF.D OILS. N. R. Peterson. Can. Paint & 
Varnish Mag. 22, No. 12, 34, 36-7, 47-8(1948). (Chem. 
Abs. 43, 1577.) 

I N V E S T I G A T I O N  OF TIIE FATTY ()IL OF ABYNqINIAN 

BASIL-WEEI) SFEI)S. N. .h .  Valvashko and Z. A. Nel)(lm- 
nyasehaya.  Zhur. Priklad. If him. (J.  At)plied ( 'hem.) 
20, 151-4(1947). ,Needs of Ocimum graceolens con- 
tained 18.6% oil (I number  157.4). The oil fihn drie(I 
in 1.5 days compared to 18.75 clays for linseed and 
was clean and bril l iant .  The hexabromide number  on 
the saponified acids indicated 15.4% linoh;nic acid in 
the oil. ((7hem. Abs. 43, 1582.) 

APPLICATIONS FOg AI,KYI)S AND I'OI,YI,:S'rI,:RS. E .  h l .  

Beavers (The l~ t lm and l laas  Co., l 'hiladell)hia, 
Pa.) .  Ind. Eng. Chem. 41, 738-40(1949). A review 
of modern uses. 

ALKYD RI,;SINS, DEVEIA)PMENT OF AND CONTIIIBI;'TIONS 

TO POLYMEI4 TI1EORY. R .  I I .  K i e I f l e  (Anleri(.an (lyana- 
nfid Co., Bound Brook, N. J . ) .  Ind. Eng. ('hem. 41, 
726-29(1949).  The history of alkyd devehll)lnent is 
reviewed. 

IODINE VAIA!ES OF DRYING OII,S. Th. Fral~e(/is and 
Mine. J.  Bourgignon. Bull. mens. ITERG 1948, No. 
8, 33-5. S t u d i e s  of the, Wijs method, the. t l anus  
method, the Wijs  method with I IgOAe catalyst,  and 
the Hanus  method with the same catalyst,  on tung 
oil, abrasin oil, hmlbang  oil, ongokda oil, oitici~.a oil, 
and dehydra ted  castor oil b rought  the eonchlsion that  
none of these methods is reliable for conjugated oils. 
(Ch.eln. Abs. 43, 1992.) 

TItEORIES AND FACTS CONCERNING ALKYDS. K .  A .  

E a r h a r t  (U. S. Indus t r ia l  Chemicals, [ne., Baltimore,. 
Md.). Ind. Eng. Chem. 41, 716-25(1949). Theory of 
reaction and the effect of extent of oil modification on 
film proper t ies  are discussed. Analysis  of alkyds is 
unrel iable in determining the propert ies  of the resins 

siuee the end product  may contain vary ing  amounts 
of unreacted functional groups. Ingredie, nts which 
pronlote cross-linking appear  to affect tile viscosity 
of the resin during the la l ter  stages ra ther  than dur- 
ing the entire reaeti(m. 

RELATION OF GLYCERIDE OIL COMI)OSITION TO I'OLY - 

MERIZATION. L. V. Anth;rson arid J.  V. Por ter  (Mill- 
nesota Linseed Oil Paint  Co., Minneapolis, Milm.). 
Imt. Eng. (!hen~. 41, 741-49(1949). The viscosity in- 
crease of 30 linseed oils, high and low I nnmher  frac- 
tions of linseed oil, and of blends of lillseed oil with 
soybealL corn, e.ottonseed, i)eanut, and olive oils and 
with high I number  fract ions of soybean oil, dur- 
ing thermal  polymerization to 100 lloise were stud- 
fed. The reaction was carr ied out at 585~ un(ler 
vacuum. Three stages of the reaction we.re, invariatlly 
found and rate constants are calculated for each 
stage and for each oil or blend of oils. Good corre- 
lation was found between a hypothetical  rate con- 
stallt represellt ing tile average slope of the reaction 
curve and a numtler obtained for each oil or oil 
blend f rom the fornnda  

2 ( (~ linolenie ) +1 .6  ( % linoleic) +0 .6  (6 % oleie), 
where the analyses were obtained both speetropho- 
tometrieal ly and by a modified SCN determination. 
Where linolenic acid predominates irl the oil the first 
stage of the reaction is fas ter  than the second and 
where linoleic acid is the chief acid the reverse is 
true. The effect of oleie acid is most pronounced in 
the th i rd  stage indicating that  it plays an important  
par t  in the reaction. Evidence is given to show that  
ester illterehallgC occurs at  585~ to produce ran- 
dom distr ibution of f a t ty  acids in the glyeerides. 

REACTIONS OF TERT-BI;TYL t l Y P O C t l L O R I T E  Vr 

VEGETAIII,E OILS AND DEtgIVATIVI,~S: ~OYBEAN OIL. I I .  

M. Teeter, R. t ' .  Baehmamb E. W. Bell, and J. (~. 
Cowan (Northern  Regional Research L a h o r a t o r y ,  
Peoria, Ill.). Ind. Eng. Chem. .it, 849-52(1949). 
Chlorilmtion of soyt)ean oil and methyl esters of soy- 
t)ean oil f a t t y  aei(ls by a highly exothermic reaction 
with the hypoehh~rite introduced 7-45% of C1 when 
molar ratios of reagent to esters f rom 1 t(I 10 were 
used. Subsequent thermal  dehydroehlorination pro- 
dueed 1-31% total eonjugatioll consisting of diene, 
triene, and tetraenc types. Maximunl eonjugation 
was obtained when 1-2 moles of hypoehlorite were 
nsed. A continuous method of dehydroehlorination 
resulted in a larger anlount of (onjugat ion than 
batch methods but gaw~ a darker  product.  Fihns of 
oils obtaine(l by the process dried in 20-30 minutes 
without driers and gave fair ly  hard, clear films which 
were f requenl ly  wr'illkled. 

I ) E T E R 1 O R A T I O N "  OF DRIED OIL FILMS. A.  (~. E h n  

(New Jersey  Zinc Co.. Pahnerton,  Pa.).  Ind. Eng. 
Chem. 4l, 319-24(1949). A consideration of possible 
meetlanisms (ls film break(lown based on current  rea(.- 
tion theory indicates that  drying oil films fail as a 
result of the rup ture  of internmlecular ether and 
peroxide linkages which are initially responsible for 
dry film forlnation b y  producing a tridimensional 
network of molecules. Other reactions may occur 
simultaneously but  their  effect on film deterioration 
is of minor consequence. There is strong evidence to 
indicate that  yellowing of paint fihns is a result of 
the formati(ln of a ket(lne s t ructure  at a methylene 
group in the a position to a double bond. The ketone 
formed f rom linolenie esters is a deeper yellow than 
that formed froln linoleic esters. 
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TRANSFORMATIONS OF PAINT FII,MS. ] I .  ]NTEEACTION 
BETWEEN TIIE PIGMENT AND TIIE OIL. A.  V .  P a m f i l o v  
and E. G. Ivancheva. Zhltr. Priklad. Khi,m. (J.  Ap- 
plied Chem.) 21. 10t-12(1948) .  Analysis  of pig- 
mented oils in bulk and in dry fihns indicated that  
little reaction between the oil and pigment  occurs in 
bulk excet)t in the case of PbO, but in the dry  films 
all pigments  tested reacted tl) a considerable extent. 
The method of analysis does not prove the point and 
the results may  have been affe('ted by  inabil i ty  to 
remove very finely divided pigmerlt f rom the oil or 
dry  fihn. (Chem. Abs. 4.'], 1991.) 

T R A N S E S T E R I F I C A T I O N  OF CIIINA Vr OIL WITII  
COLZA OII, OR C[:RCAS OIL. Cr. R e l l t e l l a l l e r .  Bull. Men,s. 
ITERG (Inst .  teeh. 5tudcs et recherches corps gras)  
1948, No. 8, 28-31. Mixing of equal pa r t s  of China 
wood oil and colza or curcas oils increases dry ing  
tint(', f rom 1 day for the former  to 6 clays for the 
blends, l l ca t ing  the blends for 6-10 hours at  200 ~ 
with 0.02% Ca naphthenate  l'e(lu(,es d ry ing  times to 
1.5 and 2.5 days, respectively, but  fihn adhesion is 
bad. I lea t ing  at 230 gives improved but shlwer dry- 
ing films. (Chem. Abs..13, 1992.) 

P A T E N T S  
I~IRICTI()N EIA':MENT. R. B. Bclmeit  and R. E. Sparks  

(American Brake Shoe Co., Wilmington, Del.).  U .S .  
2,464,632. The bonding agent  for  a friction clement 
comprises a sulfurized bonding oil and a sulfurize(i 
oil-modified phelml-formaldehyde resin. The bonding 
oil and resin modifier consist of glycerol or pentae- 
rythr i tol  esters of conjugated 18 C dry ing  oil f a t ty  
acids having Woburn  I nmnhers  iif 125-180 and con- 
jugation of 27.5% of the total mlsa tura t ion  before 
sulfurization. 

DRYING OIL ACID ENTERS AND PROCESS OF MAKING 
SAM~:. J.  B. Rust  (Montclair  Research Corp., Merit- 
clair, N, J . ) .  U. S. 2,t6t,202. A modified dry ing  oil 
is obtained by  heat ing a dry ing  oil acids-polyhydri(~ 
alcohol ester containiug free OI[  groups, and a di- 
earboxylic acid monocster of a 3-4 C m o n o h y d r i c  
alcohol at 120-250 ~ until  the acid number  is below 
35. The product  is color stable and fas t  drying. 

Edited bv Soop LENORE PETCHAFT 

FATTY ACII)S FOR SOAPS. R i c h a r d  R o w e  (Vict(n" 
Wolf, Ltd., Manchester. Eng land) .  Soap, Perf~tmery 
& Cosmetics 22, 257-9(1949). General article review- 
ing developmel~t ill p repara t ion  of pure  f a t t y  acids, 
methods of obtaining them by intproved distillation 
processes, packaging and storage of acids, soap-mak- 
ing process using the distilled fa t ty  acids and advan- 
tages of using these materials  ra ther  than fat. 

TIlE NE'WEST TECIINICAL D E V E L O P M F . N T S  IN TIIE 
PRODUCTION OF SOAPS FROM OXIDATION PRODUCTS OF 
nYr)ROCARBONS. A. van der Werth.  Seifen-Ole-Feltc- 
Wa, chsc 74, 299-301, 320-2(1948). Review with 20 
references. (Chem. Abs. 43, 3218.) 

SOAPS FOR THE LAUNDRY. Ralph B. Smith (New 
Jersey L a u n d r y m a n  's Association, Newark, N. J . ) .  
Soap Sanit. Chemicals 25, No. 3, 41-4(1!t49). A re- 
view of the methods of using soaps under  vary ing  
laundry  conditions and the need for e s t a b l i s h i n g  
s tandard  tests and methods for  ewflnating the vari- 
ous soaps and supplies used in the industry.  

~YNTIIETIC I)ETERGEIX:TS~ TIIEIR POWER OF DETER- 
GL'NCY AND INFLUENCE ON TlIE FIBER IN COMPARISON 
\VITII SOAP. Richard Ncu. ,~'eifen-Olc-Fette-Wachse 
75, 4-8(1949). Review. (Chenl. Abs. 43, 3218.) 

I)ATA ON A I,ABORATORY METHOI) FOR WOOL RAW 
STOCK D E T E R G E N C Y .  E .  A .  L c o n a r ( l  a n d  I,. B e c k  
(Alexander  Smith & Sons ( ' a rpe t  Co., Yonkers, N. 
Y.). Am. Dyestuff Replr..']8, 348-52(1949).  The 
method for test ing raw wool detergency ill the labo- 
ra tory  has been used to demonstrate  several process 
variables with respect to their  effect on the scouring 
system. It is indicated that  the tenlperature,  tyl)e and 
concentration of detergent  and huihlcr, i m m e r s i o n  
time, and squeeze roll 1)ressurc all have an important  
hear ing on the scouring effectiveness. Among the 
classes of synthetic  detergents tested only a non-ionic 
l ) o l y e t h y l e n e  oxide condensate showed promise of 
competing economically with a (;ombination of tall 
oil sl)ap and  soda ash for scouring raw WOlff stock. 

FLIJORESCENT BLEACtIING. A.  Landolt  (Ciba Ltd., 
Basle, Switzerland).  Ant. Dyestuff Reptr. ,']8, 353-6 
(1949). Two n e w  "f l t loresc ,  e n t  bleach ing"  a g e n t s  
have been described, Uvitex RS and WS. The RS 
product  is suitable for "hh~aching"  cotton, and WS 
for " b l e a c h i n g "  wool, nyhm, natural  silk and aeetatc 
rayon. The affinity of the two products  for the fibers 
lulder vary ing  conditions was i l lustrated by means 
of curves indicat ing degree of br ightening attained. 

~ C O I : R I N G  MINERAI, OII~-t,I't3RICATED ~,VOOL. l{a l lS  
Rudolf  I [ i r s b  r u n  n e r. Textil- R~lndscl, a~ 3, 342-52, 
;{82- 91, 42:1- 29 (1948). Wool lubricants  c o n t a i n i n g 
mineral  oils are miirc difficult to remove lhan those 
based on vegetable oils. Scouring is inihienced by 
electrical charge, wett ing and dispersing propert ies  
of the agent, and concentration and t empera tu re  of 
the liquid. Soaps emulsify best. The colh)idal-ehemi- 
cal effects of seourillg agents are compared. Mineral 
oils containing nonsahlra ted  eompoul~ds show ycl- 
h)wing in storage and light. Nonseoured or insuffi- 
ciently scoured wool showe(l infer ior  dyeing results 
a f te r  insulation, caused by oil residues. Adsorpt ion 
of scouring and emulsifying agents also eounleracts  
dye adsorption. Mineral-oil lubricants,  based on pure 
matcrial  (e.g. spindle oil), blended with oldie or coco- 
lint acids proved best. Tests for  determinat ion of 
oil and soap residues, l ight discoloration (yellowing),  
and cllange in dyeing propert ies  are suggested. 70 
references. (Chem. Abs. 43, 2780.) 

DETERMINATION OF TIlE RELATIVI'; EASE OF REMOVAIJ 
OF SOFTENERS FROM YARNS AND FABRICS. ~[.  Kehren. 
MelliaJ~d Textilbcr. 27, 159-63(1946). Chem. Zentr. 
1947, 1, 381-2. The proI)er conditions for the removal 
of certain fiber lubr icants  were studied. Baths  con- 
taining soda alone were not effective in removing 
mineral  oil; synthetic detergents and enmlsifiers such 
as Igepal  W were useful. Raising the t empera tu re  
to 35 ~ was also helpful.  Tempera tures  over 45 ~ dam- 
aged woolen fabrics.  (Chenl. Abs. 43, 2779.) 

LOW TEMPERATURE WOOL PIFCE GOODS SCOURIN(I 
~,VITll A SYNTttETIC ORGANIC DETERGENT-I,ABORATORY 
FVALUATION. O. M. Morgan and J.  E. Wal te r  (Na- 
tional Aniline l)ivision, Allied Chem. & Dye Corp., 
Buffalo, N. Y.).  Ant. Dyestuff Reptr..']8, 374-7(1949). 
Wool piece goods containing mineral  oil lubr icants  
may  be scoured over a wider t empera tu re  range, 50. 
120~ with " N a c e o n o l "  NR and suitable salts, such 
as sodium chh)ride or sodium bicarbonate.  At the 
lower tempera tures  more bui lder  is required to pro- 
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duee equivalent scouring effects, but  working at the 
h)wer temperatures  does result in savings in steam, 
time, and labor. 

COMPARATIVE EFFICIENCIES OF WETTING AGENTS ON 
VVOOLEN CLOTII. Kermit  S. LaFleur  ( F a r n s w o r t h  
Mill, Lisbon, Maine). Am. Dyestuff Rcptr. 38, 367-8 
(1949). The comparative wool-wetting efficiencies of 
commercial wetting ageilts and allied products which 
lower the surface tension of water have been deter- 
mined and expressed both in terms of cost and con- 
ccntration. When arranged in order of perfornlanee 
on an equal concentration basis, dioe.tyl sodiunl sulfo- 
succinate is most effective, and sodium rosinate is 
least effective of the types tested; while certain non- 
ionic condcnsates (polyethylene ethers),  sodium salts 
of secondary alcohol siflfates, alkyl and alkyl aryl 
sulfonates (petrolemn and coal ta r  derivatives),  pri- 
mary  alcohol sulfates, and fa t ty  acid amide and ester 
s u l f o n a t e s  show intermediate effectiveness in that 
order. 

A RE-EXAMINATION OF PRESENT WETTING TESTS. Sid- 
ney M. Edelstein (Dexter  Chem. Co., New York, N. 
Y.) and Carl Z. ])raves (General Dyestuff Corp., New 
York, N. Y.). Ant. Dyestuff Reptr. 38, 343-7(1949). 
Four  wetting t e s t s - - t h e  official or I)raves method, 
the canvas-disk method, the yarn-bundle method, and 
the canvas-square m e t h o d - - w e r e  re-examined, using 
four  types of wetting agents:  a sodium Slflfouate of 
all organic ester, a sulfated fa t ty  ester, a sodium 
alkylnaphthaleneslflfonate, and an alkylarylsulfonate.  
The wetting curve slope of all cases were analyzed. 
In the case of agents of the same chemical type 
e x a l n i n a t i o n  of wetting curve gives an accurate 
comparison of the agents. With agents of different 
chemical nature,  however, more than one test method 
sholfld be used and the results of the curve carefully 
interpreted.  

ANALYTICAL STUDY OF TIIE SOAP-BOIIAN(] PROCE,'4S. 
John Homberg.  Svensk Kern. Tid. 60, 267-~1(1948) 
(in English).  The component fat  aeids of soaps from 
the various steps of the soap-boiling process were 
determined in order to s tudy the fractionation of the 
individual soaps when the soap nmss in the kettle 
forms separate liquid layers, one of which is of liquid 
crystalline structure.  Fract iouat ion occurs both on 
graining and fitting. Acids up to C,,; are em'iched in 
the lye and the nigre. Acids from ( '~ and upwards 
are enriched in the neat. In analyzing, the volatile 
acids were first separated by steam distillation and 
f r a c t i o n a l l y  distilled. Saponification value and I 
value were determined on each fraction. The non- 
volatile acids were prefract ionated by low-tempera- 
ture fractional crystallization from ether and acetone. 
Oxy acids were removed from each fraction by ex- 
traction with petroleum ether (b.p. 40-65). Me esters 
were prepared from the fractions and extracted with 
alkali to renlove tile rosin acids which were not esteri- 
fled under  the conditions used to esterify the fa t ty  
acids. The methyl esters were then fractionally dis- 

tilled and I values and saponification values deter- 
Inined. St)ectroscopical lneasurements were made on 
fractious containing polyunsaturated acids. The ana- 
lytical data are given in 6 tables. One table shows 
the eolnponent acids of soaps in the saponified fat, 
lye, soap before fitting, heat soap, and nigre. (Chem. 
Abs. 43, 3218.) 

I)OWI)ERED SOAP PRODUCTS I AND II. J. M. Vallanee. 
Soap Sanit. Chemicals 25, No. 3, 37-40, No. 4, 40-2, 
98(1949). Three c, lassifications of I ) o w d e r e d  soap  
products arc reviewed: high quali ty powdered soaps 
of some 88 to 98% anhydrous soap content, soap 
powders containing added alkaline soap buihters, and 
scouring powders (:o n t a i n i n g  alkalies and selected 
abrasive lnatcrials. Specifications, soap stocks, form- 
ulations, nlanufacturing techniques, drying and pack- 
aging problclns, and applications of these types are 
described in detail. P a t e n t  r e f e r e n c e s  to various 
phases are iuchlded. 

P A T E N T S  

PREVENTION OF FOAMINC, IN TI lE CON(~ENTRATION ()F 
SURFACE-ACTIVE AGENTS. Robert  Blackburn Scott, J r .  
(E. I. du Pont de, Ncnlonrs & Co.). U. S. 2,462,999. 
Foaming during tile concentration of such surface- 
active agents as alcohol sulfates, betaines, quaternary 
ammonium compounds, aml aliphatie sulfonates is 
prevented by the addition of a small amount of n- 
butyl trichh)rsilane. 

I )EI )UST1N(? ,  GRANI;I,ATED SOAP. J o h n  W .  B o d l n a n  
(Lever Brothers Co.). U. S. 2.465,346. Production 
of dustiness in granulated soap is prevented by coat- 
ing the soap particles with a hygroscopic alkaline 
earth metal such as Ca(:l~ to inhibit dehydration of 
the soap but  not to increase the hardness properties 
of the water. 

PROCESS OF MAKING A DUST-FREE ALKALINE DETER- 
GENT PRODI:CT. Thonlas E. Corrigan ( W y a n d o t t e  
Chemicals Corp.).  U. S. 2,463,680. Alkaline deter- 
gents usually ma(h' by mixing together the individual 
colnponcnts yield dusty products due to segregation 
of the colnponents or their self-milling to form finer 
particles. This is prevented by mixing the conlpo- 
Imnts, rolling in a sheet and flaking to forln a uniform 
product. 

WETTING AGENTS WITII  IMPROVED WETTING ACTION. 
Robert  L. Smith, Duncan J. Crowley, and Pharez G. 
Waldo (Socony-Vaeumn Oil Co., Inc.). U. S. 2,463,- 
4,97. Iml:)roving the wetting action of mono-alkyl 
aryl  sulfonates by the addition of polyalkylated aryl 
alkali metal sulfonates. 

I)EIIYDROCHLORINATION OF (?IILORINATFD FATTY A(?IDS 
AND ESTERS. George R. van Atta and William C. Diet- 
rich ([;nited States of America).  U. S. 2,i66,340. 
(!hloriuated fa t ty  acids and esters are dehydrochlo- 
r inated under  the influence of high temperatures and 
catalysts to yield fa t ty  acid products suitable for soap 
production. 


