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CALCULATION : 

(B - -  S) X N X 2.302 
Free  glycerol, % = W 

B = Ti t ra t ion of b lank;  average of 2 
S ~ Ti t ra t ion of sample 
N = -  Normal i ty  of Na,,S203 
W = Weight  of sample represented by  aliquot 

tested. 
2.302 --~ Mol. wt. of glycerol (92.09) divided by  40. 

Calculate to the nearest  0.01%. 

Direct Iodimetric Method 
This is used for  routine testing where some accu- 

racy  can be sacrificed in the interest  of t ime and sim- 
plicity and where the periodic reducing constituents 
of the sanlple, other than glycerol, are not large 
enough to interfere with the results. 

PROCEDURE : 

Weigh 0.5 -4- 0.002 g. of the sample into a 400 ml. 
beaker,  i f  the glycerol content is above 4.0%, use 
0.25 _+ 0.001 g. sample. Add 100 ml. distilled H20 
and heat if necessary to effect solution. Cool to room 
tempera tu re  and pipet te  50 ml. of the periodic acid 
reagent  into the solution of the sample and rotate 
gently to mix thoroughly.  Cover the beaker  with a 
watch glass and allow to stand 30 minutes. P repa re  
two blanks using 100 ml. of distilled I I20  in place of 

the sample. Proceed as directed in the extraetiorr iodi- 
metric t i t ra t ion method beginning with " A d d  20 ml. 
K I  soln."  Calculate free glycerol to the nearest  0.1%. 

Summary 
The-deterlnination of free glycerol in soap has been 

improved and shortened. 
1. When it is known tha t  there are no substances 

which interfere with periodic acid reaction, the direct- 
iodimetric method is applicable. However,  if the 
glycerol content is below 1%, the accuracy and pre- 
cision are only fair.  

2. The extraetion-iodimetric method is applicable 
when the sample contains no periodic acid reducing 
substance other than glycerol or when such substances 
are soluble in chloroform. 

3. The extraction-acidimetric method is preferable  
when the sample contains periodic acid reducing sub- 
stances other than glycerol and which are soluble in 
the aqueous acid solution along with the glycerol. 
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COMMERCIAL EXTRACTION OF SOYBEAN OIL USlX(] NOX- 

INFLAMMABLE SOI.VENTS. E .  G. I i o l l o w e l l .  Iowa State 
Coll. J. Sci. 23, 41-3(1948). A system for  extract ing 
oil f rom flakes moved eountereurrent  to triehloro- 
ethylene was put  into successful operat ion in a com- 
mercial plant.  S o y b e a n s  (moisture eontent up to 
14%) were cracked, rolled into flakes 0.01 in. thick, 
heated to 140-150 ~ and with a 20-min. e x t r a c t i o n  
time, reduced to 0.8% oil content. The oil was fa r  
above commercial  requirements.  Abont  0.05% of the 
beans were fines. Some corrosion occurred where sol- 
vent and water  condensed. The solvent loss was 8-10 
lb. per  ton of beans processed. ()ther materials  were 
tried. Milk-weed seeds were reduced f rom 23 to 5% 
oil in 15 minutes ;  cottonseed f rom 35 to 2% in 30 
minutes ;  oatmeal f rom 6.5 to 1%;  corn germs f rom 
50 to "~%. The cottonseed oil was not good. (Chem. 
Abs. 43, 1581.) 

]IYDROGENATED W I t A L E  OIL. ITS INDITSTRIAL EM- 

PLOYMENT. P. Merat.  Oleagineux 4, 203-12(1949). 
I~ECENT DEVELOPMENTS IN CONTINUOUS FAT-SPLIT- 

TING. J.  Seaman. Soap, Perfumery & Cosmetics 22, 
384-5, 395(1949). 

CHEMISTRY OF TI IE  OXIDATION oIe OLEFINIC FATS. 

K. Tiiufel and II .  Rothe. Angew. Chem. 6I, 84-9 
(1949). A review f rom 52 references. 

DEODORIZATION OF SIIARK-LIVER OIL. P .  K .  5Iathew, 
P. V. Nair, T. A. Ramakrishnan,  and 1I. Sreemulana- 
than. Nature 162, 494(1948). Shark-l iver oil can be 
deodorized by  steam t reatment ,  agitat ion with fer- 
ment ing milk or toddy, or by  catalytic hydrogenat ion 

with Ni catalyst.  The first of these methods gives 
only t empora ry  deodorization for  several days, while 
t reatment  by  the second gives an oil that  remains 
bland for  several months, with little change in physi- 
cal constants or vi tamin A potency. (Chem. Abs. 43, 
1531.) 

])ETERMINATION OF SAPONIFICATION NU.~IBER, ]) .  T.  

Englis and J.  E. Rcinsehreiber (Univ. Illinois, Ur- 
bana) .  Anal. Chem. 21, 602-5 (1949). The reaction 
of K( ) I t  with IIC1 in solutions of varied proportions 
of ethanol and water, and in the presence and ab- 
sence of soap, has been followed potentiometrically 
with special reference to its significance to the deter- 
mination of the saponification number  of oils and 
fats. In  the usual Saponification procedure the final 
ethanol content of the solution may be as low as 
35%, yet the hydrolysis of the soap does not inter- 
fore seriously with the end-point detection at  the 
proper  stage of the reaction. Tbe change in the p K  
value for  phenolphthalein with change in solvent 
composition does not de t rac t  f rom the use of this 
indicator for  the determination.  The directions in 
the official method are p roper ly  prescribed. A series 
of analyses showing the effect of absorption of CO~_ 
under ord inary  operat ing conditions was per formed 
and results are reported.  

SPOILAGE OF FATS A~'D OILS. I I .  E. Iselin. Mitt. 
Gebiete Lebensm. Hyg. 39, 310-36(1948). The proc- 
ess of spoilage of veal, mutton,  beef, and pork fa t  is 
discussed. The fats were exposed for 2 to 3 years to 
diffuse dayl ight  and the progress of oxidation was 


