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240~ for  3 hours. These results were obtained with 
flakes f rom prime cottonseed with a moisture content 
of 6.9% and a free f a t ty  acid of 1.2%. Flakes from 
seed that  have been stored under  unfavorable condi- 
tions and that  are not prime or have a high moisture 
content will in all probabilities give different results. 

On the basis of these experiments and on those of 
a previous study on the effect of heat on cottonseed 
oil miscellas (5) it can be concluded that  dark oils 
produced f rom prime seed of low moisture content 
by  solvent extraction methods are due to conditions 
other than flake drying temperatures;  for  example, 
improper t reatment  of seeds and flakes, tempering 
of meats, or high temperatures  during miscella con- 
centration. Data also show that  prime flakes can be 

dried at relatively high temperatures  without affect- 
ing the protein solubility of the meal which is desir- 
able. Proper  drying of flakes will aid in obtaining 
optimum solvent extraction conditions, such as per- 
colation rate, extractabil i ty of flakes, and minimum 
fines. 
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POLYMORPHISM OF UNSATURATFA) O,s FAT ACIDS. G. B. Ravich, 
V. A. Vol 'nova, and T. N. K u z ' m i n a  (Inst .  Gem and Inorg. 
Chem., Acad. Sci. U.S.S.R.). Izvest. Sektora Fiz.-Khim. AnaL, 
Inst. Obshchei i Neorg. Khim., Akad. 1Vault S.S.8.R. 15, 47-57 
(1947). Crystallization and melting curves were obtained for 
oleie acid under  conditions of very slow cooling and heating. 
The thermograms were recorded with a recording pyrometer 
and a differential thermocouple. The results seem to indicate 
t h e  existence of a modification m. 20-20.5~ (Chem. Abs. 44, 
6250) 

FATI~Y ACID ANALYSIS BY PARTITION CHI~GMATOGRAPHY. J. 
Boldingh (Unilever Research Lab., Zwijndreeht, Netherlands). 
Ree. Tray. Ch/m. 59, 247-61(1950). Natural and synthetic 
elastomers can be used as carriers for the immobile solvent 
in part i t ion chromatography. With systems containing ben- 
zene absorbed in vulcanized Hevea rubber and with a strong 
polar solvent as the mobile phase, a s t ra ight  quanti tat ive 
micro determination of the saturated n- fa t ty  acids f rom C~ 
to C1~ can be made. Hydroxy fa t ty  acids also are readily 
separated from their mixtures with n- fa t ty  acids. As organic 
solvent a mixture of methanol and acetone 3 :1  was used, the 
amount of water saturated with benzene added being dependent 
on the acid being extracted. With  solvent to water ratios of 
40 : 60, caproie acid is eluted; 60 : 40 caprylic and capric ; 65 : 35 
laurie and myrist ic;  70:30 palmitic;  and 74:26 stearie. Com- 
plete details of the separation are given. (Chem. Abs. 44, 
6348) 

COMPOSITION OF THE FRUITS OF TUI~KISH PISTACIA VARIETIES 
AND THE PI~OFEI~TIES OF THEII~ SEE~I) OILS. W. u (Univ. 
Ankara,  Turkey).  Fette u. Seifen 52, 6-9(1950). The f ru i t  of 
Pistacia vera contained an average of tt20 4.0%, fa t  58.9%, 
protein 21.5%, N-free extract 10.8%, crude fiber 2.9%, and 
ash 2.4%. Pistacia vera oil contained saturated acids 20.3, 
oleie acid 62.8, and linoleie acid 17.0%, saponification no. 
194.3, I no. 83.7, thiocyanogen no. 68.9, unsapon[fiable 0.8%. 
P. terebinthus f rui ts  contained an average of tI.~O 5.9, fa t  42.0, 
protein 9.7, N-free extract 14.2, crude fiber 23.7, and ash 2.1%. 
P. terebinthus oil contained saturated acids 20.6, oleie acid 
58.4, and linoleic acid 21.1%, saponification no. 190-4, I no. 
86-9, thiocyanogen no. 68.6, unsaponifiable 0.98%. P. Ehinjuk 
f rui ts  contained an average of lIeO 4.6, f a t  57.6, protein 20.3, 
N-free extract 10.0, crude fiber 4.7, and ash 2.8%. 1 ). Ichinjuk 
oil contained saturated acids 14.7, oleic acid 56.4, and linoleic 
acid 28.9%, saponification no. 194.5, I no. 98.8, thiocyanogen 
no. 73.7, unsaponifiable 0.54%. (Chem. Abs. 44, 6659) 

FATTY OIL OF CHELIDOIYIUM MAIUS. E .  Funck (Arzneiwerke 
Jena  G.m.b.H., Jena,  Germany).  Apoth.-Ztg. 61, 88(1950). The 
seeds of Chelidonium maius contain 32% of an oil, d ~ 0.9158, 
acid no. 3.10, Hehner no. 93.70, saponification no. 180.10, I no. 
131.90, unsaponifiable 0.41%, acetyl no. 0.40. (Chem. Abs. 44, 
6659) 

THE 1948 AND 1949 I~EPORTS OF TH~ 01L COLOl~ COMMITTEE OF 
THE AMERICAN OII, (~HEMISTS'  SOOIETY. W .  Ciusa and G. Neb- 

bia (Univ. Bologna, I ta ly) .  Olearia 4, 108-14(1950). Since 
the relation between the results of the spectrophotometrie method 
of the A.O.C.S. and the Lovibond red nos. obtained by subse- 
quent calculation is only empirical, i.e., the nos. are only ap- 
proximate, it  is proposed tha t  the spectrophotometrie data  be 
converted into trichromatic expressions recommended by the 
Internat ional  Commission on I l l u m i n a t i o n .  These trichromatic 
expressions can be more easily related to the Lovibond red 
nos. experimentally obtained. (Chem. Abs. 44, 7073) 

~V~ICROTITIU4-TION OF FATTY ACIDS BY p H  METEIr J .  Gracian 
and A. Vioque. Anales fis. y quire. (Madrid) 46(B) ,  105-110 
(1950). Discusses methods for determining acid equivalents 
and the analysis of binary mixtures by indirect analysis with 
sample weights of 5 rag. 

MIC~OI)E~mMINATION OF TH~ LOWE~ FA~rY ACIDS ON THE 
R~X~ACTOMETFm. J. Graeian and A. u Anales fis. y quire. 
(Madrid) 45(B) ,  111-118(1950). Measures the specific dis- 
persions of refractive indexes for lines E and G of mercury. The 
dispersion is a function of the concentration of the acids in 
mg. per gram of solution whether a single acid or a mixture. 

ANALYSIS  AND TESTING OF THE ACTIVITY O1~ FAT SPLITTING 
AGENTS. A. Doadrio and R. Montequi. Anales fis. y quire. 
(Madrid) 46(B) ,  233-244(1950). Twitehell and the a]kylaryl- 
sulfonic acid derivatives compared as to their spl i t t ing power; 
chemical determinations such as free and total  sulfuric acid, 
absolute fat ,  humidity, volatility, iodine value, and physical- 
chemical constants such as solubility, boiling stability, surface 
tension, foaming agent,  emulsion stability, and humidi ty  power 
being run on each type. 

REFINING OF E~IBLE OILS. II.  H. P. K a u f m a n n  (Munster  
i. W., Germany).  Olearia 4, 101-7(1950). The methods of re- 
fining crude vegetable oils which do not lead to losses of their 
valuable components are reviewed, and a plant-scale experi- 
ment with colza-seed oil is cited. Chromatography and molecu- 
lar distillation are critically examined as possible methods for 
the technical separation of the valuable accessory substances 
in vegetable oils. (Chem. Abs. 44, 7073) 

DETERMINATION OlV RAw FAT IN SEE~)S. i .  Hansen. Tids. 
Planteavl 53, 354-8(1950). A method is given for the extrac- 
tion of fa t  f rom seeds with ether in a Soxhlet-like appara tus  
in which the seeds are weighed before and af ter  complete (24- 
36 hrs.) extraction. The method is unsuited for poppy and 
flaxseeds since their quanti tat ive extraction is difficult. (Chem. 
Abs. 44, 6659) 

SOME CAUSES 0 F  VARIATION IN THE COMPOSITION OF FISH 
OILS. J.  A. Lovern (Torry Research Sta., Aberdeen, Scotland). 
J. Soc. Leather Trades' Chemis~s 34, 7-21(1950). An address 
dealing with effects of species, diet, temperature,  salinity, se- 
lective mobilization, and selective distribution of the fat-acid 
components of the fa t s  of fish and marine mammals.  (Chem. 
Abs. 44, 6660) 

THE REGENEI~ATION OF CATALYSTS USED FOR IIYI)I~OGI~NATING 

FATS. P. L. Casaus and G. S. Marco (Univ., Zaragoza, Spain).  
Rev. acad. cienc, exavt, fis.-quim, y nat. Zaragoza, Set. 2A. 
3, No. 2, 65-72(1948). The preparation of catalysts by the 
decomposition of Ni formate  is described. The analysis of 
catalyst  residues for Ni  (by the dimethylglyoxime method) is 
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outl ined,  and  the  quest ion of N i  soaps tha t  are  soluble in the  
f a t  is discussed.  (Chem. Abs. 44, 6657) 

F u M A R I U  ACRID AS AN ANTIOXIDA~T FOR PATS. E. Gl imm and  
M. Rozdi lskyj .  Fette u. Seifen 51, 389-91(1944) .  F u m a r i c  
acid and  maleic  acid were t r ied  as an t i ox i dau t s  for  f a t s  and  
oils, bu t  ne i ther  was sufficiently effective to w a r r a n t  prac t ica l  
use. (Chem. Abs. 44, 6657) 

A COMPARISON OP THE COMPOSITION 01v pROTEINS IN PEANUT 

AND PALM-KERNEL OIL CAKE. N .  B a u d o i n .  Oleagineux 5, 241-  
242(1950) .  The amino  acid composi t ion  of pa lm kernel  oil 
cake pro te ins  and  peanu t  oil p ro te ins  were compared.  Bo th  oil 
cakes were good sources of  p ro te in  a l though  the  peanu t  pro- 
te in  was re la t ively  poor in methionine .  

HOME 01L SEEDS. 1949 CROP AND 1950 OU~LOOK. J .  Choppin  
de J a n v r y .  Oleagineux 5, 220-226(1950) .  Oil seed produc t ion  
in F r a n c e  is summar i zed  by seed types  and  geographica l  re- 
gions.  The 1949 crop amoun t ed  to abou t  150,000 tons.  

FLAX SELEC~0N. G. Grillot.  Oleagineux 5, 213-219(1950) .  The  
selection of flax su i tab le  for  oil p roduc t ion  in Morocco is dis- 
cussed pa r t i cu la r ly  f r om the  h is tor ica l  po in t  of  the  development .  

BRANCHED-CHAIN FATTY ACIDS. J .  Bal tes  (Chem. Landesun te r -  
s u c h u n g s a m t  Nord rhe in -Wes t f a l en ,  M uns t e r  i. W., G e r m a n y ) .  
Fette u. Seifen 52, 41-5(1950) .  A review wi th  33 references.  
(Chem. Abs. 44, 6659) 

PHARMACOLOGY OF SKIN PATS AND OINTMENTS. III. A METHOD 
FOE DETERMINING THE UNSAPONIFIABL]~ MATTER IN LIPID SAM- 
PLES OF LESS THAN ONE MILLIGRAM. S.  A. K v o r n i n g  (Univ .  
Copenhagen) .  Acta PharmacoL et Toxicol. 5, 375-82(1949) .  
The  sample  is placed in an  ampu l  of 2-cc. capaci ty ,  0.4 ee. of 
10% K O H  in me thano l  is added,  and  the  ampu l  is sealed and  
hea ted  30 min .  a t  80~ The a m p u l  is opened, the  me thano l  is 
evapora ted ,  1 cc. of  wa te r  and  exac t ly  1 cc. of  pe t ro lemn e ther  
are  added,  the  ampu l  is sealed and  hea ted  to 80 ~ C. for  30 
rain. wi th  shak ing ,  the  a m p u l  is p laced in a cen t r i fuge  and  
spun  30 min .  I t  is then  ca re fu l ly  opened and  exact ly  0.5 or 
0.75 cc. of  the  clear pet roleunl  e ther  solut ion is t aken  out  and  
evaporated.  The res idue f rom th i s  evapora t ion  is weighed,  or 
the  C is de t e rmined  by the  gasomet r ic  me t hod  of Van  Slyke, 
et al. 

I V .  COMPOSITION OP LIFIDS ON ~ THE SKIN OF NORMAL INDI- 
VIDUALS. Ibid. 383-96. L ip ids  washed  f r o m  the  skin of 19 
sub jec t s  wi th  e ther  conta ined  about  50% of t r ig lycer ides  and  
p robab ly  10-20% of esters  of  h igher  alcohols. Very  smal l  
a m o u n t s  of  phospha t ides  and  cholesterol  were present .  (Chem. 
Abs. 44, 6462) 

N E W  APPARATUS FOR DETFA%MINATION OF SOLIDIFYING POINT 
OP OILS. O. A .  H u t z e l  ( K a r l s r u h e - B a d e n w e r k ,  G e r m a n y ) .  
Brennstoff-Chem. 31, 125(1950) .  An  improved  a p p a r a t u s  is 
descr ibed in which the  ind iv idua l  sample  tubes  have  a conical 
bo t tom;  the  t he rmomete r  is provided  wi th  a glass  extens ion 
below the bulb,  so t ha t  the  bulb  is a t  the  app rox ima te  center  
of  the  oil. The tubes  are  immersed  in an  alcohol ba th ,  cooled, 
and  s t i r red  by  a r o t a t i ng  cyl inder  con ta in ing  solid COs. Th2 
a p p a r a t u s  is c la imed to give more  accura te  resul ts  t h a n  older 
methods .  (Chem. Abs.  44, 6203) 

MICRO METHOD lvO~ TH]~ DETER/~INAT'ION OF FAT IN YEAST. 
K. Schilde and  E. Schilde. Fette u. Seifen 51, 257-8(1944) .  
For  use  in fo l lowing the  p rogress  of  the  biological  syn thes i s  
of  f a t  by  mic roorgan i sms ,  a me thod  u s i n g  a sample  equiva- 
lent  to 100 mg.  d ry  yeas t  has  been worked out. The me thod  is 
based  on 13% HC1 hydro lys i s  and  pe t ro leum ether  ext ract ion.  
(Chem. Abs. 44, 6918) 

THE OLl~q5 0IL MILL. P .  Moitrel.  Oleagineux 5, 243-247 
(1950) .  Olive oil can  be obta ined  by two processes.  The older 
way  involved c rush ing  the  whole olives and  press ing .  The  
Aeapuleo process  s toned the  olives and  then  ex t rac ted  the  pulp.  
The equipment ,  processes,  and  yields are  compared.  

T H E  FISHING INDUS'I~Y IN MOROCC~0t AND ITS. G~I~EC~ ON THE 
MARKET OF PATS. C. B r c z i l l o n .  Oleagineux 5, 415-419(1950) .  
Morocco has  la te ly  begun  to m a r k e t  l a rge  a m o u n t s  of  sa rd ines  
which required 9,000 tons  of olive or peanu t  oil in 1949. 

VALVE Am) ~r~LIZATIOrr Or EY-PRODUCTS IN THE OIL INDUS- 
TRY. P.  Mura t .  Oleagineux 5, 407-414(1950) .  The u t i l i za t ion  
of by-produc ts  such as the  leci th ins  sepa ra ted  in oil demucil-  
agena t ion ,  the  f a t t y  acids  sepa ra ted  in neut ra l iza t ion ,  the  
carotene-acids ,  and  the  s terols  are  described.  The uses  of oil 
cakes are  outl ined.  

STUDIES ON THE RAPID ESTIMATION O1~ INI)UST~IAL, YIELDS IN 
OLIVE OIL INDUSTRY. P .  ~V~. Rousseau.  Industr. agr. alim. 47,  
145-147(1950) .  Direct  c en t r i f uga t i on  in a g r a d u a t e d  tube  of 
a known q u a n t i t y  of  olive cake, which ha s  been t r ea ted  before  
by  boi l ing  was carr ied  out. The propor t ion  of the  sepa ra ted  
oil-volume is eva lua ted  and  then  t r ansposed  into weight  values.  
P recau t ions  are  necessary  for  the  s ampl ing  of olives. 

THE URE~ C~)MPLEXES 0P UNSATURAI~ED PA~'rY ACIDS. It. 
Schlink and  R. T. H o l m a n  (Agr .  and  Mech. Coll. of  Tex as ) .  
Science 112, 19(1950) .  The ab i l i ty  of  u rea  to f o rm  addue ts  
p re fe ren t i a l ly  wi th  s a t u r a t e d  f a t t y  acids was used  to f rac t ion-  
a te  soybean  f a t t y  acids,  Chinese tal low f a t t y  acids, and  olive 
oil f a t t y  acids. 

[q~IRST RESULTS {)Iv, INORGANIC FERTILIZE~ T~STS 0'N" OIL-PALI~I 
TREES AT DABOU. M. F e r r a n d  and  M. Ollaguier .  Oleaginr 5, 
227-233(1950) .  A n u m b e r  of  fer t i l izer  combina t ions  were t r ied  
on the  pa lm trees.  The fer t i l izer  which conta ined  1 kilo of 
K C L  per  pa lm tree  gave  increases  of  95% in 1948 and  70% 
in 1949 in the  weight  of  the  clusters .  N i t rogen  has  only a very 
s l igh t  effect while phospha tes  have  no effect on the  yield. Ap  
pa r en t l y  there  was a m a j o r  deficiency in po t a s s ium  which pre- 
vented  the  tree f r o m  us ing  the  other  fer t i l izers .  

AUTOXIDATI{)N OF THE PATTY ACIDS. I I I .  TItB OILY PRODUC.TS 
PROM ELAIDIC! AND {)LEIC ACIDS. T H E  P0'RMATION TO M{)NOAC~tYL 
DERIVATIVES OF DEHYDROXYSTEARIU ACID AND OF a,/~-UNSATU- 
RAT,'a) KETO ACIDS. G. W.  Ell is  (St.  M a r y ' s  Hosp i t a l  Medical  
School, L o n d o n ) .  Biochem. J. 46, 129(1950) .  Ela id ic  and  
oleic acids  were oxidized in the  presence of the  cor responding  
cobal t  sa l t  by exposure  of th in  films to O~ at  re la t ively  low 
t empe ra tu r e s  (48-100 ~ ) for  long per iods  of  t ime  (8 hrs.  to 
19 days ) .  At  all  t empe ra tu r e s  fl-ketonic acids are  fo rmed  and  
considerable  volumes of carbon dioxide and  water  are  evolved. 
This  cha in  oxidat ion  and  deg rada t ion  is r ega rded  as be ing  
b rough t  abou t  by peroxides  p resen t  in smal l  a m o u n t s  and  
fo rmed  f rom the  u n s a t u r a t e d  keto acids which a r e  the  in i t ia l  
products .  At  100 ~ colored res inous  polymers  of  the  a,fl-un- 
s a t u r a t e d  keto acids  are  f o rmed  to a considerable  ex ten t  as 
are  isomeric  d imer ides  of  a , f l -nnsa tura ted  keto acids. Autoxi-  
dar ien  a t  lower t empe ra tu r e s  produces  smal ler  a m o u n t s  of  the  
res inous  polymer,  and  more  a , f l -unsa tura ted  keto acids  and  
dimerides.  

THE ROVOOE~ EX~ACTOR. G. K a r n o f s k y  (B law-Kao x  Co.).  
Chem. Eng. 57, 108(1950) .  I t  is c la imed t h a t  the  Rotocel ex- 
t rac tor  is super ior  to the  baske t  ex t rac to r  in t h a t  d ra inage  is 
more complete,  opera t ion  is more  flexible and  solvent  require- 
men t s  are  less. 

X-gAY DIPI~RAOTION AND MIffLTING POINT-COMPOSITION STUDIES 
ON 9~10-EPOXY- AND DIHYDaOXYST~ARIC ACIDS: AN]) 9,10-EPOXY- 
OCTADECANOLS. L .  P. W i t n a u e r  and  W. Swern.  J. Am. Chem. 
See. 72, 3364(1950) .  The low me l t ing  isomer (48.0-48.8~ of 
9 ,10-epoxyoetadecanol  possesses  the  trans conf igura t ion  and  the  
h igh  me l t i ng  i somer  (52.6-53.5~ the cis configurat ion.  The 
9,10-epoxystearie  acid of m.p. 54.1-55~ has  the  trans configu- 
ra t ion,  the  one me l t i ng  a t  58.8-58.7~ has  the  cis configura- 
t ion. Mel t ing  poin t -composi t ion  da t a  can be employed to deter- 
mine  the  composi t ion  of b ina ry  mix tu r e s  of  the  isomeric  9,10- 
epoxyoctadecanols  and  the  9,10-epoxystearic acids  to + 1%.  

P A T E N T S  
PROCESS FOR PRDD'UC~ING AN ANTIOXIDANT CONCENTI~ATE. L [  0' .  

Bux ton  (Nopco Chemical  Co.). U. S. 2,515,858. A process for  
p roduc ing  an  an t i ox idan t  concent ra te  is c laimed which consis ts  
of con tac t ing  a crude vegetable  oil wi th  ammonia ,  con tac t ing  
the  a m m o n i a  t r ea ted  oil wi th  a solvent  miscible  wi th  the  oil 
a t  room t e m p e r a t u r e  bu t  only pa r t i a l ly  miscible  a t  t empera-  
tures  somewhat  below room t empe ra tu r e  and  s e p a r a t i n g  a 
solvent  solut ion con ta in ing  a h igh ly  active an t i ox id an t  ex t rac t  
f ronl  the  oil a t  a t e m p e r a t u r e  below room tempera tu re .  

Ibid. U. S. 2,515,359. The process  disclosed above in which 
the  solvent  is me thano l  or ethanol .  

Ibid. U. S. 2~515,360. The process disclosed above in which 
the  solvent  m a y  be isopropyl  alcohol, n-propyl  alcohol, acetone, 
diacetone alcohol, e thyl  acetate ,  me thy l  aceta te ,  and  methy l  
e thyl  ketone,  said  solvents  con ta in ing  a t  least  10% water .  

ANTIOXI] )ANTS  POR OILS AND OIL COMPOSITIONS CR)NTAINING 
TKn SAME. D. R. Stevens and  A. C. Dubbs  (Gul f  Research  and  
Development  Co.).  U. S. 2,515,903. A compound  of the  follow- 
ing  f o r m u l a  is c la imed as an  a n t i o x i d a n t :  

OH OH 
l [ 

/ \  R / \  
I I - -c - - I  I 
\ /  H \ /  
/ \  / \  
R,  1%1 1% R~ 

where in  R is a f u ry l  or a lkyl  subs t i t u t ed  f u r y l  g roup ,  R~ is a 
t e r t i a ry  alkyl  radical  con ta in ing  a t  leas t  4 C a toms  and  Re 
is a member  of the  g roup  cons i s t ing  of  h y d r o g e n  and  alkyl  
radicals  con ta in ing  no more  t h a n  8 U a toms.  

RENDK~tING ~ATS. C. P a v i a  ( P a v i a  Process ,  Inc . ) .  U. S. 
2,516,071. A process  is described for  r ender ing  f a t  by  b r ing-  
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ing comminuted f a t ty  tissue in contact with a surface heated 
above 300~ for a period of time sufficient to rupture the 
ceils of the f a t  tissue without chemically dis integrat ing the 
cellular tissue substantially, whereby the fa t  is released f rom 
the cells and the ruptured tissue retains its normal water 
absorbent characteristics. The ruptured cells absorb water 
f rom the released fa t  and float to the surface of the fat ,  
permit t ing easy separation. 

SOYBEAN 0IL Ir PR~O]~SS. H. M. Unschuld. U. S. 2,516,- 
733. Soybean oil is heated at  reduced pressure to 100-520~ 
and is passed between electrodes immersed in the oil. Current 
of a voltage of 500-2000 and of a frequency of 500-4000 is ap- 
plled in order to pass f rom 100-700 milliamperes through the 
oil for  a period of 30-60 sec. This t reatment  permits the phos- 
phatides and f a t t y  acids to be removed from the oil leaving a 
deodorized and decolorized oil. 

PROCESS I~OR TI~]~ PaoDu~YION Oln STEROLS FI%OM OILS, FATS, 
AND I~2~TTY ACIDS. O. BJhm (Severoeeske tukove zavody, narodni 
podnik, Utsi  had Labem, Czechoslovakia). U. S. 2,516,834. A 
process is disclosed for recovery of sterols from oils, fats,  
f a t ty  acids, and fa t ty  mixtures by esterifying with methyl or 
ethyl alcohol, separat ing most of the esters from the non-esteri- 
fled portions by vacuum distillation, and isolating sterols from 
the residue by means of saponification, fur ther  esterification, 
extraction, crystallization, and recrystallization. 

APPAI%ATUS FOR SOLVENT ]~XTRAC*IxION" OP OIL FROM OIL-BEAR- 

ING sB~a)s. H. R. Straight. U. S. 2,517,143. A continuous 
countercurrent extractor is described. 

�9 Biology and Nutrition 
R. A. Reiners, Abstmctor 

THE ~t'P$CT 0~' FAT LEVEL OV THE DIET ON G]~NERAL NUT~I- 
TION`. v I .  THE INTERKE, LATION OF LINOLEA~I~] AND LINOLI~NATE 

IN SUPPLYING THE ESSENTIAL PATTY ACTD RI~QUIREM]~NT IN THE 
RAT, S. M. Greenberg, C. E. Calbert, Evelyn E. Savage, and 
H. J.  Deyel, Jr.  (Univ. of Southern California, Los Angeles) .  
J. Nutrition 41, 473(1950). Linolenic acid had only slight 
growth-promoting action when fed alone to fat-depleted rats  
at the level indicated. When fed with suboptimum doses of 
linoleic acid, the resultant  activity of the additional linolenate 
equaled that  of linoleate. The optimum dosage of linoleic acid 
(methyl ester) for  male ra ts  exceeds 50 mg. daily (probably 
about 100 mg. daily) while that  for female rats  has been found 
to be between 10 and 20 mg. per day. However, greater  growth 
was found in the female rats  on 30% cottonseed oil diets than  
could be obtained on a fat-low regime where the aninmls were 
supplemented with an optimum quanti ty of methyl linoleate. 

PROGRESS IN" PEDIATRIC NUTRITION. I. E N ` E ~ Y  AND pROrt~IN 
REQUII~EMENT IN` THE PREMATURE INFANT. Ruth Woods. Bop- 
den's Review of Nutritio~ Research 11, 51(1950). Premature  
babies do not utilize f a t  as well as full term babies. A low 
fat ,  high protein, and carbohydrate diet is suggested. 

TI{E NATURE OP THE VITAMIN` Ira-SPARING ACTION OF PAT. M .  
Gruber (Lab. V. Physiologische Chemie Der Rijksuneversiteit ,  
Utrecht) .  Nature 165, 78(1950). I t  was concluded on the 
basis of results obtained by feeding pigeons carefully con- 
trolled diets tha t  the larger consumption of carbohydrate 
caused quicker depletion of the tissue vi tamin B,. Thus the 
sparing action of fa ts  is due to reduced use of vi tamin B~. 

UTILIZATION OF VITAMIN A BY TURKEY POULTS. 1. CI~YSTAL- 
LINE CAROTENE, Cq~YSTALLINE VITAMIN` A AC-ETATE, AND ' ~ BLACK 
COD" LIV~ OIL. R. Gurcay, R. V. Boueher, and E. W. Callen- 
bach (Penn. State College). J. Nutrition 41, 565(1950). On 
the basis of Internat ional  Uni ts  of vi tamin A activity " B l a c k  
C o d "  liver oil was found to be twice as efficient in support ing 
normal growth as the corresponding levels of crystalline caro- 
tene. Crystalline vitamin A acetate was approximately four 
times as efficient as carotene. 

T H E  STABILITY OF ~ ADDE~ CA.~0tYENE IN YANASPAT~I UND~I% DIF- 
PEREN~3 CONDITIONS OP STOI%AOE. ft. C. Sadana and B. Ahmad 
(Sci. Ind. Research Council, Delhi). Indian J. Med. Research 
37, 203-12(1949). Dehydrated carrots were added to hot hydro- 
genated vegetable oil (Vanaspat i ) ,  followed by decantation 
and filtration. Samples of this treated vegetable off were stored 
in sealed glass bottles and tins. Storage at  room temperature 
and under refrigeration for 20 weeks showed losses of 30.6% 
and 27%, respectively, of the /~-carotene content which origi- 
nally was 8.47 5, per g. (Chem. Abs. 44, 6987) 

CAKOTEN]~ AS & PIG1VfENT AND PROVITAI~IN` ~Ot~ BUTTER. ~ .  
Kieferle, A. Seuss, and tI. Kiendl (Chem. Inst .  Suddeutschen 
Versuch- u. Forschungansta l t  Milchw., Weihenstephan, Ger- 

many) .  Proc. 12th Intern, Dairy Congr. (Stockholm) 1, 69-82 
(1949). The addition of 10 kg. of carrots per day to the dry 
fodder fed cows increased the vi tamin A content Of the butter  
by 24% and the carotene content by 25~ (Chem. Abs. 44, 
6983) 

TH~ CONVERSION O~ fl-OAROT~N]~ TO VITAMIN A II~ THE IN- 
TESTINE. S. Y. Thompson, J .  Ganguly, and S. K. I~on (U. 
Reading) .  Brit. J. 2Vutrition 3 (1), 50-78(1949). Evidence 
was obtained tha t  the small intestine is the site of conversion 
of fl-carotene to vi tamin A in rats  and in pigs and that  the 
lymphatic system is the route of t ransport  for the vitamin. 
Most of the vi tamin A in the contents of the small intestine 
was in the alcohol form but the wall contained about equal 
amounts  of both alcohol and ester. (B~ol. Abs. Sect. G. 24 
(6),  8) 

HYPmtviTAMINOSlS A IN TH~ RAT. K. Rodahl (Oslo Univ., 
Norway).  J,  Nutrition 41, 399(1950). Prolonged administra- 
t ion of an excess of vi tamin A over a period of several days 
was necessary to produce the changes characteristic of hyper- 
vitaminosis A. Gross doses of over 50-100 1. U. vi tamin A / g r a m  
of body weight daffy resulted in appreciable toxic manifesta-  
tions. Daily doses over 800 I. U . /g ram of body weight proved 
lethal in all cases at the end of periods varying from 9-30 days. 

PREYENTION` OP LOSS Oln BODY FAT BY C~01%TISONE. H .  C. 
Stoerk and C. C. Porter  (Merck lnst .  for Therapeutic Res.). 
Proc. •oe. Exp. Biol. and Med. 74, 65(1950). Adrenaleeto- 
mlzed rats, part ial ly starved for 5 days, lost approximately 4 
times as much adipose tissue as similar animals injected with 
2 mg. of compound E daily and twice as much as the controls. 
Desoxycorticosterone acetate was ineffective. 

SPHINGOMYELIN AN]) THI~ ET~tER~-IIqSOLUBLE GLYCE~tOPttOS- 
PI{ATIDE O1~ THE BR~IN`. F .  Rennkamp (Univ. Cologne, G e r -  
m a n y ) .  Z. physiol. Chem. 284, 215-28(1949). Pure glycerol- 
free sphingomyelin with the correct P:  N ratio from brain 
was hydrolyzed with alcoholic tICh Among the hydrolytic 
products, f a t ty  acids occurred in the theoretical amount while 
free H~PO4 and free choline were not found. The principal 
f a t ty  acids were stearie acid (46%) and nervonic and lig- 
nederic acids (34% together).  Other acids found were: pal- 
mitie 2%, araehidic 2%, behenic 6%, and hexacosenic 10%. 
Palmitie acid cannot be an essential component of the brain 
sphingomyelin. In  the glycerophosphatide it accounted for 
81% of the entire f a t ty  acids. The investigation confirms the 
s tructural  formula for sphingomyelin proposed by Levene. 
(Chem. Abs. 44, 6900) 

CONTRIBUTION TO THE STUDY O1~ SHBA-BUaVffF~. J .  P a n s a r d .  
Oleagineux 5, 234-240(1950). A bibliography on Shea-butter 
is given. The presence of unsaponifiable material  such as res- 
inous alcohols, phytosterols, and carotene has prevented its 
industrial  use. Separation methods for these materials  were 
investigated in order to produce a better product. 

PHOSPHATIDE CON`TEN`T OF I~ILK, CIZE&~s BMTTE~, AND BUTTEI%- 
MILK. W. Mohr (Phys.  lus t .  Versuchs- u. Forschungsansta l t  
Milchw{ssenschaft, Kiel, Germany).  Milehwissenschaft 5, 121-4 
(1950). But ters  show variations in phosphollpid content with 
variations in manufacture .  Alfa  continuous process but ter  
contains 0.460% phospholipid soluble in an ethanol-benzene 
mixture and 0.398% soluble in an isopropyl alcohol-benzene 
mixture. Corresponding values for ~'ritz continuous process 
butter  are 0.384 and 0.278%; for sweet cream washed but- 
ter 0.296 and 0.260%; for acid cream washed butter  0.310 
and 0.288~ (Chem. Abs. 44, 6539) 

FA~P DlffPEICMINATIOI~ IN ICE C~EAM. u  Zakharova ( lwnovsk  
Milk P lant ) .  Molochnaya Prom. 11, No. 1, 41(1950). A 5-g. 
sample and 10 ml. H.oSO4 (d. 1.5) is heated on steam bath 
until  all protein is dissolved and is t ransferred to a butyrome- 
ter, with 7-8 ml. wash HfSOd. After  addition of 1 ml. amyl 
alcohol and centr i fuging 3 times, with intermediate 5-rain. 
heat ing to 65~ the fa t  indicator is read, and the value is 
multiplied by 2.2, when the usual  milk butyrometer  is used. 
(Chem. Abs. 44, 6983) 

MODIFIED METHOD l~OI~ D~T~ItMININ'O MOIS~q31~a~, AND V~OLU - 
MBTItlC METHOD FOl% lVAT, IN 0HIOKEIq" MEAT. A .  L .  M o x o n ,  
R. S. Hutton,  and M. Rhian. Proe. S. Dakota Aead. Sei. 26, 
34-8(1946-47). The finely-ground meat sample (0.5-2 g.) is 
forced through the nozzle of a syringe to be deposited as a 
thin filament in the milk-test bottle; in this form it is dried 
in vacuum at 28~ for 12 hrs. The sample is then treated 
successively with 1.75% aq. iNHa (10 mL),  concentrated HfSO4 
(10 ml.) ,  and water (15 ml., a t  80-90~ Af ter  heating at  
100~ for 5 min., hot water is added to fill the bottles, which 
are heated at 100~ for a fur ther  5 min. and then centrifuged 
and filled to the mark ;  the volume of fa t  is read from the 
marks on the bottle. Comparative figures are given for chicken, 
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pork, and beef meat  samples dried by different methods. (Chem. 
Abs. 44, 6985) 

C~[l~l~l(~ ]~SS~NTIA~ FATTY ACID DFA~ICIENC~ r I~ ]~I0]~. A.B. 

Decker, Dorothy L. Fillerup, and J .  F. Mead (Univ. of Cali- 
fornia at Los Angeles).  J. Nutr i t ion 41, 507(1950). A state of 
chronic essential f a t ty  acid deficiency may be produced in ma- 
ture mice. In  this  state the external appearance is normal but  
typical acute essential f a t ty  acid deficiency symptoms and 
possibly death may be produced by minor injuries, pregnancy 
and irradiation by x-rays. I t  is apparent  tha t  the essential 
f a t t y  acids are int imately associated with the formation of 
new cells. 

THE I~TI~ .VENOUS ADMIIqlST~ATION O~ OOMBINE~ F'AT ~MUL-  
SlOlq WITH SURGICAL PATIEIVTS. B. G. P. Shafiroff, 3". H. Mul- 
holland, C. Tui, E. Roth, and H. C. Baron (New York Univ .  
Coil. Med.). Sara. Gyneeol. and Obstet. 89, 398-404(1949). A 
10% combined fa t  emulsion was given intravenously to a 
series of 22 surgical patients.  The incidence of toxic effects 
was sufficiently low to recommend its use. (B$o~. Abs. Sect. G. 
24 [6] ,  4)  

II~TEI~M]~DIATE ~AT METABOLISM. K .  t a n g  (Johannes-Guten- 
berg Univ., Mainz, Germany).  Fette  u. Sei fen 52, 158-61 
(1950). A lecture. (Chem. Abs. 44, 6929) 

LIPID METABOLISM. H. J.  Deuel, Jr.  (Univ. Southern Cali- 
fornia, Los Angeles).  Calif. Med. 72, 197-200(1950). An 
address with 18 references. (Chem. Abs. 44, 6935) 

NB~rEK KNOWLEDGI~ IN THI~ PIEI~ 01~ THE BIOLOGY OP PATS. 
E. Klenk. (Univ., KJln,  Germany).  Fette  u. Seifen 52, 86-9 
(1950). A lecture. (Chem. Abs. 44, 6900) 

P A T E N T S  
S]~PARATION O~ SAPOITIlelED A~N-I~ UITSAt'~NIF~ABL]~ POlarOIdS, Ole 

mxTS AND OII~S. M. Fre iman (Vitamins,  Inc.) .  U. S. 2,516,112. 
The vi tamin bearing unsaponifiable material  is separated f rom 
a saponified oil by mixing the saponlfied oil with a finely di- 
vided stable inert solid in proportions to reduce the entire mass 
to percolatable consistency, and percolating a solvent  for the 
unsaponified material  through said mass. 

TI~EATII'~-G CAS,TOlZ P]ZES~ ~AK]3. E .  LeBreton and P. Gregory 
("Socie te  Organ ico ,"  Paris,  l~rance). U. S. 2,516,128). Cas- 
tor oil press cake is treated with a proteolytic enzyme until  
a major  portion of the poisonous body has been rendered non- 
toxic and thereaf ter  treated with an agent selected from the 
group consisting of autolyzed yeast and autolyzed azotobacter. 

�9 Waxes 
E. H. McMullen, Abstractor 

WAx WEAI~ I~SI~TAI'~CE. Bernice Cummings (U. S. Testing 
Co.). Soap and Sanitary Chemicals 25, No. 8, 114-115(1950). 
The wear resistance of flood wax is tested by means of radio- 
isotopic techniques. 

~{O!W-GLOSSY OILS AND LAOQUEI~S. Farbe u. Lack 56, No. 3, 
111-112. (Paint  and Varnish Production, July, 1950, 32-33). 
Matt  drying oils and lacquers are produced, part ly by the 
addition of non-waxy matt-producing media. They may be 
oil-wax or copal varnish-wax blends. The amount  of the wax 
added should be limited to about 3-6%. Carnauba, montan,  
or beeswax are most suitable, but  paraffin, ceresin?~ and some 
of the synthetic waxes may  be used. A formulat ion for a 
typical wax varnish is given. 

NErvY PI~OOESSES i~O1~ THE I~EMOVAL BY DISTILLATIoI~ O~ IYN- 
SAPONIlnlABLB MATT]~I~ FRK~M SAPO~I~IaA~IO~ PI~ODUOTS 01~ PAR- 
AP~IN OXIDATION. ]{. Pardun. Fette u. Seifen 51, 434-9(1944). 
A review. (Chem. Abs. 44, 6660) 

HIGH-I~OSIIq PAI~AFI~II7 SIZE. E .  M .  Berkman. Bumazh. Prom. 
24, No. 5, 15-18(1949). An  increasing degree of sizing for 
the same amount  of size was obtained in the o r d e r - - "  white " 
rosin size, rosin-paraffin size, high-rosin size, high-rosin-paraf- 
fin size. The optimum rosin: paraffin ratio was found to be 
about 60: 40. Optimum fold properties were obtained from 
high-rosin-paraffin-sized paper when the paraffin content of the 
size was 60%; optimum breaking length was obtained a t  50% 
paraffin content. (Cher Abs. 44, 6623) 

SIzIhrG PAPF~  W I T H  PAIUA_I~FI1W. A .  I .  Perelygina. Bumazh. 
Prom. 24, No. 4, 16-19(1949). In  view of the adverse effects 
of rosin on paper properties and because of the shortages of 
rosin, a process for sizing with paraffin was developed. A typi- 
cal emulsion formula  included 100 kg. paraffin, 20 kg. stearin 
emulsifier, 10 kg. gelatin stabilizer, and 8 kg. Na~B,O7 as a 
saponifying agent  for  the stearin. A final enmlslon concentra- 

tion of 25-30 grams per liter was obtained along with a p i t  
of 8.5-9.5. Stabili ty of the emulsion increased at higher pH 
values and coagulation occurred at lower pH values. Care had 
to be taken during emulsification to have the solutions of borax 
and gelatin at  the same temperature as the paraffin-stearin 
mixture or coagulation would occur. Paraffin size can be used 
in conjunction with rosin size (0.5% paraffin based on bone-dry 
fiber weight) and a 4-fold reduction in rosin size required 
(from 2.0 to 0.5%) can be achieved in this way. (Chem. Abs. 
44, 6623) 

THE USE 01~ TAPv IN THE MANUFACTURE 0~' PAPER AN]) B0~ARD. 
A. S. Sergeeva. Bumazh. Prom. 24, No. 1, 41-3(1949). Bitumen 
emulsions are prepared by heat ing 200 kg. of bi tumen and 30 
kg. of mineral wax to 105-110 ~ simultaneously heat ing 30 k g .  
crude sulfated soap and 15 liters of water to 70-80 ~ mixing 
the two liquids and, finally, adding 100-150 liters of water to 
give the final emulsion for the sizing process. (Chem. Abs. 44, 
6623) 

P A T E N T S  
OBTAIIqlNG FATTY ALCOHOLS FKOM THEIII~ ESTERS. S. Stein- 

berger (The Richards Chemical Works).  U. S. 2,506,473. 
Esters,  e.g. spermaceti, of f a t ty  alcohols containing 8-20 car- 
bon atoms are saponified in the presence of high boiling water- 
miscible solvents, such as triethylene glycol. Distillation gives 
a mixture f rom which the alcohol is separated by controlled 
dilution with water. (Chem. Abs. 44, 6876) 

WAx COMPOSITIONS. John R. Bowman and Wm. P. Ridenour 
(Gulf Research & Development Co.). U. S. 2,506,059. A solid par- 
affin wax composition of increase6 tensile s t rength  is prepared by 
mixing 0.1-0.5% by weight of a wax-soluble a luminum soap in 
paraffin wax. The highest tensile s t rength is obtained with a 
highly refined paraffin wax with an ASTM m.p. of 132~ 
(Chem. Abs. 44, 6619) 

�9 Drying Oils 
Stuart Harrison, Abstractor 

DRYING OILS AS STARTING MATI~RIALS IeOR N~A r VARNISH COX" 
POSI~IOI, TS.~ J. Baltes. Fette  u. Seifen 52, No. 1, 19(1950). The 
use of phenolic resin in conjunction with drying oils as well as 
semidrying oils to give valuable varnish materials is reviewed. 
Today the most important  coating materials are made through 
the oil modified alkyds. Two important  recent developments 
are (1) The reaction of diisocyanates with hydroxy esters of 
drying f a t t y  acids. (2) The styrenation of drying oils. The 
structures of the modified oils made by the two procedures 
are given. Tables of the properties of a number  of examples 
of the modified oils are given. 

OXIDATION 01~ LINSE]~I~ O.ID. P. S. Hess and G. A. O 'Ha r  e, 
Ind. ~ng.  Chem. 42, 1424(1950). Raw linseed oil was air 
blown under controlled conditions. The air flow and agitat ion 
were kept constant and runs were made at different tempera- 
tures f rom 80 ~ to 200 ~ . Samples were withdrawn periodically 
and examined. The iodine value, peroxide ~ value, ultraviolet 
absorption spectra, refractive index, and viscosity of each 
sample were determined. Results showed that  a definite induc- 
tion period exists which is an exponential function of tempera- 
ture in the range 80~ ~ , as the temperature is lowered the 
length of the induction period increases logarithmically. Above 
130 ~ the induction period is practically negligible. The refrac- 
tive index and viscosity climb rapidly af ter  the induction 
period. The peroxide value climbs rapidly then passes t h r o u g h  
a maximum and falls off. The iodine value falls off rapidly 
af ter  the induction period. The theories of oxidation and oxi- 
dative polymerization are discussed. 

PENTAEI~YTHKITOL-TALL OIL BS.TEKS. S. Gourley. J. Oil ~" 
Colour Chemists Assoc. 33, No. 358, 175(1950). A review. 
The variabili ty in composition of tall oil according to its source 
is shown, A comparison of tall oil esters of glycerol and P. E. 
showed a great superiority of the latter in durabili ty and dry- 
ing rate. Though the durabil i ty of P.E.-tall oil esters is in 
general inferior to linseed oil, the esters do furn ish  a useful 
substi tute for conventional drying oils. 

STUDY OF THE POLYI{YDI~OXY ESTERS OP CERTA_Ilq NON- OR 
SEMI-DRYING I~ATTY ACIDS AND THEII~ UTILIZATIOIq I~ VAniSHES. 
Raymond Skiencar (Master ' s  thesis, Marquette University,  
1947). OTS PB 99172. Good drying otis made using cotton- 
seed and soya f a t ty  acids in conjunction with various poly- 
hydric alcohols; i.e. mannito], sorbito], and di-tri-poly pentae- 
rithritols. The sofa  oils dried well whereas the cottonseed 
oils dried poorly. SoFa varnishes were superior in most re- 
spects to cottonseed varnishes. 
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POlr OP PAINT PILMS. I. Wolock and  B. L. I Iarr is .  
hid. Eng. Chem. 42, 1347(1950) .  The su r face  area  of un- 
suppor ted  l inseed oil films was measured  by a K r y p t o n  ad- 
sorp t iou  met lmd to de termine  whether  tlle pe rmeab i l i ty  to 
water  vapor  is due to porosi ty.  Conclusions f rom dat'~ show 
tha t  there  is no "tppreciable quan t i t y  of  fine pores  in tim film 
large  enongh to allow physical  t r ansmis s ion  of water  vapor.  

DRYING CIIAKAC~'ERISTI('S OF" PAINT F'ILMS. V. D. L a i d e r n m u  
aud  R. R. Bruhn .  Paint, Oil d" Chemical Review 113, No. 13, 
12(1950) .  The Reichhold ] ) ry ing  Recorder for  t e s t i ng  tile dry- 
ing  rate of  fihns has  heen modified to fae i l i ta te  the detect ion 
of cer ta in  s tages  of  dry ing .  The modified i n s t r u m e n t  consis ts  
essent ia l ly  of  a cons tant  speed motor  which pulls a doctor blade 
th rough  the  ti]m. The tear  point  on the  film recorder corre- 
la tes  well with  the  m a n u a l  set to-touch puiut,  l?hotographs  of 
thc  recorders  and  test  films "ire shown. 

P A T E N T S  
]~XTRA(Yl?ION OF PI,ASTI(Lq FROM LINOI,~;I:S[ CEMENT. ]{. A. 

Reehling ( A r m s t r o n g  Cork Co.). U. S. 2,515,265. A linoleum 
cement  l)repared by oxidiz ing a mix tu re  of  l inseed oil and  
rosin in a nleehanical  exidizer  J~or 30 hours  at  a t empe ra tu r e  
of  200~ is nfixed with wood flour to make  a p roduc t  contain-  
ing  40% wood flour and 60% cement .  This  mix tu re  is first 
ex t rac ted  with pe t ro leum e ther  followed by ethyl  e ther  to 
give an  ex t rac ted  res idue of  polymeric  mate r ia l  and wood 
flour, which can be compressed into s t r ong  plas t ic  objects .  

DRODITCTIo,"ff 01['1 DEIIYDRATED CASTOR OIL. C. A. Coffey and  
W. T. W a l t o n  (Sherwin-Wi l l i ams) .  17. S. 2,527,765. A dehy- 
d ra tcd  cas tor  oil with a color not  darker  than  4 (He l l ige -Kle t t  
scale) is produced by h e a t i n g  raw castor  oil a t  a tmospher ic  
pressure  and  at  t em pe ra t u r e s  of  210-550~ and  add ing  H..,SO, 
ill increnlents  to the  oil. The propor t ion  of H.~S(), used is in 
the r ange  .0'25% to 0.3c'/c. A di luent  which is a common so l  
vent  for  oil and  B~S(Z is used as well as an  an t iox idan t .  

DP*YING O112. R. A. f 'a r le ton.  U. S. 2,5~7,833. Oils hav ing  a 
la rge  propor t ion  of u n e o n j u g a t e d  diene u n s a t u r a t i o n  are  con- 
j u g a t e d  wi thout  appreciable  the rmal  polymer iza t ion  by first 
hyd roxy la t i ng  in a tower by pas s ing  air  and  s team th rough  
the oil a t  230-150~ The hydroxy la ted  oil is then  given a 
flash dehydr . l t ion by sub j ec t i ng  a th in  fihn to t empe ra tu r e  of  
610~ ~. for  5 seconds under  a pressure  of  3-5 ram. then  cooled 
inlmediate ly  to 300~ 

�9 Detergents 
Lenore Petchaft, Abstroctor 

FOASI .a.Ib;ASI'RE.~IENT. Joseph  G. Sinsl leimer (F u l d  Bros.  Inc. ,  
B,iltimore, Md.) .  Soap Sanit. Chemicals 26, No. 8, 38-41, 157 
(1950).  Review of theory  of foam format ion ,  me thods  of 
p roduc ing  and  m e a s u r i n g  foams,  and  appl ica t ions  of  foam 
m e a s u r e m e n t  in eva lua t ing  detergents .  

BASIC V,'-ASIIIN'G MA'rEIr S. [. SI:RPAOE ACTIVITY .AND DE- 
'rE~(~ENCY. K.  ]Andner.  Mel!iand Textilber 20, 203-9(19 t8 ) .  
Sur face  aud  interfaci: t l  (paraffin oil-He()) tens ions  of aqneons  
solut ions of 27 na t u r a l  and  syn the t ic  de t e rgen t s  have 1)eeu 
determiued.  Conclusions r ega rd i ng  the l)hysicochenfie'll basis  
of  the  wash ing  process derived f rom the  resul ts  agree  wi th  
those o f  Adanl  and in pa r t i eu la r  it is observed t ha t  a l though  
the  surface-  and  in te r fac ia l - tens iou  charac te r i s t ics  of  a ecru 
pound  do not  give a complete  evalua t ion  of  its de te rgen t  
power one of  the  lnost i m p o r t a n t  requ i rements  of a w a s h i n g  
ma te r i a l  is fulfilled if i ts  di lute solut ion (less t han  0 .2%)  
possesses  s t rong  su r face  and in ter rac ia l  tension- lowering prop 
erties.  (Chem. Abs. 44, 66(;1) 

COLLOIDAI~ ELECTROLYTES. Reynold C. Merri l l  (Phi ladel l lh ia  
Quar tz  Co., Phi lade lphia ,  Pa . ) .  J. Chem. Educatiol~ 27, 312 28 
(29503. A review with 95 references.  (Chem. Abs. 44, 6237).  

SOI, UmLlZA~O.~. H. B. Klevens  (Un i ve r s i t y  of  Mimlesota ,  
St. Paul ,  Minn. ) .  Chem. Revs. 47, 1-74 (1950) .  Ex tens lve  re- 
view art icle on the solubi l izat ion phenomena  associa ted  with 
sur face-ac t ivc  agents .  P hase s  covered include methods  of ob- 
serv ing  solubil izat ion,  types  and  mechan i sms  of  sohfl)iliza- 
t ion, effect of  s t ruc tu re  of  solubilizcr,  effect of s t ruc tu re  of  
selubi l izate ,  t empe ra t u r e  effects, effect  of  var ious  addi t ives ,  
s t ruc tu re  and  organ iza t ion  in soap solut ions,  and  applica-  
t ions of  solubi l izat ion in biological and  ehemieal  processes.  
258 references.  

QUATEP~N'ABY AI~f~ONIUM PRO1)UC~I'S IN 'I~IIE ~'OOb INDUStrY. 

,I. P. Sis]ey and 3L Loucln. Oleagineux 5, 420-424(19.50). 
The de te rgency  and  bacter ic idal  act ion of these  compouuds  ~re 
pa r t i cu la r ly  in lpor tant  fo r  food indus t r ies .  General  d i rect ions  
for  thei r  use a r e ' g iven .  

TtIB1 BALANCE SII.~ET OF OXYGEN, SULFUR, NITICOGI,]N, .AND 
AI,KAhI--A.N r IMPORTANT AID IN DI, YPF~.R.GF, NT ANALYSIS. ])~. Wurz-  
schmit i .  Chem.-Ztg. 74, 26-20(1950). The or igiual ,  dried prod- 
uct  is ana lyzed  for  C, II, O, S, N,  lnflogen, and  alkali  con- 
tent .  Special g reups  and  cons t an t s  are  de termined,  spli t  por- 
t ions are  es t imated ,  and  a ba lance  sheet  is set up.  This  method  
yields resul ts  much  f a s t e r  and  el i lninates  errors due to deter- 
u t ina t ion  of only the  well-purified sectious,  which m ay  not  be 
the sole active ingredient .  Thus ,  only "~ few sepa ra t ions  with 
pe t ro leum ether  f rom neutra l .  AcOH, or IIf!l solutions,  extrac- 
tion wi th  petrol(!um ether  a f t e r  boi l ing  or h e a t i n g  under  pres- 
surc  wi th  2IC1 and  some volumetr ic  ana lys i s  for func t iona l  
g roups  (acid saponifieat iolb Ac values,  I No., .Nl{~-group deter  
ruination,  t i t r a t ab l e  N, total  Na,  iuorganic  and  organic  C1 and 
S) in connection with molecular  weight  deternf inat ion,  and  a 
quan t i t a t ive  ba lance  sheet  for  C1, S, O, and  N will i den t i fy  
the  de te rgen t  sufficiently in a very short  t ime.  Exam p le s  "ire 
g iven in detai l  for  the  ana lys i s  of  coudensa tes  of  e thylene 
oxide and  f a t t y  alcohol, f a t t y  acid with p ro te in -degrada t ion  
products ,  su l fona ted  compounds ,  f a t t y  acid amides ,  and amine  
conlpounds.  (Chem. Abs. 44, 7074) 

~TRU(irPURE ANT) ACIDIMlcYPRY OlO I-IF, AVY ME:rAI, SOAPS. ,J. l ). 
Wolff.  Oleagineux 5, 20-3(1950) .  ~[Ieavy me ta l  soaps,  like Cu 
oleates, are  associa ted  in o rgan ic  solutions.  The  degree of asso- 
ciat ion depends  on the  solvent  and  d iminishes  rapidly  in the  
presence of polar  molecules. Be ing  s l igh t ly  soluble in alcohol, 
heavy metal  soaps  hydrolyze into free acids  and  meta l  hy- 
droxide. This  behavior  makes  impossible  the  de t e rmina t ion  of  
free ac id i ty  by usua l  methods .  (Chem. Abs. 44, 7073) 

II)IqN'TIF'ICATIOh" OF RE,'LATIh" AN]) q'yLOS~2. A. I I in te rmaier .  
Fette u. Svifen 51, 367-8(1944) .  The  color react ion wi th  a- 
naph tho l su l fon ic  acid is given only by carbohydra te- l ike  com- 
pounds  bat  cannot  be used to d i s t ingu i sh  between them.  Micro- 
scopie exanf inat ion in ] 0 %  NaOl{  niedium con ta in ing  methyl-  
ene blue is sugges ted ,  t )ho tomicrographs  arc  given.  (Chem. 
.4b.v. 44, 6661) 

.AN IIISTORIC'AL SITRVEY OF' SODILr.X[ OARJ~OXY.~IIg'I~ItYLf~;I,LU - 
LOSE AS A DETI~lCGENq2 hII). I_P. J .  Pollok ( lmpe r i a l  Chemical  
h ldus t r ies ,  Ltd. ,  S tevcns ton,  Ayr sh i r e ) .  Soap, Perfumery, Cos- 
tactics 23, 811-17(2950) .  A review of the  h i s to ry  of the  use  of 
,,'.odium earboxymethylce l lu lose  in dete, rgen t s  as revealed by 
German  ~and Dutch,  Amer ican  and  Canadian ,  and  Br i t i sh  pub  
l ications.  The publieatiol~s and  p a t e u t s  are  reviewed in detail .  
25 references.  

(~EI,[,IrLOSE DE[RIVATIX, rEs IN SOAP. ~i]t011 A. Lesser.  Soap 
Sanit. Chemicals 25, No. 8, 29-32, 82(1950) .  Review of the  
development  and  use of cellulose der ivat ives  such as methyl  
eelhflose and  sodium car l ioxymethyl  cellulose in soap an d  deter- 
gen t s  to improve de te rgency  and  appearance .  34 references.  

PERFUMING O~ * LIQUII) SOAPS. Andrew Treffler. Soap ~ganit. 
Ch,~micaZs 25, No. 8, 33-5, 157-8(1950) .  Methods  of solubiliz- 
ing pe r fumes  and  some f a t t y  subs tances  such as lanolin into 
concent ra ted  stock solut ions  of l iquid soaps  are  described.  The  
thetIry of solubi l izat ion,  based on or ien ta t ion  of a romat ic  and 
a2kyl subs tances  1)y means  of the i r  polar  g roups  and  residual  
forces resu l t ing  in adherence  of like molecules wi th  no change  
in re f rac t ive  index or c la r i ty  is explained.  On this  basis,  low 
molecular  weight  f a t t y  acids  and  u n s a t u r a t e d  h igher  f a t t y  
acids  may  he use fu l  as solubi l iz ing agents ,  bu t  resin :~eids, 
tall oil and  pe t ro leum su l fona te s  eon ta in ing  both  alkyl  and  
:~vyl groups  a re  more  successful as so]ubilizers fez" per fun tes  
which may  also con ta in  bo th  alkyl  and  aryl  groups .  

P A T E N T S  
PROCESS )"OR THE MA.XIITF'AOTUR]~ O~' A I)ET~,'RGENT PKODU'Cel ' 

AS A SUBSTITITTE EOR SOAP. Joaqu in  de la  "Vega Samper .  Brit- 
ish 634,i79. A de te rgen t  p roduc t  useful  as a soap subs t i t u t e  is 
m a n u f a c t u r e d  by t r e a t i ng  sea-weed muci lage  with s t eam or 
boi l ing water  and  then  s a p o n i f y i n g  with caust ic  lye. 

PROCESS A~N~I) APPAR.ATU,q loOP* DRYI**G, COOLING, AND DEODORIZ- 
IN(} SOAP. Giuseppe Ma.zzoni. British 640,908. A process  for  
d ry ing ,  cooling, and  deodor iz ing soap under  vacuum,  which 
consis ts  in sp r ay ing  a hot  soap pas te  in an  evapora t ing  cham- 
ber m a i n t a i n e d  unde r  vacuum,  while m a i n t a i n i n g  a re la t ive 
movement  inside the  evapora t i ng  chamber  between the sp ray  
aud  a su r face  which receives the  spray,  and  sc rap ing  the  
receiving su r face  to remove tlle soap deposi ted thereon.  

GERMI(]IDAL D~I~,RGE.WT (~OMPOSITION~. Joseph  M. L a m b e r t  
(General  Ani l ine  & F i lm Corp.) .  British 641,297. A high  level 
of germicidal  efficiency as well as de te rgency  is shown by  a 
m ix tu r e  of  an  organic  anionic  de te rgen t  (alkyl  aryl  s u l f o n a t e ) ,  
a cat ionic germicide ( q u a t e r n a r y  anmlon ium compound) ,  and  
a nonionie de te rgen t  con ta in ing  a polyglyeol e ther  group,  said 
nonionie agen t  be ing  added to overcome incompat ib i l i t ies  of 
anionic  and  cat ionic de tergents .  


