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THE ~N-~IOXIDATIV]~ ]5~I~EC~ oi~ CrEI%TAIN- AI%OMATIC~ HYDRO.XY 
COMPOUIffD~ IN BUTTE1% WITIZ SP}SCIAL tLErF]~I~EINC~ TO ETI~IYL 
GALLATE. P.  Swar t l ing .  Prec. 12th Intern. Dairy Congr. 
(Stockholm) 2, 3 7 5 - 8 1 ( 1 9 4 9 ) .  E t h y l  and  propyl  gal la tes ,  
p ropeny]methy lguae tho l ,  p-methoxyphenol; ethyl  hydrocaffea te ,  
no rd ihyd rogua i a r e t i c  acid (1N'.D.G.A.), conidendrin ,  a-tocopherol,  
and  a-tocopherol  ace ta te  were added  to b u t t e r  and  the i r  effect 
on the  oxida t ion  was de te rmined  by the  ra te  of  change  of the  
peroxide va lue  when  s tored  a t  room t empera tu re .  The  g rea t e s t  
an t ioxygen le  ac t iv i ty  was shown by the  es ters  of  gall ic acid, 
e thyl  hydrocaf fea te ,  and  N.D.G.A.  p -Methoxypheno l  and  coni- 
dendr in  had  a s l igh t  effect  bu t  not  sufficient to w a r r a n t  the i r  
use. P r o p e n y l m e t h y l g u a e t h o l  had  a s l igh t  proSxidat ive  effect. 
a-Tocopherol  and  a-tocopherol  ace ta te  showed a proSxidat ive  
effect  and  also a t endency  to p romote  f o r m a t i o n  of  a fishy 
flavor. The  add i t ion  of  more  t h a n  2.5 g . /100  kg.  of  these  
compounds  gave  rise to d i s t inc t  flavors. (Chem. Abs. 44, 2664.) 

ANTIOXIDANTS~ IN I~AISIN-G TH]~ STABILITY O1~ DI~Y MILK PROD- 
UC~S. S. S h t a l ' b e r g  (Al l -Union  Ins t .  Milk Ind. ,  Moscow) .  
Molochnaya From. 10, No. 8, 7-8(1949) .  Add i t i on  of smal l  
a m o u n t s  of  v i t a m i n  E,  v i t ami n  C, v i t ami n  D, glycine,  and  N a  
py rophospha t e  s tabi l ize  dr ied  c ream s igni f icant ly  in 10 m o n t h s '  
s to rage  expe r imen t s  in respect  to t a s t e  p reserva t ion .  (Chem. 
Abs. 4~, 3167.) 

T~ ANTIOXIDANT PI%OFEKTIESI OF VITAMIN 15 (a-TO,COTHE~ROL), 
SYN~THETIC a-TOCg)PIIEiK0rL~ AND DI-a-T0'COPH]~I~0~u AC]ffPAT~' IN BUT- 
TZ~rAT. A. Re inar t .  Prec. 12th Intern. Dairy Congr. (Stock- 
holm) 2, 405-15(1949) .  V i t a m i n  E in  b u t t e r f a t  is 2 to 2.5 
t imes  h ighe r  in the  la te  s u m m e r  and  a u t u m n  t h a n  in win te r  
and  spr ing .  The  f a u l t s  in  bu t t e r  f r om oxida t ion  are  h i g h e s t  
in s u m m e r  bu t t e r  and  lowest  in winter .  Correla t ion of the  
score of t he  bu t t e r  and  v i t a m i n  E concen t ra t ion  indica tes  t h a t  
in the  concen t ra t ion  found  in b u t t e r f a t  v i t a m i n  E is not  effec- 
t ive as an  an t lox idan t .  B u b b l i n g  air  t h r o u g h  b u t t e r f a t  indi- 
cates  t ha t  v i t a m i n  E has  no a n t i o x i d a n t  value.  U n d e r  the  same 
condi t ions  syn the t i c  a-tocopherol  and  di-a-tocopherol  ace ta te  
showed only l imi ted  an t i ox l dan t  act iv i ty .  Cream con ta in ing  
fl-caroteme and  biacetyl  bu t  not  ae ra ted  was pro tec ted  a g a i n s t  
ox ida t ion  by  di-a-tocopherol  for  the  du ra t ion  of the  tests .  
(Chem. Abs. 44, 2664.) 

OUO~JI%R~NC:~ AND PR]~c~NTIOI~ o r  OXIDATIV~ DIST]SICI0t~ATION 
O~ DAmY P~ODUC~. F.  D. Tol lenaar .  P'roe. 12th Intern. Dairy 
Congr. (Stockholm) 2, 357-67(1949) .  The mechan i sms  of  chem- 
ical, enzymic,  and  microbia l  f a t  spoi lage a re  outl ined.  Dry  
b u t t e r f a t ,  dr ied  whole milk,  and  cold-s torage  bu t t e r  m a y  be 
protec ted  by  an t lox idan t s .  The  ethyl ,  oetyl, and  laury l  gal- 
lares were added  in a concen t ra t ion  of  0 .01% to d ry  f a t  and  
thei r  an t ioxygen ic  ac t iv i ty  was found  to be inverse ly  propor-  
t ional  to the i r  molecular  weight .  The h igher  ga l la tes  m a y  be 
more  efficient in dr ied  whole milk.  The  hexyl ,  octyl, nonyl ,  
decyl, and  l aury l  esters  show s t ronge r  f u n g i s t a t i c  ac t iv i ty  t h a n  
the  lower es ters  a n d  the reby  re ta rd  the  development  of  ketonic  
rancid i ty .  The a s t r i n g e n t  b i t t e r  t a s te  of  the  es ters  increases  
wi th  the  molecular  weight .  (Chem. Abs. 44, 26.64.) 

POLYUNSATL~I~ATL~) ~AT ACIDS II~ BUTTEI~ AN~ TH]~IK INFLU- 
l~NOlg ON" THE OXI])ATION" Or BUTTER. S. Mat t s son .  Prec. 12th 
Intern. Dairy Congr. (Stockholm) 2, 308-24(1949) .  The con- 
t en t  of  llnoleic, ]inolenic, and  c o n j u g a t e d  O~, acid in  b u t t e r  
varies  wi th  the  season and  is g rea te s t  when  on pas ture .  The 
add i t ion  of  l inseed oil to the  r a t i on  increases  t he  c o n j u g a t e d  
acids  f r om 0.5 to 6.7% wi th  l i t t le  or no increase  in the  uncon- 
j u g a t e d  acids. (Chem. Abs. 44, 2663.) 

T'I~E OOMPOSITION" O1~ BUTT]gRPAT AS 'iq:s PRIME CcAUS~ OF 
OXIDATION P&ULTS IN" BUTTE1%. A. Re inar t .  Prec. 12th Intern. 
Dairy Congr. (Stockholm) 2, 392-404(1949) .  B u b b l i n g  a i r  
t h r o u g h  c ream at  60-70 ~ does not  a lways  resul t  in the  same 
type  of oxidat ion.  The  concen t ra t ion  of u n s a t u r a t e d  f a t  acids  
in the  b u t t e r f a t  varies  considerably .  Oxida t ion  is g rea t e s t  in 
those  samples  hav ing  the  h ighes t  unsa t u r a t i on .  The n a t u r a l  
an t i ox idan t s  in the  b u t t e r f a t  do no t  appea r  to influence the  
s t ab i l i ty  of  the  b u t t e r f a t  a g a i n s t  oxidat ion.  The ox ida t ion  
seems to be re la ted to the  concen t ra t ion  of h igh ly  u n s a t u r a t e d  
acids  in the  C~o-C_~. series.  (Chem. Abs. 44, 2665.) 

OXIDATION IN THE rAT PHASE o r  DAIRY PRODU~TS. U. L. Hills .  
Prec. 12th Intern. Dairy Congr. (Stockholm) 2, 302-5(1949) .  
Solut ions of pu re  NaC1 accelera te  oxidat ion  in the  presence of  
acid due to the  ab i l i ty  of  f a t  hydroperoxide  to l ibera te  chlorine 
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f rom acid iNaC1 solut ion and  the  chlorine to accelera te  oxida- 
t ion. This  ac t ion  is responsible  for  the  de te r io ra t ion  of sa l ted  
bu t t e r  in  s torage .  Oxida t ions  a r e  in i t i a t ed  in  the  f a t  phase  
as well as in the  liquid. (Chem. Abs. 44, 2633.) 

MICROBIAL OXIDATION OF BUTTERPAT. W. S to rga rd s  an d  M. 
t t i e t a r a n t a .  Prec .  12th Inte~'n. Dairy Congr. (Stockholm) 2, 
280-3(1949) .  I n  special  sa l ted (soured,  neut ra l ized,  p H  above 
6) b u t t e r  iho peroxide value  increased  and  then  dropped to O. 
The decrease in the  peroxide value is the  resul t  of  the  ac t ion  
of  a ca ta lase -produc ing  bac te r ium.  The bac t e r i a  isolated above 
a p H  of 6 when  t r a n s p l a n t e d  to bu t t e r  caused  an  in tense  per-  
oxide f o r m a t i o n  in the  first pa r t  of  the  s to rage  before  l ipolytic 
decomposi t ion  and  ca ta lase  f o r m a t i o n  was active.  (Chem. Abs. 
44, 2663.) 

BIA(~]~TYL AS A PRO6XIDANT IN BUTTE~ AI~D MARGArINe. A. 
Re ina r t .  Prec. J2th Intern. Dairy Congr. (Stockholm) 2, 382-8 
(1949) .  B u b b l i n g  a i r  t h rough  c ream con ta in ing  biacetyl  an d  
held a t  55 ~ showed a g rea te r  increase  in peroxide  value  t h a n  
c ream wi thou t  biacetyl .  The  add i t ion  of 0.1-0.2% biace ty l  to 
bu t t e r  and  m a r g a r i n e  p romotes  oxida t ion  of  the  f a t .  (Chem. 
Abs. 44, 2664.) 

THE RELATION o r  pEROXIDE VALUES TO TALLOWY I~LAVOI~S IN 
VARIOUS FATS. G. E.  Holm. Prec. 12th Intern. Dairy Congr. 
(Stockholm) 2, 336-40(1949) .  F a t s  of d i f ferent  degrees  of  un-  
s a t u r a t i o n  have  d i f ferent  oxygen-absorp t ion  requ i rements  to ren- 
der  them inedlb]e. The  m i n i m u m  requ i rements  fo r  b u t t e r  oil, 
lard,  and  cot tonseed oil have  been de termined .  The  re la t ion  of  
peroxide f o r m a t i o n  a t  d i f ferent  t empe ra tu r e s  is ind ica ted  and  
discussed wi th  respect  to the  use  of the  peroxide  va lues  a s  a 
cr i ter ion of the  ra te  of  oxida t ion  and  spoi lage  in b u t t e r  oil, 
bu t te r ,  and  dr ied  milk.  (Chem. Abs. 44, 2663.) 

T~IE rOI~MATION Or OILY AND rlsI~Y ~AVOI~S IN B U ~ .  T.  
S to rga rd s  and  M. t t i e t a r a n t a .  Prec. 12th Intern. Dairy Congr. 
(Stockholm) 2, 389-91(1949) .  The  oily and  fishy flavors origi- 
na t e  in  the  decomposi t ion  p roduc t s  t h a t  resul t  f r o m  the  autoxi-  
dar ien  of b u t t e r f a t .  I n  the  oxidat ion  of  b u t t e r f a t  f ree  f r o m  
leci thin,  especial ly in  u l t rav io le t  l ight ,  the re  was  a fishy flavor. 
The development  of  the  flavor was  more  p ronounced  when  oleic 
acid was  added  and  of sti l l  g r ea t e r  i n t ens i t y  when  ]inoleic was 
added.  The add i t ion  of leci thin or t r i m e t h y l a m i n e  had  an  
inh ib i to ry  effect i f  added  before  oxidat ion.  Linoleic  acid is 
considered to be the  m a i n  cause  of the  oily or fishy flavor. 
(Chem. Abs. 44, 2664.) 

SP]~C)TROPHOTOM]ffI'KIC ll~rV]~STIGATIOI~ o r  OXIDIZED BUTTE~%I~AT. 
U. Ho lm and  G. Wode.  Prec. 12th Intern. Dairy Congr. (Stock- 
holm) 2, 325-35(1949) .  The  oxidat ion  processes  in  f a t s  and  
oils are t r aced  by abso rp t ion  of  t he  ox ida t ion  p roduc t s  on AI~O~ 
fol lowed by  su i tab le  development  wi th  pe t ro leum ether,  e lut ion 
wi th  abso lu te  E t O H ,  and  m e a s u r e m e n t  in a spec t rophotometer .  
W i n t e r  bu t t e r  shows a l inear  re la t ion  of  abso rp t ion  a t  2300 A 
and  peroxide value.  S u m m e r  bu t t e r  oxidizes a t  first wi thout  
any  s igni f icant  change  in absorp t ion  bu t  cont inued  ox ida t ion  
shows a l inear  re la t ion  between special  absorp t ion  a t  2300 X 
and  the  peroxide value.  B u t t e r f a t  f r o m  cows on a ra t ion  
con ta in ing  l inseed oil shows no such relat ion.  (Chem. Abs. 4d, 
2663.) 

SmNIFICANCE OF TIaE ~/AKIATIONS rOUNn IN ~n~  L*L~AVlt>LEW 
Sp]~](~TI%UM OF UNSATU]~ATED EST]~I%S DUI%lqqG THAI1% AUTOXlq)ATI0'N. 
A. Chevall ier  and  C. B u r g  (Univ .  S t rasbourg ,  F r a n c e ) .  Bull. 
see. chain. France 1949, 707-10. E t h y l  oleate and  tr iole 'm were 
p repa red  f ree  f r om con t amina t i on  wi th  polyethylenic  esters  by  
the  ch roma tog raph i c  method .  The  absence  of the  l a t t e r  was  
checked by  u l t rav io le t  absorp t ion .  No appea rance  of u l t ra-  
violet  absorp t ion  was observed on au tox ida t ion  of e thyl  oleate 
and  tr iolein.  I t  is supposed  t h a t  these  absorp t ions  are  b r o u g h t  
abou t  du r ing  the  au tox ida t ion  of  the  polyethylenic  acids  and  
es ters  by  the  c o n j u g a t i o n  of t he  double bonds  a c c o m p a n y i n g  
the  f o r m a t i o n  of  hydroperoxides .  (Chem. Abs. 44, 2370.) 

K~EPING QUALITY Or OI=I~E I{EATED TO DIFFF/%],]NT TI~MPE~A- 
TUR~S. T. M. P a u l  and  C. P .  A n a u t a k r i s h n a n  ( I n d i a n  Da i ry  
Res. Ins t . ,  B a n g a l o r e ) .  Indian Jour. Dairy Sci. 2 ( 3 ) ,  108-113 
(1949) .  The  k e e p i n g  qual i ty  of ghee mel ted  a t  t em p e ra tu r e s  
v a r y i n g  f r o m  60 to ]50 ~ was s tud ied .  Mold g row th  occurred 
in the  presence of moi s tu re  and  samples  r ap id ly  developed 
f ree  f a t t y  acids  and  showed h i g h  peroxide values ,  especial ly 
when  s tored  in t i nned  cans.  To ob ta in  ghee of  good keeping  
qual i ty ,  bu t t e r  should  be mel ted  a t  120 ~ and  the  final p roduc t  
should no t  con ta in  more  t h a n  0.5% mois ture .  (Biol. Abs., Sect. 
C, 24, 440.) 

GRAIN I~OI~MATION- IN GH~E. T. M. P a u l  and  K .  S. Sur l  ( In -  
d i an  D a i r y  Res. Ins t . ,  B a n g a l o r e ) .  Indian Jour. Dairy Seg. 2 
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(3) ,  94-98(1949) .  F o r  the  bes t  g r a i n  f o r m a t i o n  i t  was neces- 
s a r y  to i ncuba te  the  sample  1 ~ above me l t i ng  point .  Cow ' s  
g l e e  gave  bes t  g ra ins  when  held a t  29 ~ and  b u f f a l o ' s  ghee 
a t  31 ~ (Biol. Abs. Sect. C, 24, 440.) 

PLASTIO OlZEAM .AND BUTTEI%OIL. C. W.  Decker  ( W a s h i n g t o n  
S ta t e  Coll., P u l l m a n ) .  Amer. B~t ter  and Cheese Roy. 1~ (7) ,  
28-31(1949) .  A complete  descr ip t ion  is g iven fo r  the  manu -  
f a c tu r e  of p las t ic  c ream and  but teroi l .  P rob lems  in  process ing ,  
l abora to ry  control,  and  keep ing  qual i t ies  are considered.  [Biol. 
Abs., Sect. G, 24 (1) ,  31.] 

TECItNIOAL ASPEO~S ON THI~ OANNINO OF BU~ff'E~. G. W.  
Coombs. Australian Jour. Dairy Technol. 4 (2), 43-45(1949) .  
This  pape r  deals  wi th  work done to make  a bu t t e r  concent ra te  
for  hot  c l imates  a commercia l  possibi l i ty .  The mois tu re  con ten t  
of the  finished produc t  m u s t  be wi th in  0.2-0.3%. The  sa l t  used  
m u s t  be f ree  of  MgC]:. To overcmne the oxidiz ing  effect  of  
oxygen  the  concen t ra t ion  process was carr ied  out  in vaeuo,  and  
the  cans  used for  pack ing  had  to be special ly sealed to avoid 
the  l eakage  of a tmospher ic  oxygen  on s torage .  Deodorized and  
hyd rogena t ed  p e a n u t  oil was added ( 2 % )  to produce  f i rmness  
of body  and  to ra ise  the  me l t i ng  poin t  of  the  concent ra te .  The  
caloric value  is 250 caIories per  ounce and  the  v i t a m i n  A con- 
t en t  is a lmost  un impa i red .  For  tab le  use  i t  is mixed  wi th  16% 
of water ,  mi lk  or r ipened  milk,  while for  cooking four - f i f ths  of  
the  q a a n t i t y  of  bu t t e r  is used. (Biol. Abst., Sect. G, 24 [1],  31.) 

TEI~ATM~,~T O~' BUTTEa~ IN" MA~CUFAC:I~Y~E AND ITS STABILITY. 
A. Zheltakov.  Molochnaya Prom. 10, No. 6, 31-3(1949) .  B u t t e r  
wi th  well-dispersed wa te r  (par t ic les  of  mic ron  size) gives 10-20 
t imes  lower microflora  levels a f t e r  30-60 d a y s '  s to rage  t h a n  
bu t t e r  wi th  poor ly  d ispersed  water .  The t a s t e  qua l i ty  fol lows 
the  same pa t t e rn .  The tes t  of  proper  emulsif icat ion m a y  be 
based  on the  ra te  of  evapora t ion  of water  under  s t a n d a r d  con- 
di t ions.  (Chem. Abs. 44, 3167.) 

CHEMICAL EXAMINATION O~' THE SEEDS OF Cuc~r sativus. 
P. Soni, S. C. Gupta ,  and  J .  S. A g g a r w a l  (Council  of  Sci. & 
lnd .  Research,  Delhi,  I n d i a ) .  J. Set. ~ Ind. Research (India) 
8B, No. 11, 210-13(1949) .  The  seed kernels ,  f o r m i n g  75% of  
the  seed, are  ex t rac ted  wi th  pe t ro leum ether,  y ie ld ing  42.5% 
of an  oil. I t  is composed of the  fo l lowing f a t t y  acids :  0.63 
acids  lower t h a n  pa lmi t i c  acid, 4.12 pa lmi t i c  acid, 16.30 s tear ic  
acid, 39.62 linoleic acid, and  38.42% oleic acid. (Chore: Abs. 
4~, 3271.) 

~ALb~UT OIL I~I%OM THE IQIIAPE (SAd  PAULO) ~VALNUT. A .  S.  
Neto.  Anais assoc, quire. Brasil 6, 99-104(1947) .  The crude oil 
gave  d_o0 0.923, acid no. 6.9, saponif ica t ion no. 192, iodine no. 
( W i j s )  162; n~ 1.4781, unsaponi f iab le  0.4%, d ry i ng  wi th in  
72 hours.  The  boiled oil gave  d2o 0.931, abso lu te  v~ (cent ipoise)  
75, dry ing  in abou t  9 hours .  The crude and  boiled oils were 
used in pa in t s  which were exposed to the  condi t ions  of the  
Weather-Onle ter .  Poor  resu l t s  were ob ta ined  as ind ica ted  by 
spot  f o r m a t i o n  and d i s in teg ra t ion  of the  fiLL. Va rn i sh  films 
con ta in ing  44% of the  oil on me ta l  plates  dr ied complete ly  in 8 
hours ,  showing no s t ickiness  to touch ;  the i r  res i s tance  to wa te r  
was equal  to t h a t  of  l inseed oil films. (Chem. Abs. 44, 2262.) 

SQUALENE IN RICE OIL. A. Ka t o .  J. Nippon Oil Technol. Soc. 
2 (4) ,  34-9(1949) .  Crude rice oil conta ined  2 .2% unsaponif ia-  
ble oil; clear,  red, viscous,  ~ 1.5200, ace ty l  no. 139, and  iodine D 
no. 225.9. T h i r t y  g. unsaponif iable  oil in 5 volumes e ther  
t r ea ted  wi th  d ry  Hf~  under:  cooling gave  2.5 g. whi te  crys- 
tals ,  m. 123-125.2~ th is  agrees  in m.p.  wi th  hexahydrochloro-  
squalene ob ta ined  f rom shark- l iver  oil. Recrys ta l l i za t ion  of  
whi te  c rys ta l s  f r o m  acetone gives a p roduc t  m. 143-5 ~ which 
corresponds  in  m.p.  to the  hexahydroch lor ide  of  the  squalene 
i somer  f r o m  teaseed oil, and  f u r t h e r  reerys ta l iza t ion  f rom petro-  
l eum e ther  gives insoluble  crys ta ls ,  m. 144-9 ~ and  con ta in ing  
32.13% C1. (Chem. Abs. 44, 1269.) 

Ct{ANGE OF OIL I~URING THE STOF~GE O1~ KIC~ POLISHINOS. 
Ts ich iya  and  S. K i n o m u r a .  d. Nippon Oil Teehnol. Soe. 
(4) ,  30-3(1949) .  D u r i n g  the  s to rage  of  rice po l i sh ings  fo r  
17 mon ths ,  the  con ten t  of  oil decreased to 3-5% and  the  
acid no. increased  to a m a x i m u m ,  then  showed a g r adua l  de- 
crease  ~itl the  end ;  saponi f ica t ion  no. decreased to 93. The  oil 
(3 .69%)  ex t rac ted  f r o m  the -po l i sh ings  showed acid no. 88.14, 
iodine no. 117.8, and  saponif ica t ion  no. 110.6; i t  is dissolved in 
ether,  saponlf ied w i th  a lkal i  and  removal  of  soap gives a neu t r a l  
oil which showed unsaponi f iab le  subs tance  50.01% and  iodine 
no. 109.8. F a t  acid ob ta ined  f rom the  neu t r a l  oil showed 
iodine no. 115.2 and  neu t r a l i za t ion  no. 163.7. (Chem. Abs. 44, 
1269.) 

THE OIL l~l%0Iv[ I%YL ]~KGOT. I I .  BEHAVIOR OF TtI}5 0I L IN 
VA~UU~I DISTIL~ATI0,iN'. J.  D. Rodr iguez  and  I.  R. Marques .  
Anales de fla. y quiqn. (Madrid) 45B, 89-110(1949) .  Two 
ergot  oils of s imi lar  rieino]eic acid con ten t  bu t  d i f ferent  OH 
index were v a c u u m  dist i l led to expla in  the  absence  of  e l an -  

thole  and  undecylenic  acid in the  d is t i l la t ion  products .  These  
were found  in a compara t ive  s t udy  of the  d is t i l la t ions  of cas tor  
oil and  aee ty la ted  cas tor  oil. The  conclusion was reached t h a t  
the  acid e s t e r i fy ing  the  OH g r o u p  in the  ricinoleic acid con- 
t a ined  in ergot  oil is removed du r ing  the  pyro ly t ic  process  wi th  
f o r m a t i o n  o f  a double bond;  th i s  h inders  tile m e c h a n i s m  which 
would lead to the  pyro ly t ic  f o r m a t i o n  of enanthole  and  un- 
decylenlc acid. (Chem. Abs. 44, 3273.) 

SESAME, ~LW C AS:I~ CROP. J .  A. Mart in .  Crops 4" Soils 2 
(7) ,  7 (1950) .  Sesame shows promise  of becoming  a profi table 
cash  crop in the  South.  I t  is believed t h a t  a su i t ab le  var ie ty  
can  be released i n  2 or 3 years.  

COI~FIGUI%kTION Ol~ NATURALLY OC~UI%RING MIXE~ GLYOEI%I])ES~. 
V. THE OOI'r OF THE MAJOR C~tMP0'N*LN'T GLy(~I~il~IDES 
oF CACAO BUTaml~. M. L.  Meara  (Univ . ,  Liverpool ,  E n g l a n d ) .  
J. Chem. Soe. 1949, 2154-7; cacao bu t t e r  was  resolved in to  11 
f r ac t ions  by exhaus t ive  c rys ta l l i za t ion  and the  componen t  f a t t y  
acids  of  each f r ac t ion  were de te rmined  by  es ter  f r a c t i o n a t i o n  
a f t e r  a p r e l imina ry  lead sal t  separa t ion .  The fo l lowing com- 
position is g iven :  fu l ly  s a t u r a t e d  glycer ides  2.6, o leodipa lmi t in  
3.7, e leopa lmi tos tea r in  57, o leodis tear in  22.2, pa lmi todio le in  
7.4, s tearodiole in  5.8, and  tr iolein 1.1%. (Chem. Abs. 44, 1413.) 

PKISTANE. 1. THE irlgSAPONII~IABLE 3s OF THE LINEI~ 

OIL O]~ THE BASKING SttAKK. 1'~. A .  S o r e n s e n  a n d  J-. M e h l u m .  
Aeta Chem. ScaLd. 2, 140-6(1948) .  The unsaponi f iab le  m a t t e r  
of  ba sk ing  shark- l iver  oil had  the  fol lowing app rox im a te  com- 
pos i t ion:  cholesterol  0.4, p r i s t ane  14, squalene 84, cetyl  alcohol 
0.6, s t ea ry l  alcohol 0.4, oley] alcohol 0.3%. (Chem. Abs. 44, 
1397.) 

EXTEACTION OY" PEN'TOSE I~Ir ~0,TTONSFJED~ HULLS.  Tai-Nien.  
J. Chem. Eng. China 15, 69-71(1948) .  Del in tered  cot tonseed 
hulls,  f reed  f r o m  cons t i t uen t s  soluble in hot  wa t e r  ( m a i n l y  
catecho] t a n n i n )  (100 g . ) a ~ e  ref luxed wi th  800 cc. di lute  sul- 
fu r ic  acid in an  oil b a t h  kept  a t  120-30 ~ . U n d e r  o p t i m u m  con- 
di t ions  (i.e. wi th  3-6% su l fu r ic  acid and  ex t rac t ion  t ime  fo u r  
hours )  88.8% of the  or ig inal  pentose  could be ex t r ac t ed ;  th is  
is equiva lent  to a yield of  41.5% f r o m  the de l in tered  cot tonseed 
hulls. (Chem. Abs. 4d, 1422.)  

T H E  PEOBLE]~ OI~ TI~t~ ptC~LsF~vATIOI-r O'F 0LIV~-C~KE. 0 .  Verona  
and  M. Val leggi .  Olearia 3, 639-46(1949) .  Microbiological  an d  
chemical  exper imen t s  wi th  or ig ina l  olive-cake and  ollve-cake 
t r ea ted  wi th  a n t i - f e r m e n t s  (PIC1, Na:S~Os, or N a F )  are  de- 
scribed. Some of  the  a n t i - f e r m e n t s  evident ly  act  as checks on 
microbic  ac t iv i ty ;  f u r t h e r  expe r imen t s  are  requi red  to solve 
the  quest ion.  (Chem. Abs. 44, 1269.) 

CO~IBUTION TO ~H~ STUDY O~ Tr~E ~ N O E N C ~  O,F VF~-  
TABLE OILS O'N THE C~IMATE AND SOIL. 1. JAPANF.S~ CAMELLIA 
OIL. R. DiGS Vidal  and  Viei tez Cortizo. Anales de fla. y quire. 
(Madrid) 45 (B)  1469-1488(1949) .  A physiological ,  pedologi- 
cal, and  cl inmtic  s t udy  of  Gal ic ian  zones where the  J a p a n c s c  
Camell ia  is grown,  is given.  The pH,  organic  ma t t e r ,  humid i ty ,  
and  the  mechan ica l  ana lys i s  was de termined .  The  oil was  ex- 
t r ac ted  and  the  organolept ic  port ion,  prote ins ,  etc., as  well as  
the  d i f ferent  phys ica l  and  chemical  cons t an t s  of  the  oil were 
determined.  The  to ta l  of the  f a t t y  acids, solid and  liquid, were 
examined  quan t i t a t i ve ly  and  the i r  charac te r i s t i c  con s t an t s  were 
es tabl ished.  

TI~E CULTIVATION OlV O~F~GII~OUS PLANTS IN TYIE U.S,.S.R~ 
G. t f a u s s m a n n .  Olearia 3, 24-31(1949) .  The  au tho r  reviews 
the  p r inc ipa l  oil p l an t s  and  t rees  cul t iva ted  in the  U.S.S.R.,  
e x a m i n i n g  the  d a t a  fo r  p roduc t ion  and  the  charac te r i s t i c  fea-  
ture  of  the i r  cul t ivat ion.  The  ou tpu t  of  vege tab le  oils in 1948 
is expected to a m o u n t  to 675,000 met r ic  tons, a f igure s l igh t ly  
below the  p re -war  average.  T h o u g h  the supp ly  is no t  ye t  suffi- 
cient  to cover domest ic  demand ,  i t  is t h o u g h t  t h a t  when  the  
p resen t  five-year p l an  is completed,  the re  is likely to be an  
expor tab le  su rp lus  of  vege tab le  oils t ha t  m a y  have  a p e r m a n e n t  
effect on the  world marke t  s l t~at ion.  

THE OULTIVATIOIW O1~ OLEIFEI%OUS PI~ANTS IN EMILIA. A. Croci- 
ont. Olearia 3, 32-36(1949) .  The  s t a t u s  of  the  olive p l an t a t i o n s  
in  the  provinces  of  l r  and  the  development  of  herbace-  
ous oil crops in Emi l i a  is examined .  I n  provinces  which are  
l a rge  producers  of aninlaI  f a t s ,  these  crops are  not  of  g r ea t  
impor t ance  because  t hey  have  to mee t  the  compet i t ion  of o ther  
more  profi table indus t r i a l  p lan t s .  The  two oil-seed p l an t s  whose 
cu l t iva t ion  should be encouraged  in t h a t  pa r t  of  Italy are  the  
flax and  sunflower.  The prosperous  wine i n d u s t r y  of Emi l i a  
af fords  a firm f o u n d a t i o n  fo r  the  ex t rac t ion  of  oil f r o m  grape-  
seeds. 

EXTI~ACTION OF SOYBEANS BY ALCOHOLYSIS. ~[. lguehi (South 
~V[anchurian t~ailway Cent ra l  Lab. ,  Dairen ,  M a n c h u r i a ) .  Rapt. 
Japan Assoc. Advancement Set. i6,  391-6(1942) .  Powdered  
soybeans  in two pa r t s  of  a lkal ine  (0.05 N)  95% or h igher  
E t O H  a t  room t e m p e r a t u r e  gave  wi th in  a few hours  E t O t t -  



THE JOURNAL OF TIIE AMERICAN OIL CHEMISTS' SOCIETY, JUNE, 1950 243 

soluble ethyl  es ters  of  the  oil ac ids ;  glycerol,  prote in ,  and  
o ther  p rec ip i ta tes  were easi ly separab le  in re la t ive ly  pure  fo rm.  
Methano lys i s  required a t  leas t  97% M eOH a t  35 ~ and  gave  
less glycerol.  (Chem. Abs. dg, 3271.) 

~ ] ~ V  01~* EXTI~A~TIOI~ PROOESS USED B:Y C O T ~ I ~ I ~ S ~  PI~G(~ESS- 
ING FIRM IN AI~KANSAS. N .  H .  Mooye (Del ta  P roduc t s  Co.) 
Am. Miller and Processor 78 (4) ,  58(1950) .  The use  of expel- 
lers to p repa re  cot tonseed fo r  solvent  ex t rac t ion  is described.  
This  process reduces  the  res idual  oil to 0 .3% and  produces  an  
oil of  good qual i ty .  

E ~ R A C T I O N  WITH SOLVENTS OF THE I7ON-SAPO~FIABL~ FR0~I~ 
~IStI LIVER OILS. I~. Gut ierrez  Jodra .  Anales de ]is. y quire. 
(Madrid) 45 ( B ) ,  1453-1468(1949) .  W i t h  the  objec t  of  apply-  
ing  the  ca lcula t ions  based  on solvent  ex t rac t ion  to the  direct  
ex t rac t ion  of the  non-saponif iable  components  of  fish-liver oils, 
the  sys t ems  f o r m e d  by  non-saponif iable  components  of  cod-liver 
oil, hake-l iver  oil, the  cor respond ing  neu t ra l  otis and  methanol ,  
arc  described.  I n  the  case o f  cod-liver oil, e thanol  was also 
used as a solvent.  The  solubi l i ty  d a t a  ob ta ined  are  g raph ica l ly  
represen ted  by t e r n a r y  d i a g r a m s  and  the  d i s t r ibu t ion  and  se- 
lec t iv i ty  d i a g r a m s  are  also given.  The  equat ions  proposed  by  
several  i nves t iga to r s  for  the  corre la t ion  of the  equi l ib r ium d a t a  
were applied.  

W A S T E  GAS~S OF VEGETABLE-OIL OXIDATION. P I ~ C ~ S S ~ S  AND 
THEII~ DISPOSAL. G. M. Ginodman.  Gigiena i Sanit. i949, 
No. 3, 22-4. The gases  con ta in  acrolein and  u n k n o w n  organic  
ac ids ;  t hey  can  be bu rned  in open f u r n a c e s  a t  800-900 ~ wi th  
complete  loss of  odor. Cata ly t ic  oxida t ion  a t  200-300 ~ is more  
s a t i s f a c t m T .  (Chem. Abs. 4~, 3272.) 

POWEI~ REQUIEEME~T AND THE E~ECTIVEI~ESS OF STIR~ING. 

K. Magnusson .  I ra  20, 90-9(1949) .  The effect iveness of  st ir-  
r ing  devices of  d i f ferent  shape  and  d imens ions  in cas tor  oil, 
l inseed oil, and  wa te r  is reviewed. (Chem. Abs. 44, 2802.) 

PI~EPA~ATION OF I0911~ DEKIVATIVES FI~Ol~ ~rUT 0'IL. A. M. 
Toribio.  Anale~ rear aead. /arm. 1~, 445-50(1948) .  Iodine  com- 
pounds  a re  of  in te res t  as con t ra s t  med i a  for  x r a y  absorp t ion .  
I t  was  found  impossible  to p repare  iodine der iva t ives  f r o m  
a lmond  and  l inseed oils or the i r  e thyl  esters .  N u t  oil or the  
e thyl  ester  der ived f r o m  it  by  alcoholysis  gives good resu l t s  
wi th  a cu r r en t  of  gaseous  HI ,  a l t hough  iod ina t ion  is no t  com- 
plete. (Chem. Abs. 44, 3273.) 

~V[ODIFID METH@I) F01~ THE DETE~MIN.ATIOIq OF TH~ TIT~E~ OF 
~OMMEI~OIAL OILS AND OLEINS, ,1. M. Br ignon i .  Quimica ind. 
(Uruguay) i ,  21-4(1946) .  The  classic me t hod  fo r  de te rmina-  
t ion  of t i t e r  of  ma t e r i a l s  of  t i t e r  below 20 ~ is t ime-consuming  
and  of poor reproducibi l i ty .  I n  the  proposed  me t hod  the  ice 
b a t h  is ro t a t ed  mechan ica l ly  a t  30 revolut ions  per  m i n u t e  
a round  the  s t a t i o n a r y  t i te r  tube,  w i th  the  t he rmome te r  located 
off center  in the  tube.  Reproducib i l i ty  wi th in  0.1 ~ and  econ- 
omy of  o p e r a t o r ' s  t ime  are  claimed.  (Chem. dbs.  44, 3273.) 

SEMIMICKO METHOD FOR DETBEMINATION OF IODIN]~ N~UMBE~ 
IN" I~AW MATERIALS AND CO~MEIt~OIAL ST~AEI~ A(2ID. ~.  ~r Brig-  
noni .  Quimiea ind. (Umtguay) 1, 13-19(1946) .  The proposed  
me thod  uses  a sample  of six drops  of welted ma te r i a l  (aT. 
0.0809 g . ) ,  1 mL CHC%, 2.5 El .  iodine solut ion,  and  15-minute  
ag i t a t ion ,  in a modified H a n u s  method .  E conomy  of r eagen t s  
wi th  no sacrifice in accuracy  is claimed.  (Chem. Abs. ~ ,  3269.) 

TETEAI:fYBROFURAN" AS FAT AND LIPII) SOLVENT. ~-L Cremer  
and  H. Schuhler  ( Joh . -Gu tenbe rg  Univ.  Mainz,  Get . ) .  Bioehem. 
Z. 320, 112-14(1949) .  D a t a  a re  repor ted  on the  solubi l i ty  of  
var ious  f a t t y  acids,  glyeerides,  cholesterol,  etc. in t e t r ahydro-  
f u r a n ,  even when  i t  con ta ins  8% water .  I t  dissolves easi ly 
phospha t ides ,  especial ly cephal in  (12.8% at  room t emp . ) ,  and  
cholesterol.  I t  is as good a m e a n s  for  ex t r ac t ing  f r o m  blood 
or s e rum chloroform-soluble  subs t ances  as ch loroform i tse l f ,  
and  is p re fe rab le  to the  alcohol-ether  mix ture .  I t s  le thal  dose 
for  r abb i t s  is 2.8 g . / kg ,  bu t  care  m u s t  be exercised in i ts  use, 
especial ly to avoid ge t t i ng  the  subs t ance  on the  skin.  (Chem. 
Abs. 4d, 3068.) 

THE USE 0F DETFA~GGNTS FOt~ QUANTITATIVE FAT D]~MIN~t~ - 
TION"S. I. D~r~KMINATIObr OF FAT IN MILK. P.  Schain.  (Vet.  
Admin .  Hosp. ,  S t a t e n  I s land ,  N. Y.) .  Science 110, 121-122 
( ]949 ) .  A s imple  me thod  fo r  the  de t e rmina t ion  of f a t  in mi lk  
is given.  Resul t s  ob ta ined  wi th  100 dupl ica te  samples  u s i n g  
th is  m e t h o d  and  the  s t a n d a r d  Babcock me t hod  are  in complete  
agreement .  (Biol. Abs. Sect. G, 2d [1],  31) .  

DETEI~MINATIOI~ OF FAT IN ~ASEIN. I .  Bolga r  (Dneprope t rovsk  
F a r m  Produc t  In s t . ) .  Morochnaya Prom. 10, No. 10, 27-8(1949) .  
Casein  should be first al lowed to swell and  disperse  in  H:SO~ 
before  shak ing  and  h e a t i n g  in  t he  bu ty romete r ,  otherwise ex- 
tens ive  ca rbon iza t ion  gives er roneous  resul ts .  The in i t ia l  swell- 
ing  t akes  place read i ly  on s t a n d i n g  overn igh t  wi thou t  ag i ta t ion .  
(Chem. Abs. ~I4, 3168.) 

DBTEI~MIN"ATIOI~T OF MOIS'I~UR~ II~T OlD SEEDS W I T H  INFRAR~F~D 
r~AYS. M. Fauve .  Bull, mens. ITERG.  3, 323-9(1949) .  The  

d ry ing  of colza seed by i n f r a r ed  r ays  gives the  mo i s tu re  in  
abou t  10 m i n u t e s  wi th  an  error  no t  exceeding 0 .6% (usua l ly  
less) as compared  wi th  the  oven method.  Average  values  for  
several  hund red  ana lyses  are  t abu la ted .  The me th o d  appl ies  
equal ly  to the  de t e rmina t ion  of moi s tu re  and  volat i le  m a t t e r  
(solvents)  in oils. These  l a t t e r  a re  exposed to the  lamp for  
15 m i n u t e s  in  a dish of 83 mm.  d iameter .  (Chem. Abs. 44, 
1723.) 

THEEMOCHI~MISTEY OF VEGETABLE' OILS. IX. SP~CIYIC' .l:i~AT 
AND DENSITY O)F IN'DUSTI~IAL ~(~LUTIONS' 01~ OLIV~ OIL. J .  O l i v e r  
Ruiz, J .  de la  Maza,  and  I. Borrero.  Anales de fk~. y quire. 
(Madrid) 45 (B),  ! 4 9 1 - 1 5 0 0 ( 1 9 4 9 ) .  E x p e r i m e n t a l  de te rmina-  
t ions  were m a d e  of the  va r ia t ion  of specific hea t  an d  dens i ty  
of  b i n a r y  mix tu r e s  of  olive oil wi th  benzene,  ca rbon  disul- 
phide,  ca rbon  te t rachlor ide ,  and  t r ichloroethylene,  as a f u n c t i o n  
of the  concen t ra t ion  a t  20 ~ . The resul ts  ob ta ined  show th a t  
the  b i n a r y  mix tu r e s  s tud ied  behave  like ideal solut ions  as 
r ega rds  the  add i t iv i ty  of  specific hea t s  and  volumes.  

I~YDI~OOE~ATIOkN" OF ~'ATS AN]) OILS. I I Z .  ]:~ATE] 0,F HYDRO(]EiNA- 
TION OF A MIXT~EE 0 ~  FAT ACID AND ITS ESTER,~. 1. HY])RO~EN- 
ATION 0 ~  A MIXTUI~]~ OF OLEIG AOID AN]) M]~I?HYL 0LEk&TE. T .  
Tsuchiya .  l~epts. Tokyo Ind. Research Inst.  Lab. 44, 111-14 
(1949) .  A n  equimolor  m ix tu r e  of  olelc acid and  me th y l  oleate 
wi th  5% Ni -K ie se lguh r  ( 1 %  Ni )  is h y d r o g e n a t e d  wi th  ag i ta -  
t ion  on an  oil b a t h  a t  180 ~ and  samples  o f  var ious  s t ages  of  
h y d r o g e n a t i o n  are taken.  The ra te  of  h y d r o g e n a t i o n  is meas-  
used  by  iodine numbers .  The  f o r m a t i o n  of s tear ic  acid f r o m  
oleic acid was 2.28-2.82 t imes  as much  as t h a t  f r o m  me thy l  
oleate. W h e n  a m ix tu r e  of  0.5 mole oleic acid and  1.5 moles 
me thy l  oleate was  t r ea ted  in the  same  way,  the  f o r m a t i o n  of 
s tear ic  f r o m  oleie acid was 2.28-2.85 t imes  as much  as t h a t  f r o m  
me thy l  oleate. IV.  tIYDR0~ENATIO~T OF A ~IXTUI~E OF 0LEIC 
AUID AN]) VAI~IOUS ESTrE~S O~ OLF, I(~ ACII)~. Ibid. 116 -20 .  A n  
equlmolar  m i x t u r e  o f  oleie acid wi th  Et- ,  Pr- ,  iso-Pr ,  Bu-,  and  
i so-Amyl  es ters  of  oleic ac id  was hydrogena ted .  The  ra te  of  
f o r m a t i o n  of  s tear ic  acid f rom oleie acid and  i ts  esters  var ies  
wi th  the  esters .  (Chem. Abs. dG 1721.) 

INDEX OF R~m~CTION O~ H~ROGE~AT~) OIL.S.. E .  Gordon 
(Lab .  Chevreul,  P a r i s ) .  :Bull. mens. I T E R G  3, 410-14(1949) .  
Three  ba tches  of  p e a n u t  oil were h y d r o g e n a t e d  in an  auto-  
clave in the  presence of  0.03% of R a n e y  Ni  a t  60, 90, and  
120 ~ . Curves were cons t ruc ted  showing  re la t ions  be tween iodine 

n ~ n~5 6o The n 60 of  p e a n u t  oil hydrogen-  v a l u e  a n d  %D' D ~ D ~ riD" D 

a ted  a t  60 ~ decreased f r o m  1.4535 to 1.4455 wi th  iodine value  
fa l l ing  f rom 76.3 to 13.9. W i t h  p e a n u t  ell h y d r o g e n a t e d  a t  90 
and  120 ~ the  n ' s  a re  somewha t  h ighe r  (Chem. Abs. 44, 3272.) 

INFLUENCE OF THE ACIDITY OF O~UDE OILS UPON THE' HYDEA- 
TroN Ol~ THEIE LEOITHINS". J .  M o l i n e s  a n d  P. Desnuelle .  Ole- 
agineux 5, 17-19(1950) .  W h e n  oils wi th  more  and  more  acid 
are  h y d r a t e d  the  q u a n t i t y  of  h y d r a t i o n  wate r  necessa ry  to the  
s a t i s f a c t o r y  flocculence of the  lec i th ins  increases.  This  f a c t  
m u s t  be accounted  fo r  by  the  demuci Iag~nat ing  as well as by  
the  de lee l th in is ing  o f  oils. The a m o u n t  of  phosphorus  in re- 
covered technica l  leci thin decreases  while i ts  ac id i ty  increases  
wi th  inc reas ing  ac id i ty  of  the  oil, pa r t i cu la r ly  when  the  ac id i ty  
is in the  r a n g e  of 2.5-6%. 

7-~/[ISCIBILITY OF OASTOI% OIL WITI~ SOME PE~I~0ff~ETJ]Y[ PI~ODUC:TS. 
M. H. D o m a d l a  and  J .  G. K a n e  (Univ .  Bombay ,  I n d i a ) .  J. Sci. 

Ind. t~esearch (India) 8B, No. 11, 208-10(1949) .  Cas tor  off 
is mixed  wi th  var ious  pe t ro leum produc t s  in  d i f fe rent  volume 
ra t ios  and  the  t e m p e r a t u r e  a t  which t u r b i d i t y  appea red  is 
de termined.  The  fo l lowing pe t ro leum produc t s  have  been used :  
3 pe t ro leum ethers ,  kerosene,  Shell BD~ oil, and  2 whi te  oils. 
The t u rb id i t y  t e m p e r a t u r e  increases  when  smal l  a m o u n t s  of  
pe t ro leum produc t s  are  added  t o  cas tor  oil. A t  20 ~ all  the  
pe t ro leum produc t s  a re  miscible  wi th  cas tor  oil in equal  pro- 
por t ions  or in any  la rger  p ropor t ion  of  cas tor  oil. The  misci-  
b i l i ty  of  mix tu re s  con ta in ing  5 to 50% pe t ro leum produc t s  de- 
pends  on the  ani l ine  po in t  o f  the  la t te r .  The  lower the  ani l ine  
point ,  t he  h igher  is the  miscibi l i ty .  (Chem. Abs. 44, 3243).  

SOLUBILITY OF HYDt~OXYLATF~D SOYBI~AI'~ 0IL I~'~ FJTI-Y~L ALC0* 
HOL AND ITS EIPF]~(3T ON I~UBB~R. T. I m a t a .  J .  Nippon Oil Teeh -  
nor. See. 2 (4) ,  1 -11(1949) .  H y d r o x y l a t i o n  of soybean  oil was 
effected by  h e a t i n g  the  oil wi th  30% hyd rogen  peroxide an d  
v a r y i n g  a m o u n t s  of  acetic a n d / o r  su l fu r ic  acid a t  95-105 ~ for  
3-4 hours .  The acetyl  n u m b e r  was  h ighes t  (137.2) wi th  acetic 
acid and  lowest  (63 . ] )  wi th  su l fu r ic  acid ( 4 5 % ) .  Solubi l i t ies  
of  the  p roduc t s  in 95% e thanol  a t  var ious  t e m p e r a t u r e s  (75 ~ to 
- -10  ~ ) were measured .  Vulcanized  rubbers  imme r sed  in an  
e thanol  solut ion of  the  hydroxy la t ed  oil showed less swel l ing 
when  the  oil had  a h ighe r  acetyl  number .  (Chem. Abs. d4, 
1268.) 

PICELIMINAI~y NOTE ON FATTY ACIDS OF PEAT. A .  S u n d g r e n  
and  V. T. Rauha la .  Suomen Kemistileht~ 22B, 24-32(1949) .  
F a t t y  acid f r a c t i ons  ob ta ined  f r o m  F i n n i s h  and  Swedish  pea t  
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samples  were t en ta t ive ly  identif ied as be ing  be tween C~H,602 
and  C~H5~O2 in composi t ion,  t hough  some hydroxyl  g roups  are  
p robab ly  present .  (Chem. Abs. 44, 3270.) 

A STANDAI~DIZED MIffl~HOD inOE IWRENOH-FRYING pOtPATO]~S. L . M .  
Alexander ,  G. E. Schopmeyer ,  and  R. B. Ande r son  (U.S .D.A. ) .  
d. Am. Dietetic Assoc. 26, 182-6(1950) .  Po ta toes  were pared  
thinly ,  cu t  into s t r ips  a~ by  a/s inch  in  cross  section, soaked for  
15 minu t e s  in ~n equal  weight  of  wa te r  a t  room tempera tu re ,  
dra ined ,  and  dried. E ach  por t ion  was p a r f r i e d  for  2 m inu t e s  
wi th  an  ini t ia l  f a t  t e m p e r a t u r e  a t  195 ~ and  then  given a final 
f r y  wi th  in i t ia l  t e m p e r a t u r e  of  f a t  a t  210 ~ and  the  final tem- 
pe r a tu r e  a t  180 ~ 

P A T E N T S  
RECOVEKIN-G PATTY ACIDS FROl~I A SLUDGE. J .  R. Akers  and  

C. B. Haml in .  U. S. 2,501,806. A process of  recover ing s tear ic  
acid in purif ied condi t ion f rom a s ludge  con ta in ing  s tear ic  acid, 
a l u m i n u m  s tea ra te ,  a l u m i n u m  par t ic les  and  impur i t i e s  by t rea t -  
m e n t  wi th  hydrochlor ic  acid is described.  

SOLV]~N'T EXTR~(STIO1W Af'PARATUS~ AND PROCESS. O. R .  Sweeney 
and  L .  K.  Arno ld  ( Iowa  S t a t e  College Resea rch  F o u n d a t i o n ) .  
U. S. 2,501,880. Solvent  and  oil are  w i t h d r a w n  t h r o u g h  a screen 
f rom an  ex t r ac t ion  zone and  the  solvent  evapora ted .  The sol- 
vent  vapor ized  so as to ca r ry  s lugs  of  oil u p w a r d  t h r o u g h  the 
vapor iz ing  zone and  over said screen to clear the  same,  and  
t hen  s e p a r a t i n g  the  l iquid and  vapors .  

STABILIZATION" OP ~I>IBLE PATS, OILS, AND FOODS C~NTAINING 
PATS AND OILS. F .  D.  TOLLENAAE. U. S. 2,502,109. Tetra-a lkyl-  
t h i u r a m  disulfide is c la imed as an  an t i ox i dan t  in f a t s  and  oils. 

REACTING BLOWN" I~OIq'I)ElffYDEATED CASTOK OIL WITH MALEIC 
ANHYDRIDE, PRODUL*J~S, AND O O M P O S I ~ I ( ~ N ~  T H E ~ P .  H. M. 
Ul lmann .  U. S. ~,502,606. A modified cas tor  oil is c la imed 
which consis ts  of  the  reac t ion  product  of  blown cas tor  oil still  
r e t a i n ing  the  hydroxyl  g roups  charac te r i s t i c  of  raw castor  oil 
and  f r o m  2 to 20% maleic  anhydr ide  reac ted  toge the r  a t  f r om 
70 to 140 ~ for  a t  l eas t  one hour  and  esterified by  an  a l iphat ic  
alcohol of  ca rbon  cha in  l eng th  no t  over seven. 

REND~nCO ~X'~. W.  M. Leaders  (Swi f t  and  Co.).  U. S. 2,- 
503,205. Decolorize f a t  du r i ng  r ender ing  by  s u b j e c t i n g  the  
f a t t y  t i ssue  to a t e m p e r a t u r e  of abou t  180~ for  a per iod of 
abou t  5 hours  in  the  presence of liquefied p ropane  in an  a m o u n t  
cor responding  to a ra t io  by volume of abou t  10 pa r t s  of  pro- 
pane  to 1 p a r t  of  f a t t y  t i ssue  and  m a i n t a i n i n g  the  solvent  in 
the  l iquid phase  whereby  color bodies  a re  re jec ted  by the  
solvent.  

P~EPARATION OP A STABILIZED CREAM PRODUCT. L .  H .  Chrysler  
and  E.  F .  A l m y  (M. & R. Diete t ic  L abo ra t o r i e s ) .  U. S. 2,503,- 
866. A fluid mi lk  p roduc t  is t r ea t ed  wi th  a ca t ion  exchange  
ma te r i a l  ope ra t ing  in the  sod ium cycle, un t i l  the  ca lc ium con- 
t en t  of  the  p roduc t  is app rox ima te ly  20 to 70% of  normal ,  
t hus  g iv ing  a ca lc ium to phosphorus  ra t io  of  abou t  0.15 to 0.75 
and  the reby  r a i s ing  the  p H  of the  product .  The r e su l t ing  prod- 
uc t  is t hen  t r ea ted  wi th  a ca t ion  exchange  ma t e r i a l  ope ra t i ng  
in  the  hyd rogen  cycle un t i l  the  p H  of the  or ig inal  mi lk  p roduc t  
is restored.  

UN"SATtmAa'E~) A~OOI~OLS. G. N a t t a .  Italian 420,794. A proc- 
ess for  the  hyd rogena t i on  of u n s a t u r a t e d  acids  (wi thou t  sol- 
ven ts )  a t  240-280 ~ and  100-300 a tm.  in the  presenee of  cata-  
lys ts  such as a m i x t u r e  of  copper and  c a d m i u m  oxides, or 
copper  and  t in  oxides, p repa red  by  prec ip i ta t ion  f r o m  mixed  
solut ions of su i tab le  sal ts .  (Chem. Abs. ~ ,  1127.) 

ALIPHATIC ALCOHOLS. G. N a t t a .  Italian 430,809. I n  the  
h y d r o g e n a t i o n  of f ree  a l ipha t ic  acids  of  h i gh  molecular  weight  
to alcohols, a long  wi th  the  ca ta lys t  CuO, p romote r s  a re  used  
such  as ZnO. The mi x t u r e  C~O-ZnO (resp.  95 and  5 % )  is 
ob ta ined  by  p rec ip i t a t ion  of  Cu and  Zn bas ic  ca rbona tes  f r om 
the i r  sa l t  solut ions.  (Chem. Abs. 44, 1127.) 

UN"SATURATED I~YDI~CAEBONS FROM SATURATIgI) I~Aq~PY ACIDS. 

T. Tokunaga. Japan 17~,688. Olefins are obtained by the ther- 
ma! decomposition of a saturated fatty acid or its Me or Et 
esters at 300 ~ with a granular catalyst composed of activated 
acid clay, silica gel, AhOy, or bentonite, and with one or more 
of Th, V, Ce, Ni, Co, Fe oxide, or hydroxide. Unchanged fatty 
acid is removed by washing with alkali. (Chem. Abs. 44, 3002.) 

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

NON"-CALORIC FUNCTIONS OF FAT IN THE IgET. I{ .  J .  Deuel, J r .  
Jour. Am. Diet Assoc. 26, 255(1950) .  An  excellent  review. 

~)ETEI~MINATION OF FAT IN PO(~S.  M .  Th.  Franco i s ,  Bull. 
mens. ITERG 3, 357-9(1949) .  A cri t ical  survey  of (a)  the  

Gerber  me thod  fo r  the  de t e rmina t ion  of f a t  and  (b)  the  meth-  
ods employing  solvent  ext rac t ion .  (Chem: Abs. 44, 1618.) 

FATS AS FOOD. B~TTqSH ~/AR/IqE ANII~ALS AS A SOUR,C~ OF 

FAT. J .  A. Love rn  ( T o r r y  Res. Sta. ,  Abe rdeen ) .  Brit. Jour. 
Nutrition 2 (2) ,  184-187(1948) .  The mos t  i m p o r t a n t  source of 
m a r i n e  f a t  is the  wha l ing  indus t ry ,  the  res t  comes f ro m  such 
species as sardines ,  her r ing ,  and  menhaden .  Excep t  for  he r r ing  
there  can be l i t t le  f u r t h e r  expans ion  of m a r i n e  an ima l  supply.  
Norway  makes  an  excellent  m a r g a r i n e  f r o m  hyd rog en a t ed  her- 
r ing  and  whale  oils. (Biol. Abs., Sect. G, 24 [1] ,  20.) 

F A T S  AS FOOD. T I { g  WOKLD SUPPLY OF PATS.. ~I.  J .  Channon.  
Brit. Jour. Nutrition 2 (2) ,  176-184(1948) .  Discuss ion  wi th  
s ta t i s t ics .  (Biol. Abs., Sec. G, 24 [1],  10.) 

FATS AS FOOD. THE FAT REQUIRJ~ FOR COOKING AND TO :MAK]~ 
rOOD PALATABLE. M. I{. Craig  et al. Brit. Jour. Nutrition 2 
(2) ,  187-190(1948) .  Discussion.  (Biol. Abs., Sect. G, 24 [1] ,  
10.) 

T H E  IN" VITIZO INC~OEPORATION OP THE M E T H Y I ~ N ~  p CrARBO'N 
ATOM OF GLYCINE INTO RABBIT BON~E MARROW I~ATS. K. I .  Alt- 
m a n  (U. Rochester ,  N. u  J. Biol. Chem. 177 (2) ,  985 986 
(1949).  W h e n  rabbi t  bone mar row  homogena te s  were incu- 
ba t ed  wi th  glyeine,  labeled wi th  C 14 in the  a lpha  carbon,  i t  
w a s  observed t h a t  the  f a t t y  acids isolated f rom the  l ipid f rac-  
t ion  conta ined  appreciable  C a` act iv i ty .  The  da t a  su g g es t s  
conversion of glycine to ace ta te  (Biol. Abs., Sect. G. 24 [1],  3.) 

THE BIOLOGICAL SYNTHESIS OF LIPIDS. K .  Bloch. Cold Spring 
Harbor Symposia on Quantitative Biology 13, 29-34(1948) .  
Deu te r ium,  C ~, and  C ~4 were used in vi t ro expe r imen t s  to assess  
the  roles of  ace ta te  and  p y r u v a t e  in  l ipid synthes i s .  Ace ta t e  
appear s  to be the  p re fe ren t i a l l y  ut i l ized precursor  of  f a t t y  
acids and  can  serve as the  sole source of ca rbon  a toms.  Pyru -  
va te  can  serve as an  a l t e rna t e  source of 2-carbon un i t s ,  prob- 
ably  also as a source of ene rgy  fo r  the  syn thes i s ;  the  2-carbon 
un i t  canno t  be exchanged  for  ace ta te  in cholesterol  synthes is .  
Separa te  processes  for  syn thes i z ing  s a t u r a t e d  and  u n s a t u r a t e d  
f a t t y  acids a re  indicated.  (Biol. Abs., Sect.  G, 24 [1] ,  3.) 

STUDIES ON OXIDATION O] n FATTY ACIDS; BY ]~IICI~OBES. S.  Yam a-  
gueh i  ( T o k u g a w a  Ins t .  Biol.  Research,  Tokyo) .  Bept. Japan 
Assoc. Advancement Sci. 16, 431-5(1942) .  The  sod ium sal ts  of  
s a t u r a t e d  C~-Cls f a t t y  ac ids  (except  Cla, Cas, and  C~7) were 
readi ly  oxidized a t  30~ (as  de t e rmined  by  oxygen  consump-  
t ion  and  CO2 produc t ion)  in the  presence of Ps. aeruginosa or 
Micrococcus ochraeeus at  all  concen t ra t ions  s tud ied  (0.03 M 
for  the  ~ ,  0.02-0.01 iV[ fo r  the  Ca-C,, and  0.01-0.005 M for  the  
C~-Cxs ac ids ) .  The  ox ida t ion  veloci ty as  t e s ted  in  the  o p t i m u m  
concent ra t ion  r ema ined  a lmos t  unchanged ,  i r respect ive  of the  
number  of  carbons  in the  acids  and  was  g rea t e r  genera l ly  t h a n  
t ha t  of  glucose, lact ic acid, and  succinic acid. F r o m  the  CO~ 
produced the  acids  were oxidized complete ly  or nea r ly  so. 
(Chem. Abs. 44, 3089.) 

ABILITY OF HEM TO CATALYZE Tt t~  OXIDATION OF ~ S I L Y  OXI- 
DIZABLE SUBSTANCES BY PEI~OXIDES OF FATS AND FATTY AOIDS. 
5. Glavind and  S. H a r t m a n n  (Polytech.  Ins t . ,  Copenhagen, .  
D e n m a r k ) .  Acta Chem. Stand. 3, 914-17(1949) .  The oxida t ion  
of such compounds  as  benzidine,  gua iac  resin,  leueo ma lach i t e  
green,  leuco 2,6 d ichlorophenol indophenol  by  peroxides  of  f a t s  
and  f a t t y  acids  is ca ta lyzed  by  hem. F a s t e r  reac t ions  an d  
more  in tens ive  colors m a y  be ob ta ined  when  hem is  used  in t h e  
f o r m  of imidazole-,  pyr idine- ,  or other  hemochromogens .  The  
reac t ion  is mos t ly  readi ly  seen when  pe r fo rmed  on filter paper .  
(Chem. Abs. 44, 3059.) 

DEMOI'a-STI~ATION OF GLYCOGEN" A~D LIPIDS IN THE ~YTOPLAS~ 
OF HUMAN" NEI3-TROPHILIC LEUCOCYTES. O. Er~ink5. Nature 165, 
116(1950) .  A me thod  of s t a i n ing  cy top lasm of the  neut rophi l ic  
h u m a n  leucocyte is g iven  which clearly shows the presence of 
lipoid granules .  

HIS~PO~HEMIOASJ STUDY OF FAT DEPOSITS IN CHRONIC INTOXICA- 
TION- OF THE DOG BY q/-HEXACYIf~ROCYCLOI-~EXANE. M.  A .  Gerebt- 
zoff, M. F .  Da l lemagne ,  and  E.  Ph i l ippo t  (Univ .  of  L iege ) .  
Nature i65, 573(1950) .  Chronic in toxica t ion  due to 7-hexa- 
chlorocyclohexane resul ted  in abno rma l  in t race l lu la r  deposi ts  of  
f a t  in mos t  t i s sues  and  organs .  These  depos i t s  a re  f o rm ed  by 
a mix tu re  of  s a t u r a t e d  and  u n s a t u r a t e d  glyeer ides  an d  of 
l ipins,  mos t ly  in an  easi ly oxidizable or an  oxidized fo rm.  

I:{,ELATIO~ OP VI~AMI/~ E DEPlCIE~CY TO TISSUE PE~0XIDES. 
H. D a m  (Polytech.  Ins t . ,  Copenhagen,  D e n m a r k ) .  Ann. N. Y.  
Acad. Sci. 52, 195-9(1949) .  His tochemical ly ,  pe rox ida t ion  of 
the  f a t  of  v i t a m i n  E-deficient  r a t s  was shown to precede the  
f o r m a t i o n  of  the  b rown p igmen t ,  bu t  the  p i g m e n t  did  no t  
a lways  show peroxida t ion .  I t  is l ikely t h a t  the  p i g m e n t  rep- 
resents  s t ages  of  oxida t ion  and  po lymer iza t ion  of h igh ly  un- 
s a t u r a t e d  f a t  ac ids  beyond  the  peroxide  s tage .  (Chem. Abs. 
4~, 3103.) 
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THI~ STABILITY OF (3APA)TF,~NE SOLUTIONS' TOWARD 0~XID,ATION. 
W. A. McGil l ivray.  J. Soc. Chem. Ind. 69 (1) ,  39 (1950).  The  
ra tes  of  decomposi t ion  of caro tene  in l iquid paraff in  and  in 
h y d r o g e n a t e d  coconut  oil a t  100 ~ wi th  forced ae ra t ion  have  
been inves t iga ted .  I n  the  case of paraff in con ta in ing  less t h a n  
50 ~g . /ml . ,  the  ra te  is shown to be p ropor t iona l  to the  log. of  
the  concent ra t ion .  The spec t ra l  changes  occur r ing  du r ing  oxi- 
da t ion  a t  100 ~ and  i r r ad ia t ion  a t  room t e m p e r a t u r e  have also 
been fol lowed and  it  is shown t h a t  the  e s t ima t ion  of v i t a m i n  A 
in the  presence of  oxidized caro tene  by  direct  spectroscopic 
m e a s u r e m e n t  is possible  provided a s imple  correct ion is applied.  

THE ~FYE(~T 0~ BIXIN. AND C~AI~TENE Ol~ THE {~XIDATION 0] ~ 
~[ETHYL L I N O L ~ .  Hi D. K inke t  and  W. L. Nelson.  J. Biol. 
Chem. 183, 149(1950) .  The re la t ion  of spec t ra l  changes  to 
oxygen  up take  in the  coupled oxida t ion  of b ix iu  and  me thy l  
l inoleate dissolved in  t r i ace t in  w a s  s tudied.  B ix in  is nea r ly  
complete ly  decolorized before  10% of  the  ester  is oxidized. 
The presence of  a-tocopherol  inh ib i t s  decolor izat ion of bo th  
b ix in  and  carotene unt i l  the  end of the  induc t ion  period,  a f t e r  
which  the  des t ruc t ion  of  the  caro tenoid  takes  place rapidly.  
An  an t ioxygen ic  effect  is exhib i ted  by b ix in  in the  ear ly  phases  
of  the  l igh t -ca ta lyzed  oxida t ion  of l inoleate.  Also b ix in  acts  
synerg i s t i ca l ly  wi th  a- tocopherol  to Produce a marked ly  ex- 
t ended  induc t ion  period.  

ABSENCE OF VITAMIN. A IN" LIV~I~ OIL 01~ TtIB BROWN. SHARK. 
F.  B. San fo rd  a n d  K .  B onham.  Science 111, 475(1950) .  The 
oil f r o m  the l ivers of  two spec imens  of brown sha rk  was found  
to be l ack ing  in v i t a m i n  A. 

STEff%OD FOI~MATIOI'~ IN THE ANIMAL BI)DY. I I I .  IN.~%U~NOE 0~ 
EDIBLE 0IL AND EGG YOLK DIPIDS ON DEPOSITI0'IX! O1~ OHOL~STE~0'L 
AND GbYCOOEN.S.I. Abel in  (Univ .  Bern,  Switz .) .  Holy. Physiol. 
Pharmacol. Acta 7, 427-36(1949) .  The addi t ion  of  bo th  10% 
of  sa lad  oil and  10% of  f r e sh  raw egg  yolk to the  stock diet  
of  r a t s  produced a marked  increase  in the  cholesterol  of the  
adrenals ,  liver, and  skin and  some increase  in l iver and  muscle  
glycogen.  Growth  was  accelerated.  W h e n  1 g. sucrose per  i00  
g. body  wt. was g iven  to the  ra ts ,  the  l ipid f ed  g roup  conver ted 
more  of i t  in to  g lycogen t h a n  did  the  controls .  D u r i n g  the  first 
hour  a f t e r  inges t ion  of the  sucrose the  cholesterol  of  the  adren-  
als  showed a sha rp  decrease. La te r ,  the  or ig ina l  level was  
restored.  (Chem. Abs. 44, 3116.) 

STUDIES ON. THE CHOLESTEROL METABOLISM OP THE !~OUSE. 
IV. ~HOLESTE~[~OL D]~POSIT D~ FE~I:N'G VAI%IOUS I OILS AN]) FATS. 
G. Schett ler .  Biochem. Z., 319, 444-52(1949) .  The  ra t io  of  
f ree  cholesterol  to cholesterol  es ters  is 3 : 1 in  the  blood of  mice 
fed  oats  and  sk immed  mi lk ;  in the  liver the  ra t io  is abou t  7 :1 .  
and  in the  k idney  11 : 1 .  Spleen and  lung  con ta in  prac t ica l ly  
only f ree  cholesterol.  F e e d i n g  sesame oil does not  ma te r i a l l y  
change  the  to ta l  cholesterol  con ten t  of  o rgans  or blood bu t  
causes  an  increase  in the  cholesterol  esters  of  the  spleen and  
kidney,  and  the  body  weight  d iminishes .  F eed i ng  mice on 
depot  f a t  of  the  dog ra ises  the  f a t  a n d  cholesterol  content ,  b a t  
l a rge  quan t i t i e s  a re  poor ly  to lera ted  and  do no t  resul t  in  rais-  
i ng  the  blood cholesterol,  bu t  m a y  ac tua l ly  cause  a fall .  Lin-  
seed oil f e ed ing  finally resul ts  in dea th  to the  mouse.  A b o u t  
40% of f ed  cholesterol  in re ta ined,  and  an  omniverous  an ima l  
can  s tore  i t  f r o m  a l i men t a ry  sources.  (Chem. Abs. 44, 1568.) 

SPEOTROOHEMICAD (ABs:OaPTI()~ AN]) FLU0,1%]SSC~ENCll~) s.TUDY 
OF THE SALKOWSKI R]EAOTION: S:ITOSTFA%OL, STIGMAST~L, E~GO'- 
STEl%OL, AND ZYMOS.TFA~OL. C. Dhere  and  L. Lasz t .  Compt. rend. 
soc. biol. 143, 444-7(1949) .  S t igmas te ro l  and  s i tos terol  give a 
Salkowski  color reac t ion  much  like t h a t  of  cholesterol.  The 
s terols  were dissolved in ch loroform t rea ted  wi th  91% su l fu r ic  
acid and  the  tubes  were allowed to s t a n d  several  days  in day- 
l ight .  U n d e r  these  condi t ions  the  ch loroform layer  con ta in ing  
cholesterol  showed no green  fluorescence, t h a t  con ta in ing  st ig-  
mastero l ,  f luoresced olive green,  and  t ha t  con t a i n i ng  ergosterol  
showed a s t r ong  green  fluorescence. F u r t h e r  examina t ion  of 
the  las t  n a m e d  showed 4 abso rp t ion  bands  of  which  the  2 
s t ronges t  were a t  492 and  576 m~. Zymostero l  gave  an  orange  
colOr which changed  to purp le  then  red upon  s t a n d i n g  several  
days.  The ch loroform layer  then  showed s t r ong  absorp t ion  
bands  a t  485 and  575 m~., and  fluoresced dark  g reen  unde r  the  
mercu ry  lamp.  (Chem. Abs. 4~, 1365.) 

PAI%TIO1PATION OF PHOSPHOLIPIDS IN THE ABSORPTION 01n FATS 
FP~M DIFFE~.gNT I~,DGIO,NS OF THE IN.T]~NSTINE 0~' TI=fE~ DOG. P.  
F a v a r g e r  (Univ .  Geneva,  Switz .) .  ttelv. Physiog. Pharmacol. 
Acta 7, 371-81(1949) .  Tr ie la id in  was fed  to dogs which were 
killed 6.5 hours  la ter ,  The in tes t ine  was divided into 3 por t ions ,  
and  f rom each was removed a superficial  l ayer  ( ep i the l i um) ,  
a deeper  layer  (vi l l i ) ,  and  the  r ema inde r  of  the  mucosa .  The  
concen t ra t ion  of  to ta l  phosphol ip ids ,  and  especial ly newly 
fo rmed  phosphol ip ids ,  was a lways  h ighe r  in the  an te r io r  por- 
t ion of the  ep i the l ium and  villi. Glycerides and  f a t  acids were 
more  a b u n d a n t  in the  ep i the l ium of the  d is ta l  por t ions .  I n  

all por t ions  the  epi thel ia l  l ayer  conta ined  more  newly fo rm ed  
phosphol ip ids  t h a n  the  deeper layers .  (Chem. Abs. 44, 3116.) 

THE DIGESTIBILITY OF FOLYMERIZED OILS. S. Lassen ,  E. K .  
Bacon,  and  H. J .  D u n n  ( V a n  Camp Labs . ,  Te rm in a l  I s land ,  
Cal i f . ) .  Arch.  Biochem. 23 (1) ,  1-7(1949) .  By  m e a n s  of  
molecular  we igh t  de t e rmina t ions  on polymer ized  sa rd ine  oil of  
var ious  degrees  of po lymer iza t ion  as well as on the i r  r e su l t ing  
f a t t y  acids,  i t  was  f o u n d  t h a t  in te rmolecu la r  d imers  were 
la rge ly  fo rmed.  U s i n g  ra t s  and  the  f a t  ba lance  m e th o d  for  
de t e rmin ing  the  coefficient of  d iges t ib i l i ty ,  i t  was f o u n d  t h a t  
the  d iges t ib i l i ty  of  polymer ized  sa rd ine  oil decreased as the  
degree of po lymer iza t ion  increased.  (Biol. Abs., Sect. G, 24 
[2],  5.) 

I~ NUTRITI0,N. IX .  FAT EMULSIONS FOR INTI~AVE- 
NOUS NUTRITION IN. ~AN. G. V. Mann ,  R. P .  Geyer, D. N. 
Watk in ,  and  F.  J .  S ta re  ( H a r v a r d  Med. Sch., B o s t o n ) .  Jour. 
Lab. and Clin. Med. 3d (5) ,  699-712(1949) .  F a t  emuls ions  for  
i n t r avenous  use  con t a in ing  15% f a t  were s tabi l ized wi th  the  
combina t ion  of  a soybean  phospha t ide  p r epa ra t i on  and  a poly- 
glycerol  es ter  a t  concen t ra t ions  of  0.5 and  1% respectively.  
Such emuls ions  are  well to le ra ted  in an ima l s  and  in man .  U p  
to 600 ml. were given to h u m a n  pa t i en t s  wi thou t  reac t ions  and  
a t  pos t  m o r t e m  examina t i on  there  was  no gross  or microscopic 
evidence of pa thologic  changes  re la ted  to the  f a t  in fus ions .  
Slow development  of  py rogens  seems to occur over a per iod of  
~i weeks, bu t  i t  is not  bac ter ia l  i n  or igin.  (Biol. Abs., Sect. G, 
24 [1],  11.) 

I~UTRITIONAD BVALUATION OF THE ISO-OLEI0 AOIDS: ]!ILAID~C, 
PETl%OSELIN~ AND PF~F~OSF~Ib~I~LAIDI(~ ACIDS. ]{. Shei-man, M. 
Campl ing ,  W.  Lange ,  and  R. S. H a r r i s  (Mass .  Ins t .  Tech. Cam- 
b r idge ) .  Fed. Proc. 8 (1) ,  396-397(1949) .  An  abs t r ac t  (Biol. 
Abs., Sect. G, 24 [1],  12.) 

THE BIOOH]E~IIC~AL AND PHYSIO~O~IOAI~ STUDY (~t~ OABBAGE 
PALM PI%ESS OAKE. M. C. Ma lka r  and  P.  Rombau t s .  Oleagineux, 
Suppl. Jan. 1950, 1-12. The  p ress  cake of  the  cabbage  pa lm 
canno t  be classified a m o n g  the  mos t  va luable  p ress  cakes b u t  
it  does have  a defini tely more  f avorab le  phospho-ca lc ium con- 
ten t  t h a n  p e a n u t  press  cake. Cabbage  pa lm  press  c ak e  shows 
a good d i s t r ibu t ion  of amino  ac ids ;  the  p ropor t ion  of  lysine 
is re la t ive ly  h igh  and  v i t a m i n  con ten t  is no t  ser ious ly  affected 
by hea t ing .  Used  as an  exclusive diet,  th is  cake is a complete  
food. I t  gave  posi t ive ba lances  fo r  all the  s tud ied  metabo l i sms ,  
prote ins ,  glucides,  phosphorus ,  calcium, and  m a n g a n e s e .  The 
biological  value  of  these  p ro te ins  is ahnos t  as h igh  as t h a t  of  
casein. The  s t ab i l i ty  of  the  p ro te ins  to p ro longed  hea t  t rea t -  
m e a t  gives the  i n d u s t r y  a wide choice of  ex t rac t ion  processes.  
The au tho r s  have s tud ied  the  supp l emen ta t i on  Of th is  press  
cake and  conclude t h a t  i t  is a p p a r e n t l y  not  necessa ry  because 
of the  good d i s t r ibu t ion  of  amino  acids.  The good influence of 
th is  feed  on the  mi lk  p roduc t ion  of  cows and  on the  g rowth  of  
ca t t l e  in  general ,  pa r t i cu l a r ly  i f  the  oil is no t  complete ly  re- 
moved f rom the cake is emphasized.  

LONO-OHAIN UN.SA~UW~m) ~ '~TY Aon)s AS, ~SSEN~IAL B~C- 

'PERIAL GROWTI{ FAC~f~RS. SUBSTANCES ABL]~ TO R~E~LAC~I~ ODEIC 
ACID FOR THE Gg(~WTTI OP CORYNEBAOTE]~IU]~ ~ ~Q ~ ~ WITH A N.OTE 
ON A POSS'IBLE; I~ETHO~ FOR THEII~ MI~ROBIOLO(~ICAL ASSAY. M. 
R. Pollock, G. A. Howard ,  and  B. W.  B o u g h t o n  (L i s t e r  Ins t . ,  
L o n d o n ) .  Bioehem. J. 45, 417-22(1949) .  The d iph thero id  bac- 
t e r i um requires  oleie acid for  i ts  growth.  S a t u r a t e d  f a t t y  acids  
( laurie,  myr is t ic ,  pa lmi t ic ,  and  s tear ic )  could no t  rep lace  o/etc. 
Linoleic,  linolenic, pahni tole ic ,  elaidie, and  petrosel in ic  were 
more  or less equiva lent  to oleic bu t  the  first 3 in h ighe r  con- 
cen t r a t ion  were inhib i tory .  Acids  like brass idic ,  a,fl-oleic, or 
ricinoleie were inact ive.  A microbiological  me thod  for  deter- 
m i n i n g  oleic acid in concen t ra t ions  of 2.0 to 10.0 7 / m l .  is 
described.  (Chem. Abs. 44, 3082.) 

~EOHA~IS]~ (~i n ANTIR,ACTEI%IAL ACTION OF BEANUHE~-OHAIN 
~'ATTY AOID~. M. Asano ,  O. T a m e m a s a ,  and  H. M o t o m a t s u  
(Univ .  Tokyo) .  J. Pharm. Soc. Japan 69, 381-8(1949) .  E i g h t  
k inds  of acids  were chosen to tes t  the i r  effect on the  growth,  
resp i ra t ion ,  dehydrogena t ion ,  and  deoxidat ion by  Staph. aureus, 
av ian  type  M. tuberculosis and  E. coll. Acids  t e s ted  were 
a-phenyl  bu ty r i c  acid ( I ) ,  f l , f l-diheptylpropionic ac id  ( I I ) ,  di- 
hydroc i t rone l ly lbu ty lace t i c  acid ( I I I ) ,  oleic acid ( I V ) ,  linoleic 
acid (V) ,  d ihydrorhodin ic  acid ( V I ) ,  a-ethyleicosanoie acid 
( V I I ) ,  a n d  desoxyeholic  acid ( V I I I ) .  Growth,  resp i ra t ion ,  de- 
hydrogena t ion ,  and  deoxida t ion  by  Staph. aureus were pre-  
ven ted  by compounds  I,  l I ,  I I I ,  IV,  V, and  V I I I  in  order of  
s t r eng th .  The  other  acids  did not  seem to have  m u c h  effect. 
Wi th  M. tuberculosis compounds  I, I I ,  I I I ,  IV,  a n d  g pre- 
ven ted  growth,  resp i ra t ion ,  or dehydrogenase  ac t iv i ty  while 
V I I I  was  wi thou t  effect. W i t h  E. colt all of  the  compounds  
showed no effect on g rowth  and  only a weak ac t ion  in  ob- 
s t r u c t i n g  resp i ra t ion  and  the  dehydrogenase  sys tem.  (Chem. 
Abs. 44, 3080.) 
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USE OF THYMOL TURBIDITY AS LIPID ABSOI~.PTI0~ TEST. EX- 
PERIENOES "WITH TITYMOL TUICBYDITu AN]) ZI~T(~ SUL~AT~ TUP~ID- 
IVY TESTS UNDEI~ PI:IYSIOLO~IO AND PATItOLO~IO C~ON])ITIONS. 
I t .  Popper ,  F .  S t e igmann ,  H. Dyniewicz,  and  A. Dub in  (Hek- 
toen  Ins t . ,  Chicago).Jour. Lab. and Clin. Med. 3d (1) ,  105- 
115(1949). The zinc su l f a t e  t u rb i d i t y  was  no rma l  in cases  of  
ex t rahepa t i c  obs t ruc t ive  jaundice .  The ra t io  be tween thymol  
and  zinc su l f a t e  t u r b i d i t y  is of  p rac t ica l  s ignif icance in  dif- 
f e r e n t i a t i n g  acute  hepa t i t i s  and  cirrhosis .  A d m i n i s t r a t i o n  of 
var ious  ]ipids (bu t te r ,  choline, egg  yolk, and  corn oil) ra ised  
the  thymol  t u rb id i t y  and  m a y  serve as a s imple t e s t  of  in- 
t e s t ina l  absorp t ion  of  f a t .  ( Biol. Abs., Sect. G, 24 [1] ,  22.) 

P A T E N T S  
SIMULTANEOUS DE~'ATTING AND DEI=[YDKATIN~G OI~ ~*ATTY SUB- 

STA~rCES. E. M. W o r s h a m  and  E. Levin.  U. S. 2,503,312. A 
process  for  s imul t aneous ly  des icca t ing  and  d e f a t t i n g  biological  
t i ssue  by  c o m m i n u t i n g  a wa te r  and  f a t  con ta in ing  t issue,  t hen  
p re -coagu la t ing  i t  a t  a t e m p e r a t u r e  above about  60 ~ bu t  below 
100 ~ unde r  condi t ions  to pa r t i a l ly  coagula te  p ro te in  sufficient 
to p reven t  agg lomera t i on  of the  comminu ted  par t ic les ,  suspend-  
i ng  the  p re -coagula ted  t i s sue  in a d is t i l la t ion  zone, wi th  a 
liquid, wate r - immisc ib le  f a t  solvent  h a v i n g  a boi l ing  po in t  
below abou t  100 ~ a t  the  p ressure  employed,  the  a m o u n t  of  
l iquid solvent  be ing  in excess of  t h a t  required to dissolve all 
the  f a t  in the  t issue.  Dis t i l l a t ion  is con t inued  un t i l  the  desi red 
mois tu re  con ten t  of  t i s sue  is reached and  the  l iquid mix tu r e  
of  solvent  and  f a t  is s epa ra t ed  f r o m  the  dehydra t ed  t issue.  

METHOD ON EXTI%ACTING VITAMIN A FROM COW LIVE~S. W.  
Stevens.  U. S. 2,503,853. A v i t ami n  A concent ra te  f r om cow 
livers poor  in  f a t  is m a d e  by sub j ec t i ng  the  an i ma l  ma t e r i a l  
to the  ac t ion  of a pa r t i a l l y  wa te r  miscible  o rgan ic  solvent  
selected f r o m  the g roup  cons i s t ing  of  me t hy l  e thyl  ketone,  iso- 
butanol ,  butanol-2 ,  n -butanol ,  and  pentanol-2  s a t u r a t e d  wi th  
wate r  to dena tu re  the  a l bumens  while d isso lv ing  the  l ipoids 
to produce an  ex t rac t  of  the  ma t e r i a l  con ta in ing  v i t a m i n  A. 

�9 Detergents 
Lenore Petchaft, Abstractor 

ALKYL ARYL SULlVONATE- BUILDEI~ MIXTUI~ES - -  D~I"~ENT 
PI~OPERTIES. Reynold  C. Merri l l  and  R a y m o n d  Ge t ty  (Phi la-  
delphia  Quar tz  Company,  Ph i lade lph ia ,  P a . ) .  Ind. Eng. Chem. 
42, 856-61(1950) .  M e a s u r e m e n t s  of  the  ab i l i ty  of  a lkal ine 
bui lders  to p reven t  the  deposi t ion  of i ron oxide, ihneni te  black, 
and  raw u m b e r  on cot ton  cloth show t h a t  sod ium si l icates and  
phospha te s  are  more  effective t h a n  sod ium carbona te  or  hy- 
droxide for  th is  purpose .  Dodecyl benzene sod ium su l fona t e  
suspended  more  i ron oxide t h a n  the  bui lders ,  less i lmeni te  t han  
the  si l icates or phospha tes ,  bu t  usua l ly  more  t h a n  sod ium 
carbona te  or hydroxide ,  and  less raw umber  t h a n  a lmos t  any  
builder.  Some s i l ica te-phosphate  m i x t u r e s  appea red  to show 
syne rg i sm  in p r eve n t i ng  deposi t ion.  The a m o u n t  of  soil re- 
moved by  syn the t i c  de te rgen t -a lka l ine  bui lder  m i x tu r e s  and  
thei r  re la t ive efficiency var ied  cons iderably  for  three  types  of 
" s t a n d a r d "  soiled cloth. F o r  a va r i e ty  of  soils, syn the t i c  
d e t e r g e n t - a l k a l i n e  bui lder  m i x t u r e s  give as good or be t t e r  
de te rgency  t h a n  syn the t i c  de t e rgen t s  a lone and  a t  lower cost. 
Syn the t i c  de te rgents ,  t e t r a sod i um pyrophospha te ,  or sod ium 
meta-  or sesquis i l icate  m i x t u r e s  showed la rge  synerg i s t i c  effects 
for  one k ind  of soft. 

D~'.TERGENT DZV~OPMENT. Reynold  C. Merr i l l  (Phi ladel-  
ph ia  Quar t z  Co., Ph i l ade lph ia ,  P a . ) .  Soap Sanit. Chemicals 
26, No. 2, 41-4, 145, 147, No. 3, 48-9, 70, No. 4, 45, 47, 147 
(1950) .  Ex tens ive  review art icle  cover ing h i s to ry  and  growth  
of soap and  syn the t i c  de te rgents ,  me thods  of p roduc ing  soaps,  
raw ma te r i a l s  used  in m a n u f a c t u r e ,  development  of  the  new 
syn the t ics  inc lud ing  classif ications,  commercia l  types  and  uses,  
bui lders ,  opt ical  bleaches,  and  theory  of de te rgen t  act ion.  

LOW T E M P ~ T U ~  WOOL PIECi~ GOODS SffOURING WITH NAC1- 
C0NOL NR--LABO~ATO~Y EVALUATION. O. M. M o r g a n  and  J .  E.  
W a l t e r  (All ied Chemical  and  Dye Corp., Buffa lo ,  N. Y. ) .  Dye- 
stuffs 40, 67-75(1950) .  A series of  l abo ra to ry  scour ing  t es t s  
was  conducted  a t  10~ in te rva ls  over a t e m p e r a t u r e  r ange  
of 50-120~ u s i n g  0.5% Nacconol  N R  solut ions wi th  and  with-  
out  0.5% sodium chloride addi t ions .  Resu l t s  showed t h a t  to 
ob ta in  a res idua l  grease  con ten t  of  less t h a n  1% a t e m p e r a t u r e  
s l ight ly  h ighe r  t h a n  100~ is necessa ry  when Nacconol  N R  
is used  by  i tself .  W h e n  sodium chloride is used  as a bui lder ,  
s a t i s f a c t o r y  scour ing  m a y  be achieved a t  50~ '. 

TYLOSE AS SKIN-PKOTECTIVE AGENT IN SYNTI=s DETErGEnTS 
ANn WreStiNG AGENTS. R. Kuch i nka .  Seifen-Ole-Fette-Wachse 

76, 9-11, 29-31, 51-2(1950) .  Add i t i on  of colloidal solut ions  of 
Tylose S A P  (methy l  e ther  of  cellulose, abou t  1.5 MeO groups  
per  glucose)  and  Tylose H B  ( sod ium sa l t  of  cellulose glycolic 
acid)  decrease the  un favo rab l e  effects on the  sk in  of  some 
synthe t ic  de t e rgen t s  and  we t t i ng  a g e n t s ;  Tylose  S A P  has  
more  favorab le  ac t ion  t h a n  Tylose HB.  Quan t i t i e s  of  tylose 
above 2% decrease and  change  the  f o a m  of syn the t i c  deter- 
gents .  31 references .  (Chem. Abs. 44: 3726.) 

I s  SAPOI'~IN A DETEI~ENT BASE? K u r t  L indner .  Seifensieder- 
Zig. 73, 61-2(1947) .  Chem. Zentr. 1947, I I ,  469. Sapon ins  
have  cer ta in  soaplike proper t ies ,  e.g. t hey  f o r m  colloidal foam-  
ing,  aqueous  solutions.  Compara t ive  w a s h i n g  t es t s  showed de- 
t e rgen t s  con ta in ing  sapon ins  to be in fer ior  to those  con ta in ing  
mersola te .  Tables  and  g r a p h s  show saponins  to have  a s l ight  
su r face  ac t iv i ty  as compared  to mersola te .  Thus  there  is no 
direct  re la t ionship  between f o a m i n g  and  de t e rgen t  proper t ies .  
The tes t s  indica te  t h a t  saponins  are  no t  a su i tab le  soap sub- 
s t i tu te .  (Chem. Abs. 44, 3726.) 

THE D]~TIEI~CNOY COMPAKATOR. Clarence L. N u t t i n g  (Ar-  
l i ng ton  Mills, Lawrence ,  Mass . ) .  Am. Dyestuff  Reptr. 39, 260-1 
(1950) .  A descr ip t ion  of the  new de te rgency  compara to r  for  
use  in eva lua t ion  of de t e rgen t s  fo r  wool. I t  m a y  be used  to 
evalua te  de t e rgen t s  under  the  condi t ions  of  h igh  concen t ra t ion  
and  low b a t h  ra t io  ex i s t ing  unde r  ac tua l  ope ra t i ng  condi t ions .  

COLORIMETI~IO METHOD 1~O1~ DETERMINING k SURS'AC~-AC~IVE 
AGENT. Guy R. Wal l in .  (Cannon  Mills, I~annapol is ,  N.  C.).  
Anal. Chem. 22, 616-17(1950) .  A n  acid p H  bas ic  f u c h s i a  will 
react  quan t i t a t i ve ly  wi th  dodecylbenzene sod ium su l fa te ,  g i v -  
ing  a chloroform-soluble  magen ta -co lo red  ex t rac t  which m a y  
be measu red  in a photoelect r ic  colorimeter .  The  m e t h o d  is 
accura te  and  simple.  There  is no in te r fe rence  f ro m  sod ium 
su l f a t e  and  the  me thod  m a y  be adap ted  to de te rmine  other  
sur face-ac t ive  agents .  

THE RAPID INDUSTKIAL ANALYSIS ON SOAPS AN]) O~ CtOMME~- 
CIAL SAPOl'~AC~OUS PI~ODUOTS. A. Par i so t .  Olearia 3, 13-20 
(1949) .  The me thod  is based  on sepa ra t ions  accord ing  to 
selective solubil i t ies.  This  allows of a complete  an d  de ta i led  
analys is .  One can  sepa ra t e  and  appor t ion  the  f a t t y  m a t t e r s  
conta ined  in soaps,  such as f a t t y  acids  combined  in the  f o r m  
of soaps,  f ree  f a t t y  acids,  non-saponif ied m a t t e r  (g lycer ides)  
and  unsaponif iable  ma t t e r .  Fo r  th is  purpose  the  me thod  avai ls  
i t se l f  of  the  solubi l i ty  of  soaps  in  a hydroalcohol ie  solut ion of  
po t a s s ium chloride while the  three  other  cons t i tuen t s  are  solu- 
ble in pe t ro leum ether.  

SOLUBILIZATIOhr AND ffOSOLVENT EI~FI~CTS WITH SODIUM ST~- 
ARATE. Reynold  C. Merr i l l  (Ph i l ade lph ia  Quar tz  Co., Phi ladel -  
phia ,  Pa . ) .  J. Phys. # Colloid Chem. 54, 482-8(1950) .  The  
effect of  o rgan ic  l iquids on the  solubi l i ty  and  other  p roper t i es  
of  h lgh-mo]ecular -weight  soaps  has  been s tudied.  The resu l t s  
showed t h a t  solut ion t e m p e r a t u r e s  of  var ious  concen t ra t ions  of  
sod ium s t ea ra t e  are  decreased by  po t a s s ium s teara te ,  to a 
g r ea t e r  ex ten t  by  sod ium l au ra t e  and  also by  syn the t ic  anionic  
and  nonionie  de te rgents .  Cresol, cyclohexauol,  and  cyclohexyl- 
amine  also decrease the  solut ion t e m p e r a t u r e s  of sod ium stea- 
rate ,  whereas  o ther  organic  addi t ives  have  var iab le  effects. 24 
references.  

TI~NSPAI~ENT SOAPS:. Mil ton  A. Lesser .  Soap Sanit. Chemi- 
cals 26, No. 4, 41-2, 98, 145, 147(1950) .  Ex tens ive  review 
art icle  on h i s to ry  and  m a n u f a c t u r e  of  soaps.  The t r a n s p a r e n t  
soaps  are  f o r m e d  by  r ap id  cooling techniqnes  in which the  
l a rge  c rys ta l  s t ruc tu re  of  n o r m a l  opaque soap does no t  fo rm.  
Other  f ac to r s  re la t ing  to t r a n s p a r e n c y  are  use  of sugar ,  use  
of  alcohol and  glycerin,  add i t ion  of cas tor  oil to the  above 
men t ioned  mate r i a l s ,  the  p ropor t ion  of  f a t t y  acid in  a soap,  
and  the  n u m b e r  of  t imes  the  soap is milled.  Methods  of pro- 
duc t ion  u s i n g  e i ther  cold process or semi-boiled me thod  are  
reviewed a long wi th  h in t s  on cleanliness,  care  in cu t t ing ,  an d  
pol ishing.  19 references.  

FATTY ALKYL0~LAMIDES IN SOAP. I~. W.  Z u s s m a n  an d  Rober t  
Be rns t e iu  (Alrose  Chemical  Co., Providence,  R. I . ) .  Soap Sani$. 
Chemicals 26, No. 4, 37-40, 141(1950) .  F a t t y  a lkylolamides  
are  p repa red  by  r eac t ing  f a t t y  acid wi th  an  excess of  alkylola- 
mine.  A wide r ange  of p roduc t s  are  ava i lab le  by  v a r y i n g  the  
concent ra t ions  of the  reac tan t s .  These  p roduc t s  are  mi ld ly  
cat ionic a t  acid p H  's, mi ld ly  anionic  a t  a lkal ine p i t ' s ,  b u t  act  
as nonionies  in  m a n y  ins tances ,  e.g. t hey  are  nongermic ida l ,  
complete ly  organic ,  soluble in all  polar  and  semi-polar  organic  
solvents.  They  have poor res i s tance  to electrolytes,  w i th  cer ta in  
soils have  be t t e r  de te rgency  on cot ton  t h a n  on wool, show li t t le  
soil redeposi t ion,  and  are  bes t  used  in con junc t ion  wi th  other  
su r face  active agen t s  such as soap.  I n  t e s t s  wi th  soap,  they  
enhanced  the  f o a m i n g  proper t ies  of  coconut  soap even in h a r d  
water ,  they  have  a d i spe r s ing  or solubi l iz ing ac t ion  on l ime 
soaps,  they  increase  the  de te rgency  of mos t  soaps  in h a r d  wa te r  
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a t  low t empera tu re s ,  and  they  improve  the  c la r i ty  of  soap 
solut ions.  

SOAPS AND SAPONIIVYING AGI~NTS. SPECIAI~ PI~O~E~TIES, OF 
AMINO SOAPS. R. Manschke.  Seifensieder-Ztg. 72, 187-9(1946) ;  
Chem. Zentr. 1947, I I ,  373-4. A repor t  on a n u m b e r  of  amino  
emu l s i fy ing  agen t s  and  the  soaps  produced  f rom them.  (Chem. 
Abs. 44, 3273.) 

METI-IYD ES'TEI%S OF I~ATTY ACIDS IN THE SOAP INDUSTRY. E .  
Schlenker  (Fourn ie r -Fe r r i e r ,  Marsei l le ,  F r a n c e ) .  Seifen-Ole- 
Fet te-Wachse 76, 2 1 - 2 ( 1 9 5 0 ) .  Review wi th  11 references.  
(Chem. Abs. 4% 3726.) 

ACIDIMET~I~ Pl%OPE~TIES AND STKUCTUI~ 0,P THE HF, AVY 

METALS S0,APS. J .  P .  Wolff.  Oleagineux 5, 20-23(1950) .  The 
soaps  of heavy  me ta l s  such as copper  oleate are  assoc ia ted  in 
solut ion in organic  solvents.  The degree of  assoc ia t ion  depends  
on the  n a t u r e  of the  solvent  and  seems to decrease quickly in 
the  presence of polar  solvents.  The soaps are  not  very  soluble 
in e thanol  and  change  into f a t t y  acids  and  metal l ic  hydrox ides  
so t h a t  i t  is impossible  to decrease the  f ree  ac id i ty  of  indus t r i a l  
soaps  by  the  usua l  methods .  

OPTICAL BLEA(~HES I1~ ~OAP. E .  I. S tearns ,  T. F.  Cooke, and  
H. E.  Millson (Calco Chemical  Division,  Amer i can  Cyanamid  
Co., Bound  Brook,  N. J . ) .  Soap Sanit. Chemicals 26, No. 3, 
37-40, No. 4, 48-9, 143(1950) .  Optical  bleaches are  colorless 
dyes t h a t  fluoresce blue when  t hey  are affixed to text i le  fibers 
and  i l lumina ted  wi th  a l igh t  source con ta in ing  u l t rav io le t  l ight .  
They  i m p a r t  added  whi teness  to mos t  off~white p roduc t s  by  
the  double effect of  neu t ra l i z ing  the  yellow colorat ion common 
to mos t  off-whites and  inc reas ing  the  a p p a r e n t  reflectance of 
whi te  l ight .  I n  addi t ion,  t hey  improve  the  appea rance  of  blues,  
violets,  purples ,  pinks,  and  other  colored fab r i c s  t h a t  benefit  
f r o m  a reduc t ion  of the  yellow component .  T hey  have  a neg-  
l igible effect  on yellows, oranges ,  reds, and  browns.  Opt ical  
bleaches are f o u n d  in m a n y  di f ferent  chemical  classes h a v i n g  
diverse proper t ies .  The mos t  i m p o r t a n t  charac te r i s t ics  a re  ab- 
so rp t ion  in the  ul t raviole t ,  f luorescence in the  visual ,  wa te r  
so lubi l i ty  or d ispers ib i l i ty ,  fiber subs t an t iv i ty ,  and  cer ta in  sta-  
b i l i ty  requi rements ,  such as hypochlor i te  res is tance .  Some of 
the  i m p o r t a n t  color and  app l ica t ion  charac te r i s t ics  are  s t r eng th ,  
shade,  bui ld-up,  equi l ibr ium exhaus t ion ,  and  level ing proper-  
ties. 22 references .  

T I I E  APPLIUATIGN O1~ COLOUI%LESS I'~LU01%ISSCFs ])YES. E .  C. 
Caspar .  J. Soc. Dyers Colourists 66, 177-81(1950) .  Review of  
use  of  colourless f luorescent  dyes in the  process  of  " w h i t e  
d y e i n g "  in texti le,  paper ,  de te rgen t ,  and  l a u n d r y  indus t r ies ,  
Whi te -dye ing  a g e n t s  can be used  in the  soap i n d u s t r y  for  the  
fol lowing purposes :  as addi t ives  in soap powders ,  be ing  ab- 
sorbed by  and  b leach ing  the  text i le  du r ing  wash ing ,  wh i t en ing  
of the  soap or soap powder  i tself ,  so as to improve  i ts  appear-  
ance,  and  as addi t ives  in r i n s ing  agents .  Re la t ionsh ip  of these  
a g e n t s  to var ious  types  of fibers and  the i r  ac t ion  on t hem is 
discussed.  

�9 Woxes 
E. H. McMullen, Abstractor 

THE OGMPOSITION O1~ THE WAX IN DGUGLAS-I~II~ BAI%K. E.  F .  
K u r t h  (Oregon  S ta t e  College).  J. Am. Chem. Soe. 72, 1685-6 
(1950) .  The wax  ex t rac ted  wi th  hexane  f rom Douglas-f i r  ba rk  
was  examined  for  i ts  p roper t ies  and  chemical  cons t i tuen t s .  
Based  on the  saponif ica t ion  products ,  th is  wax  con ta ins  ap- 
p rox ima te ly  20% ]ignocery] alcohol, 60% l ignoceric  acid, and  
20% ferul ic  acid (4 -hydroxy-3-methoxye innamic  ac id) .  Phy to -  
sterol  is a minor  cons t i tuen t  and  oleie acid m a y  be present .  The 
acid cons t i tuen t s  a re  p resen t  in bo th  the  f ree  and  combined 
s ta tes .  Other  ex t rac t ives  i sola ted were a hexane- insoluble  ben- 
zene-soluble reddish-brown wax,  d ihydroquerce t in ,  t ann in ,  and  
sugars .  

SYNTHETIC WAXES. I. E. E. Halls .  Food 19, 27-8(1950) .  
The uses  of  waxes  in  the  food  i n d u s t r y  a re  discussed.  N a t u r a l  
waxes  do not  u sua l ly  have  all the  necessa ry  proper t ies ,  the i r  
ava i lab i l i ty  is l imited,  and  the  cost is genera l ly  too high.  Eleven 
classes of  syn the t i c  waxes  h a v i n g  proper t ies  s imi la r  to those  of 
n a t u r a l  waxes,  and  the i r  me t hods  of p r e p a r a t i o n  are  briefly 
described.  (Chem. Abs. 44, 2263.) 

SYNTt{ETI(J IVATTY ACID pI%0DII(JTS 1~1%01~ TH]~ OXIDATIOI"~" OF 
PARAPPIN. Gus tav  Wietze l  ( I m h a u s e n  and  Co., W i t t en -Ruhr ,  
Ger.) .  Farben, Lacl~e, Anstriehstoffe 3, 416-19(1949) .  Oxida- 
t ion  by air  a t  110 ~ unde r  pressure ,  in the  presence of ca t a lys t s  
such as po t a s s ium p e r m a n g a n a t e ,  or paraff in ga t sch  (b. 320- 
450 ~ f r o m  the  F i sche r -Tropsch  process,  or of  paraff in pro- 
duced f r o m  low- tempera tu re  hyd rogena t ed  l igni te  gas i f icat ion 
tar ,  produces  a spec t rum of f a t t y  acids f r o m  fo rmic  acid to 

t h a t  equal  in C-chain to the  s t a r t i n g  nmter ia l .  To p reven t  for-  
ma t i on  of undes i rab le  keto and  hyd roxy  acids, the  conversion 
is only car r ied  to ~ .  The r e a c t i o n  wate r  con t a in in g  water-  
soluble acids  is t hen  removed,  the  f a t t y  acids  s epa ra t ed  a f t e r  
saponif ica t ion  wi th  aqueous  alkali ,  dis t i l led to remove the  bal-  
ance of unsaponif iables ,  the  soaps  acidified, and  the  f a t t y  acids 
f r a c t i o n a t e d  unde r  4-10 ram. The  p roduc t s  ob ta ined  are  fore- 
r un  acids  (Cs-C~), 10-15% of the  crude f a t t y  acids,  canter  cu t  
(C~o-C18), abou t  45%,  ta i l  cu t  (Cls up ) ,  5-10%, an d  res idue 
(polymer ized  u n s a t u r a t e d  ac ids ) ,  7-15%. The C~-C, acids a r e  
used  in plast icizers ,  pe r fumery ,  f lotat ion,  and  cer ta in  a lkyds,  
and  a f t e r  t r a n s f o r m a t i o n  to alcohols, in  plast icizers ,  solvents,  
and  su r f ace  active agen ts .  The C:o-C~s acids  are  used  in soap, 
as food a f t e r  es ter i f icat ion wi th  glycerol,  in B u n a  rubber ,  and  
for  h y d r o g e n a t i o n  to f a t t y  alcohols. The ta i l  cu t  acids  are  
use fu l  in  lub r i ca t ing  oils, mold  lubr ican t s ,  and  in rubber .  The 
res idue  acids are  u se fu l  raw ma te r i a l s  for  the  pa in t  indus t ry .  
(Chem. Abs. 44, 2260.) 

W A X  AND PAINT I~ILM~ PC1% EiqGI~AVING. E .  E .  Halls .  Oil Col. 
Tr. J. 115, No. 2637, 1052, 1054, 1056(1949) .  Fi l lers  fo r  en- 
g r a v i n g s  on meta l ,  p las t ics ,  etc. m u s t  be easy  to app ly  in the  
cold wi thou t  powder ing ,  ch ipping ,  or f laking bu t  sufficiently 
firm and  solid to w i t h s t a n d  f luc tua t ions  in w a r m t h  an d  humid-  
i ty  du r ing  service. The  colors m u s t  be l i gh t - f a s t  and  not  bleed 
into the  genera l  su r f ace  finish of  the  article.  Sui tab le  fillers, 
in the  f o r m  of penci ls  m a y  be p repa red  f rom a wax  base  
(e.g. paraffin,  c a rnauba ,  etc. wi th  a l i t t le  l inseed oil or a ste- 
a r a t e  to i m p a r t  smoothness )  p i g m e n t e d  wi th  C-black, ZnO, 
Cr_~O~, etc. (Brit. Abs. ]3II,  Jan . ,  1950, 94.) 

P A T E N T S  
PUI~IFIOATION GF ~ WAXES BY K]EMOVAL O1~* SOFT FATTY 

COMPONENTS. Royal  T. Balch  ( U . S . D . A . )  U. S. 2,452,093. 
F a t t y  impur i t i e s  are  removed f rom ha rd  waxes  such aS su g a r  
cane wax,  by  cooling a solut ion of one pa~t of  wax  in less t h a n  
one pa r t  of  a hydroca rbon  solvent ,  add ing  a f a t  solvent  h a v i n g  
l i t t le  solvent  ac t ion  on waxes  such as acetone,  and  s e p a r a t i n g  
the  phases .  (Chem. Abs. 44, 2266.) 

W A x  POLISHES. T. G. Hawley,  J r . ,  ]3. J .  K u m m e r ,  an d  J .  W.  
Barnes ,  J r .  (Diversey  Corp.) .  U. S. 2,483,701. W a x  emuls ion 
po l i sh ing  composi t ions  con ta in ing  c a r n a u b a  and  s imi la r  waxes  
m a y  be improved  by  the  inc lus ion  of maleic  anhydr ide  modified 
glycerol-rosin esters.  One composi t ion  consis ted of  c a r n a u b a  
6.1, o!eic acid 1.8, monoe thano ]amine  1.05, a resin 4.05 consist-  
ing  of maleic  anhydr ide  14.1, rosin 72.8, and  glycerol  13.1%, 
and  wa t e r  87%.  The  wax  and  resin are  mel ted  toge the r  a t  
325~ cooled to 225~ oleie acid is added,  and  the  m a s s  
s t i r red  un t i l  homogeneous .  I t  is cooled slowly to 205-210~ 
and  the  monoe thano l amine  is added.  Abou t  50% of the  wate r  
hea t ed  to the  same t e m p e r a t u r e  is added  wi th  s t i r r ing ,  ho ld ing  
the  t e m p e r a t u r e  un t i l  emulsified. I t  is d i lu ted  wi th  the  remain-  
i ng  water ,  a t  room tempera tu re ,  cooled to 90-100~ a n d  pack- 
aged.  The resin composi t ion  can  va ry  as fo l lows:  maleic  anhy-  
dr ide 5 to 14.1, ros in  86 to 72.8, and  glycerol  9 to 13.1% 
(Chem. Abs. 44, 2266.) 

SUGAZ CANE WAX. E d w a r d  A. Wi lde r  (S. C. J o h n s o n  & Son, 
Inc . ) .  U. S. 2,490,722. Six pa r t s  of  crude s u g a r  cane wax  a r e  
mel ted  a t  85 ~ Six teen  pa r t s  of  acetone are  placed in  a ket t le  
provided  wi th  a wa te r  j acke t  for  cooling. The  acetone is 
s t i r red  by  m e a n s  of  an  ag i t a t o r  a t  15-20 ~ . A f t e r  ag i t a t i o n  is 
s t a r t ed ,  the  mol ten  wax  is poured  into the  solvent.  The  h a rd  
wax  is recovered by  f i l ter ing the  wax  suspens ion.  Other  sol- 
vents  m a y  be employed,  such as d ie thyl  ether,  hep tane ,  hexane,  
or pen tane .  

A WAXY SUBSTANCE lg~Ol~ A HIGH D I S T I L ~ T E  O1~ C~PBJ~SS 0ffL 
BY HYDROGENATION. Shiono D r u g  M a n u f g .  Co. Japan 154,782. 
The dis t i l la te  of Chamaeeypa r i s  ob tusa  oil (b. 132-144~ m m . )  
on hyd rogena t i on  gave  a 90% yield of a whi te  waxy  subs tance ,  
me l t i ng  a t  45-75 ~ which was composed chiefly of  dihydroses-  
qui te rpenol  mixed  wi th  t e t rahydrosesqu i t e rpene .  The  compound  
makes  a good o in tmen t  or cosmetic  base.  (Chem. Abs. 44, 
1234.) 

�9 Drying Oils 
Robert E. Beal, Abstractor 

THE SEL~) rAT OF Parinarium laurinum. PA~T I. COm- 
PONENT A~IDS OlV THE SEPt) rAT.  J. P. Riley (Un iv e r s i t y  of  
Liverpool,  E n g l a n d ) .  J. Chem. Soc. 1950, 12-18. The  f a t t y  
acids  f r o m  the  seed f a t  (I .V. 180.8) were f r ac t iona l ly  crys- 
ta l l ized f r o m  l igh t  pe t ro leum and  e ther  and  the  f r ac t i ons  
examined.  By  de t e rmina t ion  of the  p e r m a n g a n a t e  oxidat ion  
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products and of the ultra-violet absorption spectrum pure 
parinaric acid (octadeca - -9 :  11: 13: 15-tetraenoic acid) was 
identified in one fraction. Another fract ion was shown by 
similar t rea tment  together with preparation and examination 
of the maleic anhydride adduct to contain a-elaeostearic acid. 
Oleic and linoleic acid were identified as the non-conjugated 
unsatura ted  acids present by preparation and examination of 
their di- and tetra-hydroxystearic acids and palmitic acid was 
found af ter  hydrogenation and fractional crystallization of the 
methyl esters of the mixed acids. The composition is given 
as 53.5 parinaric, 30.5 a-elaeostearie, 1.5 conjugated octadeea- 
dienoic, 2 linoleic, 7.5 oleic, 4 pahnitic, and 1% stearic acid. 

SOME PROPE~TIES AN]) USES OF HIGI{ IODIN]g EALKIDIN]~ DRY- 
IN(~ OILS. S. S. Gutkin. Am. Paint  J. 34, No. 28, 78-9, 82, 84, 
86-7,90-1, 94, 96(1950). Paint  Oil Chem. Rev. 113, 12-13, 32-33 
(1950), The oil obtained by liquid-liquid extraction with liquid 
propane, has an iodine value of about 220, color 6, saponifica- 
tion value 190. Source of the original oil is not given. Addition 
of 40% of the oil to linseed oil or addition of 20% of the oil 
to soybean oil doubles the bodying rate of these oils. The color 
of the products is improved by the shorter heat ing required 
but  the acid number is not lowered. The oil (60) with soybean 
oil (40) is compared to linseed oil in bodying rate and color. 
A maleic ester gum varnish from the oil (60) and dehydrated 
castor oil (40) was fas ter  drying than the same varnish from 
linseed oil but had less alkali and water resistance. A rosin 
modified phenolic varnish from the oil (60) with dehydrated 
castor oil (40) was better than the same varnish from linseed 
oil. 

THE ABSOI%PTION OP OXYGEN BY LINSEE~ OIL AND ITS E~F~C~P 
ON THE pROpERTIES OE THE OIL. W. Sehlick. Farben, Lacke; 
Anstrichstoffe 3, 303.-16(1949). Samples of linseed oil (25 g.) 
were exposed to air in Petr i  dishes under various conditions. 
Raw oil gained 65-86 rag./100 g. in the dark at 15 ~ during 
130-2 days while refined oil gained 795-835 mg./100 g., indi- 
cat ing the antioxidant  effect of muciliaginous matter.  Raw oil 
bleached quicker and oxidized fas ter  in September than  in 
November because of the greater amount  of light available. 
Bleaching and weight gain which occur in the dark are at- 
t r ibuted to oil peroxides. The iodine values, hexabromide num- 
bers, and Lea peroxide numbers were, respectively, 176, 51.5 
for the raw oil; 159.3, 35.1, and 330.5 for the bleached oil 
(1.8% wt. ga in ) ;  and 126.9, 17.3, and 610 for the oil at  the 
s tar t  of skinning (6% wt. gain) .  During this oxidation affiux 
viscosity increased from 45 seconds to 9 minutes and the 
drop number increased from 57 to 87. The drop number was 
suitable for indicating the grinding behavior of the oil. From 
studies of heat-bodying linseed oil it is concluded tha t  heat ing 
in air is preferable to heat ing under carbon dioxide as the 
bodying is fas ter  and the products dry more quickly and have 
excellent color. (Chem. Abs. 44, 850.) 

CONVERSION OF ]~POXY OOMPOUN])S TO CONJUGATE~ DII~NES. 
J'. A. Crowder and A. C. Elm. Ind. Eng. Chem. 41, 1771-3 
(1949. Epoxy esters and acids were converted to dienes for 
possible use in making drying oils. O,,-Epoxystearic acid heated 
5 minutes at 285-300 ~ with 0.1% p-methyl benzene sulfonic 
acid yielded products containing 40.7% conjugated double 
bonds. The methyl ester of 8,~-epoxystearic acid and epoxidized 
linseed oil yielded products containing 9.6-32.5% conjugation 
under similar conditions. The monopropanoate of 8,,-epoxyste- 
aric acid yielded 57.5% conjugated products af ter  45 minutes 
at 310-360 ~ and the methyl ester of this propanoate similarly 
gave 60% conjugated products. The methyl esters of 8,L-di- 
acetoxystearate, 8,,-dicaproyloxystearate, and 8,L-dilauroyloxy- 
stearate gave 39.9 53.5, and 42% conjugation respectively at 
340-360 ~ and 140 ram. pressure for 45 minutes.  (Chem. Abs. 
44, 533.) 

THE PREPARATION O1~ ALKYDS AND ADDITIONAL ESTERS IvOR 
FILM S'i~U])IES. J.  R. Chipau]t, M. J.  Hendriekson, and ~V. O. 
Lundberg.  Official Digest Federation Paint  # Varnish Prod. 
Clubs 300, 53-60(1950). Methods of preparing various alkyd 
resins, glycerol esters, and pentaerythri tol  esters f rom pure 
oleic, linoleic, linolenic, or eleostearic acids are described. Ele- 
ostearic acid esters and pentaerythri tol  alkyds were obtained 
by double ester interchange reactions and other products were 
prepared by direct esterification. Iodine and saponification 
values of the products agreed well with theoretical values. 

PROCESS OF O00KINC-- LINSEED 0IL--~RESULTS 0P CT~YOSO~tPIC, 
VISCOSITY~ AND ABSORPTION-- SPECTR~ ~EASUR]~]MENTS :. E. 
Schauenstein and I. Schober. Osterr. Chem. Ztg. 50, 2-5(1949). 
From determinations of molecular weight and viscosity in ben- 

zene solution of samples taken during the preparat ion of lin- 
seed s tand oil and from consideration of ultraviolet absorption 
and refraction measurements  reported by other workers, the 
reactions which occur are discussed. During the first 12 hours 
of cooking ( temperature not specified) polymerization is largely 
intramolecular, followed by intermolecular reactions and the 
formation of dimers. Catalysts which promote Conjugation 
accelerate polymerization as well. (Chem. Abs. 44, 849.) 

TaANSFORMATION OE rAIIVT FIn~S. IlL FILMS OP CONI)]~NSED 
LINSEED OIL. A. V. Pamfilov, E. G. Ivancheva ,  and V. P. 
Granenova. Zhur. Priklad. Khim.  (J. Applied Chem.) 22, 87- 
100(1949). Unpigmented films (30-50 /z thick) of three sam- 
ples of linseed oil polymerized to different degrees exhibited 
tensile s t rength and elasticity while films from linseed oil did 
not and films from oxidized linseed oil did only slightly. Films 
became britt le af ter  several months and the addition of cer- 
tain pigments retarded this action. (Chem. Abs. 44, 847.) 

D~YIN~ OILS. G. Fearnley (Internat ional  Paints ,  Ltd., Can- 
ada) .  Official Digest Federation Paint  ~ Varnish Production 
Clubs 301, 157-60(1950). A review. 

ANALYTICAL CttA.RdkC~IVERIZATION OE ALKYD IR~SINS. INT. ~ .  
Hanson (Imperial  Chemical Industries,  Ltd., Slough, Bucks, 
England) .  Paint  Oil Chem. Rev. 113, No. 4, 16-18, 42, 44, 46-7 
(1950). c . f . J .  Oil ~ Colour Chemists'  Assoc. 1949, April. 
Identification of drying oil acids in oil modified alkyd resins 
is discussed. 

P A T E N T S  

ISOMEEIZATION OF FATTY OILS. S. B. Radlove (The Maytag  
Co.). U. S. 2,501,851. A fa t ty  oil is continuously pumped 
through a catalyst  mass consisting of 0.2 par ts  nickel on 1 
par t  unground carbon while mainta iu ing the oil and catalyst  
at 150-200~ under an inert atmosphere, and collecting from 
the catalyst  an isomerized oil. 

COMPOSITIONS OE p/-I~I~OL OIL CON])E~NSATI~ AND P1)LYEPOX- 
rims. S. O. Greenlee (D e voe & Raynolds Co.). U. S. Z,502,- 
145. The product f rom condensing 2 Eels. of  phenol and 1 
mol. of drying oil is reacted with resinous polymeric polyether 
derivatives of polyhydric phenols having al ternate aromatic 
and aliphatic nuclei united through ether O and having ter- 
minal epoxide groups, in the proportions of f rom 1 to 3 par ts  
resinous epoxides to 1 par t  phenol oil condensate to form a 
drying composition. 

LINOLEUM OOMFOSI~IOIVS. J .  S. Heckles (Armst rong Cork 
Co.). U. S. 2,502,457. The composition comprises a drying oil 
gel, a filler, and a mixture of 40 95% of a vinyl chloride-vinyl 
acetate copolymer containing about 10% vinyl acetate of which 
20-50% of the acetate groups have been hydrolyzed and 5-60% 
of a plasticizer for said copolymer. 

DEXTRAN BASE WI%INKLING COMPOSITIONS. E. L. Luaces (New 
Wrinkle, Inc.).  U. S. 2,508,622-3-4. The coating composition 
consists of a wrinkling drying oil and dextran butyl ether or 
other similar ether, certain binary mixtures of ethers, or dex- 
t ran  acetate mixed at room temperature in the ratio of 100 
parts  oil to 10-50 parts  dextran compound. 

TALI, OIL ESTERS AN]) PROCESS OP I~AKING TI1EM. J. B. Rust  
(Montelair Research Corp. and Ellis Foster  Co.). U. S. 2,503,- 
772. Tall oil, a polyhydric alcohol, and a dicarboxylic acid 
monoester of a fl-unsaturated 3-4 carbon alcohol are reacted 
together in certain proportions to form a coating composition. 

SYNTHETIC DtCYING 6*~MPOSITIONS. ~. O. Greenlee (Deuce & 
Raynolds Co., Inc.) .  U. S. 2,504,518. The composition is a 
mixed ester of maleie anhydride and oleic acid with a high 
molecular weight polyhydric alcohol, the proportion of oleic 
acid being less than  the weight of alcohol and of the maleic 
anhydride being 2.8-19.6% of the oleie acid. The alcohol is a 
polymeric polyether derivative of 4,4'-dihydroxydiphenyl-2,2- 
propane having al ternat ing aliphatic chains derived from epi- 
chlorhydrin and aromatic nuclei derived from 4,4'-dihydroxy- 
diphenyl-2,2-propane united through ether oxygen and being 
free of funct ional  groups other than epoxy and hydroxyl 
groups. 

DRYING OILS AND PI%OOES~ OF MAKING SAME FI%OM CLAy 
TOWF~ POLYMERS. C. Schneider (Phillips Petroleum Co.). 
U. S. 2,505,148. Polymer liquid formed in a clay tower process 
for t reat ing vapors of a petroleum fraction in the manufac-  
ture of gasoline, is distilled to remove substance boiling below 
400~ and the kettle product is fract ionated at  22-40~ by 
means of a selective solvent into a naphthalene-rich fract ion 
and a naphthene-rich fract ion having an iodine value of ap- 
proximately 250 and being suitable for use as a drying oil. 


