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TABLE III  
Inositol Analysis 

Inositol from 

Flaxseed 1 ......................................... 
Flaxseed 2 ......................................... 
Stillingia ........................................... 
~. digitcbta ........................................ 
ft. foetidissir~a ................................. I 
Peanut ............................................... 
Phytin .. . . . . . . . . . . . . . . . . . . . . . . . . . .  
Inositol .............................................. I 

]VIelting Hyd roxyI 
Point Content 

~ % 
226 55.4 
224 557 
224 56.1 
224 53.2 
226 ] 53.7 
223 53.8 
226 i 56.8 
225 56.6 
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�9 O i l s  a n d  F a t s  
R. A. Reiners, Abstractor 

Simplified procedures for determination of hypochlorous acid 
value of fatty oils. S. K.  B asu  (Ca lcu t t a  Un i v . ) .  Indian Soap 
J .  17, 216-18(1952) .  HOC1 adds  quan t i t a t i ve ly  to the  e thylenie  
bonds  of u n s a t u r a t e d  f a t t y  acids  when  these  are  p resen t  in the  
f o r m  of thei r  Na  salts.  The fol lowing me t hod  was developed:  
Sapon i fy  0.1-0.2 g. of the  sample  in a 250-ml. g lass -s toppered  
conical  flask. Neu t ra l i ze  the  excess a lkal i  wi th  0.5 X HC1, 
evapora te  the  alcohol on a wa te r  ba th ,  and  add  2 ml.  wa te r  to 
dissolve the  soap. The n  add  5 ml. NaOC1 reagen t  and  10 ml. 
g lac ia l  acetic acid. S topper  immedia te ly ,  shake well, and  keep 
in the  dark  for  15 minutes .  A d d  10 n i l  20% K I  solution,  allow 
to s t and  for  5 m inu t e s  in the  dark,  and  t i t r a t e  the  l ibera ted  
iodine wi th  Na~S~O3. Observed and  ca lcula ted  HOC1 values  
were de te rmined  for  the  fol lowing fa t s ,  respect ively:  bu t t e r  
6.7, 6.9; coconut  2.0, 2.0; cas tor  18.4, 18.4; p e a n u t  18.7, 18.8; 
m u s t a r d  20.5, 21.1; and  l inseed 38.2, 38.3. (Chem. Abs. 45, 
8394) 
Dissociation temperatures of urea complexes of long-chain  
fatty acids, esters and alcohols. H.  B. K n i g h t ,  L.  P .  W i t n a u e r ,  
J .  E.  Coleman,  W.  R. Noble,  Jr . ,  and  D. Swern (Eas t .  Reg.  
Res. Lab . ,  Ph i lade lph ia ,  P e n n a . ) .  Anal. Chem. 24, 1331-4 
(1952).  Dissocia t ion  t empe ra t u r e s  of  u r ea  complexes wi th  42 
long cha in  compounds  ( f a t t y  acids, me t hy l  esters ,  a lcohols)  
have  been determined.  This  t e m p e r a t u r e  is charac te r i s t i c  for  
each compound  and  sugges t ed  as a m e t h o d  of  ident if icat ion.  
Rende r ing  lard at low temperatures. C. E. Swi f t  and  O. G. 
H a n k i n s  (Bur .  A n i m a l  Ind. ,  Beltsvil le,  Md. ) .  Food Tech. 6, 
161-5(1952) .  The yield of  la rd  produced  by a modified open- 
ket t le  process opera ted  on a pi lot  p l an t  scale f r om skin-f ree  
f a t t y  t i ssue  ave raged  96-98% in cu t t i ng  and  leaf  f a t s ,  respec- 
t ively.  The h ighes t  yields were ob ta ined  by r ender ing  t i ssue  
which had  been cooled to - - 1 8 ~  and  g round  t h r o u g h  an  
0.125-inch plate .  L a r d  rendered  at  low t empe ra t u r e s  (203~  
had  a very  l igh t  color (2.0 % 0.2 R Lovibond)  and  a less pro- 
nounced  odor and  flavor t h a n  o rd inary  commercia l  lard. The 
average  s t ab i l i ty  of  the  samples  was 6 hours  AOM. 
Clarification of used sunflower o i l .  A. S. Ivanov.  Rybnoe 
Khoz.  25, No. 3, 16 -18(1949) ;  Chem. Zentr. 1949, 1026. Used  
sunflower oil a c c u m u l a t i n g  in  the  prodl lct ion of canned  fish is 
sub jec ted  to a s tep-by-s tep  alkal i  refining.  (Chem. Abs. 46, 
7795) 
Contents of oil and mineral substances in the seeds of yew 
and fir. A. Nemec  (S ta te  Research  Ins t .  F o r e s t r y  Produc t ion ,  
P r a g u e ) .  Sborn~k Ceskoslov. Akad. Zemedelske 24, 419-21 
(1951) .  The undr i ed  seeds of the  yew Taxus baccata conta in  
63.5% oil, which is abou t  double the  a m o u n t  in fir seeds. The 
K conten t  of  the  yew seed is the  h i ghes t  a m o n g  the conifers .  
(Chem. Abs.  46, 7795) 
The modification of fish fat  during the process of its extrac- 
tion. R. R. Perep le t sh ik .  Rybnoe Khozyais tvo 24, No. 5, 38- 

4 1 ( 1 9 4 8 ) ;  Chem. Zentr. (Russ i an  Zone Ed. )  1949, I, 748. A 
s t udy  was made  of the  changes  in fish diet  du r ing  boil ing,  
press ing ,  d ry ing ,  ext ract ion,  and  dis t i l la t ion.  D u r i n g  d ry in g  
the  acid no. increased f rom the or ig inal  of  1.58 to 25.4; a f t e r  
d is t i l la t ion  it  was 26.9. The  iodine no. dropped f ro m  119.5 
to 102.4 and  the  n *: increased f rom 1.4775 to 1.4800 du r ing  
d ry ing ,  owing to hydro lys i s  and  oxidat ion  and  polymeriza t ion.  
D u r i n g  the  process ing  the  color changed  f rom l ight  yellow to 
dark  brown and  it acquired a charac te r i s t ic  sharp  odor and  
tas te .  The f a t  was scarcely changed  by ex t rac t ion  with naph-  
tha.  I t  is reconlmended t ha t  d ry ing  of the  expressed inter-  
media te  product  be el infinated by u s ing  h igher  pressure  when 
express ing  the  oil. (Chem. Abs. 46, 7795) 
An  approach  to continuous Twitchell fat sp l i t t ing .  C. B. Cox. 
Trans. Inst.  Chem. Engrs. (London)  27, 123-37(1949) .  The 
paper  consis ts  of a br ief  descr ip t ion  of the  Twitchel l  process,  
a d iscuss ion of the  bas ic  kinet ic  and  equi l ibr ium data ,  an  
examina t ion ,  in the  l ight  of  exper imen ta l  da ta ,  of  the  case 
where  f resh  wate r  is used for  each s t age  of  a 3-s tage  split ,  an  
exanf ina t ion  in which the  same wate r  is used  over and  over 
aga in  for  d i f ferent  s tages  of  successive ba tches ,  and  a consid- 
e ra t ion  of the  poss ibi l i ty  of u s ing  the  Twitchel l  process con- 
t i nuous ly  unde r  modera t e  pressure .  The ana ly t ica l  me thods  
discussed in th is  pape r  should be appl icable  to the  opera t ion  
of a coun te r -cur ren t  column. (Chem. Abs. 46, 7794) 

The  precipitation of oxidized linseed fatty acids by urea. G . N .  
Ca t r avas  and  G. K n a f o  (Lab.  Chevruel,  P a r i s ) .  Bull. mens. 
I T E B G  ( In s t .  tech. e tudes  et recherches corps gras)  6, 43-8 
(1952) .  The new method  of p rec ip i t a t i ng  a l ipha t ie  s t r a igh t -  
cha in  compounds  wi th  urea  was t r ied  in the  quan t i t a t ive  sep- 
a r a t ion  of oxidized products  of  l inseed oil f a t t y  acids  f rom 
those  not  af fected by the  oxidat ion.  I t  was proved t h a t  the  
complex compounds  con ta in  oxidized and  nonoxidized p roduc t s  
and  t ha t  the  proposed  me thod  is not  selective. F o r m u l a s  of  
the  possible  oxidat ion  p roduc t s  are  discussed.  (Che~n. Abs. 46, 
7794) 
Ternary mixtures of fatty acids. VII .  F reez ing  po in t s  of mix-  
tu res  of capric,  laurie ,  and myristic acids. C. P a q u o t  and  Mine. 
J .  Pe t i t  (Lab .  C.N.t~.S., Bellevue,  F r a n c e ) .  Bull. soc. chim. 
France 1952, 139-40. A t e r n a r y  d i a g r a m  of the  f r eez ing  po in t s  
of  m ix tu r e s  of  capric,  laurie ,  and  myr i s t i c  acids has  the  same 
genera l  appea rance  as t h a t  repor ted  previous ly  fo r  m ix tu r e s  of 
myr is t ic ,  palmit ic ,  and  s tear ic  acids. The t e r n a r y  eutect ic  oc- 
curs  a t  15.5 ~ and  con ta ins  68, 2 1 ,  and  11 mole % of ClO, Cr-,, 
and  C~,, respectively.  
V I I I .  F reez ing  points of mixtures of laurie, myristic, and 
palmitic acids. C. Paquo t ,  J .  Mercier,  and  Mme. J .  Pet i te .  
Ibid. 140. The t e r n a r y  eutect ic  for  th is  sys t em occurs a t  
30.1 ~ and  con ta ins  67, 21, and  12 mole % of C~2, C~4, an d  C~6, 
respectively.  (Chem. Abs. 46, 7793) 

Paper chromatography in the field of fats. X. Fluorescent 
dyes as indicators in the paper chromatographic analysis of fat 
acids and fats. H. P.  K a u f m a n n  and  J.  Budwig  (Chem. 
L a n d e s u n t e r s u c h u n g s a m t  Nord rhe in -Wes t f a l en ,  M u n s t e r / W e s t f . ,  
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Ger.). Fette u. Seifen 54, 7-10(1952). In separat ing and 
ident i fying linoleic, oleic, elaidic, erucic, stearic, caproic, ca- 
prylic, heptanoic, pelargonic, decanoic, octenoic, and undecylenic 
acids, the following fluorescent indicators are of value: qui- 
nine, Acridine Orange, Rhodamine B, Fluorol G, chlorophyll, 
anthracene, anthranol,  and combinations of quinine with Rho- 
damine B, Rhodamine B with chlorophyll, Na salt of methi- 
onine with Rhodamine B, and I-ISCH.~CO_-H with Rhodamine B. 
XI. Identification and separation of conjugated unsaturated 
fa t  acids. H. P. Kaufmann ,  J.  Budwig and C. W. Schmidt. 
Ibid. 10-12. The paper chromatography of 9,11-1inoleic acid, 
9,12-1inoleic acid, f~-eleostearic acid, and fl-licanic acid has been 
investigated by using reactions with inorganic salts and dyeing 
with organic dyes. The acids must  be separated before identi- 
fication. This is done by developing the mixture with 75%, 
80%, and 85% methanol-water;  9,12qinoleie acid and fl-licanic 
acid move fas ter  than  9,11-1inoleic acid, and fl-eleostearic acid 
is slowest. 
XII .  Identification and separation of conjugated fat acids. 2. 
Ibid. 73-6. Diels-Alder reaction with conjugated fa t  acids can 
be carried out on paper with minute quantit ies of reactants  
and can be used for the isolation of conjugated fa t  acids from 
mixtures. Conditions are very critical. (Chem. Abs. 46, 7793) 
0i ly  flavor in butter and a,fl-unsaturated carbonyl compounds. 
U. Holm, G. Wode, and K. E. Thome. Medd. Statens Mejer- 
iforso]~ No. 37, 14 pp. (1952). Cinnamaldehyde reacts with 
m-phenylenediamine-di-HC1 to give a colored compound with 
the same absorption maximum, 370 m~, as given by a,fl-un- 
saturated carbony] compounds present in oxidized but terfa t .  
With  cinnamaldehyde as a s tandard of reference, relative val- 
ues of a,fl-unsaturated carbonyl compounds are expressed in 
rag. % of cinnamaldehyde. Oily flavored butter  made f rom 
ripened cream contains a,fl-unsaturated carbonyl compounds in 
quantit ies related to the intensity of the off-flavor. But ter  
with no oily flavor does not contain a,fl-unsaturated carbonyl 
compounds. Concentrates of the flavor substances from oily- 
flavored but ter  contain a,fl-unsaturat~d carbonyl compounds. 
I f  neutralization of the butter  moisture prevents the develop- 
ment of oily-flavored butter,  no a,fl-unsaturated carbonyl com- 
pounds are formed. (Chem, Abs. 46, 7668) 
Investigation of fat-containing palm f ru i t s  from Surinam. W. 
Spoon and Wa. M. Sesseler. Olien Vetten en Oliezaden 34, 
No. 3, 25, No. 4, 41(1950) ; Ber. Afdel. Trop. Product KoT~inkl. 
Ver. Indisch. Inst. No. 227, 28 pp.(1950).  The composition 
and properties of the various kinds of fa t  in the fruits  of the 
following palms were determined: awara (Astrocaryum seg- 
regatum), nmurite (Mauritius flexuosa), paramaka (Astro- 
caryum paramaeca), maripa (Maximiliana maripa), boegro- 
emaka or muru-muru (Astrocaryum sciophilum). These pahn 
f rui ts  have in the f rui t  coat (pericarp) a fibrous layer which 
contains fa t  and surrounds a nut  with a hard shell, the kernel 
of which also contains fat.  The pericarp fa ts  have a high % 
of free f a t ty  acids, much higher than  the seed fats.  The 
pericarp fa ts  are more oily than  the kernel fa ts  and are 
orange-colored on account of the carotene content. The perL 
carp fa ts  appear to be composed mainly of glycerides of 
palmitic-, stearic-, and oleic acids, whereas seed ~ats consist of 
lauric-, myristic-, and f a t ty  acids of lower molecular weight. 
Unsa tura ted  fa t ty  acids are practically absent in seed fats  and 
found to a small extent in pericarp fats.  Results of analyses 
are tabulated (Chem. Abs. 46, 7673) 
The chemistry and metabolism of fats in fish. J.  A. Lovern 
(Torry Research Sta., Aberdeen, Scot.). Biochem. Soe. Sym- 
posia No. 6 (Biochemistry of Fish) 49-62(1951). A review. 
The fa ts  of fishes are of more complex fa t ty  acid composition 
than those of many land animals. (Chem. Abs: 46, 7664). 
Lipids in Arctic marine mammals.  C. G. Wilber and X. J. 
Musacchra. J. Mamm. 31, 162-7(1950). Examinat ion of the 
polar bear, Thalaretos maritimus, walrus, Odobenus obesus, 
and the ringed seal, Phoca hispida, revealed a high fa t  metab- 
olism in the seal, large amounts of liver f a t ty  acids in the 
bear, and normal marine mammal ian  content in the walrus. 
(Chem. Abs. 46, 7630) 
Conjugated lipids. I I I .  The configuration of sphingomyelin. 
u  Fuj ino (Hokkaido Univ., Sapporo). J. Biochem. ( Japan)  
39, 45-53(1952). I t  was shown tha t  linkage of the phosphoryl- 
choline groups to a pr imary alcohol group exists in the sphin- 
gosine group of sphingomyelin. 
IV. The enzymic hydrolysis of sphingomyelin. Ibid. 55-62. 
Nucleosidase was prepared f rom young pig spleen and incu- 
bated with sphingomyelin in the presence of Mg § at  pH 7.9 
at 37 ~ The maximum enzymic decomposition of sphingo- 
myelin was observed on the 6-7th day, showing 95 and 92% 

liberations of inorganic and acid-soluble P, respectively. A 
scheme representing the enzymic t ransformat ion of phospho- 
lipids is given. (Che~. Abs. 46, 7596) 
Dehydration of dihydroxy fatty acids and esters. M. Naudet  
and P. Desnuelle (Faculte sci., Marseille). Bull. soc. cairn. 
France 1951, 655-61. Dihydroxystearic acid and its esters with 
monohydric alcohols are dehydrated very easily by short heat- 
ing at 290-300 ~ in the presence of 0.5% p-CH~C~H4SOaH. Dur- 
ing the dehydration the expected formation of ketones does 
not occur. For each 100 OH groups that  disappear, there ap- 
pear 70 new double bonds, about half of which are in conju- 
gated position. The dehydrated product possesses a higher 
iodine number;  the crude product contains 32% linoleic acid 
and the distilled product 45qc. Analogous results are ob- 
tained when, in place of pure dihydroxystearic acid, a tech- 
nical product prepared from different oils (e.g., colza oil) 
rich in mono-unsaturated acids is used (Chem. Abs. 46, 7525) 
Oxidation of methyl linoleate. Y. Toyama and I. Matsumoto 
(Univ. Nagoya) .  Fette u. Seifen 53, 523-4(1951). Methyl 
linoleate was oxidized in acetic acid with O.~ in the presence of 
a Co resinate catalyst. After  absorption of approximately 1 
mole OJmole  methyl linoleate, the product was brominated, 
the brominated product oxidized with KMnO~, and the oxi- 
dized product debrominated. The final product consisted of 
dimeric oxidation products, azelaic acid, saturated monobasic 
acids of the C~ and C4 series, monobasic acids of the C5 and C~ 
series containing i double bond, and monobasic acids of the 
C, series with 2 double bonds; no unsatura ted  dibasic acids 
were found. The double bonds of the unsatura ted monobasic 
acids found are mostly situated near the CO~H groups; they 
give iodine numbers which differ greatly from the calculated 
values. I t  is concluded tha t  the major i ty  of the oxidation 
products of methyl linoleate are compounds in which the double 
bond at the C~ atom is attacked by O~ but the other double 
bonds are only paTtially or not at all affected. (Chem. Abs. 46, 
7521) 
Chemical examination of the fixed oil derived from the wood 
of Dalbergia sissoo. Y. P. Kathpal ia  and S. Dutt  (Delhi Univ.).  
India~ Soap J. 17, 235-7 (1952). The heartwood of D. sissoo 
in the form of shavings was extracted with petroleum ether 
at 40-60 ~ and filtered. The solvent was removed by distilla- 
tion and the residue steam-distilled at 110 ~ to recover the 
essential oil present. I t  has the following characteristics: 
d 5~ 0.9132, n -~ 1.5311, saponification value 192.5, iodine value 
31.3, acetyl value 3.9, acid value 0.65, Reichert-Meissl value 
0.79, Hehner value 91.5, and unsaponifiable mat ter  2.56%. 
The following f a t ty  acids were found in the oil: myristic 5.6, 
palmitic 21.8, stearic 24.3, arachidic 19.4, linoleic 10.8, and 
oleic 9.4%. (Chem. Abs. 46, 8395) 

Hardening of rice oil with nonreduced nickel-copper-diatoma- 
ceous earth catalyst. S. Ueno, H. Sakurai, and T. Kawanaka  
(Osaka Univ.) .  J. Chem. Soc. Japan, Ind. Chem. Sect., 53, 
43-4(1950). Rice oil was autoclaved at 180 ~ for 1 hour in 
the presence of Ni-Cu-diatomaceous earth catalyst.  The cat- 
alyst is prepared as follows: Ni and Cu are precipitated by 
adding Na_~CO3 to the solution of NiSO, and CuSO4, and : the  
resulting precipitate is washed and dried at 110 ~ . Diato- 
maceous earth is ignited and mixed with the precipitate. The 
catalyst  is useful for the hardening of rice oil f rom which 
wax has been eliminated. (Chem. Abs. 46, 8395) 

Heat  treatment of vegetable oils. I. Heat-treated olive oil and 
its decomposition products. J. Pet i t  and G. Bosshard. Bull. 
soc. chim. France 1952, 293-6. Olive oil with an acid no 0.9, 
saponification no. 191.6, iodine no. 87.4, and n "05 1.4698 heated 
in a glass distilling flask to 330 _ 5 ~ for 4 hours, at  20 mg. 
pressure in N.- atmosphere gave 290 g. polymerized oil, 185 g. 
volatile condensate, and 25 g. uncondensed losses, mostly CO.~, 
CO, and light ethylenic hydrocarbons. Of the volatile conden- 
sates 40.6% were hydrocarbons and 59.4% acids. These data 
indicated that  during the heat t reatment  of olive oil the break 
in the oleic acid chain occurs near but not necessarily at the 
double bond. (Chem. Abs. 46, 8395) 

Composition of poppyseed oils. It. E. Bridges, M. M. Chak- 
rabarty,  and T. P. Hilditch (Univ. Liverpool Engl.) .  J. Oil 
and Colour Chemists' Assoc'n. 34, 354-60(1951). Oil from 2 
samples of English-grown and I Indian-grown poppy seed were 
examined. Linoleic acid formed 72-73% of the total, and the 
remainder was oleic and saturated acids in approximately 
equal proportions. Linolenic acid was absent. Analysis for 
glyceride composition of the oils showed 66-69% of the di- 
and 27-21% of trilinolein. It  is suggested that  all oils con- 
ta ining linoleic acid ~ 67% of their total acids be classified 
as linoleic-rich type irrespective of agricultural origin. The 
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oils from sunflower, safflower, niger, tobacco, and poppy seeds 
are of this type. (Chem. Abs. 46, 8394) 
Solvent extraction of industrial wastes and by-products. T. S. 
Ramaswamy, T. Venugopal, and V. Parameswaran (Tats  Mills 
Co., Tatapuram). Indian Soap J. 17, 241-3(1952). Production 
figures for oil seeds, oils, and oil cakes in India are given for 
the following: peanut, rape, mustard, linseed, sesame, castor, 
coconut, and cottonseed. The subject is discussed under the 
following headings: waste of oil in industrial by-products, oil 
from industrial wastes, solvent extraction, and scope for sol- 
vent extraction in India. (Chem. Abs. 46, 8394) 
Fluorescence test for the detection of argemone oil in mustard 
o i l  S. N. Sarkar and D. L. Nandi (Nilratan Sarkar Med. 
Coll., Calcutta). Current Sci. (India) 20, 232-3(1951). To 
1 ml. of concentrated HC1 and 0.5 ml. of ethanol is added 2 
ml. of oil sample. The mixture is shaken for 1 minute and 
then heated in a boiling water bath for about 10 minutes with 
occasional shaking. A pinkish fluorescence in the lower acid 
layer when viewed under ultraviolet light indicates the pres- 
ence of argemone oil in the mustard oil. The test is sensitive 
to 0.25% argemone oil. (Chem. Abs. 46, 8394) 
Buckwheat fat.  C1. Branzke (Humboldt-Univ., Berlin). Deut. 
Lebensm.-Rundschau 48, 118-19(1952). A sample of fat  ex- 
tracted from German buckwheat grist was analyzed with the 
following results: d 5~ 0.8586, n 6~ 1.4619, melting point (initial) 
39.6 ~ , melting point (clear) 43.6 ~ , acid no. 33.2, saponification 
no. 177.8, iodine no. (Hanus) 119.1, Reichert-Meissl no. 0.57, 
Polenske no. 0.66, and unsaponifiable matter 6.1%. Analysis 
of the fa t ty  acids produced the following results: n ~ 1.4571, 
melting point (clear) 38.9 ~ neutralization no. 196.1, iodine no. 
(Hanus) 135.2, linoleic acid 24.6%, and linolenic acid 9.9%. 
(Chem. Abs. 46, 8282) 
Lipids of the vertebrate central nervous system. I. Brain. 
J. D. McColl and R. J. Rossiter (Univ. Western Ontario, 
London, Can.). J. Exptl. Biol. 29, 196-202(1952). The con- 
centration of water, cerebroside (glycosphingoside), free and 
total cholesterol, total phospholipid, monoaminophospholipid 
(phosphoglyceride), and lecithin (phosphatidylcholine) was 
determined in the brains of a series of vertebrates, including 
representatives of the cartilaginous and bony fishes, amphibi- 
ans, reptiles, birds, and mammals. The brains of each of the 
species contained only a small concentration of cholesterol 
ester, and unlike the nervous system of certain invertebrates, 
the brains of all species contained some cerebroside. The con- 
centration of each lipid was similar for different individuals of 
the same species, but for the various species within one class 
the mean concentration of many of the lipids differed greatly. 
The mean concentration of total myelin lipid and that of each 
of the individual myelin lipids were greater for brains of the 
mammals than for those of the lower vertebrates. 
II .  Spinal cord. Ibid. 203-10. Similar studies carried out on 
the spinal cords showed only low concentrations of cholesterol 
ester in the cords. The concentration of total cholesterol, 
sphingolipid, and myelin lipid was greater in the cords of 
mammals than in those of the lower vertebrates. Expressed 
as percentage of essential lipid, the concentration of cerebro- 
side, cholesterol, sphingomyelin, sphingolipid, and myelin lipid, 
but not of lecithin and cephalin, was greater in the spinal cord 
than in the brain. The mean concentration of cerebroside was 
negatively correlated with that of sphingomyelin. (Chem. Abs. 
46, 8278) 
Time dependence of boundary tensions of solutions. III.  Ther- 
modynamics of the boundary-bulk equilibrium of fatty acids 
in hexane-water systems. A. F. H. Ward and L. Tordai (Univ. 
Manchester, Engl.).  Ree. tray. chim. 71, 482-9(1952). With 
the aid of equations previously developed and interfacial ten- 
sion data for lauric, palmitic, and stearic acids in hexane on 
water calculations are made for activity in bulk (a:) and in 
the interface and the equilibrium constant for dimerization 
(K~2). K~2 = (c - -  a2)/2a2. K~2 is 0.97 X 104 for lauric and 
1.3 X 104 for palmitic over a range of concentrations, there 
being a simple equilibrium of monomer to dimer for these 
acids, but varies from 4 X 102 to 3.3 X 10 ~ for stearic, there 
being a complicated equilibrium. Thickness of adsorbed layers, 
standard free energies, and equilibrium constants for adsorp- 
tion are calculated. The standard free energy of transference 
of the carboxyl group from the gas phase to the hexane en- 
vironment is --2.8 kcal./mole. (Chem. Abs. 46, 7841) 
The seed fat  of Phaseolus vulgaris. E. Takahashi, N. Ito and 
O. Maeda (Hokkaido Univ., Supporo). J. Agr. Chem. Soc. 
Japan 22, 126-7(1949). The fat  of the bean (white sort),  
Phaseolus vulgaris, obtained in the yield of 56 g. from 75 kg. 
beans, gave d TM 0.9384, n ~~ 1.4752, acid no. 37.2, saponification 

no. 193.0, iodine no. (Wijs) 150.5, SCN no. 82.4, and unsa- 
ponifiable matter 7.1%. Solid fa t ty  acids (25.1% of non- 
volatile fa t ty  acid mixture) consisted of palmitic 70, stearic 
17, and cerotic (9) 13%. Liquid fa t ty  acids (74.9%) con- 
sisted of oleic, linoleic, and a little linolenic acids. Unsaponi- 
fiable matter consisted of stigmasterol, m. 169 ~ and another 
phytosterol, m. 136-7 ~ (Chem. Abs. 46, 8392) 
Fatty  acids. Part I. 9-hydroxyoctadec-12-enoic acid, a new 
hydroxy-acid occurring in Strophanthus sarmentosus seed oil. 
F. D. Gunstone (Univ. Glasgow). J. Chem. Soc. 1952, 1275. 
The unsaturated hydroxy-acid which forms 6.6% of the com- 
ponent acids of Strophanthus sarmentosus seed oil has been 
shown to be 9-hydroxyoctadec-12-enoic acid. 
Physical properties of fatty acids. II. Some dilatometric and 
thermal properties of palmitic acid. T. L. Ward and W. S. 
Singleton (South. Reg. Res. Lab., New Orleans, La.). J. Phys. 
Chem. 56, 696-98(1952). The expansion of palmitic acid in 
the solid and liquid states was found to be 0.000280 and 
0.000968 ml./g./~ respectively. The melting dilation found 
was 0.1806 ml./g, and the heat of fusion 51.2 cal./g. The 
specific volume over a range of temperatures, the specific heat, 
and the entropy were also determined. 
On the mechanism of enzyme action. XLVIII .  Investigation 
of the fat of Fusarium lini bolley by means of urea adducts. 
J. A. Maselli and F. F. Nord (Fordham Univ., New York). 
Arch. Biochem. Biophys. 38, 377-83 (1952). Stearic acid has 
been isolated and identified from the fa t  of Fusarium lini 
bolley by purification of the solid fraction obtained from the 
urea adduct of its fa t ty  acids. 
Volatile fatty acids of Ascaris lumbricoides from the pig. 
Vivien Moyle and E. Baldwin (Univ. Cambridge). Biochem. J. 
51, 504-10(1952). Acetic, propionic, and n-butyric acids ac- 
count for less than 20% of the steam-volatile fa t ty  acids 
present in the perienteric fluid of Ascaris lumbricoides (a 
parasitic nematode). The C5 fraction (40%) consists almost 
entirely of 2-methylbutanoic acid. The C6 fraction has not 
been identified. 
Hydrolysis of fats by bacteria of the Pseudomonas genus. 
M. L. Goldman and M. M. Rayman (QM Food and Container 
Inst. for the Armed Forces, Chicago, Ill.). Food Res. 17, 
326-37(1952). Susceptibility of different fats  to microbial 
hydrolysis appears dependent upon the particle size of the 
emulsified fats and not on the composition of the component 
triglycerides. Thus substantially the same degree of cleavage 
was achieved with butter, lard, tallow, coconut, soybean, and 
peanut oils. Emulsified fats  undergo 90-95% hydrolysis at 
fat  concentrations below 10 g. per 100 ml. medium. At higher 
fat  levels (up to 20 g. per 100 ml.) hydrolysis is less complete. 

Oxidation of crude solid p a r ~ n s  to fat acids. H. Anders. 
Fette u. Seifen 54, 77-80(1952). Laboratory-scale experiments 
show that air oxidation of crude solid paraffins with KMnO, 
catalyst is possible without preliminary purification. The re- 
action is catalyzed by volatile oxidation products and can be 
carried out at a temperature of 120 ~ . The apparatus used is 
described in detail. (Chem. Abs. 46, 7343) 
Solvent extraction of oil from cottonseed prior to the removal 
of tinters and treatment of the residue to effect separation of 
meal, hull, and linters. S. P. Clark and A. C. Wamble. Bull. 
Agr. Mech. Coll. Texas 7, No. 2; Texas Eng. Expt. Sta. Bull. 
No. 125, 77 pp.(1951). A preliminary investigation was made 
of the technical and economic feasibility of the solvent extrac- 
tion of oil from comminuted whole seed and the separation into 
protein, linters, and hulls by laboratory and pilot-plant equip- 
ment. The process is feasible when applied to seed from which 
the first-cut linters have been removed but is not feasible when 
applied to whole seed. Standard equipment is satisfactory. 
(Chem. Abs. 46, 7344) 
Effect of pure salt on the oxidation of bacon in freezer storage. 
A. M. Gaddes (U. S. Dept. Agr., Beltsville, Md.). Food Tech. 
6, 294-98(1952). Concentration of analytical grade sodium 
chloride had a statistically significant direct influence on the 
rate of oxidation of bacon sides during curing and subsequent 
freezer storage at 0~ 
Antioxidants and food preservation. R. W. Bentz, T. J. O'Grady 
and S. B. Wright (Tennessee Eastman Co., Kingsport,  Tenn.).  
Food Tech. 6, 302(1952). Efforts to retard oxidative rancidity 
in fats and fat-containing foods frequently fail due to incom- 
plete understanding of antioxidants and their use. Data illus- 
trate the increased storage life that can be expected. 
Use of antioxidants in the frozen storage of turkeys. A. A. 
Klose, E. P. Mecchi and H. L. Hanson (West. Reg. l~es. :Lab., 
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Albany, Calif.). Food Tech. 6, 308-11(1952). A marked re- 
duction in rancidification of the skin and cut meat surface of 
turkeys in frozen storage was demonstrated by the use of aque- 
ous gelatin coating containing antioxidants. 
The refining of cottonseed oil. E. D. Garner (San Joaquin 
Cotton Oil Co., Chowchilla, Calif.). Oil Mill Gaz. 57(1), 36-37 
(1952). The advantages of the Clayton process for refining 
oils are discussed briefly. 
Cleaning and processing soybeans. T. Hutchison (W. Tenn. 
Soya Mill, Tiptonvillo). Oil Mill Gaz. 57(1), 58-59(1952). 
The author urges that greater discounts for high moisture 
soybeans be instituted. 
Can solvent extraction installation be justified based on cur- 
rent crude oil values? R. Woodruff (Osceola Prod. Co., Osceola, 
Ark.). Oil Mill Gaz. 57(1), 59-61(1952). Under the present 
conditions, the author believes that  a 200 ton/day plant is the 
minimum economically sound installation. 
Operating features of filtration-extraction and other solvent 
extraction processes. E. A. Gastrock, E. L. D'Aquin and J. J .  
Spadaro (So. Reg. Res. Lab., New Orleans, La.).  Oil Mill Gaz. 
57(1), 26-29(1952). The various unit operations required in 
the filtration-extraction process a r e  compared, briefly, with 
those of the direct extraction and the pre-press extraction 
processes. The filtration-extraction process is claimed to have 
the advantages of relatively low equipment cost and excellent 
extraction efficiency. 

Material balances for filtration-extraction and four conven- 
tional methods of processing cottonseed. E. A. Gastrock, P. H. 
Eaves and E. L. D'Aquin (So. Reg. Res. Lab.. New Orleans, 
La.).  Oil Mill Gaz. 57(1), 62-63(1952). Material balances on 
the processes are given from data obtained at the So. Reg. 
Res. Lab. 

A comparison of extraction processes, hydraulic, screw press 
and solvent. A. C. Wamble (Cottonseed Prod. Res. Lab., Col- 
lege Station, Texas). Oil Mill Gaz. 57(1) 64-65(1952). The 
plant costs and direct operating costs of the processes are 
given. 

The determination of fat  peroxide in small samples of the lean 
and fat ty  tissues of meat by the ferric thiocyanate method. 
G. H. Smith (Univ. Cambridge). J. Sci. Food Agr. 3, 26-31 
(1952). The photometric ferric thiocyanate procedure of Loftus 
Hills and Thiel for the estimation of fa t  peroxide has been 
adapted for the examination of the fat  in small samples of the 
lean and fa t ty  tissues of meat. The peroxide value of the fat  
in powdered dry whole meal was found to increase 10-20% on 
exposure to direct sunlight for 15 minutes. 

Factors to consider before converting to solvent extraction. H. 
Moore. Oil Mill Gaz. 57(1), 67-68(1952). An excellent article 
pointing out the need to consider many diverse factors such as 
marketability of the meal, availability of other oil seeds, loca- 
tion of the plant, and state safety regulations, before convert- 
ing to a solvent extraction plant. 

Preparation of milk fat. II. A new method of manufacturing 
butteroil. C. M. Stine and S. Pat ton (Penna. Agr. Exp. Sta- 
tion, State College). J. Dairy Sei. 35, 655-60(1952). Several 
surface active agents were found to be effective for quanti- 
tatively do-emulsifying cream. Butteroil so prepared compared 
favorably in quality with the butteroil produced by churning. 
An ester-fractionation method for the component fa t ty  acid 
analysis of mixtures containing hydroxy fat ty  acids. K . T .  
Achaya and S. A. Saletore (Central Labs. Sci. Ind. Res., Hy- 
derabad, India) .  ~nalyst 77, 375-80(1952). Saturated acids 
are removed from the mixture to be analyzed by the lead salt- 
alcohol separation. Ricinoleic acid is separated from oleic by 
urea treatment to form the insoluble oleic acid adduct. The 
composition of the original mixture is calculated from the 
values of the saponification equivalents and iodine values of 
the fractionated methyl esters of the saturated and oleic-linoleic 
acid extracts and of  the fractionated acetylated methyl esters 
of the ricinoleic acid extract. 

An x-ray and thermal examination of glycerides. XII .  Chaul- 
moogric and hydnocarpic acids and their mono-, di-, and tri- 
glycerides. A. Gupta and T. Malkin (Univ. Bristol).  J. Chem. 
Soe. 1952, 2405-08. In contrast to the behavior of straight chain 
fa t ty  acids, chaulmoogric and hydnocarpic acids show no evi- 
dence of poIymorphism. Their glycerides, however, exist in a-, 
fl'-, and fl-forms. X-ray and melting point data for the various 
forms are recorded. 

Antioxidants provide new flavor controls. A. V. Gemmill. Food 
Eng. 24(5), 102-5(1952). A brief review of the use of antiox- 
idants in fats and fat-containing foods. 

Studies on lipase from oil seeds. Part XV. Effect of concen- 
tration of the accelerators on the hydrolysis of groundnut oil 
by castor lipase (Ricinus communis). C. V. Ramakrishman 
and B. N. Banerjee (Indian Inst. Sci., Bangalore-3). J. In- 
dian Chem. Soc. 29, 400-2(1952). Hydrolysis of groundnut 
oil by ricinus lipase was carried out with different concen- 
trations of various accelerators. Glycine and acetic acid were 
the best. 
Vapor pressure of methyl esters. D. S. Davis (Virg. Poly. 
Inst .) .  Chem. Proc. 15(9), 192(1952). A line coordinate chart 
is presented relating the vapor pressure and temperature of 
various methyl esters. 
The castor bean, industrial oil seed. W. E. McIntyre (Ill. State 
Normal Univ.). Scientific Monthly 75, 42-46(1952). A review 
is given of recent progress in adapting the castor bean to 
U. S. climate and harvesting methods. 
The preparation of octadec-5-enoic acid (petroselinic) by si- 
multaneous extraction-saponification from parsley seeds. J. H. 
Skellon and J. W. Spence (Acton Tech. College, London, W. 3). 
Chemistry ~ Industry 1952, 691. Crushed parsley seeds are 
treated with alcoholic KOH and the fa t ty  acids separated 
from this extract. Petroselinic acid is separated as the lithium 
salt. 
Relations between structure and functions of the wax gland 
of the bird. G. Weitzel (Max-Planck-Gesellschaft, GSttingen, 
Ger.). Fette ~. Seifen 53, 667-71(1951). The fat  acids of the 
wax gland (I)  of the duck consisted of about 1/3 straight- 
chain and 2/3 branched-chain fa t  acids; 36% of the acids were 
steam-volatile branched-chain acids of molecular weights be- 
tween C~ and C1o which were optically active. The fractions of 
higher molecular weight also contained considerable amounts of 
optically active branched-chain acids having molecular weights 
between C1~ and C18. These were identified as major constitu- 
ents: 1-4-methylhexanoic acid and 1-10 (?)-methylheptadecanoic 
acid. The I of the goose did not contain the steam-volatile 
acids found in the I of the duck; only acids between C~3 and 
C1~ were found. Over 80% of these acids were liquid; their 
iodine number was about 12. Large amounts of methyldo- 
decanoic and methyltridecanoic acids were found in the liquid 
fraction. Feeding ducks and geese special diets containing 
either highly saturated or highly unsaturated fat  acids caused 
changes in the fat-acid composition throughout the body, ex- 
cept in I. The fact that  the secretion of I sticks tenaciously 
to the feathers, stays oily even at very low temperatures, and 
is not affected by O and sunlight is explained by the presence 
of the branched-chain acids which act as plasticizers and which 
are saturated and thus not subject to drying. (Chem. zibs. 45, 
7641) 

SINITIRO KAWAMURA 

Fat-splitt ing agent prepared from naphthalene, 2,2'-binaphthyl, 
n-butyl alcohol, and sulfuric acid. Kazuo Fukuzumi, Shimpei 
Ozaki, and Yutaka Yamada (Nagoya Univ.). J. Chem. Soe. 
Japan, Ind. Chem. Sect. 55, 405-6(1952). The sulfonate mix- 
ture prepared from the 4 compounds given above was a 
superior fa t -spl i t t ing  agent to dibutylnaphthalenesulfonate, 
which in turn was superior to commercial Kontakt (German) 
for coconut oil. 
Refining of rice oil by methanol extraction. II. Jun'iehi Kawai 
and Harue Ukiya. J. Chem. Soe. Japan, Ind. Chem. Sect. 55, 
381-3(1952). Continuous extraction of free fa t ty  acids from 
crude rice oil by MeOH was investigated. The greater the 
flow rate of MeOH, the greater was the amount extracted, and 
the more rapid was the decrease in acid no. Higher temp. and 
stirring accelerated the lowering of acid no., but the higher 
temp. decreased the yield of refined oil. 
Effect of supersonic waves on liver oils. Toshio Agawa, Yf j i  
Higashi, and Sabur6 Komori (Osaka Univ.). J. Chem. Soe. 
Japan, Ind. Chem. Sect. 55, 399-400(1952). Liver oil was tem- 
porarily deodorized by supersonic waves, but the odor reap- 
peared. The unsap, could be completely deodorized by super- 
sonic waves. Kitol was partly (25%) decomposed by supersonic 
waves to give vitamin A. 
Eyeball  oil of sword-fish (Xiphias gladius). Ry6hei Kaneko 
and Tomotar6 Tsuchiya (Govt. Chem. Ind. Research Inst., 
Tokyo). J. Chem. Soc. Japan, Ind. Chem. Sect. 55, 362-3 
(1952). The eyeballs of 143 fish weighing 167 kg. yielded 
about 20 kg. oil, which had d ~ 0.9261, n "~ 1.4812, acid no. 8.8, 
sap. no. 189.2, iodine no. 188.3, unsap. 0.72%. The fa t ty  acids 
consisted mainly of unsat 'd,  acids, clupanodonic (C~H.~O2), 
more unsat 'd,  than this (probably C~I.I320~), C.~H320.~, C~oH3oO.~, 
oleic, and cetoleic; sat 'd ,  acids such as palmitie and higher 



4 7 6  T H E  JOURNAL OF THE AMERICAN OIL C H E M I S T S '  SOCIETY, NOVEMBER, 1 9 5 2  

homologs  were p resen t  in minor  amoun t s .  The unsap ,  con- 
t a ined  cholesterol,  bu t  no hydroca rbon  nor  v i t ami n  A nor  kitol. 
Liver oils of fishes, Spheroides rubripes and Doderleinia bery- 
coides. Tomota r6  Tsuch iya  (Govt. Chem. Ind.  Research  InsL ,  
Tokyo) .  J. Chem. Soc. Japan, Ind.  Chem. Sect. 55, 375-7 
(1952) .  These  2 fish-liver oils had,  resp., d ~z 0.9238, 0.9162; 
n ~ 1.4785 (25~  1.4703 ( 2 0 ~  acid no. 0.66, 1.02; sap. no. 
183.7, 190.4; iodine no. 162.6, 94.3; unsap .  1.65, 2.06%. The 
first liver oil conta ined  18% s a t ' d .  (pahni t ie  and  s tear ic )  and  
82% u n s a t ' d .  (C~6-C~.~, clupanodonic  and  other  h igh ly  u n s a t ' d .  
as well as oleic) acids. The second liver oil con ta ined  14e/e 
s a t ' d .  (C~ and  C~s) and  86% u n s a t ' d .  (oleic and  zoomaric  
wi th  less c lupanodonic  and  o ther)  acids. 
0 i l  ref ining by  colloidal clay. K6ich i  T akayasu .  J. Japan. 
Soc. Food Nutr i t ion 3, 133-7(1951) .  A yellow colloidal c lay 
con t a in ing  40.21% SiO~, 41.15% Al_-O3, 1.95% Fe~O3, 2.20% 
CaO, and  1.35% MgO was conver ted to "ac t i va ted  si l ica g e l "  
con ta in ing  92.45% SiO_~, 2.35% AI.~O~, and  0.12% Fe_~O~, by 
t r e a t m e n t  wi th  H~SO4 at  105 ~ Sui table  ma te r i a l s  were pre- 
pa red  by inco rpora t ing  HeSO4 or N a O H  in this  ac t iva ted  silica 
gel. Sufficient a m o u n t  of  H~SO~ or N a O H  could be adsorbed  
on the  gel to make  the  mi x t u r e  in powdered form.  A simple 
' and efficient me thod  of ref ining f a t t y  oils by us ing  such prod- 
ucts  was devised. One of the  a d v a n t a g e s  was the  ease of 
f i l t ra t ion a f t e r  t r e a tmen t .  Decolorization,  deacidification, and  
deodorizat ion could all be effected. 
The  ref ining of rice oil wi th  h igh  acid number by using a 
molecular still .  T e t s u j i r 5 0 b a r a  and  K e i j i r 6 0 k a .  J. Japan. 
Soc. Food Nutr i t ion 3, 138-9(1951) .  Rice oil wi th  acid no. 123 
was  f r a c t i o n a t e d  into 6 f r ac t i ons  of d is t i l l ing  a t  10 -~ mm.  H g  
to give d is t i l la tes  of  acid no. 199-150 and  dis t i l la t ion  residue 
of acid no. 15.6. In  ano the r  exper iment  the  rice oil of  acid 
no. 49.9 was f r ac t i ona t ed  into dis t i l la te  of acid no. 157.2 
(26 .5%)  and  res idue of acid no. 6.0 (67 .1%) .  
The past and future conditions in the supply and demand of 
fat ty  oils in J a p a n .  T e r u f u s a  I i da  (Dept .  of  Agr . ,  J a p a n .  
Govt . ) .  J. Japan. Soe. Food Nutr i t ion 3, 128-32(1951) .  Eco- 
nomical  and  s ta t i s t ica l .  The consumpt ion  of oils for  edible 
and  other  purposes  will increase,  as the  s t a n d a r d  of l iv ing 
advances .  
Preparation and nutritive value of edible oils. J un ' i eh i  Ozaki 
(Food  Research  Ins t . ,  Tokyo) .  J. Japan. Soc. Food N~ttrition 
3, 132-3(1951) .  A br ie f  repor t  on s tudies  of  edible oils which 
were readi ly  avai lable  soon a f t e r  Wor ld  W a r  I I ,  i.e., purified 
whale oil, polymer ized  whale oil, purified rice oil, ha rdened  
he r r ing  oil, and  marga r ine .  

P A T E N T S  

Scrubber for solvent extraction towers. R. T. Aude r son  (V. D. 
Ander son  Co.).  U. S. 2,609,186. A p p a r a t u s  is descr ibed for  
removing  dus t  f r om the vapors  d i scharged  f rom a meal  drier.  
Process of protecting fat ty  and phosphorus lipoidic food prod- 
ucts, particularly milk and dairy products, margarine and the 
like, against getting unpleasant taste or flavor. C. G. E. Sjos- 
t r om a n d  A.  V. L3rsson.  U. S. 2,609,297. A process is c la imed 

, fo r  p ro tec t ing  milk,  bu t te r ,  m a r g a r i n e ,  a n d  other  edible da i ry  
p roduc t s  a g a i n s t  acqu i r ing  an u n p l e a s a n t  flavor by incorporat -  
ing  there in  a re la t ive ly  smal l  a m o u n t  of  a protec t ive  agent .  
This  agen t  is f o rmed  by sub j ec t i ng  an  aqueous  solut ion of a 
reduc ing  s u g a r  in the  absence of a i r  and  a t  a t e m p e r a t u r e  
f r o m  80-95 ~ to t r e a t m e n t  wi th  alkal i  to b r i ng  the  p H  to 9.0- 
11.5 and  then  successively add ing  f u r t h e r  alkal i  to raise  repeat-  
edly the  p H  of the  ma t e r i a l  a f t e r  i t  has  fal len.  This  t r e a t m e n t  

i s  cont inued  un t i l  the  solut ion has  protec t ive  proper t ies .  
Treatment of soya beans .  P.  A. S inger  and  H. J .  Deobold 
(All ied Mills, Inc . ) .  U. S. 2,609,299. A method  is disclosed 
of  p r e p a r i n g  clean soybeans  for  solvent  ex t rac t ion  which com- 
prises  c racking  the  beans  to f o rm  gr i ts ,  s e p a r a t i n g  the  hulls  
f r om the  gr i t s ,  so r t ing  the  g r i t s  by size and  r e t u r n i n g  all g r i t s  
l a rge r  t h a n  p rede te rmined  size for  f u r t h e r  cracking,  a d j u s t i n g  
the  mois tu re  con ten t  and  t empe ra t u r e  of  the  sized gr i ts ,  and  
roll ing the  g r i t s  into  flakes of  subs t an t i a l l y  u n i f o r m  size and  
thickness .  
S tabi l ized emulsions and process of producing the same. A. B. 
Storrs  and  J .  R. F roedge  ( A r m o u r  and  Co.).  U. S. 2,609,3(Y). 
A hea t  steri l izable,  s table  oil- in-water type  emulsion is de- 
scr ibed which con ta ins  as an  emulsifier  a f a t t y  acid subst i -  
t u t ed  pro te in  hydro lyza te  in which the  f a t t y  acid por t ion  is a t  
leas t  50% by  we igh t  of  the  pro te in  hydro lyza te  port ion.  
Preparation of a nickel  catalyst dispersed in fa t .  S. Fau lkne r  
(E .  F .  Drew & C o . ) .  U. S. 2,609,346. A method  of m a k i n g  a 
ca ta lys t  body  is disclosed which comprises  a m i x t u r e  of  finely 

divided reduced nickel (20-32c/c), a glyceride f a t  me l t ing  be- 
tween 105~150~ and  a filter aid (10-20%) .  The 
mix tu re  is mel ted  and  poured  into mold 1-3 inches deep 
whereby a smal l  por t ion  of a conta ined  mol ten  f a t  will rise 
to the  su r face  to fo rm an  imperv ious  fihn while the  m ix tu r e  
is cooling to a solid wi thout  s u b s t a n t i a l  s eg rega t ion  of nickel. 
Edible  fa t ty  material. E. I. Valko (E.  F.  Drew & Co.).  U . S .  
2,610,125. An edible f a t t y  composi t ion  is c la imed cons is t ing  
essent ia l ly  of  an  edible f a t  hav ing  incorpora ted  there in  the  
dies ter  of  a polyglycol  t aken  f r o m  the  class cons i s t ing  of 
e thylene  and  propylene  glycols hav ing  a molecular  weight  of  
400 to 2500 wi th  at  least  one f a t t y  acid hav ing  f rom 12 to 22 
carbon  a toms,  
Dis t i l la t ion  of fa t ty  adds.  E. A. Lawrence  (Colga te -Pa lm-  
olive-Peet  Co.).  U. S. 2,610,14,~. A method  is c la imed for  
r emoving  en t ra ined  l iquid par t ic les  f r om the vapor  s t ream.  
Recovery of unsaponifiables from concentrates containing the 
same. A. I. Gebha r t  (Colga te -Pahno l ive -Pee t  Co.).  U . S .  
2,620,195. A process of  recover ing cholesterol  f rom tal low 
f a t t y  acid still  bo t toms  is disclosed which comprises  saponi fy-  
ing  the  bo t toms  to f o rm  wate r  soluble soaps  of the  saponif iable  
ma te r i a l  the re in ;  p u r i f y i n g  the  saponif ied bo t toms  by wash ing ,  
g ra in ing ,  and  se t t l i ng  to ob ta in  a set t led soap ;  p r e p a r in g  a 
d i lu te  aqueous  solut ion of the  set t led soap ;  ex t r ac t i ng  the  
se t t led  soap solut ion wi th  e thyl  aeet;ate to ob ta in  a wet e thyl  
ace ta te  solut ion of s terols ;  r emoving  a t  leas t  subs t an t i a l l y  all 
the  wa te r  f rom the  solut ion by  azeotropic d i s t i l l a t ion ;  r eac t ing  
cholesterol  in the  solut ion wi th  oxalic acid under  subs t an t i a l l y  
a n h y d r o u s  condi t ions  to f o rm  a complex;  s e p a r a t i n g  the  com- 
p lex ;  and  decompos ing  the  complex to recover the  cho les te ro l  
Win te r i zed  glycer ide oil and process for producing the same. 
K. F.  Mat t i l  (Swi f t  & Co.).  U. S. 2,610,915. The cold tes t  of  
a glycer ide oil is c la imed to be improved by the  incorpora t ion  
of a small  a m o u n t  of  the  po lymer iza t ion  produc t  of  es ters  of  
the  fol lowing genera l  fo rmula  CH-_.~C--Y where X is hydro-  

r 
X 

gen or a hydrocarbon  and  Y is ei ther  - - O - - C - - R  or - - C - - O R  

O O 
where R is a monova len t  hydroca rbon  radical  of  more t h a n  4 
carbon a toms  or an  oxy der iva t ive  thereof .  
Process for treating ta l l  oil wi th  a lkylene oxides. V. Espos i to  
(R. M. Hol l ingshead  Corp.) .  U. S. 2,610,966. Tal l  oil, f ree  of  
unsaponif iable  ma t t e r ,  is hea ted  to 350-450~ a t  a p ressure  
f rom 2000-2400 psi  wi th  g r adua l  add i t ion  of  a lkylene oxide. 
The  pressure  is slowly increased to 2800-3200 psi  and  the  tem- 
pe ra tu re  to 550-650~ wi th  f u r t h e r  add i t ion  of e thylene oxide. 
S tab i l i za t ion  of glycer ide oils. C. D. Evans ,  A. W. Schwab and  
J.  C. Cowan (Sec. Agr . ) .  U. S. 2,610,973. A glycer ide  oil an d  
a s tab i l i z ing  a m o u n t  of  phyt ic  acid is c laimed as a new com- 
posi t ion of ma t t e r .  
Method and apparatus for manufacturing margarine. J. Rourke 
and  W. T. b o w  (Lever  Bros.  Co.).  U. S. 2,611,707. A homog-  
eniz ing device is described.  
Oleaginous corrosion preventive composition. B. L. Costello. 
U. S. 2,611,711. An oleaginous  cmnpos i t ion  is disclosed which 
is charac ter ized  by the  abi l i ty  to p reven t  corrosion of meta l l ic  
su r faces  and  to be easi ly removed t he r e f rom cons i s t ing  of 
about  47% by weight  soybean  oil, abou t  33% sperm oil and  
about  20% linseed oil. 
Dis t i l la t ion  apparatus for refining fats and oils. J .  E. Thomp-  
son. U. S. 2,611,741. A cont inuous  deodorizer is described.  
Decolorization of rice oil. T. Tsuch iya ,  et al. (to Tokyo Indus -  
t r ia l  l%seareh  I n s t i t u t e ) .  Japan. 861('50).  Rice oil is mixed  
wi th  di lute  H~_SO, a t  70-100 ~ the  s ludge and  the  acid are  sep- 
a ra ted ,  and  then  the  oil is decolorized wi th  10% acid clay con- 
t a i n i n g  oxalic acid (0 .1% of oil) a t  120 ~ . (Chem. Abs. 46, 
7797) 
Hydrogenation of fats and oils by  u se  of h igh - f r equency  elec- 
trode waves. 3I. Ohjyo.  Japan. 86~('50).  I n  a h y d r o g e n a t i o n  
a p p a r a t u s ,  the  oil, sp rayed  in mis t  fo rm,  and  H are  al lowed to 
react  in the  vapor  phase  in the  presence of h igh - f r equency  
electrode waves  (107-8 cycles) .  (Chem. Abs. 45, 7796) 

Extraction of fats and oils. K.  K a m i b a y a s h i .  Japan 1175('50).  
Vegetab le  ma te r i a l s  to be ex t rac ted  are  t r ea ted  wi th  a fre-  
quency  of 20 Me. between the  electrodes in order  to des t roy  
the  ac t iv i ty  of  l ipase,  e.g. in rice b ran ,  and  to change  the  
ma te r i a l  to a more  ex t rac tab le  form.  The ma te r i a l  and  a sol- 
vent  are  placed in an  ex t rac tor  wi th  a f r equency  of  25  Me. 
to shor ten  the  t ime  of  ext rac t ion .  (Chem. Abs. 45, 7796) 
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Treatment of alkali "foot." T. Tsuchiya and H. Akiyama (to 
Tokyo Industrial Research Inst i tute) .  Japan. 1176('50). Rice 
oil " f o o t "  (100 g.) having no free alkali and containing 50% 
water is treated with 200 g. water and 0.5 g. lRaney Ni. The 
mixture is hydrogenated at 20 ~ then heated to 100 ~ and hy- 
drogenated again, filtered, and decomposed with HC1 to give a 
product having a melting point of 61 ~ and an iodine No. of 
16.5. (Chem. Abs. 46, 7797) 
Removal of acid from rice oil. S. Nojima. Japan. 1819('50). 
CsH6 (26 1.) containing 16.5 kg. rice oil with an acid no. 115.2 
is neutralized with 20% of NaOH, 12 l. methanol is added, the 
mixture is allowed to stand for 12-24 hrs., and the C,H~ laver 
is washed with water and distilled to yield 6.6 kg. oil wi th 'an  
acid no. 1.3. The methanol layer is acidified with 10% warm 
H_oSO,, and the methanol is removed by distillation to yield 9.1 
kg. fa t  acid with an acid no. 184. (Chem. Abs. 46, 8397) 

�9 Biology and Nutrit ion 
R. A. Reiners, Abstractor 

Carotenoids in fish. T. W. Goodwin (Univ. Liverpool, Engl.).  
Biochem. Soc. Symposia No. 6 (Biochemistry of Fish) 63-82 
(1951). A review, with some new material. Only 3 xantho 
phylls occur in fish--lutein, astaxanthin, and a 3rd (probably 
taraxanthin).  The occurrence in different species is tabulated. 
Carotenes are absent, except for fl-carotene in the ovaries and 
perhaps in the liver. The functions of carotenoids in photo- 
responses and in reproduction are discussed. The source of 
vitamin A is obscure. (Chem. Abs. 46, 7664) 
Biological synthesis of fat from small molecules. G. Popjak 
Natl. Inst. Med. Research, London). Brit. Med. Bull. 8, 218-22 
(1952). The use of C ~ in the study of fa t  synthesis in the 
lactating mammary gland, the synthesis of fa t ty  acids from 
labeled acetate, and the synthesis of fat  from labeled glucose 
are reviewed. (Chem. Abs. 46, 7632) 
Bactericidal action of cod-liver oil in the treatment of wounds. 
R. W. Spanhoff and H. C. Jacobsen. Pharm. Weekblad 85, 
742-50(1950). The bactericidal effect on wounds of cod-liver 
oil is ascribed to its volatile components, i.e., peroxides, and, to 
a lesser degree, aldehydes which are formed by oxidation. 
(Chem. Abs. 46, 7614) 
The digestibility of various oils and fats. T. M. Paul, V. R. B. 
Rao, and C. P. Anantakrishnan (Indian Dairy Research Inst., 
Bangalore). Indian J. Vet. Sci. 21, 1-11(1951). Metabolic 
experiments on rats were conducted to determine the digesti- 
bility of butter fats and body fats from the cow, buffalo, goat, 
and sheep; of vegetable oils--groundnut, sesame, cottonseed, 
mustard, safflower, and coconut; and of three hydrogenated 
oils (vanaspatis) from each of groundnut, sesame, and cotton- 
seed oils. The results, in order of decreasing digestibility were 
butter fats, vegetable oils, vanaspatis, and body fats. Hydro- 
genation of oils to yield products with melting point above 38 ~ 
reduced their digestibility as compared to the base oils. Ex- 
perimental and statistical data are given on two separate 
trials. (Chem. Abs. 46, 8216) 
Intestinal absorption and distribution of fatty acids and 
glycerides in the rat. III.  Metabolism of lipids. S. Bcrgstrom, 
B. Borgstrom, and M, Rottenberg (Univ. Lund, Sweden). 
Aeta Physiol. Scand. 25, 120-39(1952). Stearic acid-l-C ~4 was 
fed to male albino rats. The labeled fa t ty  acid was either in- 
corporated into corn oil by transesterification or it was mixed 
with the free fa t ty  acids from corn oil. Absorption of the 
glyceride was at about constant rate of 60 rag. per hr., and was 
practically complete in 4 hrs. About 5% of the isotope ap- 
peared in the feces. The labeled stearic acid was rapidly and 
extensively incorporated into the intestinal phospholipides. 
(Labeled pahnitie and myristic acids were incorporated to a 
smaller extent.) Studies on the specific activity of the plasma 
glycerides indicate that  the labeled glycerides entering the 
blood from the lymph are very rapidly absorbed by the organs 
before they are mixed with corresponding lipides of the 
plasma. Since the lymph glycerides contain about 90% of the 
labeled acid, the higher activity in the liver phospho]ipides 
after feeding labeled stearic acid indicates a rapid exchange of 
fa t ty  acids between different lipide fractions. The rates of 
exchange of different fa t ty  acids are quite different. 
IV. Metabolism of lipids. B. Borgstrom. Ibid. 140-9. Rats 
were fed 3 mixtures containing stearic acid labeled with C ~4 in 
the carboxyl: (A) corn oil transesterlfied with the labeled 

stearic acid, (B) labeled acid dissolved in corn oil, or (C) corn 
oil with C~-labeled cholesterol esters. The intestinal lymph 
contained highly variable amounts of fat, the average total 
recovery being for A 43.7, B 58.7, and for C 48.9% of tire 
amount fed. The distribution of the lymph fat ty  acids is about 
the same in all 3 experiments (87% are glyceride fa t ty  acids, 
11~ phospholipide fa t ty  acids, and 2% cholesterol fa t ty  
acids). It is pointed out that the results of these exPeriments 
could be interpreted in accordance with either Verzar 's  or 
Frazer ' s  absorption theory. (Chem. Abs. 45, 8226). 

Fat emulsions for oral nutrition. IV. Metabolic studies on 
human subjects. T. B. Van Itallie, W. B. Logan, R. L. Smythe, 
R. P. Geyer, and F. J. Stare (Harvard School of Public Health, 
Boston, Mass.). Metabolism 1, 80-8(1952). Three normal men 
were given varying amounts of an oral fat  emulsion (40% fat  
and 10c/e glucose) in addition to a diet low in protein and 
calories. The enmlsion was well tolerated except when taken 
in large volumes. Weight loss was prevented by the emulsion, 
and N equilibrium was restored. Only insignificant increases 
in fecal fat  occurred. Similar results were obtained in a study 
on a normal man hospitalized under' conditions simulating 
those of surgery. (Chem. Abs. 46, 8217) 

Choline phosphat4des in the metabolism of Cr.,, C,~, and C~ fatty 
acids. Marianne Levy (Sorbonne, Paris) .  Arch. sci. physiol. 
5, 289-304(1951). Rats weighing 200 g. were maintained a 
week on a 25% casein diet containing 10% pork fat (group I)  
or 10% trilaurin (group I I )  and were then transferred to a 
5% casein diet (choline-defcient) in which the respective fat  
contents were increased to 40%. Thereafter at intervals the 
rats were killed and the livers analyzed for total fa t ty  acids. 
Rats of group I developed fat ty  livers, while those of group 
II  did not. (Chem. Abs. 46, 8215) 
Biochemical studies on dietary fats. I. Utilization of whale 
and fish oils and their effects on absorption of sugars and pro- 
teins. Y. Matsumura (Univ. Tokyo). J. Japan Biochem. Soc. 
23, 26-9(1951). The absorption coefficients in normal human 
adults of various fats and oils when administered at a rate of 
40 g./day with a basal diet containing 13.3 g. fa t  are: purified 
Balaenoptera physalis oil 95.6%, polymerized B. physalis oil 
94.8e/r, Pbyseter maerocephalus oil 93.2%, whale margarine 
93.9%, shark oil 94.9%, sardine oil slightly hydrogenated 
(iodine value 120.0) 92.8c/~, moderately hydrogenated (iodilte 
value 90.0) 92.0%, and highly hydrogenated (iodine value 62.3) 
93.7c/c, and purified rice-bran oil 92.9%, in contrast to absorp- 
tion coefficients without the supplementary addition of these 
oils (with 1 exception) of 75.9-77.4%. The excretion of fats 
in the feces is usually about 3 g./day irrespective of the 
amounts of fats administered; hence, there are increases in the 
absorption coefficients in high-fat diets. The addition of 40 g. 
of the above mentioned fa ts /day  has no effect on the absorp- 
tion coefficient of sugars, values exceeding 99% being ob- 
tained in every case. The excretion of N in the feces if, with 
some exceptions, approxinmtely 20-25% of the N contained in 
the diet and is not affected by the addition of 40 g./day extra 
fats to the diet. (Chem. Abs. 46, 8215) 

SINITIRO KAWAMURA 

Nutritive value of fin whale oil and the polymerized oil. I. 
Yoshito Sakurai, Yuzuru KatS, arid Taiz5 Masuhara (Food 
Research Inst., Tokyo). J. Japan. Soc. Food N~ttrition 3, 155-6 
(1951); Rept. Food Research Inst. (Tokyo) 2, 59-62(1949). 
The refined fin whale oil proved harmless to white rats, even if 
added to the extent of 30% to the regular diet. At 20% it was 
as nutritive as soybean oil. Whale oil polymerized by heating 
at 295 ~ for 4 hrs. was harmful to white rats at 20%, but it 
was not harmful at 5-10% of the diet. 

_ _ 4 . _ _  

�9 Drying Oils 
Stuart A. Harrison, Abstractor 

Ring formation in the polymerization of linseed oil to stand 
oil and experiments with continuous method. B. Pennekamp, 
Chem. Weekblad 45, 358(1950). Of the various theories ad- 
vanced to define the structure of the polymerization products 
of glycerides, that  of Kappelmeier (formation of cyclohexene 
rings via Diels-Alder addition) has the soundest basis. In re- 
cent years, a graphic-static method has confirmed ring forma- 
tion in the polymer fractions in the thermal polymerization of 
linseed oil esters, and the smaller molecules (monomers) also 
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have rings. Originally, in the production of stand oil, poly- 
merization was thermal, more recently catalysts have been used. 
(Chem. Abs. 46, 8386) 
Some aspects of sulfurized linseed oil and alkali resistance of 
drying oil films. P. Slansky. Paint, Oil Chem. Rev. 115, No. 
19, 12(1952). When linseed oil is t reated with sulfur mono- 
chloride, the two react to give a so-called sulfurized oil. The 
sulfur  monochloride adds to the double bonds to saturate  them 
and form disulfide linkages between the fa t ty  acid chains. 
Some hydrochloric acid splits out during the reaction. Up to 
15% sulfur  monochloride can be added in this way, without 
causing gelation. Films of the resulting oil dry faster,  are 
harder, and more alkali resistant  than films of linseed stand oil  
The reaction between styrene and drying oils. S. Kut .  Paint 
Technol. 17, 253(1952). This is par t  four of a critical survey 
of published papers on the styrenation of oils. 
Liquid thermal  diffusion of tall oil. A. L. Jones and R. W. 
Foreman. Ind. Eng. Chem. 44, 2249(1952). A study of the 
separation of tall oil into its component acids by thermal 
diffusion is reported. I t  was found tha t  the rosin acids con- 
centrate in the cold wall fract ions and f a t ty  acids in the hot 
wall fractions. When the hot wall f ract ion is again thermally 
diffused there is a part ial  separation of the f a t ty  acids, the 
less unsa tura ted  concentrating in the hot wall fraction and the 
more unsatura ted  concentrating with the rosin acids in the 
cold wall fraction. The method appears to have potentia; 
practical application for this type of separation. 
The addition of driers to some alkyd varnishes. J. F. H. van 
Eijnsbergen. Chem. Teeh. 7, 2(1951). A linseed oil (48% of 
f a t t y  acid) modified alkyd, a linseed oil (62% fa t ty  acid) 
modified P.E. alkyd and a dehydrated castor oil (58% fa t ty  
acid) modified alkyd were made into varnishes;  various com- 
binations of naphthenate  driers (Pb, Co, Mn, Zn, Ca) were 
added. Extensive test results on color, cloudiness, gelation, and 
skin formation for the varnishes, and drying time and water 
resistance for the films are given and discussed. The best com- 
binations were (in % of res in) ;  0.2 Pb, 0.04 Co, 0.02 Mn; 
0.2 Pb, 0.04 Co, 0.02 Mn, 0.1 Ca; 0.2 Pb, 0.04 Co. (Chem. 
Abs. 46, 7788) 
Reaction between styrene and drying oils and their fatty  acids. 
J. Pet i t  and P. Fournier. Bull. Soc. Chem. France 1952, 287. 
Two linseed oils, a tung oil and linseed fa t ty  acids were sty- 
renated, the products saponified, separated into polystyrene, 
and lower molecular weight products. A slight weight excess 
of each oil was reacted with styrene at temperatures from 160 
to 250~ with benzoyl peroxide as catalyst. The conclusions 
are tha t  the styrene may be attached to either the conjugated 
or to the simple double bond. I t  does not form true copolymers 
with drying oil and therefore, the reaction products contain 
unchanged oil, polymerized oils, styrene at different degrees of 
polymerization and the reaction products of one mole styrene 
combined to each acid radical with one or two double bonds. 
(Chem. Abs. 46, 8386) 
Copolymers in surface coatings. H. F. Payne, J. W. McNabb, 
J.  H. Daniel Jr.,  C. H. Parker,  and ]~. A. Calsibit. Official 
Digest Federation Paint and Varnish Prod~lction Clubs No. 
332, 603(1952). A group of five papers is given which com- 
prised a symposium on the subject held at  the Polytechnic In- 
st i tute of Brooklyn. The papers are largely reviews of past 
work on preparation and properties of styrenated oils, cyclo- 
pentadiene-drying oil copolymers, styrene-butadiene copoly- 
mers, vinyl chloride-vinyl acetate copolymers, and acrylonitrile- 
vinylidene chloride copolymers. 
Styrenated alkyd resins. C. J. Meeske. Verfkroniek 23, 159 
(1950). Styrenated alkyds have limited compatibility with 
drying oils, alkyds, and most other resins, but  are miscible 
with styrenated oils. To prevent thickening when grinding with 
active pigments,  small amounts  of diethyl amine or morpholine 
are useful. The resistance of stoved styrenated alkyd films to 
cold water or alkali is very good, to acids fairly good but  to 
hot water poor. Aliphatic hydrocarbons and alcohols have 
little effect but  aromatic hydrocarbons and esters attack the 
film. Accelerated and natural  weathering tests, as fa r  as they 
have gone, indicate that  the durabili ty of styrenated alkyds is 
greater  than  tha t  of ordinary alkyds. (Chem. Abs. 45, 8390) 
The inhibition of linseed-oil drying. K. Meier and K. Mebes. 
Farbe u. TacIc 58, 215 (1952). A number of inhibitors were 
dissolved in linseed oil in a mole ratio of 1 to 10 and the 
weight increases of fihns of these oils on glass panels were 
determined daily for about 25 days. The time required to 
reach maximum weight was taken as a measure of efficiency of 
the oxidation inhibitors tested. On this basis p-amino phenol 
was the best, o- and m-amino phenol, p-phenylene diamine, 

hydroquinone and others were good whereas the naphthyl- 
amines, aniline, phenol, and others were fair. The oil is 
thought  to form peroxide first, which in turn reacts with in- 
hibitors. This prevents the start  of the oxygen-catalyzed chain 
reaction which brings about the drying of oil. The theory of 
inhibitor action is reviewed. (Chem. Abs. 46, 8387) 
Radioisotopes in paint technology. G. G. Manor and O. M. Biz- 
zel. Paint Techaol. 17, 241(1952). Discusses briefly what ra- 
dioisotopes are, how they are prepared and what makes them 
useful. A table is given of a number of radioisotopes which 
are produced in a nuclear reactor. A number of possible uses 
of radioisotopes in paint  technology are given: determination 
of size and number of holes in a paint  film as well as its uni- 
formity, determination of thickness, of wear resistance, and of 
continuity of flms. It  is suggested that  information on the 
role of driers in paint  films may be obtained by the use of 
radioisotopes. 
Molecule enlargement in the field of fats. VI. Influence of 
catalysts on the drying of oils. H. P. K a u f m a n n  and K. 
Striiber. Fette u. Seifen 54, 134(1952). Organic free radicals 
are used to catalyze the drying of oils. Addition of 0.02% 
triphenyl methyl to crude tung  oil decreased drying time from 
40 hours to 5-10 minutes;  other free radicals gave equally 
spectacular results. In general, free radical catalysts were 
more effective with conjugated unsatura ted oils than  with iso- 
lated unsatura ted oils. Stand oils could be prepared with these 
catalysts  in the absence of air at 180 ~ �9 In  the complete ab ~ 
sence of oxygen no drying takes place but  only traces are 
needed. (Chem. Abs. 46, 7789) 
Quantities of safflower oil available for use as drying oil. 
Anon. Chem. Proc. 15(9), 34(1952). About 400 tank cars of 
safflower oil will be available in 1952-early 1953. 

P A T E N T S  
Modified alkyd resins from an alkyd resin and an alkoxy hy- 
drocarbon silane. F. J. Sows. U.S .  ~,605,?.43. A soybean oil 
modified alkyd is made from 39 parts  of soybean oil, 40.3 
parts  of phthalic anhydride and 28.3 parts  of glycerol. The 
mixture is heated until  the acid number is from 5-10. When 
the modified alkyd is dissolved in xylene and monoamyl tri- 
ethoxysilane added in 1 : 1  or 3 : 1  ratio a baking composition 
is obtained. Films of this mixture baked at  300~ for two 
hours have much greater alkali resistance than the original 
modified alkyd baked under identical conditions. 
Styrene-alkyd resin copolymer. P. E. Marling. U. S. 2,606,161. 
A relatively low molecular weight oil modified alkyd is pro- 
duced by replacing a large proportion of the phthalic an- 
hydride by benzoic acid. When this alkyd is copolymerized 
with styrene a clear product is formed. With added drier 
films dry hard and are much less soluble in xylene than a 
regular styrenated alkyd. 
Making homogeneous dispersions of polymers in drying oils. 
W. A. Henson and F. G. Edwards. U. S. 2,606,164. I t  has 
been found tha t  if an oil soluble emulsifying agent  is incor- 
porated in a drying oil, a latex of a vinyl polymer can be 
dispersed in the oil to give a water in oil dispersion. Dried 
films of the dispersion have much greater tensile s t rength than 
films of the original oil. The optimum amounts  of dispersed 
polymer in oil is generally from 15 to 35 parts  per 100 parts  
of oil. The types of polymers which are useful are: styrene- 
butadiene; vinylidene chloride-acrylonitrile; vinyl chloride- 
vinylidene chloride and others. 
Interpolymers of styrene and mixed esters of polyhydric alco- 
hol and drying oil acid in the presence of a terpene. L . E .  
Wakeford and D. H. Hewitt. U. S. 2,607,749. Dehydrated 
castor oil is thermally polymerized prior to reacting with sty- 
rene. The range of viscosity of polymerized oil is f rom 7 to 
100 poises at 25~ The eopolymerization with styrene is car- 
ried out in xylene solution containing 50% or more of a ter- 
pene such as di~)entene or turpentine.  The products are clear 
and free of mcoml~atible polymer. 
Production of superbodied oils. J. A. Arvin. U. S. 2,607,784. 
Linseed oil (8,000 pts.) is bodied at 600~ with a catalyst 
such as anthraquinone. A CO._, atmosphere is maintained and 
SO~ bled into the oil. At the end of the two hours the viscosity 
is between 25 and 35 minutes (time for bubble to travel 
length of Gardner Viscosity tube at 77~ Water  is sprayed 
on batch to cause a steam blow and the temperature reduced 
to 500~ At this temperature it is fur ther  blown with SO, in 
a CO.-, atmosphere. At the point of inciment gelation 250 parts  
of linseed fa t ty  acids is added and the batch cooled below 
bodying temperature.  The cooled oil has a viscosity of one 
hour and is free of gel particles. 
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Surface coating material. D. Aelony. U . S .  2,608,538. A 
phenol-formaldehyde resin is esterified with soybean oil f a t ty  
acids to give a resin ester. When the resin ester is blended in 
mineral  spirits with rosin esters and drier added a varnish is 
obtained. Fihns  of the varnish dry tack-free in 3 to 6 hours. 
The dried film is hard, flexible and resistant  to water and 
alkali. 
Production of polyesters from 4-vinylcyclobexene dioxide and 
coating compositions containing them. Brit.  662,365. 4-Vinyl- 
cyclohexene dioxide or tetra-ol is treated in presence of a basic 
catalyst,  e.g., t r imethylbenzyl~nmonium hydroxide, preferably 
in equimolar proportions with a drying or non-drying oil and 
with or without phthalic anhydride. (Brit.  Abs. BII ,  561 
[1952] ) 

�9 Waxes 
E. F. Guttenberg, Abstractor 

Properties of the principal fats, fa t ty  oils, waxes, f a t ty  acids, 
and their salts. M. P. Doss. New York: Texas Co., 1952. 244 
pp. (Chem. Abs. 46, 6854) 
Wax emulsions and emulsion waxes. C. Ludecke. Forte u. Sol- 
fen  53, 683-8(1951). A review. (Chem. Abs. 46, 6854) 
Isolation of some constituents of the wax from Arbutus unedo. 
Antoine Sosa. Comptes rondos hebdo~adaires d~s seances de 
l'acadentie des sciences 230, 995-7(1950); cf. C.A. 42, 3028d. 
From hot alcohol extraction of leaves or stems of Arb~tus unedo 
deposits on cooling a greenish waxy product (I)  containing hy- 
drocarbons, higher aliphatic alcohols, triterpenic acids, sterols, 
chlorophyll, yellow lipoid pigments,  etc. The I from 682 grams 
leaves gave 12 grams colorless, waxy substance which recrys- 
tallized from EtOH and then EtOAc yielded 1.35 grams white 
waxy solid ( I I ) ,  melting at  74 ~ I I  (1.3 grams) dissolved in 
65 cubic centimeters C6He, chromatographed on 12 grams AI~O~ 
number 2, the column washed with C6H~, a 1 : 1 : 1  mixture 
of C~Hs, Me2CO, and Et~O, and finally with a 1: 1 :1  Me2CO- 
CHCh-EtOH raixture gave 3 fract ions:  0.762 gram, melt ing at 
67 ~ ( I I I ) ;  0.165 gram, melt ing at 78 ~ ( I V ) ;  and 0.024 
gram, melting at  79-80 ~ (V).  I I I  recrystallized from C~H~- 
Me_~CO and then from C~Hs-Me2CO-MeOH gave C~H64, melt- 
ing at 69 ~ IV and V recrystallized from C~H6-Me_-CO gave 
CsoHs1OH, melt ing at 86 ~ and on acetylation in pyridine an 
acetate, melting at 74-5 ~ . Treatment  of the A1203 column 
with hot E tOH and active C t reatment  gave 100 milligrams 
C3.,H~OH, melt ing at 89 ~ (from CeH~-EtOH-Mc~.,CO), acetate, 
melt ing at 76-7 ~ The alcoholic mother liquor from II  deposits, 
on standing,  needles, melting at 280 ~ which were several times 
reerystallized to give 0.035 gram, ursolic acid (V~) C.~H~- 
(OH)CO.~H, melt ing at  290 ~ monoaeetyl derivative, melt ing 
at 300 ~ VI  is also obtained directly from I by recrystalliza- 
tion from EtOH and chromatography on Ab.,O3 number 3 from 
4 :1  CHCh-C~H~ mixture. A solution of 3.7 grams wax, melt~ 
ing at  79 ~ (isolated from the alcoholic extract of 2 kg. stems) 
in C~H6 chromatographed on AI_~O~ number 2 gave 1.520 grains 
C~I~4; the column was washed with CeH~-CHChEtOtt and 
Me~CO-Et~O, and treated with a hot EtOH-C~H~-CHCI~ mix- 
ture to give C~oH59OH, melting at 84 ~ acetate, melting at 69 ~ 
(Chem. Abs. 46, 6853) 
Wool wax. F. Gieser. Forte und Seifen 54, 92-5(1952). A 
review. (Chem. Abs. 46, 7345) 
Plast ici ty of waxes and its dependence on temperature. G. yon 
Rosenberg. Forte und Seifen 54, 17-21(1952). An apparatus  
is described for the measurement of the flow point of waxes in 
terms of kilograms per square centimeter. Temperature-flow 
point curves are given for various paraffins, natural  waxes and 
synthetic waxes. (Chem. Abs. 46, 7345) 
(Analysis  of )  Coatings. T. G. Rochow and R. W. Stafford. 
Analytical Chemistry, 24, 232-237 (1952). Fourth annual  re- 
view of recent l i terature on physical and chemical methods of 
analyzing organic materials used as coatings, covering poly- 
mers, plasticizers, pigments,  resins, oils and waxes, aud spe- 
cific constituents. 158 references. (British Abstracts C, July, 
1952, 305) 

S INITIRO K A W A M U R A  

Composition and crystals of dibasic acids of Japan wax. Ki- 
yoshi Kur i ta  and Tsunetar5 Kat8  (Kyushu  Univ., Fukuoka) .  
J. Chem. Soc. Japan, Ind. Chem. Sect. 55, 389-91(1952). The 
dibasic acids were purified by fractional crystallization and 
molecular distillation to give crystalline C~H~O~ and a lower 

homolog, which owing to the low percentage could not be 
isolated. 

P A T E N T S  
Refining waxes. J. J.  Naugle. Brit ish 665,157. Waxes, espe- 
cially beeswax, are refined, e.g., for use in candles, by heat ing 
with 1-10% of an acid-activated alkaline-earth mineral (I)  
for 10-60 minutes at 200-300~ 10-25 lb. per sq. in. Prefer- 
ably, I is montmorillonite containing some montronite and 
saponite activated by t reatment  with HC1 to give pH ,-- 4. I t  
is added to the nmlten wax while the mixture is agi tated me- 
chanically" and steam and air are passed through it. I f  a con- 
s tant  burning wax is desired the mixture also contains :~> 1% 
of MgO, activated by calcination. [Brit. Abs. BII ,  May, 538 
(1952) J 
Peelable protective coating. H. E. Smith (to Insl-X Corp.). 
U. S. 2,543,557. A peelable coating for protection of machine 
parts  comprises a composition containing lanolin 8-20, polyEt 
methaerylate 33-67, and fa t ty  acid amide 33-44%, which is 
applied at 150 ~ and solidifies at 90 ~ . [Brit. Abs. BII,  May, 
564(1952) ] 
Improvement in Japan wax making. Yujiro Yoshiwara. Jap- 
anese 1309('50).  Wax-containing seeds and bentonite or acid 
clay are piled up in layers in an extractor in order to extract 
and decolorize at the same time. (Chem. Abs. 45, 7798) 
Separation of wax from wax-containing oil. Yoshimasa To- 
gawa, et al. (to Nippon Mining Co.). Japanese 854('5"0). Wax- 
containing oil is heated above the melting point of the wax, 
passed into a colloid mill with an inert gas and a suitably 
cooled liquid which is immiscible with the wax or oil; the wax 
is separated by deposition on gaseous bubbles and floats on 
top. (Chem. Abs. 46, 7798) 

�9 Detergents 
Lenore Petchaft, Abstractor 

Determination of sodium oleate in dilute aqueous solutions. 
J. Glazer and T. D. Smith. Nature 16g, 497(1952). Na oleate 
(I)  in concentrations of 10 -3 and 10-' M was determined by 
two methods:  (a) Titrat ion of a mixture of aqueous cetyl tri- 
methyl ammonium bromide and CHCh with solutions of I at 
pH 10. Near the end point aqueous methylene blue was added 
as indicator and the t i t rat ion continued until  the intensity 
of color was the same in both the aqueous and organic phases. 
(b) A known volume of soap solution spread on a continuous- 
recording surface balance, containing a 25% (NH~)~SO~ solu- 
tion 0.01 N with H2SO~, formed a collapse area owing to the 
oleie acid monolayer, from which the concentration of I was 
determined. (Chem. Abs. 46, 6998) 
Change in form of soap micelles. H. Thiele (Univ. Kiel, Get.). 
Kolloid-Z. 125, 31-2(1952). Soap solutions, prepared by solu- 
tion of soap in water on a water bath, followed by gradual  
cooling, may show positive or negative s treaming double re- 
fraction. The sign of the s t reaming double refraction can be 
changed at will; adding alkali or acid raises or lowers the 
dissociation of COOH groups of the fa t ty  acids and effects 
thereby a change in micelle form. The change in double 
refraction is reversible and is accompanied by changes in vis- 
cosity, turbidity,  spinnability, and frothing capacity. Nega- 
tive double refract ing soap sols (acid) have predominantly 
plateletlike micelles, whereas the positive double, refract ing 
sols (alkaline) have threadlike micelles, as indicated by ultra- 
microscopic studies. The negative sols have low viscosity and 
high turbidity,  and are not spinnable;  positive sols have higher 
viscosity and lower turbidity,  and are spinnable. The mechan- 
ism of the form change in soap molecules is due to the com- 
bined effects of 2 forces, van der Waals at t ract ion forces of 
the paraffin chains and Coulomb repulsion forces of the COOH 
groups. (Chem. Abs. 46, 6463) 
Deposition of soiling matter from some detergent systems. 
I. Aqueous systems. R. E. Wagg  (Brit ish Launderers '  Re- 
search Association, London, Eng. ) .  J. Textile Inst.  43, T325- 
30((1952).  The abilities of several synthetic detergents, alone 
and in the presence of certain additives, to prevent deposition 
of soiling mat ter  on to clean cotton fabric have been deter- 
mined, and compared with that  of a typical soap under similar 
conditions. None of the detergents alone was as effective as 
soap, but could be improved to varying degrees by the addi- 
tion of CMC, in one instance reaching the effectiveness of soap. 
The use of sodium carbonate as the alkali caused more deposi- 
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tion than did sodium metasilicate f rom solutions of synthetic 
detergents, as did sodium chloride, though to a smaller extent. 
Addition of CMC to the sodium carbonate/detergent  mixtures 
overcame to some extent, but usually not completely, the in- 
creased deposition caused by the sodium carbonate. 
Further inquiry into the antibacterial properties of cationic 
and anionic detergents. B. H. Johnson, Hoyo Migaki and E. C. 
McCulloch (Univ. of Oregon Medical School, Portland, Ore.). 
A~n. J. Public Health 42, 801-5(1952). A report is made of a 
comparative study of an in vitro and in vivo technic for 
evaluation of the disinfectant  efficiency of a cationic (Hy- 
amine 1622) and an anionic (Tide) detergent in an a t tempt  
to determine whether survivors of an exposure to these agents 
displayed reduction in infectivi ty;  whether postulated aggre 
gates of survivors would be detoxified and " r e v i e w e d "  fol- 
lowing introduction into the animal body. Conclusive evidence 
could not be found to prove or disprove any reduction in 
infectivity of surviving exposed organisms. 
Modern glass cleaners. M. A. Lesser. Soap, Sanitary Chemi- 
cals 28, No. 9, 46-9, 105-6(1952). Review of various types of 
glass cleaners such as abrasive type, cake polishes, " G l a s s  
W a x "  type, alcohol type, pastes, and-new spray and antimist  
compounds. Formulations are included. 
The Twitchell process. J.  H. Wigner. Soap, Perfumery, Cos- 
metics 25, 955-60, 962(1952). Review of the Twitehell process 
of fa t -spl i t t ing for soap use. Details discussed include prep- 
aration of reagent, washing and spli t t ing of the fats,  process 
control of the reaction, saponification of the fa t ty  acids ob- 
tained in the splitting, and sweet water treatment.  
Hexachlorophene ( G l l )  in the surgical scrub ; brushless surgi- 
cal wash. Hugh Cleland (Toronto General Hosp.). Can. Med. 
Assoc. J. 66, 462-4(1952). Hexachlorophene has a last ing 
germicidal effect on the skin flora and was considered to be 
sat isfactory as a brushless surgical scrub. (Chem. Abs. 45, 
7288) 
Deposition of soiling matter from some detergent systems. 
II.  Non-aqueous systems. R. E. Wagg. (Bri t ish Launderers '  
Research Association, London, Eng.) .  J. Textile IT~st. 43, T331-7 
(1952). The deposition of soiling mat ter  from systems con- 
ta ining different solvents and additives, including water, on to 
wool preconditioned at different relative humidities has been 
studied. 

S INITIRO K A W A M U R A  

Surface-active agent prepared from naphthalene, 2,2'binaph- 
thyl, n-butyl alcohol, and sulfuric acid. Kazuo Fukuzumi and 
Yoshikuni Hirai  (Nagoya Univ.) .  (J. Chem. Soc. Japan, Ind. 
Chem. Sect. 55, 403-5(1952). The sulfonate mixture prepared 
from the 4 compounds given above and presumably consisting 
of dibutylnaphthalenesulfonate and tetrabutyl-2,2'-binaphthyl- 
sulfonate was a superior surface-active agent to dibutylnaph- 
thalenesulfonate (the active ingredient of Nekal).  
Surface-active compounds. V. Surface-activity of sodium salts 
0:f sulfonates of phenol alkyl esters and of phenyl alkyl ethers. 
Toshio Got6 and Jir8 Mikumo (Nagoya Univ.) .  J. Che~n. Soc. 
Japan, Ind. Chem. Sect. 55, 387-9(1952). Na  estersulfonates 
of the type, RCOOC~H~SO~Na ( R C O - - l a u r o y l  or oleoyl), and 
Na ethersulfonates of the type RCH.~OC~H~SOaNa (RCH,_. 
butyl ,  lauryl, or oleyl), were synthesized and properties such 
as surface tension, wetting, and acid stabil i ty were compared 
with those of Na oleate, Neka], and Leonil S. 
Effects of the chemical structure of surface-active agents on 
their emulsifying and detergent actions. I. Emulsifying ac. 
�9 ~ions of sodium cetyl sulfonate, sodium cetyl sulfate, and so- 
dium palmitate. Tokuz6 Yoshizaki and Haruyoshi  Terashima. 
J. Chem. Soc. Japa~b Ind. Chem. Sect. 55, 350-2(1952). The 
emuls i fy ing power was greatest  for Na  cetyl sulfate, and 
smallest for Na palmitate. This order is inversely parallel to 
the interfacia] tension with the substance to be emulsified, i.e., 

wool fat ,  f a t ty  acid, and kerosene. (For kerosene a small devi- 
ation was found in this parallelism.) 
!I .  Detergent actions of sodium cetyl sulfonate, sodium cetyl 
sulfate, and sodium palmitate. Ibid. 445-6. In the case of 
washing cotton cloth, the detergent power for wool fa t  was 
in the order, Na palmitate (I)  ~ Na cetyl sulfate ( I I )  ~ Na 
eetyl sulfonate ( I I I ) ,  contrary to the order for lowering of 
interracial tension. The detergent power for fa t ty  acid or 
kerosene was parallel to the order for lowering interracial 
tension; for fa t ty  acid, II  ~ I I I  ~ I, and for kerosene, I I I  

I I  ~ I. In the case of washing wool cloth, the detergent 
power was for all 3 soils, II  ~ I I I  ~ I. In  general, II  was the 
best. 

P A T E N T S  
Alkylaryl sulfonate-hydroxyethylcellulose detergent composi- 
tion. Leslie R. Bacon and Clifton E. Smith, Thomas H. Vaughu 
(Wyandotte  Chemicals Corp.). U. S. 2,602,781. Preparat ion 
of a detergent composition consisting of a sodium kerylbenzene 
sulfonate and from 5 to 57% of a hydroxyethylcellulose which 
acts as a detergent promoter or accelerator and increases de- 
tergent  properties to 150-190% of standard.  
Nonionic surface active agent. R. H. Kienle and G. P. Whit- 
comb (American Cyanamid Co.). U. S. 2,606,199. Prepara- 
tion of a nonionie detergent by the reaction of a dimeric f a t ty  
qcid and polyalkylene oxide at elevated temperature in the 
presence of a small amount of an esterification catalyst. 
Liquid anionic-dialkylolamide detergent composition. P. T. Vi- 
tale and R. S. Leonard (Colgate-Pahnolive-Peet Co.). U. S. 
2,607,740. Preparat ion of a liquid synthetic detergent by mix~ 
ing lauroyl diethanolamide and anionic detergent base contain- 
ing tr iethanolamine salt of dodecyl benzene sulfonate and tri- 
ethanolamine sulfate, water, and ethyl alcohol. 
Detergent compositions containing amino-coumarins. Franz 
Aekermann (Ciba Ltd.) .  U. S. 2,610,152. A detergent compo- 
sition consisting essentially of a water-soluble, synthetic, or- 
ganic, anion-active detergent selected from the group consist- 
ing of water-soluble soaps and synthetic, organic, non-soap, 
anion-active sulfonated detergents improved with a whitening 
agent consisting of an amino coumarin compound. 
Skin cleaning composition. Leonard L. McKinney and John C. 
Cowan (Secretary of Agriculture) .  U. S. 2,610,153. A skin 
cleaning composition comprising a formaldehyde-treated dried 
meal obtained from the extraction of oil from soybeans as the 
abrasive element combined with a fa t ty  acid soap and neces- 
sary builders. 
Soap manufacture. Lever Brothers & Unilever Ltd. Brit. 
662,648. A process is provided for separat ing neat  soap dur- 
ing the finishing operation by centr i fuging.  I f  water is added 
to the soap nmss so tha t  the total f a t ty  acid content will be 
40-60c/c, such a mass can be circulated and maintained in a 
homogeneous state. A continuous stream of this mass is with- 
drawn and mixed with a stream of electrolyte so proportioned 
as to cause a neat soap phase to be formed. The soap content 
of this mixed stream should be 38-62% and its temperature 
180~ The neat soap is separated by centr i fuging the mixture. 
(Chem. Abs. 46, 8399) 
Improvements in methods of and apparatus for cleaning soiled 
articles. (Lever Brothers & Unilever Ltd.)  Brit. 664,502. A 
method of cleaniug soiled articles by contacting a cleaning 
liquid, containing detergents or solvents, with the soiled arti- 
cles in the presence of compressional wave energy of super- 
sonic frequency. 
Detergent. H. G. Gerber, C. Wegner, K. Hin tzmann and M. 
Quaedvlieg (Farbenfabr iken Bayer) .  Ger. 836,983. The deter- 
gent activity of sod:urn salts of higher aliphatic sulfonic acids 
is increased by the addition of pr imary amines having a hy- 
drocarbon radical containing at  least  4 carbon atoms such as 
hexamethylene diamine, cyclohexylamine, etc. 


