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GOVERNING BOARD--Assembled for their first meeting, 
at the close of  the New Orleans program, May 6, are the 
following officers: T. H. Hopper, A. E. Bailey, Procter 
Thomson, C. E. Morris, W. A. Peterson, and A. F. Kapecki ; 
(standing) H. C. Black, V. C. Mehlenbacher, J. C. Konen, 
and E. M. James. Absent because of  another meeting is 
J. R. Mays Jr. 

Mix Business and Pleasure 
at New Orleans Meeting in May 

B USINESS and pleasure were agreeably mixed at  the 44th 
Annual  Meeting of the American Oil Chemists '  Society 
held May 4, 5, and 6, 1953, at the Roosevelt hotel, New 

Orleans, La. Renewal of acquaintances, shop-talk, committee 
meetings, presentation of technical papers, and social festivi~ 
ties kept the convention a beehive of activity for three days. 

The meeting was convened by convention chairman J. A. 
Kime on Monday morning. Reports of the s tanding committees 
were presented. President  E. M. James addressed the meeting 
and reviewed the past  yea r ' s  activity and achievements. Recog- 
nition of A.O.C.S. members who had died since the last  meeting 
caused the meeting to pause in silent t r ibute to their contri- 
bution to the Society during their membership. A. R. Baldwin 
reported on the monumental  task of indexing all the Journa l ' s  
articles since its inception. Procter Thomson, in his report, 
as Membership Committee chairman, stated tha t  he was con- 
fident tha t  the recent by-laws amendment  to establish local 
sections of the Society would augment  the membership. The 
reports of the secretary and treasurer reflected the sound con- 
dition of the Society. The long, fa i thfu l  work of J. J. Vol- 
lertsen, who retired as treasurer, was recognized by a s tanding  
ovation. Two charter members, T. C. Law and G. Worthen 
Agee, at tended the convention and were similarly recognized. 
Paul  Cretien joined a select group by winning the Smalley cup 
for the third consecutive year. 

Several of the technical committees met at  the convention. 
Among them were the Uniform Methods, Refining, Color, and 
Spectroscopy. 

D E T A I L E D  reports of each committee will be published at  
a later date, but  salient points are mentioned herein. In 

the report prepared by the Uniform Methods Committee and 
given by Chairman J. T. R. Andrews recommendations of the 
Fa t  Analysis, Soap Analysis, Soapstock Analysis, and Spec- 
troscopy committees were approved by the convention. Official 
Method Cc 11-53, cold test for winter oils, was approved. This 
method was rewritten and approved at the Cincinnati meeting 
but  was not  included in the committee report at tha t  time. 
Tentative Method J a  5-53 was approved. This is a .new method 
for phosphorus determination in lecithin. The Fa t  Analysis 
subcommittee recommended the adoption of Tentative Method 
Ca 6b-53 to replace Official Method Ca 6b-40. I t  was the opin- 
ion of the group tha t  the tentative method should be used for 
the determination of unsaponifiable mat ter  in soapstock. This 
method is considered more sat isfactory than the older Kerr- 
Sorber method. A new method, Tentative Method Da 30-53, 
was recommended for determination of trace amounts  of cop- 
per contamination in soap and soap products. This method 
utilizes spectrophotometrie analysis of the dithizone-copper 
complex. Tentative Method G 3-53 was approved to replace 
Official Method G 3-39. This is a method for oxidized f a t ty  
acids, which may be defined as tha t  material  obtained by the 
wet extraction method which is insoluble in cold petroleum 
ether but is soluble in ethyl ether. The proposed procedure is 
identical with Method G 3-39 for Total Fa t ty  Acids, with an 
added provision for ethyl ether extraction. This method, rec- 
ommended by the Soapstoek Analysis Committee, was approved 
by the Uniform Methods Committee and was recommended by 
them for adoption as tentative. 

Ttle Uniform Methods Committee requested the Soapstock An- 
alysis Committee to investigate a discrepancy between N.C.P.A. 
Rule 276, Sees. 2 and 3, and A.O.C.S. Methods G 2-39, G 3-39 
(or G 3-53, if adopted).  The difference between the Rules and 
the A.O.C.S. Methods is in the t rea tment  of the paper used for 
filtering the petroleum ether extracts. Rules require a dry ex- 
traction of the filter paper;  A.O.C.S. Methods prescribe wash- 
ing thoroughly with petroleum ether. I f  the latter is found to 
suffice, a more complete specification of the washing technique 
is indicated. A caution concerning the amount of insoluble 
impurities to be brought upon the filter paper may be desir- 
able as this may influence the completeness of f a t ty  acids 
removal by washing. The Soapstock Analysis Committee was 
fur ther  requested to draw up a procedure for preparation of 
Total Fa t ty  Acids for the Iodine Value Determination. 

The A.O.C.S. supply of activated bleaching earth was re- 
ported as having been renewed by procurement of 2,000 four- 
pound cans and has been approved for distribution. Two 
thousand cans of official na tura l  bleaching earth are still in 
stock. Eight  thousand more cans have been prepared for future  
needs. The earth has been tested and is of uniform quality. 
The expiration date of the existing supply will be extended to 
Ju ly  31, 1954, at  which time it is expected that  the new supply 
will be distributed as the official earth. A fresh supply of 
2,000 cans of Official Diatomaceous Ear th  has been contracted. 

The Refining Committee met and heard a report from the 
subcommittee on investigation of Possible Refining Method 
for Cottonseed Oil Extracted from Pro-Pressed Cake. Due to 
nonuniformity of the oil no feasible method for refining loss 
could be adopted for solvent extracted oil from prepressed 
seed. The special subcommittee was disbanded. 

The Color Committee completed plans for  work on competi- 
tive samples for the coming year. 

The Spectroscopy Committee has outlined an extensive pro- 
gram. They have planned work on the collection of data  on 
mono-unsaturates in the infrared region. Part icular  at tention 
will be paid to trans-configuration in cis-trans mixtures. 

A number of varied and interesting papers were presented. 
T. H. Hopper organized the technical sessions, in which 28 
papers were given. Many of the papers dealt with current 
investigations of vegetable oil constituents and with methods 
of analysis. Other papers about oil flavor stabilization and the 
effects of various process conditions on product composition and 
quality were presented. 

Two papers were given on the effect of various oxygen- 
coordinating compounds as trace metal scavengers. A number 
of investigations have been conducted. I t  was pointed out tha t  
the metal  chelation activity in edible oils increases with the 
number of free acids groups. No compound was found to be 
effective which had no free acid groups. Of the chelating 
agents tested, citric acid seemed to be the best. However an- 
other material  that  had been used and showed more promise 

MONDAY S P E A K E R S - - F a c i n g  their chairman, Procter 
Thomson, from left to right are H. J. Dutton, W. S. Single- 
ton, Cyril Evans, Rex J. Sims, R. O. Simmons,  O. S. Privett, 
and F. R. Senti. 

TUESDAY MORNING SPEAKERS---To the left of  the pre- 
siding officer, F. G. Dollear, are R. F. Pasehke, L. R. Dugan, 
and W. G. Bickford. At the extreme right is F. E. Luddy. 
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W E D N E S D A Y  SPEAKERS- - -L ined  up on the p lat form in 
the ba l lroom of  the Rooseve l t  hote l  in New Orleans are 
W. H. Hunt ,  Duncan  Macmil lan,  Ralph Planck,  D. S. Bol- 
ley,  E. A. Gastrock ( c h a i r m a n ) ,  F. A. K u m m e r o w ,  H. L. E. 
Vix ,  S. T. Bauer.  

t h a n  ci tr ic  acid was ca rboxy lme thy lmercap to  suecinic acid. Al- 
t hough  it  can be decomposed du r i ng  deodorizat ion,  i m p a r t i n g  
a s l igh t  su l fu r  odor to the  oils, the  order was not  carr ied  into 
the  cooked foods.  I t  was r ecommended  tha t  this  compound  be 
added towards  the  end of the  deodorizat ion process.  The sta- 
bi l iz ing effect of  th is  compound  on edible oils in the  presence 
of i ron and  copper was d e m o n s t r a t e d  by the  oxidat ive and 
organolept ic  resu l t s  obta ined.  I t  was fe l t  t h a t  the  ma te r i a l  
is a meta l  che la t ing  agent ,  bu t  there  is no direct  evidence or 
subs t an t i a t i on .  

Inves t i ga t i ons  on f a t t y  acid fo rma t i on  in growing soybeans  
were discussed.  Evidence  was presen ted  to show the order of  
p re fe rence  in which these  acids are  found.  Excised soybean  
s tems,  bea r ing  pods and  leaves, were suppl ied  with radio active 
sucrose. The f a t t y  acids  were sepa ra ted  chronmtograph iea l ly  
and  thei r  specific ac t iv i ty  measured .  Radioac t iv i ty  appea red  in 
oleic, s a tu ra t ed ,  linoleic, and  linolenic, in t ha t  order. Because  
of  the  cons is ten t ly  h i gh  specific ac t iv i ty  in the  oleie acid. it  
was a s sumed  t ha t  oleic acid m a y  be converted to other  acids 
to some extent .  

Verif icat ion of the  isomeric  conf igura t ion of alpha-  and  beta- 
eleostearic acid by i n f r a r e d  spect roscopy indicate  the  u s e f u l  
ness of th is  i n f o r m a t i o n  in va rn i sh  and  pa in t  fo rmula t ion .  This  
i n fo rma t ion  m a y  also be appl ied  to the  ma~mfac ture  of plast ic .  

Di la tomet r ic  ana lys i s  of  some of the  octadecenoic f a t t y  acids  
showed t ha t  the  me l t i ng  di la t ion of the  t r an s  isomers was 
g rea te r  t h a n  the  cis fo rm.  I t  was  predic ted  t ha t  h y d r o g e n a t e d  
glycerides con ta in ing  t r an s  i somers  of  oleic acid would be more  
dense t h a n  s imi lar  glycerides  con ta in ing  normal  oleic acid. 

Ano the r  pape r  was g iven  on the  fo rma t i on  of t r an s  isomers  
du r ing  hydrogena t ion .  I t  was b rough t  out  t h a t  condi t ions  
f a v o r i n g  selective h y d r o g e n a t i o n  also f avor  the  development  
of  t r ans  isomers.  An  inverse  re la t ionship  exists  be tween hy- 
d rogen  pressure  and  the  pe rcen tage  of  developed t r an s  isomers,  
which can  be measu red  by i n f r a r e d  absorpt ion.  T rans  isomeri-  
za t ion is p romoted  by  elevated t empera tu re ,  decreased agi ta-  
t ion, and  low ca ta lys t  concent ra t ion .  P a l l ad i um at  40°C. was 
found  to be as selective as reduced nickel a t  200°C. P l a t i n u m  
was  f o u n d  to be very  non-selective.  D u r i n g  hyd rogena t ion  the  
t r a n s  isomer  con ten t  increases  to a n m x i n m m  and then  de- 
creases  to zero as t he  f a t  approaches  complete  hydrogena t ion .  
For  h y d r o g e n a t e d  soybean  oil the  t r an s  isomer content  var ied  
f r o m  14% to 72% at  the  m a x i m u m  poin t  and  was dependen t  
upon  the  se lect iv i ty  condit ions.  In  general ,  the  h i ghe r  the  ini- 
t ia l  iodine value  of an  oil, the  g rea te r  the  percen tage  of t r a n s  
i somers  formed.  

H E R B E R T  J .  D U T T O N ,  N o r t h e r n  Regional  Research  Labo- 
ra tory ,  d iscussed the  p r epa ra t i on  of the  " G l o b a l  Edible 

S p r e a d . "  Because  domest ic  m a r g a r i n e  is quite ha rd  when cold 
and  very  so f t  a t  w a r m  t empera tu re s ,  the  Q u a r t e r m a s t e r  Corps 
has been very  in te res ted  in a spread  wi th  a wide plas t ic  range .  
Logis t ica l  p roblems a re  too compl ica ted  to allow pa r t i cu la r  
m a r g a r i n e  fo rmula t i ons  to be d ic ta ted  by cl imatic  condi t ions .  
A need for  a un iversa l  p roduc t  t ha t  would be su i tab le  for  any  
place in the  world was ind ica ted ;  hence the  n a m e  " G l o b a l  
S p r e a d . "  The first a t t e m p t s  to p repare  th is  p roduc t  were 
made  ana logous  to the  development  of  lubr ica t ing  greases,  soy- 
bean  oil p lus  calc ium soap.  Good sp readab i l i ty  was obta ined,  
bu t  poor  flavor, poor s tab i l i ty ,  and  indiges t ib i l i ty  p revented  i ts  
acceptance.  A blend of vege tab le  oils, monos tea ra te ,  bu t t e r  
flavor, coloring,  sal t ,  an t iox idan t s ,  and  oil-soluble v i t amins  
gave  good resul ts .  Since the  p roduc t  conta ins  no mois ture ,  
there  is less t rouble  wi th  spoi lage  or weeping.  The  " G l o b a l "  
m a r g a r i n e  is sp readab le  f r om below f reez ing  to in excess of  
l l 0 ° F .  The cons is tency of the  product  can be control led by 
t he  a m o u n t  of  s a t u r a t e d  monoglycer ide .  Incorpora t ion  of ni tro-  
gen  gives the  spread  a margar ine - l ike  character is t ic .  U n s a t u -  
r a t ed  monoglycer ides  offered no advan tage .  
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High  speed cen t r i fuga t ion  call be used to de te rmine  the  
solid-liquid rat io  of  a plas t ic  fa t .  The l iquid phase  m a y  b', 
recovered in a pure  form,  but  the  solid phase  will conta in  
appreciable  quant i t i es  of  the  liquid 1)ortion. By  correc t ing  for  
the  l iquid oil, i t  is possible to use this  me thod  for  rapid  esti- 
ma t ion  of the solid-liquid rat io.  By c e n t r i f u g i n g  the  f a t  with  
a layer  of  aqueous alcohol of i n t e rmed ia t e  dens i ty  to the  oil 
and  solids, the solid phase  may  be sepa ra ted  more  near ly  oil- 
free.  By this  me thod  the solid-liquid rat io  es t ima t ion  is ap- 
p rox imate ly  2 to 21~ t imes  as h igh  as by d i la tomet r ic  methods .  
The var ia t ion  of 2 to 21/2 is due to difference in types  of crys- 
ta l l ine s t ruc ture .  

Every  scientific advance  has  fol lowed an improvemen t  in 
exper imen ta l  technique.  Liquid- l iquid  ex t rac t ion  is one of the  
oldest methods  of exper imenta l  procedure,  hav ing  been used in 
the  p repara t ion  of  p e r f u m e s  s ince prehis tor ic  t imes.  Un t i l  re- 
cent ly  however it  was appl ied  only to those th ings  which are 
easi ly separa ted .  Wi th  the  development  of  be t te r  me thods  of 
procedure,  it has  been used for  s epa ra t ion  of l ipid f rac t ions .  
For  th is  purpose  it  has  m a n y  advan tages ,  not  the  least  of  
which are the  mild condi t ions  under  which ex t rac t ion  is con- 
ducted as compared to o ther  mc thods  such as dis t i l la t ion.  Unt i l  
very recent ly  the  nms t  efficient ex t rac t ions  consis ted of the  
equiva lent  of  53 plates ,  bu t  the  new Craig  ex t rac tor  has  made  
400 pla tes  avai lable  in a compac t  un i t  and,  by recycling,  th is  
un i t  has  been applied to problems involving a 3,000-plate ex- 
t ract ion.  P a r t  of the  expe r imen ta l  d a t a  included in th is  pape r  
proved tha t  soybean oil is not  of even d i s t r ibu t ion ,  t h a t  it is 
poss ibly  a borderl ine res t r ic ted  conf igura t ion  or possibly r~,n- 
dora d is t r ibut ion .  This  procedure  should be very  usable  in pig- 
men t  work, and  the  au tho r s  hope to see it  appl ied  to the  s t u d y  
of cot tonseed p igments .  One add i t iona l  a d v a n t a g e  is complete  
recovery of all mater ia l s .  

The phospha t ide  content  of  commercia l  leci thin is normal ly  
charac ter ized  as th;~t f r ac t ion  which is insoluble in acetone.  At  
p resen t  the  ten ta t ive  method  for  a r r iv ing  at  this  figure is to 
de termine  mois ture ,  benzene insoluble,  and  acetone soluble an d  
then sub t rac t  the  to ta l  f rom 100. This  is a t lme-consuming ,  
indirect  me thod  which is sub jec t  to a t  least  two known errors.  
One is solubi l izat ion by t races  of  res idual  petrolic ether,  an d  
the  other  is the  s l ight  bu t  apprec iab le  solubil i ty of  phospha-  
t ides in acetone. By  e l imina t ing  the  petrolic e ther  and  u s in g  
phospha t ide  s a t u r a t e d  acetone for  washing ,  in a direct  m e th o d  
where the  acetone insoluble is weighed as such, more  accura te  
de te rmina t ions  can be made  in less t ime.  

C OLOR of oils can be accura te ly  des igna ted  by t r i ch romat ic  
coefficients and  br igh tness .  These  proper t ies  can  be deter- 

mined  by t r ansmiss ion  spec t ra  of  the  oils. Chromat ic i ty ,  which 

KEY TO THE CITY A. Brown Moore (left), represent ing  
Mayor de Lesseps S. Morrison,  conferred  honorary  ci t izen-  
ship o f  New Orleans and a key  to the city u p o n  E. M. 
James,  ret iring pres ident  o f  the American Oil Chemists '  
Society,  on May 4 at the Rooseve l t  hotel .  Moore  is com- 
miss ioner  o f  publ ic  uti l i t ies .  
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represen t s  the  hue and  pu r i ty  of  a color, is not  a sufficient 
definit ion of  color. However  ne i ther  is the  exis t ing  Lovibond 
sys t em sa t i s f ac to ry .  For  example ,  a group of oils a r r a n g e d  in 
order of  the i r  b r i gh tne s s  will, when inspected,  have a logical 
order of appearance .  T h a t  is, the  darkes t  oil f rom a s tand-  
poin t  of  b r i gh tne s s  will also b e  the  darkes t  in appearance .  A 
series of  oils a r r a n g e d  accord ing  to Lovibond colors, as deter- 
mined  in the  Wesson  T in tomete r ,  m a y  not  be a t  all logical in 
appearance .  I t  is sugges t ed  t h a t  b r igh tness  m a y  be effec- 
t ively de te rmined  by a s ingle r ead ing  of t r ansmis s ion  a t  a 
p roper  wave- length ,  in an  i n s t r u m e n t  such as the  Coleman J r .  
Spect rophotometer .  

A new cause of blue-colored lard  ha s  been discovered. The 
color is duo to a pho toac t iva t ion  effect on lard con t amina t ed  
wi th  iron and  t r ea ted  wi th  a combina t ion  of  an t iox idan t  in- 
gredients .  Lec i th in  and  i ron in the  presence of bu ty la t ed  hy- 
droxyanisole ,  propyl  gal la te ,  and  ci tr ic  acid were found  to be 
responsible  for  the  product ion  of the  photoac t iva ted  color. 
The  blue-black color was not  not iced in lards  in the  absence 
of lecithin.  

I n f o r m a t i o n  relat ive to the  f ac to r s  a f fec t ing  the  s tab i l i ty  of  
peanu t  crude oil was presented .  The relat ion between f a t t y  
acid composit ion,  toeopherol  and  au tox ida t ive  s tabi l i t ies  of  16 
samples  of  crude oil der ived f rom three  types  of peanu t s  were 
inves t iga ted .  Of the  t h r e e ' t y p e s ,  Spanish ,  Virg in ia ,  and  Run-  
ner,  the  Spanish  var ie ty  had  the  h ighes t  linoleic acid con ten t  
while the  Runne r  species had  the  lowest.  The reverse was f o u n 4  
to be t rue  r ega rd ing  oleic acid content .  Of the  four  known 
tocopherols only alpha-  and  gamma- tocophero l s  were found  to 
be present .  There is some evidence t h a t  crude peanu t  oil con- 
t a ins  a non-tocopherol  an t i ox i dan t  or synerg is t .  

Tal l  oil, which is a by-produc t  of  su l f a t e  pulp  m a n u f a c t u r e ,  
is becoming  i m p o r t a n t  in the  pa i n t  dr ier  field. This  sub jec t  
was t rea ted  thoroughly ,  and  var ious  product ion  problems were 
emphasized .  

Considerable  in te res t  .has been shown in a lga  chlorella. Be- 
cause  of the  rap id  increase  in world popula t ion  and  the  a larm-  
ing  ra te  of  top soil erosion, p l an t s  not  dependen t  upon  soil 
arc  be ing  s tudied.  Chlorella is a s ingle cell microscopic p l an t  
and  is a member  of the  green a lgae  fami ly .  I t  is a nu t r i t i ous  
food fo r  both  m a n  and  animal .  The  pro te in  content  is increased 
and  the l ipid con ten t  decreased by inc reas ing  the  n i t rogen  con- 
t en t  of  the  g rowing  medium.  The lipid por t ion has  been an- 
alyzed, and  the  f a t t y  acids  have  been de te rmined  as C16 and  
C18. 

Condi t ioning,  roll ing, cooking, and  procedure  for screw press  
opera t ion  can  grea t ly  affect  the  qual i ty  of  cot tonseed oil and  
meal  produced  in  mechan ica l  presses.  In  general ,  so fa r ,  it  
appear s  t ha t  cooking a t  h igher  mois tures  and  t empe ra tu r e s  

R E P O R T E R S - - T e a m i n g  up to cover the New Orleans 
meeting for the Journal are Wales Newby (le#), Cotton 
Products Company, Opelousas, La., and R. J. Bell, Mrs. 
Tucker's Foods Inc., Division of  Anderson, Clayton and 
Company, Sherman, Tex. 
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NEW ORLEANS COMMITTEE----Some of  the key people 
behind the 44th annual meeting are shown above: (seated) 
J. J. Ganucheau, Mrs. C. H. Fisher, J. A. Kime, T. H. Hop- 
per; (standing) W. S. Singleton, C. L. Hoffpauir, A. F. 
Freeman, R. M. Persell, and E. A. Gastrock. 

t h a n  are cur ren t ly  used,  fol lowed by evapora t ive  cooling and  
condi t ioning,  resul ts  in be t t e r  qual i ty  crude oil, app ro ach in g  
hydrau l i c  character is t ics ,  wi th  s l igh t ly  improved  meal .  Cooking 
a t  lower t empera tu res  and  mois tu res  t h a n  are  cu r ren t ly  used  
resul ted  in g rea t ly  improved meal  but  was de t r imen t a l  to oil 
qual i ty .  Both  of  the  modif icat ions resul ted  in reduced capac- 
i ty  t h r o u g h  expellers. Obviously,  the  ideal o p e r a t i n g  proce- 
dure  would be one which would combine the  a d v a n t a g e s  of the  
two new techniques  wi thout  sacrif icing capaci ty .  This  work is 
of  g rea t  in teres t  since the  relat ive qual i ty  of  expeller  cotton- 
seed oils and  meals  becomes of g r ea t e r  impor t ance  as more  
and  more  mills conver t  to expeller  operat ion for  reasons  of 
economy. 

A series of  publ ica t ions  have  deal t  with  a new concept  of  
solvent  ex t rac t ion  per fec ted  a t  the  Sou the rn  Regional  Research  
Labo ra to ry  of  the  U.S.D.A.  This  new ext rac t ion  scheme, called 
F i l t r a t ion -Ex t rac t ion ,  is c la imed to have  a number  of  advan-  
t ages  over ex is t ing  methods .  I t  has  now been appl ied success- 
fu l ly  in pilot p l an t  scale to soybeans .  This  pape r  will be o f  
in te res t  pa r t i cu la r ly  to those  mills  who m a y  have  the  problem 
of process ing  cot tonseed and  soybeans  in te rchangeab ly .  

A survey  of  the  colleges and  univers i t i es  which offer t r a i n i n g  
in f a t  and  oil technology was compiled and  presen ted  to the  
convent ion  by F.  A. K u m m e r o w  of the  Un ive r s i t y  of  Il l inois.  
Of the  39 ins t i tu t ions  contacted ,  12 schools offer some t ra in-  
ing  in th is  field, and  five schools have  es tab l i shed  comprehens ive  
p rograms .  All of  the  five u n i v e r s i t i e s '  curr icula  are  sufficient 
for  a m a j o r  in f a t s  and  oils, wi th  add i t iona l  g r a d u a t e  work. 
These  schools are :  Ohio S ta t e  Unive r s i ty ,  P u r d u e  Unive r s i ty ,  
Un ive r s i ty  of  Il l inois,  Un ive r s i t y  of  Minnesota ,  and  Un ive r s i t y  
of  Wisconsin .  

A T the final bus iness  session of the  convent ion  Re t i r i n g  
P res iden t  E. M. J a m e s  presen ted  the  t r ad i t i ona l  I n d i a n  

h a m m e r  gavel  to the  new pres ident ,  P roc te r  Thomson.  Officers 
who were ins ta l led by Mr. Thomson  were:  C. E. Morr is ,  vice 
p res iden t ;  T. H. Hopper ,  sec re ta ry ;  A. F.  Kapecki ,  t r e a s u r e r ;  
and  Governing  Board  m e m b e r s - a t - l a r g e  H. C. Black,  J .  C. 
Konen ,  and  W. A. Pe terson .  The pres iden t  en t e r t a ined  a mo- 
t ion for  a d j o u r n m e n t ,  and  the  44th  mee t ing  ended on a note  
of  en thus i a sm and a t t a i n m e n t  of  purpose .  
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Meetings 
E i g h t  technical  sympos iums  and  m a n y  other  technica l  pape r s  

on a wide r ange  of sub jec t s  in the  field of  eng inee r ing  ma- 
ter ia ls  are  on the  p r o g r a m  of  the  56th a n n u a l  m e e t i n g  of the  
Amer i can  Society for  Tes t i ng  Mate r i a l s  a t  Cha l fon t e -Had d o n  
hall,  A t l an t i c  City, N. J . ,  J uno  28-Ju ly  3, 1953. 

The  33rd annua l  convent ion  of  the  Amer i can  Soybean  Asso- 
c ia t ion will be held a t  the  Je f fe r son  hotel  in St. Louis ,  A u g u s t  
20-21. There  will be f ou r  ha l f -day  sessions,  each on a genera l  
topic such as marke t ing ,  growing,  new products .  

.~. 

The annua l  mee t ing  of the  Na t iona l  Society of I ' ro fess iona l  
Eng inee r s  will be held in D a y t o n a  Beach,  Fla. ,  a t  t he  Shera ton-  
Beach  hotel,  J u n e  18-20, 1953. The  mee t ing  will inc lude  the  
p resen ta t ion  of the  N S P E  award  to Charles  F. K e t t e r i n g ,  vicc 
pres ident  of  General  Motors.  


