
0ils and Fats in Argentina 

I N TI-IE ARGENTINE REPUBLIC there exists a large number of industr ial  establishments which produce 
vegetable oils. The most recently published official figures refer  to 1946. Although another indus- 
trial  census was taken in Ju ly  1954, the data on the vegetable oil indust ry  have not yet been 

made known. 

Considering the census values from the point of view of raw materials used (oilseed) and the proc- 
essed oil, we find in the official statistical publications the following references: the quant i ty  of seed 

used in 1946 exceeded 900,000 tons, of which 600,000 tons were sunflower, 
107,000 peanut, and 120,000 cottonseed. F ro m  them were obtained 207,000 
tons of refined oil. I t  should be pointed out that  statistical values represent 
the tonnage of refined oil and that  the crude oil yield was probably about 
37% of the seed. Of the total quoted above, 155,000 tons were sunflower 
seed oil. 

I t  should be noted that  the total value of the oils was 250,000,000 pesos 
and that  the by-products obtained from grinding and refining were also 
sold. Of fu r the r  interest is the fact  that  the refined oil which is prepared 
direct ly for human consumption comprises about 70% of the economic value 
resulting from oil production. 

Another  interesting detail consists in the great advances made by these 
and other companies engaged in finishing the raw oil. They made reason- 
able quantities of crude oil, semi-refined, and re f ined~but  omitted the final 
processing. In  the three principal products  there can be reported the follow- 
ing product ion:  a) raw oil-- total  of 6,000 tons, of which 2,000 and 2,800 tons 
were from cottonseed and sunflower seeds, respectively, and 334 tons from 
peanuts;  b) neutralized oi l -- total  of 1,500 tons, of which 1,100 tons were 

Meny Bergel sunflower and the rest cottonseed and peanut ;  c) semi-refined oil--1,400 
tons, of which near ly  all was sunflower; and d) refined oi l - -a  total  of 21,222 
tons. In  value, sunflower seed oil comprised about 50%, being more or less 

equal to cottonseed and peanut  oil together. The value of the refined oils came to more than 25,000,000 
pesos, of which nearly 13,000,000 pesos were for sunflower and about 5,000,000 pesos for cottonseed 
and peanut. 

I t  should be pointed out that  in the Argentine Republic oils for humau consumption are also ob- 
tained from the processing of maize, turnips,  grapes, olives, etc. With respect to olive oil there has been 
an ext raordinary  increase dur ing the last 10 years in the " A n d i n a s "  provinces, especially in Mendoza. 

T HE FOLLOWING FIGURES on acreage and production illustrate most forcibly the potentials of this in- 
dustry, which is based exclusively on agriculture. Cultivation of sunflower seed, which in the past 

20 years has been the most important  source of edible vegetable oil, has decreased notably because of 
low prices, and farmers have resorted to more valuable seeds, such as cereals. According to the Monthly 
Statistical Synthesis of the Argentine Republic published last December, the acreage in 1954 amounted 
to 571,000 hectares and product ion came to 345,000 tons of sunflower seed. F rom 1947 to 1951 the aver- 
age of the acreage devoted to sunflowers was 1,500,000 hectares. Then it fell off by near ly  a million, or 
more than 60%. At the same time the average production of this five-year period was 800,000 tons. 
There was a maximum of about 1,100,000 tons in 1948 and again in 1950, and a minimum of 700,000 
tons in 1951. Since 1950 the decline has been steady. 

Peanut  acreage has varied between 100,000 and 200,000 hectares, with a corresponding variation in 
production. Cotton has been cultivated pr incipal ly  for use in weaving although cottonseed oil has been 
10 to 15% of the total edible oil production. The acreage planted in cotton ranged f rom 420,000 to 
600,000 hectares with a product ion of 300,000 to 400,000 tons of fiber and seeds. Of the miscellaneous 
oil sources, olives have become most important  lately, with an annual  product ion of about 30,000 tons. 

As for animal fats, the only available information is for  1946, and the figures refer  to products 
f rom meat packing and similar industries, using sheep especially. Product ion came to near ly  100,000 
tons divided as follows: edible fat  43,900; edible tallow 23,000; and the rest inedible. The value of 
the edible fats came to 42,000,000 pesos and of tallow to near ly  7,000,000 pesos. 

MENY BERGEL 
Castellanos 815 
Rosario, Argent ina 
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N E W  
P R I C E S  

I n c r e a s e d  p r o d u c t i o n . . ,  i m p r o v e d  
m a n u f a c t u r i n g  m e t h o d s  m a k e  t h e s e  
n e w  l o w e r  p r i c e s  p o s s i b l e .  Noth ing  
is c h a n g e d  e x c e p t  the  pr ice .  
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 K'Me'E 
H Y D R O M E T E R S  

' "KI M B L E  
T H E R M O M E T E R S  

TMERMOMEI'ERS: Here are thermometers designed to stay 
legible for a lifetime. The colored material used to fill the 
lines and numbers of the graduations is unaffected by 
organic materials and acids (except Hydrofluoric). Resist- 
ante to alkalis equals that of the thermometer glass itself. 

UTIIROMETER$: Kimble hydrometers are made from tubing 
having heavy walls in which the glass is evenly and uni- 
formly distributed. Blanks are thoroughly annealed to in- 
crease mechanical strength. Scales are inscribed on strong, 
white ledger paper and are firmly attached to stems. 

I O O O Q O O O D ~ Q O O O Q Q Q O O Q a g Q I D O e Q e D Q D B D D B O D B B O D D O O D D ~ Q 6 Q 4 0  

In addition to the original calibrating every Kimble 
t h e r m o m e t e r  and  h y d r o m e t e r  is Individually 
Retested before  shipping to insure accuracy. N.B.S. 
specifications are minimum standards for Kimble 
thermometers and hydrometers.  There is also a line 
of Kimble instruments made  to A.S.T.M., A.P.I. and 
M.C.A. specifications. 

At the old prices these instruments were an ex- 
cellent value. At these new lower prices they are an 
even bet ter  bargain. Your laboratory supply dealer 
can give you  complete  information. Or write direct  
to Kimble Glass Company,  subsidiary of Owens-  
Illinois, Toledo 1, Ohio, for an Illustrated Price List, 

K I M B L E  L A B O R A T O R Y  GLASSWARE 

A N  0 PRODUCT 

OWENS-ILLINOIS 
GENERAL OFFICES. TOLEDO 1, OHIO 



R E F I N I N G  H E A D A C H E S  

C U R E D  I N  A D V A N C E I  

Precise advance knowledge of vegetable oil refin- 
ing characteristics can prevent production head- 
aches...save time and money.. ,  boost profits! 

The De Laval Vegetable Oil Refining Process 
Plant was created to give you that advance 
knowledge.., take the guesswork out of processing 
. . .  eliminate the gamble. 

Fully equipped, expertly staffed, the De Laval 
Process Plant makes accurate determination runs 
on all kinds of vegetable o i ls . . ,  without cost to 
the refiner. / 

It will pay you to take advc 
Write now for complete deta 

/ 
e of this De Laval Service. 

/ 
T H E  DE k A V A I .  S E P A R A T O R  C O M P A N Y  Poughkeeps ie ,  N e w  Y o r k  • 42"7  Rando lph  St. ,  Ch i cago  6 • DE  L A V A I .  P A C I F I C  CO.  (51 Bea~e S t ,  San F r a n c i s c o  .~ 



e v e r y  s t e p  

~ ~ o f  t h e  w a y  

Continuing progress in vegetable oil refining techniques results from 

accurate, controllable experimentation, performed in production quantities, 

under conditions which permit comparison with the best recognized 
standard practices. 

The Sharpies research refinery, which "operates on weigh tanks", is 
available to the industry for such comparative studies and research, within 

the limitations of the schedule. 

PP. E.q 
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a complete fatty-acid-glycerine plant 
in one package . . ,  by FOSTER WHEELER 

THE FLOW DIAGRAM above illustrates the functional 
simplicity of the complete fatty-acid-glycerine plant 
designed and built by Foster Wheeler for and in 
cooperation with Sandar Fabrikker A/S in Norway. 
This plant has a capacity of 20 million lb. of fatty 
acid per year, and includes process units for acid 
treating, batch fat splitting, continuous fatty acid 
fractional distillation and glycerine recovery. Al- 
though used primarily for handling fish and whale 
oils, palm kernel, tallow, cottonseed and other stocks 
may also be processed. 

Foster Wheeler can supply "one package" fatty 
acid plants, with batch or continuous fat splitting, to 
meet your precise requirements for high quality pro- 
duction at low overall cost. For full details on this 
Sandar Fabrikker installation, send for a copy of 
"Heat Engineering", Vol. 27, No. 7. 

Foster Wheeler Corporation, 165 Broadway, New York 6, N. Y. 

The Sandar Fabrikker fatty-acid-glycerine plant is located at Sandefjord, 
Norway-the whaling center of the world. Designed and built by Foster 
Wheeler, it is one of the largest specialty fatty acid processing plants 
in Europe, contributing substantially to the world's production of 
fractionally distilled fatty acid. 

L O N D O N  • N E W  Y O R K  • P A R I S  • S T .  C A T H A R I N E S  t O N T .  

F O S T E R  W H E E L E R  
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VITAMIN A PALMITATE & ACETATE 
In bulk o r  batch-size *containers 

PURE, OIL SOLUBLE E. D. & C. COLORS 
to meet formula requirements 

CRYSTALLINE VITAMIN D 2 (Calclfero|) 
In bulk or in combination with 

Vitamin A and Color 

N o w . .  • Sterwin introduces a product 
which combines Vitamin A Palmitate  
and F .D.  ~ C. Yellow in Vegetable Oil, 
batch-packed to fortify and color mar- 
garine to your formula requirements. 

Sterwin Vitamin A and Color is a 
stable, true solution that  mixes thor- 
oughly and uniformly. No measuring. 

No weighing. Simply add one can to  
each batch. Does not affect the flavor 
or odor of the finished product. 

Each shipment is compounded with 
pharmaceutical care. I t  is then as- 
sayed for both Vitamin A and color 
content before a Sterwin control num- 
ber is assigned. 

W r i t e  today  for  p e r f o r m a n c e  facts  a n d  quota t ions .  

Subsidiary of Steding Drug Inc. 
1450 BROADWAY, NEW YORK 18, N. Y. 



50 Years Experience 
BUILT THIS OVEN 

Shown above is the Cenco Vacuum 

Chamber for use with the Cylindrical 

Oven  when low pressure procedures 

at  various temperatures are  re-  

quired.  Pressures as low as a f rac-  

tion of a millimeter may be employed 

with a temperature range to 150 ° C. 

No. 95056  Vacuum Chamber 
$125.00 

.......... ~, . . . . . . . . . . .  ~,: :. 

• . .  one dependable source of supply 
for everything you need in scientific 
instruments and laboratory supplies. 
Over 15,000 items . . . 14 branch 
of/~ces and warehouses. 

1 0  

Fifty years' experience in the design and manufacture of 
constant temperature appliances have resulted in this excep- 
tionaUy fine Cenco Cylindrical Oven. Precision engineered, rug- 
gedly built, accurate, d e p e n d a b l e . . ,  it offers a convenient and 
efficient means of drying, embedding, moisture determination, 
or other similar laboratory operations. I t  may be set for auto- 
matic regulation from approximately room temperature to 
210 ° C. Heating elements completely surround the chamber to 
provide uniform heat distribution. This, together with extra 
heavy insulation, insures maximum efficiency at low operat- 
ing cost. 

Bulletin No. 5 contains full information about Cenco Constant 
Temperature Equipment.  Write for your copy today. 

No. 95050A Cenco Cylindrical Oven for 
115-230 volts, 50-60 cycles, $142.50 

C E N T R A L  S C I E N T I F I C  C O M P A N Y  
1 7 i 8 A  I R V I N G  P A R K  R O A D  • C H I C A G O  1 3 ,  I L L I N O I S  

CHICAGO NEWARK BOSTON WASHINGTON DETROIT SAN FRANCISCO 
SANTA CLARA LOS ANGELES TORONTO MONTREAL VANCOUVER OTTAWA 

Refinery Supply Company 6 Tulsa • Houston 



THE HOST WIDELY KNOWN NAME IN THE EXTRACTION FIELD 

\ 

50 DE SMET PLANTS 
AROUND THE WORLD 

Represenled in North America ~y 
S T O C K D A L E  E N G I N E E R I N G  CO. 

P O B . 1 4 4  HADDONFIELD N. J. 

EXTRACTION DE SHET 
38 ,  A V E N U E  D E  F R A N C E  

6 - N T W E R P  • B E L G I U M  
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Take advantage of the nutr i t ional appeal of 

P F I Z E R  P U R E  V I T A M I N  A 
Are you taking full advantage of the guaranteed nutritional values "built into" your 
product ? One way to do this is to promote to the hilt the fact tha t  your margarine 
is fortified with Vitamin A . . .  But . . .  
Vitamin fortification of your margarine must not be made at the cost of producing an 
off-odor product. Pfizer Pure Crystalline Vitamin A Acetate or Palmitate in vegetable oil is 
odorless and tasteless. It will not impart any off-flavor or odor to the finished margarine. 
Moreover, it is highly stable by itself and in your margarine, thus eliminating the 
costly need for excessive overages. 

These advantages of using Pfizer Pure Vitamin A point the way to how you can 
best fort i fy your margarine and increase its sales appeal as a table spread... 
on the family table . . . three  times a day! Let's talk about this soon. 

Pioneer and Leading Manufacturer of Vitamins 

I CHAS. PFIZER & CO., INC. 
I Chemical Sales Division 

630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, IlL; Ban Francisco, Colif.j 

I Vernon, Calif.; Atlanta, Go. 
| 
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CUSTOM-BUILT PLANTS 
All Over the World 

for ~ ~  
Glycer ine  - Fatty Acids - Edible Oils 

II W U R S T E R  & S A N G E R  O F F E R S . . .  
| • Consulting service to aid in solving your I e;::;;ti:g'aPr::P::;ren::iP::tt=r°blems 
| • Equipment and specif ications to modern ize  

| therm Heated Bubble Cap Trays. . 
II aFua~oS~l:tt lpgrohlgh sP ~;ss p reo~°niCoata lY~ fattd la°cWd P raeS~U ~ y~a~ lnYt I c 
I • • , • ° | Hyflrogenat,.on-foremost designers of eqmpment for hardening fats, 
| otis, fatty acids for edible and techmcal use. 
! O ills ___R~ a t~h gnfu°tr ~r° ndgC t iv°nc u°fhi ~ lheS~ h qu~li~a ~°  ~ g c ~ i ~  

i de~d°:lzmg ry d • g__W&S equipment is the choice of 
1 ~ i ~ : ~  ~ C r ~ ! i ~  r e D~ yn~CY t ° fg 1 yeC°veer Yu; tdo ~efi~ lng 

I Margarine, Shortening,Vanaspati--and other process plants are offered 
i ~y°~V~nneg pr°ducti°n °f special products from fats, fatty acids and 

I " For fur ther details and bulletins wr i te  direct 
or  to the representat ive nearest you. 

I i R E P R E S E N T A T I V E S  

I cM::~ °C oDn::~i dr::le°d ITS: ~t;~: ' 'CAo ~ ~ nr tc~,d~ p]a3r ~a2d3o M:2x,|cH°a lv 'a aDa, FC u b a. 
__~ 'ras//: ~nad~eS:;o,a~raQs~:mlcas do Brasil, S.A., Calxa Postal 3832, Rio de 

I Philippines: Edward J. Nell Co., P.O. Box 612, Manila, Philippines 

1 
1 WURSTER & SANGER, ,Nc. 
I EXPORT SALES AFFILIATE: 
| W U R S T E R  & S A N G E R  I N T E R N A T I O N A L ,  I N C .  
I (DEPT. 8) 5201 SOUTH KENWOOD AVENUE, CHICAGO, ILLINOIS, U.S.A. 
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