
SESSION A, MONDAY--Shown above are (seated) Her- 
mann Birnbaum (left) and M. M. Renfrew; (standing, 
left to right) C. W. Hoerr, H. C. Black, presiding, and 
L. L. Linteris. 

Three Symposia Mark New Orleans 
Program 

T 
~ ~c .~ r i (~L  PROGaAM for the 48th annual meeting of the 
American Oil Chemists' Society was organized by Robert 
T. O'Connor, Southern Utilization Research and Develop- 

ment Division, and consisted of 60 papers presented at eight 
sessions. Presiding at the technical sessions were H. C. Black, 
H. L. E. Vix, A. E. l~£acGee, A. M. Altschul, J .  J. Ganucheau, 
F. G. Dollear, J. J. Spadaro, and L. A. Goldblatt. 

Three symposia highlighted the program. Record attendance 
at the symposium on " F a t s  in Nutrition and H e a l t h "  marked 
the keen interest  in this subject. C. G. King, professor of chem- 
istry, Columbia University, and scientific director of the Nutri- 
tion Foundation, struck the keynote in stating that  although 
there is wide interest in a possible relationship between fa t  in- 
take a~d heart disease, as yet the specific cause-effect relation- 
ship is a matter of pure speculation and there is a tendency 
among laymen to attribute more blame to fa ts  than the facts 
actually justify.  Dr. King said that insurance statistics showed 
a greater incidence in heart  disease among heavy smokers and 
persons with a history of heart disease in their families. All 
speakers in the symposium stressed the need for  more basic 
research on metabolism of various nutrients, of which fa t  is 
only one; Dr. King noted that, as rapidly as reliable informa- 
tion becomes available to serve as a practical guide, industry 
can be relied upon to adjust  to the new evidence. That industry 
is seeking this information is indicated by the fact  that  the 
food industries have already this year contributed $750,000 to 
the ~utr i t ion Foundation for  research in nutrition. 

The symposium on " U n i t  Processes and Operat ions"  fea- 
tured new developments in extraction processes for oilseeds, 
the refining and processing of vegetable oils, and the distillation 
of tall oil  R. It. Potts  of Armour and Company stated that  
10 stills, now built or being built, have a capacity of 300,000 
tons of tall oil per year and will annually produce 200 million 
pounds of high purity fa t ty  acids, chiefly oleic and linoleic. 
The rosin produced will be able to supply the demand resulting 
from the dwindling supply of wood rosin due to the depletion 
of aged stumps required for the production of wood rosin. 

A symposium on " S a f e t y , "  headed by A. Ernest  MaeGee of 
the Skelly Oil Company, stressed the need for maximum safety 
measures not only to reduce danger of fire but also to reduce 
accidents which kill or injure personnel. 

D URII~G Technical Session A on Monday afternoon, at which 
nine papers were presented, Leonard Smith of the National 

Cotton Council pointed out that  the consumption of soybean oil 
has increase~l since 1947 whereas that  of cottonseed oil has 
decreased. He said that  use of margarine has doubled in the 
past  10 years, from 746 million pounds ilx 1947 to 1.4 billion 
pounds in 1956. Malcolm M. Renfrew of Spencer Kellogg and 
Sons painted a bright picture for the future of drying oils. 
A most interesting development is modification with di-lso- 
cyanate to produce urethane oils with outstanding propertie s. 
R. E. Real of USDA's  Northern Utilization Research and 
Development Division reported on the pilot-plant production of 
edible safflower oils having A.O.M. peroxide values of the same 
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order as good commercial soybean salad oils. In his paper on 
"Crystal l ine Forms of Commercial Fats and Oi ls ' '  C. W. Hoerr 
of Armour and Company pointed out that the crystalline forms 
of commercial fats  and oils cannot be classified so categorically 
as can those of purified triglycerides. L. L. Linteris, Lever 
Brothers Company, reported that  some stearines dissolved in 
liquid oil have been found effective as fluid shortening agents. 
S. A. Kaloyereas, Louisiana State University, stated that it is 
possible to determine the drought resistance of plants by ana- 
lyzing for changes in chlorophyll, bound-water, or pentose con- 
tents. He also reported that the viability of plant seeds can be 
determined by analyzing for rancidity. Hermann Birnbaum of 
Hachmeister Inc. pointed out that  although more than 1,000 
emulsifiers are on the market today, only three are permitted by 
federal law to be ingredients of baking products. These are 
lecithin, monoglycerides, and a diacetyltartaric acid ester of 
monoglyceride. He suggested that  emulsifiers produce softer 
baking products by changing moisture distribution in the dough 
so that more water complexes with the gluten, leaving less for 
starch complexing or crystallization. 

During Session B nine papers were presented on new develop- 
ments in oilseed extraction and crude oil degumming and re- 
fining. Five were concerned with cottonseed oil processing. 
A. M. Gavin, of W. J. Podbielniak Inc., discussed the theory of 
operation of the multistage, centrifugal contactor and its appli- 
cation in soy oil degumming and refining, and raise ella refining. 
The economics of degumming of directly extracted cottonseed 
oil was presented by James K. Sikes of the Plains Cooperative 
Oil Mill. Inherent advantages of continuous miscella refining 
were emphasized. L. J. Molaison, Southern Utilization Research 
and Development Division, reported that  slightly less crude oil 
and total neutral oil was obtained when alkali cooking was 
used in the preparation of cottonseed flakes for extraction as 
compared to water cooking and direct extraction. G. C. Cava-  
nagh of Ranchers Cotton Oil reported on the use of soda ash 
in preparing cottonseed meats for extraction and emphasized 
the importance of low-temperature processing. Two papers 
from the Southern Utilization Research and Development Divi- 
sion on gossypol in cottonseed oil followed. Leah  C~ Berardi 
demonstrated tha t  gossypol was probably the principal pigment 
responsible for the development of highly colored cottonseed 
oils. Vernon L. Frampton proposed a quinone-like structure 
for gossypol reaction products and reported the use of polyfunc- 
tional aliphatic amines to decolorize these oils. The evaluation 
of some amino hexose reductones used in aqueous media and in 
oil media was reported by C. D. Evans of the Northern Utili- 
zation Research and Development Division. L. K. Arnold pre- 
sented two papers on alcoholic extraction of cottonseed on a 
pilot-plant scale. He reported that  low-moisture, high-tempera- 
ture, and high-alcohol concentration and a relatively long ex- 
traction period were required for satisfactory extraction. The 
value of ethyl alcohol as a solvent for oil seeds, particularly 
with regard to its use in countries such as India where petrol- 
eum solvents are expensive and difficult to obtain in quantity, 
was discussed. 

In Session C, the symposium on safety, H. D. Fincher of 
Anderson Clayton, F. P. Parkin of Borden's  Soya Processing, 
and Norm Witte of Central Soya, members of the Technical 
Safety Committee, reported on the activities of their sub- 
committees. Considerable progress was repOrted in the study 
of the new proposed standards for safe operation of solvent- 
extraction plants. Laboratory safety was reviewed by Harold 
Shultz, who presented slides showing the new and unusual 
laboratory of S. C. Johnson and Sons Inc. E. B. Rumble of 
the "Automatic"  Sprinkler Corporation of America discussed 
the use of mechanically produced airfoams for control of sol- 

SESSION B, MONDAY Seated from left  to right are H. L. 
E. Vix ,  presiding, Leah Castillon Berardi, L. J. Molaison; 
standing are L. K. Arnold, A. M. Gavin, V. L. Frampton, 
and C. D. Evans. 
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SAFETY S Y M P O S I U M - - S p e a k e r s  in the front  row are 
D. F. Start (left),  A. E. MacGee,  pres iding,  and J. H.  
Brawner;  in the second row are H. H. Schultz,  J. F. Mil ler  
Jr., E. B. Rumble ,  Henry  James ,  and J. E. ( E d )  Miller.  

vent fires. Henry James of Ralston Purina spoke On solvent- 
extraction-plant operating safety, and James H. Brawner of 
Southern Cotton Oil followed with comments on the increasing 
complexity of fire and health protection problems in vegetable- 
oil-processing plants. Dr. Y£acGee demonstrated by means of 
fire loss statistics that  recent fire losses in solvent-extraction 
plants are slightly lower than fire losses in nonsolvent-extraction 
plants. James F. Miller of Esso Standard Oil Company talked 
on safety aspects of the unloading of extraction solvents. D. F. 
Starr of the V. D. Anderson Company presented the paper 
"Safety in the Solvent P i lo t -P l an t "  by L. E. Matthews and 
J. W. Dunning, in the absence of both authors. 

T R~ ~ c o r ~  attendance at Session A on Tuesday morning, on 
the "Symposium on Fats  in Nutrition and Hea l th , "  at- 

tested to the wide interest in this subject. Dr. King stressed 
the importance of fats  in the diet of the average individual 
and the need for basic research in many fields but recommended 
no dietary changes for the general public. Research suggested 
by Dr. King included the following: relation of fa t  intake to 
linoleie acid intake; amount of unsaturated fa t  required to 
lower cholesterol level and the relation of the amount of fa t  to 
protein intake necessary to maintain a normal cholesterol level; 
levels of vitamin B6, choline, and amino acids necessary to pre- 
vent coronary diseases; fa t ty  acid isomers and the position of 
the double bond in relation to cholesterol level; and effect of 
fats on the blood-clotting process. 

Edward H. Ahrens, Rockefeller Insti tute Hospital, reported 
that  the relationship between total cholesterol levels and fa t ty  
acid composition of dietary fats of patients fed certain rigidly 
controlled diets consisting of 15% protein, 40% fat,  and 45% 
carbohydrate, can be expressed by a simple mathematical for- 
nmla. He recommended that  only in the case of coronary pa- 
tients or patients with atherosclerosis should special diets be 
prescribed and recommended no dietary changes for the general 
public at present. The paper, ' 'Progress  in the l~etab0lism of 
Lipides ,"  by Raymond Reiser, Texas Agricultural Experiment 
Station, given by J. W. Dieckert Jr., of the Southern Utilization 

SYMPOSIUM ON F A T S - - - - ~ d i e s  first: Ros lyn  B. Alfin- 
Slater (left) and Grace Goldsmith,  then A. M. Ahschul ,  
pres iding,  and R. L. H o l m a n ;  back row: Danie l  Melnick ,  
E. H. Ahrens  Jr . ,  C. G. King ,  and J. K. Sikes,  who spoke  
al another  sess ion.  

JOUa~AL A.O.C.S., JUnK 1957 (VoL. 34) 

B i C  IS T! 
Year  In and Year  Out 

Day In and Day Out 

Most edible oil refiners have found this 

statement true over the years 

IF you w a n t . . . .  

• economical  bleaching 

• less FFA rise 

• greater stability 

• less filter cloth replacement 

• better clay uniformity 

In other words 

Better-Cheaper Bleaching 

U S E  B-C 

0 
BENNETT-CLARK 

P . O .  B o x  9 5 1  

N A C O G D O C H E S ,  

CO., INC. 

T E X A S  

23 



JOURNAL R E P O R T E R S - - C o v e r i n g  the technical  sess ions 
o f  the New Orleans spring meet ing  are (seated) L. A. 
Goldblatt ,  in  charge,  Ruth  R. Bener i to ;  (standing) C. L. 
Hoffpauir ,  D. A. Yeadon,  and H. P. Dupuy .  All are with 
the Southern  Uti l izat ion Research and D e v e l o p m e n t  Divi- 
s ion,  U.S.D.A.  

Research  and  Development  Division,  in the  absence of the  
au thor ,  emphas ized  t ha t  advances  a long m a n y  lines are be ing  
made  in our knowledge of the  me tabo l i sm of  lipides despi te  
occasional  appa ren t  discrepancies ,  l¢oslyn B. Alfin-Shtter,  Uni-  
vers i ty  of  Sou the rn  Cal i fornia ,  in her paper ,  " N e w e r  Concepts  
of the  Role of  Essen t i a l  F a t t y  A c i d s , "  noted  t ha t  abnorma l ly  
h igh  a m o u n t s  of  cholesterol  and  l ipides were observed in the  
l ivers and  adrena l  cor tex  of r a t s  deficient in  essent ia l  f a t t y  
acids. E x p e r i m e n t a l  evidence also ind ica ted  sex differences.  
Daniel  Melnick of Bes t  Foods  Inc. spoke on the  "Nutr i t iona l  
Qual i ty  of  the  ~ a t s  Absorbed  by Commercia l ly  Fr ied  F o o d s "  
and  p resen ted  a s u m m a r y  of  the  resu l t s  of  a recent ly  com- 
pleted survey  of the  po ta to  chip indus t ry .  This  shows tha t  the  
f r y i n g  oils in use  on a con t inu ing  commercia l  basis  are  f ree  of 
polymers .  Russel l  Ho lman ,  head  of the  P a t h o l o g y  Depa r tmen t ,  
Lou i s i ana  S ta t e  Un ive r s i t y  Medical  School, in his paper  ":Prev- 
alence of  A t h e r o m a "  in ind iv idua ls  f r om one to 40 years  of  
age,  r epor ted  the  fo l lowing conclusions:  a t h e r o m a  s t a r t s  in 
chi ldhood and  progresses  t h rough  m a n y  s t age s ;  hea r t  a t t acks  
p rec ip i t a t ed  decades la ter  m a y  be of an  ent i re ly  di f ferent  
o r ig in ;  and  a theroscleros is  is bui l t  up  over a long period of 
t ime.  I n  her  s u m m a r y  Grace Goldsmi th  of the  Tu]ane  Uni-  
vers i ty  Medical  School did a splendid  job  of b r i n g i n g  toge the r  
the  some t imes  d ive rgen t  views expressed by the  var ious  par-  
t i c ipan t s  in the  sympos ium.  She noted t h a t  more  ques t ions  
have been ra ised t h a n  have  been answered  and  t ha t  all speakers  
have  s t ressed  the  need for  add i t iona l  research.  In t e re s t  in the  
role of  f a t s  in h u m a n  nu t r i t i on  is widespread  and  reaches into 
m a n y  fields. Much research  has  ye t  to be pe r fo rmed  to answer  
the  m a n y  unsolved p rob lems  concerned wi th  the  re la t ionship  o f  
d ie t a ry  f a t  to changes  in se rum lipids, cholesterol  contents ,  and  
blood coagula t ion  t imes  and  the  in te r re la t ion  of other  nu t r i en t s  
to the  types  and  pe rcen tages  of f a t s  in the  diet.  At  p resen t  
there  are  m a n y  hypotheses ,  few fac t s ,  and  much  too much  pub-  
l ici ty in the  lay  press  ca l l ing  a t t en t ion  to the  a l a rmi ng  dange r  
of  f a t s  in the  diet,  she said.  Whi le  medica l  advice advocates  
mode ra t i on  in c~loric and  f a t  intake,  it  m u s t  be emphas ized  
t h a t  a cer ta in  a m o u n t  of  f a t  is no t  only normal ly  sa fe  bu t  is 
physiological ly  essential .  Therefore  no dras t ic  changes  in the  
reduct ion  of pe rcen tages  of f a t s  in the  no rma l  diet are  rec- 
ommended  now. 

Ten pape r s  were p resen ted  a t  Session B on Tuesday .  D. F.  
K u e m m e l  of  the  P roc te r  and  Gamble  C ompany  repor ted  they  
have  devised a direct  and  quan t i t a t ive  procedure  for  the  deter- 
mina t ion  of  the  s a tu ra t ed ,  long-chain  f a t t y  acids hav ing  16 
carbon a toms  or more. This  me t hod  was  s t a t ed  to be appl icable  
not  only to na tu r a l  f a t s  and  oils bu t  also to pa r t i a l ly  hydroge-  
na t ed  produc ts .  According  to Pa t r i c i a  Quinl in,  also of Proc te r  

24 

and  Gamble,  t hey  have  devised a s imple and  s t r a i g h t f o r w a r d  
procedure  for  the  sepa ra t ion  of mono-,  di- and  t r igIyeer ide com- 
ponents  f r o m  monoglyeer ide  concent ra tes .  The glyeerides a re  
absorbed in a si l ica gel co lumn a n d  selectively e lu ted  wi th  ben- 
zene, e ther-benzene mix ture ,  and  ether.  The  g lycer ine  and  f ree  
f a t t y  acids  a re  not  e lu ted  f r o m  the  column. E n d r e  Sipos of  
Centra l  Soya Company  Inc.,  in his  paper  on t he  "Correlation 
of Chromatograph ic  Refining Loss  De te rmina t ions  wi th  A.O.C~S. 
Cup Loss  Method  in Soybean  O i l , "  po in ted  out  t h a t  a good cor- 
re la t ion exis ts  be tween the Chromatograph ic  Loss  Method an d  
the  A.O.C.S. Cup Loss  Method  for  degummed  soybean  oil sam- 
ples ana lyz ing  above 1% ch roma tog raph ic  loss, bu t  below 1% 
ch roma tog raph ic  loss th is  corre la t ion  is less accura te .  He called 
for  more  col labora t ive  work, inc lud ing  a review of  the  indus-  
t r y ' s  p resen t  me thod  for  the  de t e rmina t ion  of  ref ining losses in 
soybean  oil fo r  t r a d i n g  purposes .  C. E. I r e l and  of  the  A. E. 
Sta ley M a n u f a c t u r i n g  Company  discussed spee t rophotomet r ie  
eva lua t ion  of the  b leach ing  of soybean  oil and  noted  t h a t  spec- 
t rophotomet r ic  eva lua t ion  is in t r ins ica l ly  well sui ted to this  
problem. E.  N.  F r a n k e l  of the  N o r t h e r n  Ut i l i za t ion  Research  
and  Deve lopment  Divis ion descr ibed a modified me thod  for  the  
de t e rmina t ion  of toeopherol  in oxidized fa t s .  He sugges t ed  tha t  
the  accepted view t h a t  tocopherol  is complete ly  dest royed in 
f a t s  oxidized beyond the  induc t ion  period needs  reevalua t ion  
for  vegetable  oils. M. F. S t ansbu ry ,  Sou the rn  Ut i l iza t ion  Re- 
search and  Deve lopment  Division,  repor ted resul ts  obt'~ined 
f rom ana lys i s  of  99 ac idula ted  cot tonseed soapstocks.  Most  of  
the  compos i t iona l  charac te r i s t i cs  of  the soaps tocks  were qui te  
varNb]e  and  grea t ly  dependen t  upon  the p rocess ing  his tory.  A 
mechanica l ly  s t i r red  and  electr ical ly hea ted  a p p a r a t u s  for  de- 
t e rmina t ion  of the  Wi ley  Mel t ing  Po in t  and  a disc rheometer  
appl icable  to m e a s u r i n g  sho r t en ing  f low-propert ies were de- 
scribed in two papers  f rom the  labora tor ies  of  P i l l sbury  Mills 
Inc. The a d v a n t a g e s  of a s lu r ry  s to rage  sys t em and  the lab- 
o ra to ry  and  p i lo t -p lan t  work pe r fo rmed  in des ign ing  a work- 
able s lu r ry  s to rage  sys t em fo r  l ight  soda ash  were described 
by J .  H. MeCracken of the  D iamond  Alkal i  Company.  S. T. 
Bauer  of  Crosby Chemicals  Inc.  discussed fac to r s  con t r ibu t ing  
to the  f o r m a t i o n  of unsaponi f iab le  cons t i tuen t s  in tal l  oil ~nd 
their  ident i f ica t ion and  de te rmina t ion .  

N INE PAPE.P~S were p resen ted  a t  Session A on Wed n esd ay  
morn ing .  Several  of  the  papers  dealt  with  problems associ- 

a ted  wi th  the  e luc idat ion  of the  role of  f a t s  in h u m a n  nutr i t ion .  
Joseph  M c L a u g h l i n  J r .  of  the  Wal t e r  Reed A r m y  In s t i t u t e  of  
Research  repor ted  on the  hemolyt ic  ac t iv i ty  of  several  unsa tu -  
ra ted  f a t t y  ac ids  and  noted  tha t ,  wi th  the  except ion  of linolenic 
acid, the  hemolyt ic  ac t iv i ty  increased  wi th  inc reas ing  nnsa tu -  
ra t ion.  Linolenic  acid was less hemolyt ic  t h a n  oleic. H a n s  
K a u n i t z  of  Columbia  Un ive r s i t y  repor ted  on the  "Inf luence of 
Cer ta in  Vege tab le  F rac t i ons  on Growth and  W e i g h t  Mainte-  
nance R e q u i r e m e n t s . "  Since short -chain,  f a t t y  acid t r ig lyc  
erides are known to have  l i t t le  t endency  to en te r  body depot 
f ' l ts ,  the  poss ib i l i ty  of  f eed ing  such f a t s  as a caloric source 
was inves t iga ted . .  The resul ts  ind ica ted  t ha t  the  degree o f  
u n s a t u r a t i o n  of  the  t r ig lycer ides  as well as the  cha:in leng th  
were i m p o r t a n t .  A re la ted pape r  ent i t led  " C o m p o s i t i o n  of 
Fecal  Lip ides  of  Ra t s  Fed  Diets  Con ta in ing  Po lymers  f r o m  
Autoxidized  F a t s "  was p resen ted  by D. H. Saunde r s  of  the  
E a s t e r n  Ut i l i za t ion  Research  and  Development  Division.  Autoxi  
dized f a t s  were f o u n d  to cause loss of  weight  and  dea th  in rats .  
When  po lymers  isolated f rom autoxidized  f a t s  were f ed  to ra ts ,  
there  was an  increase  in the  q u a n t i t y  of  fecal  l ipides over thos(~ 
of ra ts  on a comparab le  diet con ta in ing  f resh  lard.  O. C. Jo h n  

TUESDAY'S TECHNICAL S E S S I O N b l n  this group are J. 
J. Ganueheau  (ieJt), pres iding,  Patricia Quin l in ,  E n d r e  
Sipos;  (second row) S. T. Bauer,  M. F. Stansbury,  D. F. 
K u e m m e l ,  and C. E. Ireland.  
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SESSION A, W E D N E S D A Y - - S p e a k e r s  ranged  r o u n d  the  
ros t rum,  f r o m  l e f t  to r i gh t ,  are  Hans Kauni tz ,  R. Reddy,  
J. M. Dechary,  Ogden Johnson ,  Jo seph  McLaughlin Jr . ,  
F. G. Dollear,  pres id ing,  D. H. Saunders ,  and G. C. P o t t e r .  

son, University of Illinois, also reported on studies of the nu- 
tritional and physiological effects of thermally oxidized oils. 
He found that  the nutritional loss of edible oils which had been 
thermally oxidized at 200 ° C. was more related to their linoleic 
acid content than to their total unsaturatlon. In a~lother paper 
on the effect of methyl oleate or linoleate on the oxidation of 
methyl stearate at 180 ° C. Dr. Johnson reported that the pres- 
ence of unsaturated esters increased the rate of breakdown of 
the stearate. Margaret G. Morehouse, University of Southern 
California, using palmitie acid -1- C~4 and stearic acid - 1 -  C~ 
found that the limiting factor in the digestion of fat  was the 
ability of the mucosa to discharge the fat  into the intestinal 
and thoracic lymph and not the rate of entrance of the labelled 
fat  into the mucosa. J .  M. Dechary, Southern Utilization l~e- 
search and Development Division, reporting on the "Incorpora-  
tion of Gossypol into the Eggs of Laying Hens Fed Gossypol 
Schiff Bases ,"  found that gossypol antis derived from normal 
aHphatic amines produced eggs having little or no available 
gossypol. Eggs from birds fed a 0.5% level o f  bis (n-octa- 
decyl-imino) gossypol were indistinguishable from normal ones. 
George C. Potter,  Quaker Oats Company, in a study on the 
lipide changes during early stages of germination of oats, re- 
ported a tentative conclusion that  carbohydrate-containing llp- 
ides are a possible metabolite for the oat seedling in the early 
stages of germination. R. Reddy, Texas Agricultural Experi- 
ment Station, in a study of the glyceride structure of swine 
depot fat, found that  unsaturated acids predominate in the 1- 
and 3- positions and the saturated in the 2- position. 

SESSION B, W E D N E S D A Y - - J .  J. Spadaro  ( le f t )  pres ided 
at t h e  s e s s i o n  o n  u n i t  p r o c e s s e s  a n d  o p e r a t i o n s .  At  h i s  l e f t  
a r e  R. H. Pot ts ,  E. M. James ,  and  E. A. G a s t r o c k .  

Session B offered a small but powerful symposium on unit 
processes and operations. E. A. Gastrock, Southern Utilization 
Research and Development Division, reviewed present process- 
ing methods to show the more recent developments and changes 
that  have occurred in the United States in the extraction of 
soybeans, cottonseed, flaxseed, peanuts, and minor oilseeds and 
stressed the need to improve, upgrade, and make more uniform 
the products of oil milling. These needs may impose upon the 
industry new requirements, such as the lowering of processing 
temperatures which have a profound effect upon all extraction 
processes. 

A report of the purpose, methods, reactions, and equipment 
involved in the refining and bleaching of the principal vege- 
table oils processed for edible and industrial purposes was 
given by Edward M. James, past  president of the Society. 
Possible future developments in refining were outlined. Brief 
descriptions of refining in miscella, which appears to have some 
promise for cottonseed oil, refining, and decolorization by liquid- 
liquid extraction with propane were given. Both of the above 
method s ha~e the potential of eliminating bleaching clays en- 
tirely. R. It. Ports of Armour and Company pointed out that 
the separation of tall oil into rosin and fa t ty  acids by frac- 
tional distillation is rapidly becoming the largest unit process 
of the fa t ty  acid industry. Within a comparatively short time 
the amount of tall oil separated by distillation has reached an 
amount approximately equal to the total amount of fa t ty  acid 
distilled from all other sources. He discussed problems cam- 

T •  - -  L A B C O N C O  

KJELDAHL 
DIGESTINfi APPARATUS 

KJELDAHL DIGESTING APPARATUS, High Tempera- 
ture, Micro, Electric, Thomas-Labconco. With six 200- 
wat t  heaters, each with separate rheostat  control, pilot 
lamp and "on-off" switch, for completely independent  
operation at  temperatures  up to 450°C. Stainless steel 
housing is 191/~ inches long × 7 ~  inches deep X 10~6 
inches high to tops of heaters.  Finish is corrosion resistant 
throughout.  Fume duct  is of Pyrex brand glass and is in 
accordance with "Recommended Specifications for 
Microchemical Appara tus ,"  Analytical Chemistry, Vol. 
23, No. 3 (March, 1951), p. 5 ~ .  Accommodates  Kjeldahl  
flasks 10 ml, 30 ml or 100 ml capacity, making the  
apparatus  suitable for micro or semi-micro analysis. 

Disc-shaped heaters embedded in refractory cement 
are 3 inches from center to center on transite top and are 
separated from controls by a venti lated air chamber. 
Stainless steel heater tops have 26 mm diameter openings 
to take 30 ml or 100 ml Kjeldahl flasks. Readily insertable 
wire gauze discs are available for use in heater tops for 
supporting 10 ml Kjeldahl flasks or tubes less than  26 
mm in diameter.  

Fume duct  is 516 mm long X 51 mm outside diameter  
and has six openings 22 mm diameter  for flask necks; 
drains through center outlet  tube, ~ - i n c h  o.d. Fume duct  
is supported by two slotted aluminum clamps at tached to 
wing-shaped brackets at  rear corners of housing. Permits  
easy adjus tment  for flasks or test  tubes up to 12 inches 
long at  any desired angle. 

749S-E. Kieldahl Digesting Apparatus, Micro, Thomas-Labconco, Electric, 
as above described, with six independently contro[led 200-wat t  heaters. Com- 
plete with six heater tops for 30 or 100 ml Kie]dahl flasks, fume duct of Pyrex 
brand glass, two clamps with locking bolts to support duct, and 4 ft.; 3-wire 
connecting cord with 2-prong attachment plug cap and grounding tail. For use 
on 115 rafts, a.c. or d.c. Maximum power consumption 1200 wafts .... 242.25 

More deta//ed information sent upon request. 

ARTHUR H. THOMAS CO. 

VINE STREET AT THIRD PHILADELPHIA 5, PA. 
Mare and Mare Laboratories RELY ON THOMAS 

2 5  ¸ 
JOURNAIJ A.O.0.S:, JuN~ 1957 (VoL. 34) 



SESSION C, W E D N E S D A Y ~ A g a i n s t  the  blackboard are 
( le j t  to right) R. G. Bistl ine Jr., D. H. Wheeler ,  L. A. 
Goldblatt,  presiding,  R. O. Feuge,  and Huo-Ping  Pan.  

mon to all t ypes  of f a t t y  acid dis t i l la t ions,  wi th  the  m a j o r  com- 
men t s  devoted to a comprehens ive  descr ip t ion  of  a ta l l  oil st i l l  
recent ly  pl~.ced ~ 'on  s t r e a m . "  The  ta lk  was i l lus t ra ted  wi th  
sl ides showing  flow sheets ,  ope ra t ing  da ta ,  etc., as  well as 
Kodach romes  of  the  ins ta l la t ion .  

F ive  pape r s  were p resen ted  a t  the  conc lud ing  session, C. 
R. G. Bis t l ine ,  E a s t e r n  Ut i l i za t ion  Research  and  Development  
Division,  described the  p roper t i e s  of  some su l fa ted ,  e thenoxy-  
l a te4  tal low alcohols. The  su l fa ted ,  ta l low alcohol nonionics  
were more  soluble t h a n  cor responding  tal low, alcohol su l fa tes ,  
wi th  good me ta l  ion s t ab i l i ty  a n d  excellent  l ime soap dispersion.  
R. O. Feuge ,  Sou the rn  Ut i l i za t ion  Resea rch  and  Development  
Division,  d iscussed the  pos i t ional  isomers  f o r m e d  du r ing  the  
h y d r o g e n a t i o n  of cot tonseed oil under  selective,  normal ,  a n d  
nonselect ive  condit ions.  He  repor ted  t h a t  c h a n g i n g  the  condi- 
t ions of  h y d r o g e n a t i o n  did no t  have  a m a r k e d  effect on the  
pos i t ion  of the  res idual  double bonds  t h o u g h  the re  was some 
influence. A spec t rophotomet r ic  s tudy  of  the  cis-trans equilib- 
r ium o f  the  e leos teara te  i somers  was repor ted  by  D. H. Whee le r  
of  the  General  Mills Research  Labora tor ies .  He found  the  
equi l ibr ium conlposit ion to be  66% be t a  e leostearate ,  30% 
a lpha  eleostearate ,  and  3 .2% punica te ,  w i th  other  i somers  
p robab ly  absent .  He sugges t ed  the  cis-9-trans-ll-eis.13-trienoic 
s t ruc tu re  for  panic le  acid i n s t ead  of t he  eis, eis, trans-structure 
previous ly  proposed.  H u o - P i n g  Pan ,  M a s s a c h u s e t t s  I n s t i t u t e  
of  Technology,  repor ted  on trains i somer iza t ion  of oleic acid 

"We wereamong the first of the soybean processors 
to buy a Steinlite Fat & Oil Tester. After three sea- 
sons of satisfactory service, we consider it an indis- 
pensable piece of equipment !" 

t e s t  O I L S E E D  P R O D U C T S  
Faster! At Lower Cost with the 
STEIllLITE FAT & OIL TESTER 
• Cut time-lag between sampling and oil test results ! 

• Reduce costly delays of ordinary testing methods l 

• Know oil content in 15 minutes or less! 

Steinlite oil tests are quick and accurate.., may be performed 
before, during or after processing by non-technical personnel. 

FREE l i t e r a t u r e  n o w  a v a i l a b l e  on  t h i s  a m a z i n g  

e lec t ron ic  t es te r .  WRITE T O D A Y !  

~ ON STEINLITE FAT & ' . . . .  ............ . STE.. TO: I 
I PLEASE HAVE 

] REPRESENTATIVE CALL. 

A D D R E S S - - - -  

t CITY STATE. - -  $ 

~ ~ m aniu u n n ~nmmn R i n g n R N gB,, 

and  po tas s ium oleate  i r r ad i a t ed  wi th  cathode rays .  Tra~s-isom- 
erizat ion was found  to occur in samples  i r r ad ia t ed  at  a h igh  
dose a t  a h igh  level. The las t  paper ,  " T h e  Effec t  of  X- 
Rad ia t ion  on the  U n s a t u r a t e d  F a t t y  Acids of  L ive r  Phospha-  
t ides  and  E r y t h r o c y t e s "  by  A n t h o n y  L a m a n n a  and  Olive E. 
MeElroy,  W a l t e r  Reed A r m y  I n s t i t u t e  of Research,  was given 
by  Joseph  M c L a u g h l i n  J r .  in the  absence of the  authors .  He  
repor ted t h a t  fo l lowing r ad i a t i on  there  was a s l igh t  decrease 
in the  phospha t i de  content  of liver and  e ry th rocy tes  and  an  
increase in whole blood. There  was no s ign i f ican t  change  in 
the  p o l y u n s a t u r a t e d  f a t t y  acids in liver phospha t ides ,  bu t  eryth-  
rocytes f r om i r r ad ia t ed  ra ts  showed a decrease in dienoic acids 
and  a rise in te t racnoic  and  hexaenoic  acids. 

L E~) A. GO~LD~BLA'P'P 

Report of the Membership  
C o m m i t t e e - - 1 9 5 6  

The fo l lowing table ind ica tes  the  growth in 
t h e  Amer i can  Oil Chenl i s t s '  Society dur ing  the  
ing  December  31, 1956. 

Ind. 
HOlt. Erect. Active Asso. 

Membersh ip  1 / 1 / 5 6  4 6 2,191 118 
New Members  241 34 
Renewals  5 
Changes  in classif icat ion + 4  - -4  

+2 -2 
Losses  

Res igna t ions  69 7 
Dea ths  8 
N o n p a y m e n t  82 11 
Lack  of add res s  1 

Membersh ip  12 /31 /56  4 10 2,275 132 

member sh ip  in 
fiscal year  end- 

Corp. 
Asso, Total 
122 2,441 

12 287 
5 

4 80 
8 

5 98 
1 

125 2,546 

Member sh ip  passed  the  2,500 m a r k  da r i ng  the  year.  A fa i r  
n u m b e r  of new members  came f rom the syn the t i c  de te rgent  
indus t ry .  

The  d i shea r t en ing  figures here  are  the losses caused by 
res igna t ions  a n d  drops  for  nonpay lnen t  of  dues.  Man y  of 
these a re  due  to members  c h a n g i n g  posi t ions  and  feel ing i t  is 
no longer  an  a d v a n t a g e  to m a i n t a i n  membersh ip .  

Be tween  J a n u a r y  1 and  Apr i l  1 of  this  year  111 new mem- 
bers  were added  and  124 dropped  fo r  n o n p a y m e n t  of  dues, leav- 
ing  a ne t  m e m b e r s h i p  of 2,533 as of  Apri l  1. W i t h  re ins ta te-  
men t s  and  app l ica t ions  since Apr i l  1, approved  and  in process,  
the  total  now is about  2,580. 

Each  yea r  we. have  subs t an t i a l  losses by res igna t ions  and  
drops for  n o n p a y m e n t  of  dues.  I f  these could be reduced, our 
g rowth  would be much  more  subs tan t i a l .  P e r h a p s  the  rendi t ion  
of be t te r  service to members  by  the Society would reduce 
losses of membersh ip .  We m u s t  ca r ry  out  p r o g r a m s  tha t  resul t  
in demons t rab le  benefi ts  to our  indus t r ies ,  sciences, and  mem- 
bers.  The  bas ic  idea  should be one of " w h a t  we d o "  ra the r  
t ha t  " w h a t  we a r e . "  

A g rowing  member sh ip  indica tes  a t h r iv ing  and  progress-  
ing  organ iza t ion .  There  are l imi ts  to our growth,  bu t  we feel 
safe  in p red i c t i ng  t h a t  we are  not  app roach ing  them and  t h a t  
we will con t inue  to show sa t i s f ac to ry  growth.  

The  Society benefits f r om every new member .  New though t s  
and  f resh  app roaches  to old p rob lems  are  he lpfu l .  This  keeps 
us  fronl  go ing  stale.  At  the  saule tinle each new member  is a 
chal lenge to us  to convince h im tha t  he be longs  to a worth- 
while group.  

The commi t tee  apprec ia tes  the  ass i s tance  f rom m a n y  members  
and  the  local sections.  Your  c h a i r m a n  t hanks  members  of  the  
commit tee  and  Mrs.  H a w k i n s  and  her  staff ,  who helped f a r  be- 
yond the rou t ine  lmndl ing  of the  m a n y  detai ls  of  process ing 
appl icat ions .  W e  extend best  wishes to our successors  for  bet- 
ter  resul ts .  

J .  T. R. ANDREWS F . B .  WHITE 
R. T. DO'UGHTIE JR. R . W .  BATES, ex officio 
E. B. KESTER H . C .  BLACK, ch a i rm an  
J.  C. KONEN 

L a d i e s '  Night  

M 
ISS MARYE DAHNKE, director,  consumer  service depar t -  

ment ,  K r a f t  Foods  Company ,  Chicago,  Ill., was the  
speaker  M a y  22, 1957 a t  the  Bui lders  club, Chicago, 

when the N o r t h  Cent ra l  Sect ion of  the  Amer i can  Oil Chemis t s '  
Society scheduled  the i r  a n n u a l  Lad ies !  N igh t .  He r  topic  was 
" K e y s  to Consumer  Appea l  in Merchand i s i ng  New Food 
I t e m s . "  P r o g r a m  cha i rman  was L. R. Dugan ,  A m e r i c a n  Mea t  
I n s t i t u t e  F o u n d a t i o n .  
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