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Complete Program Is Presented for 
Chicago by Sessions and Hours 

F 
RO~¢[ MONDAYj OCTOBER 20, at  11 a.m. to Wednesday ,  

October  22, a t  4.30 p.m. or  so the Hote l  S h e r m a n  in 
Chicago will be a busy  place as the technical p r o g r a m  

of the  32nd a n n u a l  fa l l  meet ing  unrol l s  hour  by  hou r  and  
day  by  day. There  will be concur ren t  sessions an d  three  
symposia ,  u n d e r  the di rect ion of A. V. Grac i  J r . ,  p r o g r a m  
cha i rman,  and  his committ tee.  Co-chai rmen of the meet ing  
will be C. W. H o e r r  and  A. R. Rodeghier .  Tit les fol low:  

MONDAY, OCTOBER 20 

Morning, A. V. Graci Jr., presiding 
11:00 Distr ibut ion of Water  in the United States as a 

Funct ion of Hardness, by Lester O. Lennerts,  Purex 
Corporation Ltd., South Gate, Calif. 

11:20 Permeabil i ty of Some Fa t  Products to Moisture, by 
Werner Landmann, N. V. Lovegren, and R. O. Feuge, 
Southern Regional Research Laboratory, New Orleans, 
La. 

11:40 Ant ioxidant  Properties of Egg-Yolk Lipoprotein, by 
A. S. Henlek, H. J.  Togashi, and J.  H. Mitchell Jr. ,  
Quartermaster Food and Container Ins t i tu te  for the 
Armed Forces, Chicago, Ill. 

Afternoon, R. J. Buswell, presiding, Session A 
2:00 The Production of Meat and Fa t  Products Through 

Centrifugal  Rendering, by Frank  P. Downing, Sharples 
Corporation, Philadelphia, Pa. 

2:20 A New Commercial Ins t rument  for Rapid Measurement 
of the Oil Content in Cottonseed, by Charles E. Hola- 
day, U. S. Department  of Agriculture, Washington, 
D . C .  

2:40 A New Approach in Continuous Soapmaking. Constant 
Composition Control, by Fredrik T. V. Pahnqvis t  and 
F. E. Sullivan, De Laval Separator Company, Pough- 
keepsie, N. Y. 

3:00 Study of Continuous Mayonnaise Production, by Fred 
H. Smith, Torresdale Company, Philadelphia, Pa., and 
Lance Rees, Manton Gaulin Manufactur ing Company, 
Everett ,  Mass. 

3:20 Device to Establish Baking Conditions for  Protective 
Coatings, by A. W. Schwab, H. M. Teeter, and J.  C. 
Cowan, Northern Util ization Research and Develop- 
ment Division, Peoria, Ill. 

3:40 Linoleic Acid from Safflower Oil by Liquld-Liquid Ex- 
traction, by R. E. Beal and O. L. Brekke, Northern 
Util ization Research and Development Division, Peoria, 
Ill. 

4:00 Composition of Zelkova Seed Oil, by C!. Y. Hopkins 
and Mary J.  Chisholm, National  Research Council, 
Ottawa, Ontario 

4:20 Improved Process Operations Through Continuous Re- 
fraetometry, by D. J.  Fraade,  Consolidated Electro- 
dynamics Corporation, Pasadena, Calif. 

Afternoon, T. W. Findley, presiding, Session B 
2:00 Reactions of Unsatura ted  Fa t ty  Alcohols. VII .  Poly- 

merization of Vinyl Ethers Catalyzed by Stannic Chlo- 
ride, by E. J .  Dufek, 1%. A. Awl, L. E. Gast, J. C. 
Cowan, and H. M. Teeter, Northern Util ization Re- 
search and Development Division, Peoria, Ill. 

2:20 Reactions of Unsaturated Fa t ty  Alcohols. VI I I .  Prep- 
arat ion and Properties of Some Copolymers of Non- 
conjugated Linseed-Lower Alkyl Vinyl Ethers, by L. E. 
Gast, Wilma J .  Schneider, J .  L. O'Donnell, and H. M. 

Teeter, Nor thern  Utilization Research and Develop- 
ment Division, Peoria, Ill. 

2:40 Epoxidation with Hydrogen Peroxide. I. Epoxide Yield 
Factors, by H. C. Wohlers, M. Sack, and H. P. Le Van, 
Solvay Process Division, Allied Chemical Corporation, 
Syracuse, N. Y. 

3:00 Epoxidation with Hydrogen Peroxide. II .  Hydrogen 
Peroxide Variables, by M. Sack and It .  C. Wohlers, 
Solvay Process Division, Allied Chemical Corporation, 
Syracuse, N. Y. 

3:20 Epoxy Resins from Fats.  I. Epoxidized Esters Cured 
with Phthal ic  Anhydride, by Leonard L. Gelb, W. C. 
Ault, W. E. Palm, Lee P. Witnauer,  and W. S. Port,  
Eastern Regional Research Laboratory,  Philadelphia, 
Pa. 

3:40 New Reactions of Long-Chain Isocyanides, by Eric 
Jungermann and Fred W. Smith, Armour Chemical 
Division, Chicago, Ill. 

4:00 Reactions of Dienophiles with Vegetable Oils. I. Reac- 
tions of Maleic Esters Catalyzed by Sulfur Dioxide, by 
William R. Miller, E. W. Bell, J .  C. Cowan, and H. M. 
Teeter, Nor thern  Utilization Research and Development 
Division, Peoria, Ill. 

4:20 Formation of Cyclic Acids. I. Alkali Isomerization of 
Linolenic Acid, by C. R. Scholfield and J. C. Cowan, 
Northern Util ization Research and Development Divi- 
sion, Peoria, Ill. 

TUESDAY, OCTOBER 21 
Morning, P. A. Kummerow, presiding, Session A 
Foods and Nutrition 
10:00 The Isomerization of Oils During t tydrogenat ion and 

the Deposition and Metabolism of the Isomers in Rat 
and Human Tissues, by R. R. Allen, Anderson Clayton 
Company, Sherman, Tex. 

10:20 Changes in Edible Fa ts  and Oils During Heating,  by 
Ogden C. Johnson, Staley Manufactur ing Company, 
Decatur, Ill., and V. Ramanathan,  University of Illi- 
nois, Urbana  

10:40 The Isolation of the Growth-Depressing Factor  in 
Heated Fats.  I. The Isolation and Characterization 
of the Polymers Formed During the Thermal Oxidation 
of Corn Oil, by E. G. Perkins and F. A. Kummerow, 
University of Illinois, Urbana  

11:00 The Relationship of " S o f t "  and " H a r d  ~'  Fats  to Se- 
rum Cholesterol Levels, by M. G. Kokatnur  and F. A. 
Kummerow, University of Illinois, Urbana  

11:20 The Funct ion of Be in Fa t  Metabolism, by Taketami 
Sakuragi, University of Illinois, Urbana  

11:40 Current Status of the Toxic Principle Causing the 
"Chick  E d e m a "  Syndrome, by George C. Potter ,  
Quaker Oats Company, Barl~ington, Ill. ; Wil l iam Brew, 
Ralston Pur ina  Company, St. Louis, Mo.; R. L. Pat- 
terson, Procter  and Gamble Company, Cincinnati, O.; 
and Endre Sipos, McMillen Feed Mills, Decatur, Ind. 

Morning, S. G. Sourelis, presiding, Session B 
9:00 The Application of Gas-Liquld Par t i t ion  Chromatog- 

raphy to the Microestimation of Monoglycerides, by 
A. G. McInnes, N. H. Tattrie, and M. Hates, National  
Research Council, Ottawa, Ontario 

9:20 Micro Techniques in Fa t  Analysis by Gas Chromatog- 
raphy, by H. P. Keene, Wilkens Inst rument  and Re- 
search Inc., Walnut  Creek, Calif. 

P. L. H o f f m a n  E. G. Perkins 
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9:40 Analysis of Fa t ty  Alcohol Mixtures by Gas-Liquid 
Chromatography, by W. E. Link, H. M. Hiekman, and 
R. A. Morrissette, Archer-Daniels-Midland Company, 
Minneapolis, Minn. 

10:00 Fa t ty  Acid Analysis of Vegetable Oils by Gas-Liquid 
Phase Chromatography, by N. L. Murty and B. M. 
Craig, Nat ional  Research Council, Saskatoon, Sask. 

10:20 The Separat ion of Glyeerides by Cl'ystallization in a 
Thermal Gradient, by Jon  R. Magnusson and Earl  G. 
Hammond, Iowa State College; Ames 

10:40 Labelling Fa t ty  Acids by Exposure to Tri t ium Gas. 
I. Saturated Methyl Esters, by R. F. Nystrom, Radio- 
carbon Laboratory,  University of Illinois, Urbana ;  
L. H. Mason, E. P. Jones, and H. J.  Dutton, Northern 
Utilization Research and Development Division, Peoria, 
Ill. 

11:00 The Est imation of Lactic Acid in Glyceryl Lactopalmi- 
rates and in Shortening Containing Glyceryl Lacto- 
pahnitates,  by R. J.  Buswell, Armour and Company, 
Chicago, IlL 

11:20 Determination of Composition of Vinyl Copolymers by 
Infrared,  by Curtis A. Glass and Eugene H. Melvin, 
Northern Utilization Research and Development Divi- 
sion, Peoria, Ill. 

Afternoon, W. C. Pritehett, presiding, Session A 
Foods and Nutrition 

2:00 Effect of Oxidized Soybean Oil in the Diet upon Vita- 
nfin A Storage in Tissues of the Rat, by Minocher C. 
Reporter and Robert  S. Harris,  Massachusetts Ins t i tu te  
of Technology, Cambridge, Mass. 

2:20 Interrelat ions of Linoleic Acid with Medium-Chain and 
Long-Chain Saturated Triglycerides, by Hans Kaunitz,  
Charles A. Slanetz, and Ruth Ellen Johnson, Columbia 
University, New York; and Vigen K. Babayan, E, F. 
Drew and Company, Boonton, N. J.  

3:00 Feeding Experiments with Fract ions of Oxidized Esters 
of Lino]eie and Oleie Acids, by Hans Kaunitz,  C~arles 
A. Slanetz, and Ruth Ellen Johnson, Columbia Uni- 
versity, New York; H. B. Knight  and Daniel Swern, 
Eastern Regional Research Laboratory,  Philadelphia, 
Pa.  

3:20 Nutr i t ional  Evaluat ion of Some Heated Oils, by Roslyn 
B. Alfin-Slater, Sheila Auerbach, and Lilla Aftergood, 
University of Southern California, Los Angeles 

3:40 Effect of Dietary Protein and F a t  upon Plasma Cho- 
lesterol and Int imal  Sudanophilia in Poultry, by Anna- 
bel Beaty, Owen W. Wolter, and Francis J .  Conlan, 
National  Dairy Products Corporation, Long Island, 
N . Y .  

4:00 The Effect of Diet on Serum Cholesterol Levels in the 
Nomml Rat, by C. H. Lushbough, S. W. Moline, and 
B. S. Sehweigert, American Meat Ins t i tu te  Foundation,  
Chicago, Ill. 

4:20 Fraet ionat ion and Analyses of Hog Liver Fa t ty  Acids 
with the Isolation of Arachidonic Acid, by O. S. Privett ,  
R. P. Weber, F. J.  Pusch, and Olavo Romanus, Hormel 
Inst i tute,  Austin, Minn. 

4:40 Effect of Autoxidation Prior to Deodorization on Oxi- 
dative and Flavor  Stabil i ty of Soybean Oil, by C. D. 
Evans, E. N. Frankel,  Pat r ic ia  M. Cooney, and Helen 

A. Moser, Northern Utilization Research and Develop- 
ment  Division, Peoria, Ill. 

Afternoon, A. E. MacGee, presiding, Session B 
Plant Safety 

2:00 Why a Safety Program? by P. R. Sheffer, Corn Prod- 
ucts Refining Company, Argo, Ill. 

2:15 Solvent-Extraction P lan t  Protection, by E. J.  Sestak 
and A. T. Schrage, Factory Insurance Association, Chi- 
cago, Ill. 

2:40 Safety as We Look a t  It ,  by J. I. Maslon, Robert M. 
Starr,  and Vic Boettcher, Honeymead Products Com- 
pany, Mankato, Minn. 

3:05 Explosion Protect ion Systems, by G. J.  Grabowski, Fen- 
wal Inc., Ashland, Mass. 

3:30 Inflation in the Claim Business, by Paul  L. Hoffman, 
Har t fo rd  Accident and Indemnity Company, Chicago, 
Ill. 

3:50 Accidents D o n ' t  Happen, by E. B. Free, Western Cot- 
tonoil Company, Division of Anderson, Clayton and 
Company, Abilene, Tex. 

4:15 The Safety Aspects of Handling Heavy Fuel Oils, by 
J.  F. Miller, Esso Standard Oil Company, New York, 
N . Y .  

4:35 The Technical Applications of Fire Protection Systems, 
by E. B. Rumble, Automatic Sprinkler Corporation of 
America, Youngstown, O. 

WEDNESDAY, OCTOBER 22 
Morning, R. J. Buswell, presiding, Session 

9:00 Serial Oxidation of Cottonseed Oil with Navy Bean 
Lipoxldase, by J .  W. Smull, A. S. Heniek, and R. ]3. 
Koch, Quartermaster  Food and Container Ins t i tu te  for 
the Armed Forces, Chicago, Ill. 

9:20 Studies on the Prepara t ion of Conjugated Soybean 
Fa t ty  Vinyl Ether  Monomer, by G. C. Mustakas, M. C. 
Raether, and E. L. Griffin Jr.,  Nor thern  Util ization Re- 
search and Development Division, Peoria, Ill. 
Conversion of Conjugated eis-trans Octadecadienoa~e 
to the trans-trans Isomers, by J. R. Chipault and J.  M. 
Hawkins, Hormel Inst i tute,  Austin, Minn. 
The Prepara t ion  and Some Properties of Chlorinated 
Tung Oil, by R. S. McKinney, F. C. Magne, Dorothy C. 
Heinzelman, and L. A. Goldblatt, Southern Regional 
Research Laboratory,  New Orleans, La. 
Prepara t ion  of 3-S~earoyl-D-Glucose, a Bread-Softening 
Agent, by F. H. Otey and C. L. Mehltretter,  Northern 
Util ization Research and Development Division, Peoria, 
Ill. 
Dilatometrie Behavior of 2-Oleopalmitostearin and 2- 
Oleodistearin, by Werner  Landmann,  R. O. Feuge, and 
N. V. Lovegren, Southern Regional Research Labora- 
tory, New Orleans, La. 
Relation Between Color, Bleaching Earth ,  and Diethyl- 
ene Triamine in Processing Off-Colored Hydraulic Cot- 
tonseed Oil, by V. L. Frampton  and James C. Kuck, 
Southern Regional Research Laboratory,  New Orleans, 
La. 
Alkali Isomerlzation with Potassium Tert iary Butoxide 
at  Low Temperatures, by Harold B. White Jr .  and 
F. W. Quackenbush, Purdue University, Lafayette,  Ind. 

9:40 

10:00 

10:20 

10:40 

11:00 

11:20 

C. D. Evans Taketami Sakuragi A. W. Schwab M. G. Kokatnur 
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SEE the HERCULES 
EXHIBIT 

Hotel Sherman 
]hJcagc 

October 20-22 
I I 

Hercules will exhibit the "Rapldor" Pressure Leaf Fil- 

ter, Model No. 12 (effective filter area 120 sq. ft.). This 

filter is equipped wlfh the Hercules Motorized Automatic 

Leaf Bundle "Push-In, PulI-OuF' arrangement, and ex- 

ternal removable cleaning rack; also featured is a vibrator 

which reduces the time element of cake removal from 

filter leaves to a matter of seconds. 

Manufacturers of edible oils, animal fats and oils, 

tall oil, inedible oils and tallows, etc. are users of these 

Hercules Pressure Leaf Filters. 

In a÷÷endance at the boot"h will be Woody Daly, 

Carel van Luin, Ted Hunzicker end Hal Jones. 

Q 

HERCULES FILTER CORPORATION 
216 Ethyl Avenue Hawthorne, New Jersey 

Morning, N. W. Ziels I presiding, Session B 
Syndets 
9:00 Syntheti~ Detergents as Dairy and ~Food Plan t  Cleaners, 

by K. C. Tucker, Oakite Products Inc., New York, N. Y. 
9:35 Soil-Suspending Power of Soaps and Synthetic Deter- 

gents, by WalLer Marple and Albert  R. Martin, Whirl- 
pool Corporation, St. Joseph, Mich. 

10:10 Nonsurfac tan t  Additives in Syndets, by M. E. Tuve]l, 
Monsanto Chemical Company, St. Louis, Mo. 

10:45 Optical Bleaches in Soaps and Detergents, by F. G. 
Villaume, American Cyanamid Company, New York, 
N . Y .  

11:20 Tallow Alcohol Sulfates. Properties in Relation to  
Chemical Modification, by J. K. Well, A. J.  Stirton, 
R. G. Bistline Jr., and E. W. Maurer, Eastern Regional 
Research Laboratory, Philadelphia, Pa.  

Afternoon, T. W. Findley, presiding, Session A 
2:00 Oxidation of Olefins with Potassium Permanganate  in 

Oi l /Water  Emulsion, by J.  E. Coleman and Daniel 
Swern, Eastern Regional Research Labora tory ,  Phila- 
delphia, Pa. 

2:20 Esters of Itydrozystearic Acids as Pr imary  Low-Tern- 
perature Plasticizers for a Vinyl Chloride-Vinyl Acetate 
Polymer, by H. B. Knight ,  Lee P. Witnauer,  W. E. 
Pahn,  R. E. Koos, and Daniel Swern, Eastern Regional 
Research Laboratory, Philadelphia, Pa.  

2:40 The Fract ionat ion of LanoJin with Urea, by Abner Eis- 
ner, W. R. Noble, and J.  T. Scanlan, Eastern Regional 
Research Laboratory, Philadelphia, Pa. 

3:00 Chemical Search for New Industr ia l  Oils. I I I .  Oils 
from the Composite, by F. R. Earle, Quentin Jones, and 
I. A. Wolff, Northern Util ization Research and Develop- 
ment Division, Peoria, Ill. 

3:20 A Critical Study of Oxidation Methods for Determi- 
nat ion of Glyceride Composition of Fats,  by Gollamudi 
Lakshiminarayana and Damascene Rebello, University 
of Bombay, India 

3:40 The Glyceride Structure of Fats,  by C. G. Youngs, 
National  Research Council, Prair ie  Regional Labora- 
tory, Saskatoon, Sask. 

Afternoon, R. If. Rogers Jr., presiding, Session B 
Syndets 

2:00 The Use of Surfactants  in Petroleum, by Todd M. 
Doscher, Shell Development Company, Houston, Tex. 

2:50 Status of Synthetic Detergent  Bars, by J.  W. McCut- 
eheon, John  W. McC~tcheon Inc., New York, N. Y. 

3:35 Surface-Active Agents for Aerosols, by M. J.  Root, 
G. Bar r  and Company, Chicago, Ill. 

4:10 Analysis of Surfac tant  Mixtures. ][., by J. D. Knight  
and R. House, California Research Corporation, Rich- 
mond, Calif. 

On Sunday ,  p receding  the  th ree-day  technical  sessions, 
there  will be a compl imen ta ry  mixer  f r o m  5 to 7 p.m. On 
Monday  Dis t i l la t ion  P roduc t s  Indus t r i e s  will sponsor  a 
cocktail  pa r ty ,  and  the d inne r  dance will be held on Tues- 
day a t  the Chez Paree ,  f amous  Chicago n igh t  club. No 
p l an t  t r i p s  a re  be ing  a r ranged .  A ful l  p r o g r a m  has  been 
a r r a n g e d  f o r  the ladies by  Miss M a r y  H a r m e s o n  and  her  
committee.  

The Govern ing  B o a r d  will  meet  on S u n d a y  af te rnoon,  
wi th  J .  C. K o n e n  pres id ing.  Var ious  committees will meet  

E. J. Dufek G . C .  Potter 
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