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ature data for  the analysis of fa t  and oil samples 
they may be using in their work but  should themselves 
obtain an analysis on each sample used. b) Contrary  
to the opinion apparent ly  held by many research 
people, the data show that  fats that  are often refer red  
to as " s o l i d "  or " s a t u r a t e d "  are in fact predomi- 
nately liquid or unsaturated.  For  example, only 
] ] - 2 1 %  of the glyeerides of margarine are solid at 
room temperature,  the remaining 79289% being liq- 
uid. Similarly 70-85% of the glycerides of shorten- 
ings are in the liquid state at room temperature.  

I t  should be added that  even as this is being writ- 
ten, the knowledge of f a t t y  acid composition of fats 

and oils is moving forward at a pace so accelerated by 
the recently developed technique of vapor phase chro- 
matography that  much of the data contained herein 
may soon be obsolete. 
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�9 F a t s  a n d  O i l s  
DEACIDIHCATION WITH UREA OP PEANUT OILS OF LOW AND 
MEDIU~ ACIDITY. M. Louty (Inst .  tech. Corps Gras, Par i s ) .  
Olearia 11, 213-17 (1957). Peanu t  oils with acidity of 1, 2.2, 
3.5, 5, 10, and 15% were agi ta ted at room temperature with 
varying amounts  of urea and water. Optimum conditions were 
with urea at  five times the fa i ty  acid content of the oil and 
water at  45-60% of the urea used. Urea micella f rom one run 
with additional urea is used on the following run. Addition of 
water anti centr ifuging are used to separate final products. 
Satisfactory results are obtained when acidity is 1-5%. Be- 
low 1% the reaction decreases and above 5% greater difficulty 
in centr i fuging is encountered. The method is economical but  
it does not deacidify completely. (C.A. 53, 1785) 

PREPARATION OP 2V~ONOGLYCERIDES PI%OM OLIVE OIL BY GLYCER- 
OLYSIS IN THE Pl~ESENCE OP UREA. R .  Rigamonti  and Amelia 
Vacirca (Turin  Polytech. I ta ly) .  Olearia 12, 49-52 (1958). 
Olive oil 20, glycerol 10, potassium hydroxide 0.28, urea 100 
parts,  and a solvent are agi tated at room teuIperature 6-28 
hours. The solvents used are acetone at  80% of total volume, 
isopropanol 170 ml., and a 1:1 mixture of the two, 200 ml. 
After  23 hours the first yields 73% esters containing 41% 
monog]ycerides; af ter  19 hours, the second, respectively, 64.5 
and 53.0; and af ter  5 hours, the third, 97.5% and 61.9%, and 
af ter  22 hours, 99% and 54.17%. Yield of monoglycerides is 
not above 62% because the di- and trl-glycerides are occluded 
in the precipitate formed. The acetone acts only as a solvent 
while the isopropanol enters into the esterification reaction. 
(C.A. 53, 1785) 

USE 0P  TRICHLOI%OETHYLENE IN PROCESSING OLIVE PULP.  M.  
Catalano (Univ. Bari, I ta ly) .  Olearia 11, 257-61 (1957). The 
results from hot and cold trichloroethylene extractions of olive 
pulp with and without moisture are tabulated. In  cold extrac- 
tion of the pulp containing moisture, oil yield is 1% greater 
than  when the pulp is free of moisture;  but  impurities in the 
oils are, respectively, 7.23 and 6.54%. Hot  extraction in- 
creases the impurities to about 12.4 and 11.3% from moist and 
dry pulp, respectively. (C.A. 53, 1785) 

BLEACHING O~ VEGETABLE OILS. B .  Y a .  Sterlin. Trud~y Vsesoyuz. 
Naueh.-Issledovatel. Inst .  Zhirov 1954 (15), 105-13. Bleaching 
test  results o11 cottonseed and rapeseed oils with domestic acti- 
vated bleaching earths (gumbrin,  askanite, tripolite) are given. 
Recommendations are given on pressing technique for cotton- 
seed olI to lower color caused by gossypol derivatives. The 
use of bleaching earths is recommended also for bleaching of 
rapeseed oil in place of acid refining. (C.A. 53, 1785) 

THE FOUI% T]~MPERATURES TEST. I V .  WINTERIZATION AND 
IDENTIPICATION OlD OILS. G. B .  Martinenghi.  Olearia 12, 9 '7-9  
(1958) ; ibid. 11, 126 12 (1957). The four temperatures at 
which an off becomes, respectively, cloudy, immobile, fluid, and 
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clear are used to identify the oil. Data  from nineteen samples 
show these points are about the same for refined oils f rom the 
same source, provided the oil has not been through the winter- 
ization process. The refined oils mus t  be neutral  and composed 
entirely of their part icular glycerides. (C.A. 53, 1784) 

I~[ODERN TECHNOLOGY OF FATS AND FATTY PI%ODUCTS. L]:.  THE 
COMMINUTION OF RAW MATEI%IALS. i .  P .  K a u f m a m n  a n d  J .  G. 
Thieme (Inst .  f. Fet t forschung,  Mfinster, Ger.). Fette, Seifen, 
Anstrichmittel  60, 570-8 (1958). (C.A. 53, 1784) 

OILSEI~DS. B. Y. RaG (Central Food Technol. Research Inst.,  
~[ysore, India) .  Lit.  Re*,. Oils r Fats  1956, 1-4 (Pub. 1958). 

PROCESSING OF OILS AND FATS. Ibid. 10-26. 

~HEM'ISTI~Y, CHARACTERISTICS, COMP0,SITION, AND ANALYSIS OF 
OILS AND FATS. Ibid. 2 7 - 5 5 .  

SPOILAGE:. Ibid. 56-62. 

NUTKITION AND METABOLISI~. Ibid. 63-72. (C.A. 53, 1784) 

APPLICATION 0.I~ SPECTROPHOTOMETRY IN THE STUDY OF VEGE~- 
TABLE OILS. F. Minutilli. 1{ass. chim. 10(3), 24--7 (1958). A 
review, predominantly of French and U.S. ]iteratur% with 101 
references. (C.A. 53, 1784) 

APPLICATION OF THE TRICHROMATIC TECHNIQUE POE THE STUDY 
O,i~ THE BLEACHING OF FATS WITH EARTHS. INFLUEI~-CE 01~ THE 
TREATMENT ON CERTAIN PROPEl%TIES 0P THE BLEACHED PROD- 
UCTS. C. Trizis and A. Uzzan (Iterg,  Par i s ) .  Rev. franf ,  corps 
gras 5, 499-514 (1958). Two tallows and two lards were 
treated 30 minutes with 0.1, 0.2, 1.0% of different bleaching 
earths a t  60, 80, 100 ~ . The decrease of the color was deter- 
minted by the trichromatic method. Increasing the amoant  
of bleaching earths is more efficient than  increasing the tem- 
perature. (C.A. 53, 1784) 

A RAPID DETERMINATION O~ ~ THE HYDI~0XYL I~U]~BER. V .  ~Tasi- 
lescu. Fette,  Seifen, Anstrichmit tel  60, 541-4 (1958). The 
conventionM method for the determination of the hydroxyl 
number of fa t ty  alcohols, acids, and carbohydrates is short- 
ened from 60 to 10 minutes by increasing the temperature of 
acetylation from 105 to 130-50 ~ The accuracy is not affected. 
(C.A. 53, 1784) 

THE SEPAI%ATION OF HIGHER FATTY ACIDS BY PAPEK CHR0- 
lkIATOGEAPHY WITH THE USE OF CHANGE O1~ SOLVENT CONCEN- 
TRATION DURING DEVELOPMENT. V. PaiD, V. Korean, and Z. 
Hrabe (Slovensk{~ vysokh ~kola tech., Bratislava, Czech.). 
Che~ zvesti 12, 525-32 (19'58) (Gm~nan summary) .  The 
method and results of separation of higher f a t ty  acids by 
paper chromatography by using continuous change of mobile 
phase are described. I t  was possible to accomplish the sep- 
arat ion on the whole width of the Wha tman  3 filter paper 
with any number of samples. (C.A. 53, 1783) 
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(~OMPARATIVE STUDY OF PATAUA AND OLIVE OILS. Maria de 
Lourdes Padua  (Inst .  Oleos, Rio Re Janeiro) .  Olearia 11,262-4 
(1957). An average of 56.4 rag. of squalene per 100 g. of oil 
were found in tbe crude pataua oil, 49.5 in the refined, and 
220.3 in the olive oil. The n ~~ for olive oil was 1.4623 and 
nF-n 0.00985, for  refined pataua  with 0.2% acidity 1.4617 and 
0.00984, and for filtered pataua with 5.5% acidity 1.4612 and 
0.00983. (C.A. 53, 1785) 

WATER CONTE.5~rT OJP FATS USED FOR FABtCIC'ATION OF MARGA- 
rINE. M. Loury and G. Lechartier  (Iterg,  Par i s ) .  Roy. frun~. 
corps gras 5, 550-2 (1958). The method of Smith and Bryant  
(C.A. 29, 3940) is adapted to the determination of extremely 
small quantities of water (less than 0.1%) in good colored 
fa t s  with low acidity. Dissolve p (about ]0) g. of fa t  in 20 ml. 
toluene, add 10 ml. pyridine and 10 m]. acetyl chloride, and 
shake 20 minute~. Decompose the excess acetyl chloride by 
shaking 10 minutes with 10 20 ml. and determine the mR. of 
0.5 normal potassium hydroxide employed, respectively, for the 
t i t rat ion of the liberated acetic acid (a) and of a blank (b). 
% w a t e r =  18 (a-b) (100)/20.0 p. (C.A. 53, 1578) 

INFLUENC]~ OF HEAT AND AIR OXYGEN O,N GOSSYPOL. V. P. 
Rzhekhin. Trudy Vsesoyuz. .u Inst.  Zhirov 
1954 (15), 55-73. Heat ing crystallized gossypol in air de- 
creases i ts  neutralization value, acid hydroxyls, and aldehyde 
groups;  increases colorh~g ~bility; spectral bands appeal- in 
areas:  4400, 3500-3550, 2650-2660, 2350-2400 A.; and mean 
molecular weight increases. These changes are greater, the 
higher the temperature. The changes s tar t  at  temperature 
over 60 ~ but  up to 115 ~ they proceed slowly. At  130 ~ and 
higher temperature more substant ial  changes connected with 
folnnation of more complex compounds appear. The changes 
are slower when heat ing in atmosphere of water vapor and of 
carbon dioxide. On heat ing gossypol dissolved in refined 
oil disappearance of aldehyde occurs simultaneously with de- 
crease in acidity. The intensive brown color of crude cotton- 
seed oil does not depend on gossypol alone, but  on reaction 
products of gossypol with other constituents of cottonseed 
oil, particularly with phospholipides. Therefore, intensity of 
changes depends not only on temperature and duration of 
heating, but  on size of surface in contact with air. (C.A. 53, 
742) 

DETECTION OF TRACE METALS IN FATS BY E~ISSION SPLC- 
TROGRAPHY. K. T~ufel and K. Barthel.  Fette,  Seifen, Anstrich- 
mittel  60, 534-6 (1958). An appara tus  and procedure are de- 
scribed which permit  direct detection of 5 x 10 -~ g. copper, 
5 x 10 -B g. iron or nickel per 1 ml. oi l  (C.A. 53, 1783) 

PAPER CItl~OMATOGRAPI-IY O]V STEROIDS FI%OM ANII~AL AND PLANT 
FA~S. J. C. Riemersma and W. Stoutjesdijk (Ri~kszuivelsta- 
lion, Leiden, Neth.) .  Mitt.  Gebiete Lebensm. u. Hyg. 49, 115- 
20 (1958). Methods for the paper chromatographic separation 
of sterols from vegetable and animal fa ts  are compared. Spray- 
ing of chromatograms with phosphomolybdic acid to develop- 
ment  of spots gave better results than an ant imony triehlo~ide 
spray. Stigmasterol can be detected in mixtures with other 
sterols by chromatographing bromides of sterol acetates. The 
possibility of using this method for  the detection of adulter- 
ation of vegetable oils with animal fa ts  is discussed. (C.A. 53, 
1783) 

PEI~OXIDES IN THE ~IELD OF FATTY SUBSTANCES. C. Paquot  
(C.N.R.S., Bellevue, France) .  Actions ehim. et b~ol. radiations 
4, 3-17 (1958). Autoxidation of fa t ty  materials is reviewed 
in regard to chemical mechanism, decomposition products, 
methods for analyses, and relative rates for different fa t ty  
acids. (C.A. 53, 1783) 

GLY~ERIDIC STICUCTURE OF NATURAL I~ATS. P. Savary, J.  Flanzy, 
and P. Desnuelle (Fac. ski., Marseille). Re~. frang corps gras 
5, 493-8 (1958). Structure of natural  glycerides is studied by 
analysis of acids liberated by pancreatic lipase which liberates 
a-acids preferentially. Determinations of the iodine numbers 
of the acids liberated by the part ial  hydrolyMs and those in 
the unsplit  portion showed that  in beef tallow, sunflower oil, 
and cacao butter  the sa turated acids occupy preferentially 
the external positions and that  the reverse is true only for pig 
fat .  (C.A. 53, 1783) 

INVESTI~ATIOR r OP THE COMPOSITION OP FATTY ACIDS OBTAINED 
BY O'XIDATION Ol~ I)ARAFI~IiX!. ~'~. K. Man~kovska~a and F. I. 
Asnina. Trudy Vsesoyuz. Nc;uch.-Issledovatel. Inst .  Zhirov 
1954(15), 212-17; Referat.  Zhur., Khim. 1956, Abstr. No. 
34316. The possibility of application of the adsorption-chro- 
matographic analysis (aluminum oxide and silicon dioxide gel) 
for the separation of products, formed in the preparat ion of 

synthetic fa t ty  acids from paraffin, was tested. A method for 
combined separation of methyl esters of f a t ty  acids first on 
silicon dioxide gel and then on aluminum oxide was worked out 
and proposed. The method permits  the separation of ester 
mixtures into groups according to functional subst i taents  in 
the acid radical. (C.A. 53, 210) 

REACTIVITY OP THE DOUBLE BOND OF OLE.IC ACID ESTERS. N . P .  
BulatskiL Trudy Odessa. Univ. 4, 103-7 (1954);  Referat. 
Zhur., Kh im 1955, Abstr. No. 39425. The rate o~ oxidatio.n of 
the esters of oleic acid (potassium permanganate  in acetone) 
in relation to the structure of the ester alkyl radicals (methyl, 
ethyl, propyI, butyl)  was studied. The increase in size of the 
alky] radical decreases the rate of oxidation of esters of 
oleic acid. (C.A. 53, 211) 

STABILITY Ol ~ (~AlCOTENE AND VITAMIN E IX ]~AT SOLUTI0rN IN 
RELATION TO TI=IE PEI~OXIDE NUMBER. B. G. Savinov and A. A. 
Mikhailovnina (Inst .  Org. Chem., Acad. Sci. Ukr. S.S.R., Kiev).  
Vitaminy,  AkadJ. Nau~ Ukr. S.S.R., Inst .  Biokhim. 3, 66-9 
(1958). The stabil i ty o$ carotene and vitamin E solutions in 
fa t s  decreased with increasing peroxide number. Carotene and 
vitamin E were dissolved in methyl oleate having the peroxide 
number 0, 3.79, and 6.20, respectively, and in methyl butyrate  
having the peroxide number 0, 0.08, and 0.14. The degradation 
rate was higher in solutions having higher' peroxide immber. 
(C.A. 53, 520) 

RELATION BETWEEN RATE OF DEGRADATION OF CAI~O~TE~NE AND 
VITAMIN E IN FAT SOLLTTIONS AND THE: DEGREE O1 ~ UNSATIYRA- 
TION O~ FAT. B. G. Savinov and A. A. MikhaIlowiina (Inst .  
Org. Chem., Acad. Sci. Ukr. S.S.R., Kiev) .  Vitaminy, Akad. 
Nau~ Ukr. S.S.R., Inst .  Biokhim. 3, 60-5 (1958). The investi- 
gation of the rate of degradation of carotene dissolved in fa t s  
of varying degree of saturat ion showed tha t  carotene was more 
stable in fa ts  having a higher degree of unsaturat ion.  The 
rate of degradation of vi tamin E dissolved in methyl pelar- 
gonate was approximately equal, indicating tha t  the unsatu- 
rated par t  of fa t  does not affect the stabili ty of this  vitamin. 
(C.A. 53, 520) 

A STUDY ON TI=IE RANCIDITY OF STORED WtIEAT FLOUR. A . B .  
Vakar, N. I. Sosedov, V. A. Shvetsova, Z. B. Drozdova, and 
A. T. Naymova. Biolshim Zerna, Sborni~ 1958(4), 206-28. 
Deterioration of flour is accompanied by oxidative and hydro- 
lyric processes, involving the oxidation of double bonds of 
f a t ty  acids, hydrolysis of glycerides, and the formation of 
lactides and estelides. However, no significant changes are 
observed in such fa t  characteristics as the iodine or saponifi- 
cation number. The increase of the acid value, which is con- 
siderable, bears no direct relation to the degree of rancidity. 
There is no accumulation of aldehydes or low-molecular-weight 
f a t ty  acids, hence these compounds are not the cause of the 
specific tas te  and odor of rancid flour. (C.A. 53, 596) 

NE~W TALL-OIL FRACTION. M. G. Bestul, I. A. Stine, and J. C. 
MeManus (West  Virginia. Pulp & Paper  Co., Charleston, S.C.). 
Soap Chem. Spevialties 34(10),  49-51 (1958);  Chem. Spe- 
cialties Mfrs .  Assoc., Proc. 41st Mid-Year Meeting, May 1958, 
150-2. A soft waxy material separated from saponified tail 
oil according to U.S. 2,591,885 is described and compared with 
lanolin in regard to chemical and physical characteristics. The 
product is essentially a f a t ty  ester of high-molecular-weight 
alcohols and plant  sterols and is useful  as a soap additive, rust  
preventive, emulsifier and for many other purposes. (C.A. 53, 
735) 

INVESTIGATION OF COMPOSITION OF I~NSAPONII~IABLE MATTER 
OBTAINED BY THEI%MAL TREATi/I]~NT OP SOAP IN MANUI~ACTUR- 
ING Ol ~ SYNTHETIC FATTY ACIDS. 1~. K. Man 'kovskaya  and 
T. V. Tyutyunnikova.  Trudy Vsesoyuz. Nauch.-Issledovatel. 
I~vst. Zhirov 1594 (15), 217-19. Unsaponifiable mat ter  obtained 
from oxidized Drohobycz paraffin, which had acidity 0, saponi- 
fication value 22.4, carbonyl value 77.5, hydroxyl value 25.5, 
containing about 40% of ketones, was investigated. Ketones 
could not be separated by reaction with semicarbazones, be- 
cause the reaction continues to resinification and spli t t ing to 
carboxylic acids. This occurs in the presence of fl-ketones. 
Analyses show: hydrocarbons (38% ) ;  solid ketones w i t h  
mean number of carbon atoms 21-22 (28% ) ;  liquid ketones 
with mean number of carbon atoms 8-9 ( 9 % ) ;  two functional 
derivatives, perhaps keto alcohols. Alcohols and ketones were 
net  separated. (U.A. 53, 742) 

STUDY OF TPI~ PANZE,R-I~IEBUER METICIOD O1~ SEPARATION OF 
SULFATED PRODUCTS PREPARED l~l~OlV[ CASTOR OIL. iV[. Ceamis. 
Ind. u,~oar5 (Bucharest)  5, 204--6 (1958). In  s tudying the 
separation of emulsified and emulsifying compone1~ts of sul- 
fa.ted castor oils by extraction with petroleum etlier and ethyl 
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alcohol, it was found tha t  addition of ethyl ether, recom- 
mended by Dietsche and Luebbe, gives more correct results 
than does the original method of Panzer  and Niebuer. (C.A. 53, 
741.) 

VARIATION OF THE PROPAGATION OF SOUND IN A !V[IXTURE OF 
LINSEED OIL AND PETROLEUM AT TEhIPERATUREN BETWEEN 10 ~ 
AND 50 ~ A. Ill6nyi and T. Tarnoezy. Magyar Yiz: Folydirat 
6, 24-35 (1958). A smde interferometer was constructed to 
measure the propagation of sound as a function of temperafure. 
The relation between the decrease of velocity in the mixture 
and increase of temperature was linear. The velocity increases 
with density; this is due to the change in adiabatic compressi- 
bility brought about by the changes in intermolecular forces. 
Two inflection points in the curve of ve!ocity of propagation 
of sound as a funct ion of the per cent composition of the mix- 
ture are explained on the basis of the changes of intermoleeular 
forces. (C.A. 53, 741) 

CHE]YIICAL EXAMINATION 0N ARGEMONE ~[EXICANA SE,ED OIL AND 
ITS UTILIZATION. E. H. Chiniwala and C. M. Desai (M.T.B. 
Coll., Surat) .  J. Indian Chem. Soc., Ind. ~ News Ed. 20, 70 4 
(1957) (in English) .  Chemical composition and physical prop- 
erties of Argemone mexicana seed oil are reported. Uti l i ty of 
the oil was determined by sulfation and cold saponification. 
Drying properties when nfixed with linseed oil are reported. 
(C.A. 53, 741) 

[JOSS OF ()IL :DURING HYDROGENATION. N .  V.  Vengerova. 
Trndy Vsesoyuz. Nal~eh.-Issledovatel. Inst .  Zhirov 1954(15), 
128-37. A laboratory method for determination of oil loss 
during hydrogeuation, which can be adapted for production 
control, was developed. To decrease loss of oil one should 
decrease the hydrogenation temperature, reduce the processing 
time at  240-250 ~ to 3--3.5 hours, and decrease the water 
content of the hydrogen used. (C.A. 53, 741) 

LOAD STRENGTH OF HIGH-OIL-CONTENT SUNFLOWE, R-SEED 
SYIELLS. V. V. Klyuchkin. Maslobo{~o-Zhirovaya Prom, 24 
(9), 14-6 (1958). Data are presented to show that  the size 
grading of sunflower seeds prior to deeortieation is of no 
practical value to oil-mill industry, since there is no relation 
between the load s trength of the shell and the size of seed. 
(C.A. 53, 740) 

BALANCE OP COMMODITY AND PURE OIL BY EXTRACTION OF 
SOYBEANS. E.  A .  Semcnov. Tr~tdy Vsesoy~tz. Nauch.-Issledova- 
tel. Inst.  Zhirov 1954(15), 94-104. Extraction plant  bManees 
show 0.44 0.72% more oil than do analytical results on the 
original soybeans. This is at t r ibuted to decomposition of lipo- 
proteins and sugar lipides which release phospholipides into 
0il and solvent during plant processing, but  not by analytical 
SoxMet extraction in the laboratory. (C.A. 53, 740) 

DETERMINATION ~ OF FAT IN SOYBEAN, SUNFLOWER, AND FLAX 
SEEDS, AND OIL CAKE:S ~VlTIK USE OF VARIOUS SOLVENTS. V .  P .  
Rzhekhin and N. I. Pogonkina. Trudy Vsesoyuz. Nauch.- 
Issledo:vateL Inst.  Zhirov 1954(15), 73-94. Use of ethyl ether 
gives 1;esults which are 0.19-0.86% higher than with the use 
of petrolemn ether. Ethyl ether is recommended for produc- 
tion control. (C.A. 53, 740) 

DETECTION OF PALhI-KERNEL OIL IN COCOA BUTTER WITH THE 
AID OF PARTITION CHR0~ATOGRAPHY. W. Wachs and P. Petseha 
(Teeh. Univ. Berlin-Charlottenburg, Ger.). Z. Lebensm.-Unter- 
such. u. -Forsch. 108, 244-55 (1958). The method is based on 
laurie acid determination. This method permits detection of 
additions down to 1% of pahn-kernel oil in cocoa but ter ;  at 
additions of 5 to 1% of pahn-kernel oil the possible error is 
about 8%. The method is suitable for  analysis of chocolate 
and its products. (C.A. 53, 740) 

CARBONATE SAPONII~ICATION. F .  V .  Nevolin. Trudy Vseeoyuz. 
Nauch.-Issledovatel Inst.  Zhirov 1'954(15) 205-8. Pilot plant  
and plant  saponiflcations of fa t ty  acids with sodium car- 
bonate were carried out. Neutralization of fa t ty  acids was 
completed within the first five minutes. At equivalent amounts  
of fa t ty  acids and sodium carbonate, as well as 10, 20, and 
30% excess of fa t ty  acids, about 4% of sodimn carbonate 
did not participate in the reaction; fa t ty  acids in excess 
of 40% sodium carbonate reacted completely. (C.A. 53, 740) 

DISTILLATION OF ~ATTY ACIDS SEPARATED FR01~I ][~LACK COTTO.N- 
SEED SOAPSTOCKS. F .  V. Nevolin. Trudy Vsesoyuz. Naueh.- 
Issledovatel. Inst .  Zhirov 1954(15), 202-5. The results of 
plant distillation of f a t ty  acids from black cottonseed oil 
soapstock containing 6% nonfa t ty  mat ter  are given. Yield is 
82 3% (based on calculated fa t ty  acids). Flow sheet and 
detailed conditions are given. Distillation of those soapstocks 

containing high amounts  of nonfa t ty  mat ter  would be profit- 
able. (C.A. 53, 739} 

POSSIBILITY 0F FORMATI0,N OF HYDROXY ACIDS DURING PaO,CE.SS 
Ot~ PRODUCTION O1~ OIL. V.  P .  Rzhekin and N. I. Pogonkina. 
Trndy Vsesoyuz. Nanch.-Issledovatel. Inst .  Zhirov 1954(15), 
4-11. In  double pressing of sunflower with expeller presses the 
amount  of hydroxy acids increased by 0.16% (o11 weight of 
seeds, determined af ter  Fahrion) .  Increase of hydroxy acids 
was observed during preparation of pulp but  not during press- 
ing. The oxidation process was activated by the presence of 
oxygen during cooking. (C.A. 53, 739) 

EPFECT 0P USED CATALYST ON THE HYDEOLYSIS OF HYDRO(IEN- 
A~D FAT. V, I. Goldeneev, K. G. Bogareva, E. I. Bobkova, and 
O. N. Dobrynina (Polytech. Inst.,  and S. M. K i rov ' s  Oil-Fat 
Combine, Gorki). Maslobo.ino-Zhirovaya Prom. 24(9),  17-22 
(1958). The study revealed tha t  used copper-nickel catalyst 
contained up to 8% of nonextraetable magnesium, calcium, 
Mckel, and soduim soaps, and tha t  magnesium and calcium 
soaps promote the spli t t ing of f a t  during its hydrogenation at 
relatively high temperature,  causing an increase in the free 
fa t  acidity of the finished product. The magnes ium and cal- 
cium soaps could be reduced to a nfininium by washing the 
nickel and copper carbonate precipitates with soft  water and 
by regeneration of dissolved catalyst  with hydrogen peroxide 
and air. (C.A. 53, 739) 

VOLATILE C0'MP0'UNDS FORMED BY DECOMPOSIT~0N 0P THE PER- 
OXIDES OF HIGHLY UNSATURATED ACIDS ANn THEIR METHYL 
ESTERS. Yoshiyuki Toyama, Katsuhi to  Suzuki, Takeshi Naka- 
gami, and Keiho Yoshida. Mem. Fac. Eng., Nagoya Univ. 9, 
125-31 (1957). The highly unsa tura ted  acids and their methyl 
esters p repa red  from sardine oil were oxidized by shaking in 
an atmosphere of air or oxygen, or spread on absorptive cot- 
ton and kept in contact with air, and then the oxidized samples 
were heated While a current of nitrogen was passed through to 
decompose the peroxides. The cycle was then repeated. The 
vole,tile compounds formed contained G C, sa turated acids, 
C~C~ saturated aldehydes, crotonaldehyde and 2 helena.I, and 
possibly dialdehyde. The characteristic odor of the highly 
unsatura ted  acids of fish oil cannot be at t r ibuted to any of 
the compounds identified in this study. (C.A. 53, 741) 

APPLICATION 0F THE CHROI~IATOGI~APHIC METHOD ]~N3R THE AN- 
ALYSIS OP SYNTHETIC' FATTY ACIDS. N .  L Ladyzhnikova. 
Maslobo~no-Zhirovaya Prom. 24(9),  28-30 (1958). Adsorption 
of synthetic f a t ty  acids f rom oxidized paraffin on a silica gel 
column, and the subsequent elution of the column with benzene, 
95 and 90% benzene-alcohol mixtures, and alcohol alone, re- 
sulted in the fraetionation of synthetic fa t ty  acids and its 
separation from a mixture of a keto compound, unsaponiflable 
matter,  and other low-molecular-weight monocarboxylic acids. 
(C.A. 53, 1783) 

DETERMINATION OF THE TOTAL AM0<;NT 0F THE PRODUCTS OF 
OXIDATION IN VEGETABLE OILS. V .  P .  R z h e k h i n  a n d  N .  I .  
Pogonkina. Maslobo~no-Zhirovaya Prom. 24(10), 6 9(1958). 
Fahr ion ' s  (C.A. 15, 1225) method for the estimation of oxi- 
dized acids in vegetable oils was modified as follows: 5 g. of 
oil is saponified with 50 ml. of 2 N alcoholic potassimn hy- 
droxide solution for one hour. The alcohol is distilled off and 
the soap in the separatory funnel  is treated with hot 10% 
solution of hydrochloric acid. After  cooling, the nfixture is 
extracted with 100 ml. of petrolemn ether (boiling point 60~ 
and allowed to s tand for 10 12 hours. The aqueous layer is 
decanted and the precipitated oxidized acids, which tends to 
concentrate in the interface, is filtered off, washed free of f a t ty  
acids with petroleum ether, dissolved in a snmll amount of hot 
alcohol, and filtered. The alcohol is then driven off, and the 
residual oxidized acids, dried at  100 ~ is weighed. 15 references. 
(C.A. 53, 1785) 

PAPEI~ CHgOI~ATOGRAPHY 0 P  FATS. XXVI. TH~ QUANTITATIVE 
PAPER CHRO~ATOGRAPHIC-P0.LAROGRAPHIC ANALYSIS OP FATTY 
ACIDS. H. P. Kaufmam~ and M. lYI. Deshpande. Fette,  Seifen, 
dnstr iehmit tv l  60, 537-41 (1958). A combination of paper- 
chromatographic and polarograpbic methods for the separation 
and determination of f a t ty  acids is described. With  150 300 
fa t ty  acids in undeeane at 22 ~ identification of the acids as 
copper salts by using cupric aeetate, t reatment  at 60 .0 with 
0.1 N sulfuric acid to obtain soluble cupric sulfate, and by 
washing the excess with water, the acids are determined by 
polarographie estimations of copper. One- to 4-component 
known mixtures gave deviations of from --5.6 to --4.3%. Ap- 
plied to natural  oils, the f a t ty  acids of corn oil contain, re- 
spectively, 49.1 and 50.8% oleic a1~d linoleie acids, rape-seed 
oil contains linoleie 13.3, linolenic 12.1, oleie and palmitic 
23.6, stearie 38.7, and erucie acid 38.6%. (C.A. 53, 1783) 
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DETECTING LOWER FATTY ACIDS IN DOUGH AND ]:]RE~ BY 
PAPER CHROmATOgRAPHY. A. W. Crees (Meal en ]Brood T.N.O., 
Wageningen, Neth.).  Chem. Wee]~blad 54; 396-7 (1958). Leaven 
from wheat and rye flours contained formic acid, acetic acid, 
propionic acid, and butyric acid, but in normal dough propionic 
acid did not appear until af ter  baking. Evidently all four acids 
are formed in normal bread-making processes. (C.A. ~3, 597) 

STUDIES O,F I~ARD. I.  CHANGES IN LARD T HRDUG~ TREATMENT 
WITH ]~LEACitING EAI%TH. R. Grau and A. Mirna (Rundesforsch- 
ungsanstalt  Fleishwlrtseh~ft, Kuhnbacb, Get.). Fleischwirt- 
schaft  10, 694--7 (1958). The effect of refiuing on decrease in 
peroxide value depends on the type of earth used and tempera- 
ture of bleaching. Decreases in peroxide value during refining 
are reflected as changes in the ultraviolet absorption spectra. 
The intensity o~ the triene band ( E ~ )  depends on the initial 
quality of the bleached lard sample. (C.A. ~3, 1578) 

THE DETECTION Oil' LARD REFINING. R. Grau a~d A. Mirna. 
Fette,  Seifen, Anstr ichmit tel  60, 553-4 (1958). The ultra- 
violet spectra of the nonsaponifiable fractions of..:taxd and 
tallow of satisfactory quality are essentially identlca], while 
those of spoiled, deodorized, and bleached lard show maximmn 
at 230 and 270 millimicrons; this indicates that spoilage brings 
about structural changes in the nnsaponifiable fraction. (C.A. 
$3, 1678) 

]:~-Pt~oD~JCTS FRO~ THE CEACKING OF CASTOI~ OIL AND THEII~ 
UsEs. G. Dupont (]~cole normale superleur, Par is) .  Olearia 
12, 53-6 (1958). These by-products are found in the gases and 
in the two distillation fractions from the cracking process. The 
former consists mainly of carbon monoxide, carbon dioxide, 
and unsaturated hydrocarbons. One of the distillation frac- 
tions is the "~]dehyde head-oils" collected before enanthalde- 
hyde (hcptyl aldehyde) comes off, and the other the " S - o i l s "  
from the residual material af ter  methyl undecylinate is ob- 
tained. The main constituents of "a ldehyde  head-oils" are 
20% enanthaldehyde, alkenes, hydrocarbons (mostly pentene, 
hexene, heptene, oetene, nonene, and decene), and methyl esters 
of saturated acids. I t  ann be used as an intermediate and as a 
gum and p~astle solvent if deodorized by elimination of head 
products, by sapouifying the fa t ty  acids, oz" by.hydrogenation. 
S-oils are methylated and found to consist of methyl undeeyli- 
hate 8.0, rieinoleate 17.7, linoleate 38.7, palmitate 21.6, and 
unidentified acids 13.8%. These can be used in the manufacture 
of varnishes and plastics. (C.A. 53, 1785) 

I-IARDNESS OF BUTTER. I I .  INFLUENCE OF SETTING. ~. M. De 
Man and F. W. Wood (Department of Dairying, Univ. of  
Alberta, Edmonton, Canada.). J. Dairy Set. 42, 56-61 (t959). 
The extent of setting was measured in conventional and con- 
tinuously made butter representative of seasonal hardness ex- 
tremes, which have been related earlier to variations in the 
solid fa t  content o~ the butterfat .  Tim extent of setting, which 
is defined as the hardness increase during storage of the butter, 
is shown to be largely dependent on initial hardness, the harder 
butter displaying the greater degree of setting. Setting was 
always less, however, in contizmously made butter when com- 
l~ared with conventional butter made in the same season. Rapid 
cooling o~ the cream resulted in a harder conventional butter,  
with an increase extent of setting. The extent of setting may 
be permanently lessened by printing and, again, the decreaSe 
is influenced by the initia~ butter hardness. A complete inter- 
ruption of setting is affected by freezing, but setting resumes 
its normal course on removal of the butter to higher tempera- 
ture storage. 

ENZY]~[ATI~ DETERMINATION OI~ POLYUNSATURATED FATTY 
Acres. J. MaeGee (Procter and Gamble Co., Cincinnati). Anat. 
Chem. 31, 298-302 (1959). A rapid enzymatic method is de- 
veloped for  determining polyunsaturated fa t ty  acids using 
]ipoxidase. The enzyme produces the conjugated diane hydro- 
peroxide which is measured at 234 m~. Direct measurements 
are made in fats, oils, fa t ty  acids, blood plasma, microorgan- 
isms, and plant seed with good sensitivity and accuracy. :~ 

FORMATION OF METHYL KETONES FI~OI~ IV[ILK FAT DURING 
STEAlYs DISTILLATION OR SAPONIFICATION. S. Pat ton and B. W. 
Tharp (Pennsylvania Agricultural Experiment Station, Uni- 
versity Park) .  J. Dairy SvL, 42, 49-55 (1959). An homologous 
series of methyl ketones was identified, by means of their 2,4- 
dinitrophenylhydrazones, i n  both the steam distillate and the 
unsaponifiable matter  from milk fat. This series contains the 
n-alkyl members with odd numbers of carbons from C~ (ace- 
tone) through C~ (pentadecanonc-2). Evidence is p~esented 
that fresh unheated milk fa t  is devoid of such ketones, with 
the exception of acetone, but :that it does contain carbonyl 
functions as suggested by its reaction with 2,4-dinitrophenyl- 

hydrazine reagent. The capacity of milk fat  to generate methyl 
ketones is discussed in terms of origin and flavor Significance. 

COMPOSITION OF EDIBLE. FATS, UNSATURATED FATTY ACIDS oF 
BUT~ESFAT. W. E. Scott, S. F. Herb, P. Magidman, and F~. W. 
R, iemenschnelder (Eastern Utilization Res. and Development 
Division, U..S. Department of Agriculture, Philadelphia 18, 
Pa.) .  J. Agr. and Food Chem, 7, 125-28 (1959). This study 
was undertaken to characterize more completely the unsaturated 
fa t ty  acids of butterfat .  The presence of C~o to C~s monoethe- 
acid acids was confiz~md; the C1~ and C~ were predominantly 
the cis-foz~n, while C~s and Cls acids and both c~s and trans 
double bonds. The nonconjugated dlenoic acids were found to 
be a mixture of eis-eis and either eis-trans or t rans - t ra~  iso- 
mers. Conjugated dienoic acids were identified as cis trans and 
trans trans isomers. The trienoie, tetraenoic, and pentaenoic 
acids had the all-vis configuration. 

ANALYSIS OF LON~-CHAIN FATTY ACIDS BY GAS-LIQUII~ ~HRO- 
MATOGRAPttY. ~IICROMETHOD FOR PRE;PARATION OF ~ETHYL 
ESTEI~S. W. Stoeffel, Florence Chu, and E. H. Ahrens, Jr .  
(Rockefeller Inst., New York 21). Anal. Chem. 31, 307-08 
(1959). A technique is devised for  the quantitative formation 
of methyl esters of long-chain fa t ty  acids. The esters, sepa- 
rated in pure form by sublimation, are ready for  gasdiquid 
chromatographic studies. The technique eliminates saponifi- 
cation with its several disadvantages. 

VEGETASLE OILS AND FATS. IV. Takejii Kashimoto (Kam~zawa 
Uuiv.). Nil~yo~ Kaga~u Zassi (J. Chem. Soc. Japan, Pure 
Chem. Sect.) 78, 123-5 (1957). The plant studied, the oil 
yield (%)  of the seed (or the frui t ) ,  d4/% n "/'~s, acid no., saponi- 
fication no., iodine no., unsapouifiable matter content (%) ,  
and fa t ty  acids identified, were, respectively, as follows: Oen- 
anthera parviflora, 19.74, 0.9190, 1.4760, 1.256, 203.0, 91.79, 
2.88, myristlc ( I ) ,  palmitic ( I I ) ,  stearlc ( I I I ) ,  oleie ( IV),  
and linoleic (V) ;  Sophora angustifo~ia, 12.14, 0.92:17, 1.4773, 
2.113, 209.2, 110.7, 3.04, I -V,  and arachidic ( V I ) ;  Vitex  ro- 
tundifolia, 8.00% of the fruit, 0.9248, 1.4795, 3.271, ]97.1, 
124.4, ]0.82, I I -V I ,  and montanie ( V I I ) ;  Cassia mimosvides 
car. no,name, 4.48, 0.9281, 1.4771, 3.8]8, 203.0, 127.6, 2.58, 
I -VI ,  and linoleuic (VI I I )  ; Polygonum tinctor~tm, 3.68, 0.9147, 
1.~745, 5.060, 199.0, ]09.8, 2.46, I, II,  IV-VI ,  and V I I I ;  
Artemisga eapillaris, 11.20, 0.9088 (at 45~ ].4797, 4.535, 
179.7, 128.5, 16.56, I I - V I I .  

VEgETAbLE OILS AND FATS. V. Ibid. 79, 403-6 (1958).; cf. 
preceding abstr. The similar data were as follows: Tern- 
stroemia japonica, 43.29, 0.9166 (at  20~ 1.4650, 1.23, 156.6, 
97.97, 3.60, I - I I I ,  V, and petreseliuic ( I X ) ;  Ligustrum ja- 
ponicas ,  11.50% of the fruit, 0.9378, 1.4753, 10.96, 139.6, 
95.13, 2.96, I -VI ,  aml cerotic ( X ) ;  Achyranthes japonica, 
8.84% eL  the fruit ,  0.9187, 1.4698, L29, 15].4, 126.3, 2.90, 
I -VI I ,  and X;  Gilbertia trifida, 35.21, 0.9137, 1.4644, 3.97, 
163.9, 89.52, 2.36, only V and IX;  Arabia japonica, 18.50, 
0.9315, 1.4732, 1.65, 141.8, 169.8, 2.70, I - I I I ,  V-VI I I ,  and X. 

V~OETABLE OILS A~D FATS. u  Takeji Kashimoto and Runic 
Noda. Ibid. 7'9, 873-6 (1958); cf. preceding abstr. The simi- 
lar data were as follows: Rosa multiflora, ]4.00, 0.9241, 1.4787 
(at 14~ 2.54, 185.4, 156.3, 3.20, I -VI ,  and V I I I ;  Solanum 
melongena car. eswlentnm, 19.83, 0.9232, 1.4754 (at 14~ 
5.65, 180.3, 126.2, 3.84, I - V I ;  Chrysanthemum eoronarium vat. 
spationum, 17.75% of the fruit, 0.9223, 1.4766 (at 14~ 5.72, 
]84.5, 139.7, 5.10, I -VI ,  a~d X;  Matlotus japonic~es, 45.83, 
0.9354 (at 49~ ].4897 (at 37~ 42.10, 194.8, 114.8, 3.70, 
I, II ,  V, and IX;  Clerodendron trichotumum, 34.25% of the 
fruit, 0.9055 (at 35~ 1.4666 (at 27~ 2.53, 173.4, 113,3, 4.77, 
I -VI I ,  and X. 

FATTY OILS OF AQUATIc INVERTEBRATES. XVI .  ~ A T ~  OILS OF 
CYNTHIA RO~ETZI AND PINNA PE'CTINATA JAPONICA WITH PAR- 
TIeULAR ~EFERENCE TO THEIR STEROL CD,MPONENTS. Toru Ta- 
kagi, Takeo lVlaeda, and Yoshiyuki Toyama (Nagoya Univ,). 
Nippon Kagaku Zassi (J. Chem. See. Japan, Pure Chem. Sect.) 
78, 88-9~ (1957). Two samples of C. roretzi flesh (eontaSning 
viscera) gave 11.0, 7.5% of ether extract and 9.3, 5.7% 
acetone soluble portion. The latter, i.e. oil gave the following 
data: d ~/3~ 0.9414, 0.9512, n D/co 1.4820, 1.4879, acid no. 39.7, 
41.9, saponification no. 152.2, 154.5, iodine no. 179.9, 194.7, 
unsapmfifiable matter (%)  15.57, 15.60, solid acids (%)  20.4, 
21.2, iodine no. of solid acids 10.6, 12.4, unsaturated fa t ty  
acids--dienoic 3.7, 6.0, triermie 2.4, 1.6, tetraenoic 6.6, 10.9, 
pentaenoic 26.5, 16.3, and hexaenole 14.7, 14.7%. The sterols 
were examined by chromatography of the ~ acetates on A120~ 
colmnn, ultraviolet and infrared absorption, and chemical 
studies. They were ~S. tconjugated sterol (possibly 7-dehydro- 
stigmasterol), poriferasterol, and elionasterol. The v~scera oil 
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of P. pectinatc japonica had  d 4/~ 0.9226, n D/8~ 1.4720, acid no. 
76.5, saponif ica t ion no. ]46.2, iodine no. 171.1, and  unsaponi -  
fiable m a t t e r  ( % )  19.98. A ~5 '~ -eon juga ted  sterol  (m.p.  
122-3 ~ and  el ionasterol  were identified. 

x v I I .  FATTY OILS FEOM ONE SPECIES OF OPHIUROIDEA, THREE 
SPECIES OF ASTEI~OIDEA~ AND THKEE SPECIES OF LORICATA WITtt 
PARTICULAI~ I~.EFE]~ENCE TO T~IEIR STEtCOL COMPONENTS. Toru  
Takag i  and  Yosh iyuk i  Toyama.  Ibid. 93-6.  Species  f r o m  which 
oil was ext rac ted ,  n'/% acid no., saponif ica t ion no., iodine no., 
and  unsaponif iable  m a t t e r  ( % ) ,  were as fol lows: Gorgono- 
cephalus caryi (Ophiuroidca) (2 samples ) ,  1.4824 and  1.4839, 
]07.1 and  ]16.4, 147.7 am] I43.4, 156.4 and  ]83.3, 25.46 and  
29.86; Luidia quinaria, 1.4757, 124.9, 146.8, 136.0, 25.94; Astio- 
pvcten scoparius, 1.4697, 137.0, 147.3, 152.0, 26.52 ( these  3 
belong to Asteroidea) ; Acanthochiton rubrotineatus, 1.4777, 
35.0, 144.1, 130.2, 22.52; Cryptoplax japonica, . . . .  
18.8% Liolophura japonica, 1.4782, 43.9, 151.1, 136.7, 23.89 
( these  3 be long to Loricata). The sterols  of  G. caryl consis ted  
ma in ly  of  A~-sterols,  a m o n g  which fl-sitosterol was  present .  
Other  species conta ined  ~ - s t e r o l s  ( abou t  40% of  unsapon i -  
fiable m a t t e r ) .  I n  th is  case A ~' ~-conjugated s terols  were scarce, 
i f  a n y  were present .  The f a t t y  acids of  Liolophura japonica 
oil con ta ined  27.4% solid acids  ( iodine no. 12.7), dienoic 9.5, 
t r ienoic 7.0, te t raenoic  9.1, pentaenoic  5.8, and  hexaenoic  2.2%. 

X V I I I .  FATTY OIL OF T'ONNA [JUTEOSTOMA AND ITS A 5'L 
STEROL COMPONENT. T~tsuo  T a n a k a  and  Yosh iyuk l  T oyama .  
Ibid., 665-8. The flesh and  viscera (2 samples )  of  th is  shell- 
fish had,  respect ively,  d 4/~~ 0.9129, 0.9128, n "/~~ 1.4707, 1.472I ; 
acid co. 57.7, 19.0, 84.0; saponif ica t ion no. 124.4, 163.1, 163.8; 
iodine no. 135.9, 133.1, 141.0; unsaponi f iab le  m a t t e r  ( % )  
50.21, 15.30, 14.72. The viscera  oil con ta ined  solid acids  29.2%, 
dienoic 5.9, t r ienoic  11.0, t e t raenoie  9.7, pentaenoic  5.4, and  
hexaenoic  3.0%. The  viscera  oil con ta ined  a A~ '~ '~ '~-choles ta  - 
te t raenol ,  as examined  by  AI.~O~ column ch roma tography ,  u l t ra-  
violet and  i n f r a r e d  absorp t ion ,  and  derivat ives .  

X I X .  ~YONCONJUGATED STEROLS AND OTHE!~ UNSAPONIFIABLE 
COMPON]~NTS IN THE F A T ~  OIL FROM TONNA LUTEOST~MA. 
Ibid., 366-70. The non -con juga t ed  s terols  of  flesh and  viscera  
oils f rom this  shellfish consis ted chiefly of  the  s terols  with one 
double bond,  which were cholesterol and  cl ionasterol  (7-si tos-  
terol) .  The  viscera  oil con ta ined  baehyl  and  selachyl  alcohols. 
Also in Mere. Fac. Engineering, Nagoya Univ. 10, 77-83 (1958) 
( in  Eng l i sh ) .  

XX.  FATTY OIL FROM A SHELLFISH, BRACHIDONTES SENHOUSIA 
WITH PAI~TICULAI~ R.EFEI~ENCE TO ITS STEROL COI~PONENTS. 
Toru  T a k a g i  and  u  Toyama.  Ibid., 1236-9. Three  
samples  of th i s  oil showed acid ilo 72 .885 .1 ,  saponif icat ion no. 
145.2 164.3, iodine no. 150.1-152.9, unsaponi f iab le  m a t t e r  ( % )  
204  31.0, s terols  in the  unsaponif iable  m a t t e r  34.9-40.3%,  
/ \~ ' ; - con juga ted  sterol in to ta l  s terols  30.5-34.7%.  S tudies  by 
AI~O~ column ch roma tography ,  u l t ravio le t  and  i n f r a r e d  absorp-  
t ion, and  der ivat ives  showed t ha t  th is  sterol  was  A ~'~':~- (or  
A ~, ~, :s_) choles t ra t r ienoL 

A SYMPOSIUM ON OXIDATION [OF 0ILS] AND ITS PREVENTION. 
INTSODUCTION. Tsu tomu  K u w a t a .  YukagaT~u ( J .  J a p a n  Oil 
Chemis t s '  Soc.) 7, 247 (1958) .  

REACTION MECttANIS~ OF AUTOXIDATION AND BOND ENERGIES. 
Maketo  Takashi .  Ibid., 248-56. 

OXIDATION STABILITY OF FUEL OILS. Yuzo Koga .  Ibid. 257-63. 
SOME PlCOBLEMS IN OXIDATION STABILITY TESTS O]~ LUBI~ICAT- 
IN~ OILS. Aki ra  W a k a n a .  Ibid. 263-75. 

OXIDATION OF EDIBL~ FATS AND ITS ]~VALUATI0,N. Sh in j i  Mit-  
s u n a g a  and  U m a j i r o  Sh i mamura .  Ibid. 275-84.  

OXIDATION AND FLAVOR PI~OBLEMS IN EDIBL]~ OILS. Kazuh iko  
Yoshi tomi .  Ibid. 285-93.  

EDIBLE OILS. Mitsuo N a k a m u r a  and  S akan  Tomita .  Ibid. 
293-8. 

STABILITY OF FATTY ACIDS. I zumi  Yamane .  Ibid. 298-302.  
OXIDATION OF SHORTENING AND MARGAlClNE. H i sa to  M ura t a ,  
Ibid. 302-8. 

VITAMINS AND ANTIOXIDANTS. Goiehiro K a t s u i .  Ibid. 308-12.  
RANCIDITY OF SOAP. Masao  Nonaka .  Ibid. 312-14. 

P~a~'VM]~aY. Shigeo K a t s u r a .  Ibid. 315-17.  

RUSTING O,N FISH PRODUCTS AND ~TS PI~EVENTION. J u n s a k u  
Nonaka .  Ibid. 317-22. 

THE OXIDATION OF FOODS AND ITS P/~V~NTION. Yoshijiro 
K i h a r a .  Ibid. 322-5. Reviews with references .  

NATUI~ALLY OCCURKING STEKOLS. C01~RECTION AND SUPPLE- 
MENT. Taro  Mat sumoto .  Yukaga};u ( J .  J a p a n  Oil C h e m i s t s '  
Soc.) 7, 518 (1958) ;  cf. Ibid. 61-9. 

A R~/IEW OF JAPANESE STUDIES ON OIL CHEIMISTRY IN 1955-- 
57. Saburo  Kolaori .  Yukagaku ( J .  J a p a n  Oil Chemis t s ;  See.)  
7, 225-31, 363-75 (1958) .  A review wi th  378 references .  

A SYMPOSIUM ON ]~HEOLOGY. INTEODUCTION. T s u t o m a  Ku-  
wata .  Yukagaku (J .  J a p a n  Oil Chemis t s '  Soc.) 7, 455 (1958) .  

I~tIEOLOGICAL FICOBLE~MS IN OIL CttEMISTI~Y. Hi ro t a ro  K a m b e .  
Ibid. 461-5. 

RH~OLOC-V  oF PAINTS .~ND VArNISHeS. Masao Gotoda. Ibid. 
489-500. 

RHEOLOOICAL ASPECT 01 ~ MARDAIClNE AND SKORTENING. Aki ra  
Enomoto ,  J u n  Kawa i ,  and  Sh in j i  M i t s u n a g a .  Ibid. 511-18. 
Reviews wi th  references .  

SEPAI~ATION el ~ GLYCEI~YLPHOSPHOEYL INOSITOL AND REJ~ATFD 
COMPOUNDS ON IoN-EXCHANGE COLUMNS. J .  N. H a w t h o r n e  
and  G. Hiibscher .  (Dept .  Med. Biochem. & PbarmacoL,  The 
Medical  School, B i m n i n g h a m  15) .  Biochem. J. 71, 195-200 
(1959).  A procedure  for  the  a lkal ine hydro lys i s  of  phospha-  
t ides  is described.  Hydro lyza te s  were f r a c t i o n a t e d  on columns 
of Nalc i te  SAt~ or I)owex 1 or 2. On these  columns,  glyceryl-  
phosphory l  inosi tol  and  g lycery lphosphory l  ser ine  were sepa- 
ra ted  f rom one ano the r  and  f rom other  ph(>sphates, and  glyc- 
e ry lphosphory l  choline was no t  re ta ined.  I t  is sugges t ed  t h a i  
the g lycerophospha te  observed in hydro lyza tes  of  t i ssue  phos- 
phol ipids  canno t  arise f r om any  known l ipid except  phospha-  
t idic acid. Evidence  is p resen ted  ind ica t ing  t ha t  the  glyceryl-  
phosphory l  inositol  f rom liver h a s  a s t ruc tu re  ana logous  to 
t ha t  of  leci thin,  choline be ing  replaced by  myoinosi tol .  

METHOD O1~ TtCEATING PEACHES. R. D. Gerwe and  M. A. Slade, 
J r .  (Food  Mach ine ry  & Chemical  Corp.) .  U.S. 2,866,709. 
Fre shnes s  of  peaches  is p reserved  by  coa t ing  them wi th  a 
h igh ly  a tomized  sp ray  of wax  dissolved in a refined vegetable  
oil. 

COATED SAUSAGE CASING. L.  E.  Dowd and  M. A. Glaser (Tee- 
Pak ,  Inc . ) .  U. S. 2,866,7t0. A sausage  eas ing  is  m a d e  f ro m  a 
regenera ted  cellulose film coated with a m ix tu r e  con ta in ing  a 
bu tad iene-s ty rene  eopolymer as  a moi s tu re  proofing ing red ien t  
and  the  reac t ion  product  of  (A)  a po lyhydr ic  phenol  an d  a 
member  of the  g roup  cons i s t ing  of  polyhaloalcohols,  epihalo- 
hyd r in s  and  polyepoxy compounds ,  and  (B)  a d ry ing  oil, dry- 
ing  oil f a t t y  acids  or m i x t u r e s  of  these.  

RECOVERY OF BETA-SITOSTEI~0L YROM TALL OIL PITCH BY 
STEAM DISTILLATION. L. F .  Ciesielski and  H. Albrech t  (Amer i -  
can  Cyanamid  Co.).  U. S. 2,866,739. A m i x t u r e  o f  beta-si tos-  
terol and  C.-..~ to C~ alcohols is f r a c t i o n a t e d  by s t eam dis t i l la t ion 
a t  t empe ra tu r e s  of  190-280 ~ . 

SE.PA!~ATING NoN-ACIDS F~O~I SOAP STOCKS. R. R. Chase a~d 
J .  C. Bowers  (Un ion  B a g - C a m p  P a p e r  Corp.) .  U.S. 2,866,781. 
Sterols,  h ighe r  alcohols and  o ther  nonsaponif iable  ma te~hds  
are  sepa ra ted  f rom cmlde tal l  oil soap s k i m m i n g s  and  cotton- 
seed loo t s  by  ex t rac t ion  of their  aqueous  d ispers ion  wi th  a low 
molecular  weight  ester.  

IMpI~OVED PI~OCFSS OF ISOLATING STEI~0LS. C. M. Berry ,  R. W.  
I t .  Chang ,  N. M. LeBard ,  and  S. E. Miller (General  Mills, Inc . ) .  
U.S. 2,866,797. Sterols  are p rec ip i t a t ed  f r o m  the i r  solut ion in 
e thylene  dichloride by the  add i t ion  of 0.2 to 2% of wa te r  and  
2 to 5% of  methanol .  

DEEP FAT FRIEa. D. M. L~tze  ( J .  C. P i t m a n  & Sons, Inc . ) .  
U. S. 2,867,i64. 

PI~OCESS FOR ~TABILIZING AND ]~EI~INING TUNG OIL. J .  A. W a t t s  
( T u n g o l i n  Co., Inc . ) .  U.S. 2,867,639. T u n g  ell is  decolorized 
and  deodorized wi thou t  a subs t an t i a l  increase  in viscosi ty  by  
hea t ing  a t  170 to 190~ in the  presence of  abou t  5% of a 
solid adsorbent .  The  adso rben t  is removed.  A t  leas t  20% of 
the  t rea ted  oil is f u r t h e r  hea t ed  a t  475 to 500~ fo r  no longer  
t han  15 min.  and  is then  added  to the  bulk  of  the  adsorben t -  
t r ea t ed  oil. The  r e su l t an t  p roduc t  is s table  a g a i n s t  f o r m a t i o n  
of  glyeeryl-f l-elaeostearate.  

LIQUID SHORTENING. F. H. Brock (A: E. Sta ley  Mfg .  Co.).  
U.S. 2,868,652. A liquid sho r t en ing  hav ing  a c reamy consis- 
tency  a t  room t empe ra tu r e  is p repa red  f r o m  an  edible t r iglye-  
eride oil con ta in ing  subs t an t i a l l y  no normal ly  solid t r ig lycer-  
ides, a minor  a m o u n t  of  roche- and  diglycer ides  of f a t t y  acids 
con ta in ing  a t  leas t  16 carbon  a toms  and  not  more  t h a n  one 
double bond,  and  a smal l  a m o u n t  o~ a f ree  f a t t y  acid conta in-  
i ng  a t  leas t  16 carbon a toms  and  no t  more  t h a n  one double 
bond. 
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SALAD AND DESSEI~tT TOPPING. ~:[. W. Diamond  and E. L. 
Powell (i~. A. Rich). U.S. 2,868,653. An edible, whippable 
emulsion is prepared from water, a glyceridc fat, an alkyl 
cellulose derivative, and a polyol-fatty acid ester surfactant. 

~I~EPARdkTIOk'r OF STIGIVIASTE~ROL MATERIAL. M. H. Stern and 
O. D. Hawks (Eastman Kodak Co.). U.S. 2,870,176. A process 
is described for  the reerystallization of phytosterol mixtures 
to enhance the stigmasterol concentration. 

EDIBLE OIL ~ONTAINERS AND METHOD OP TREATING. G. W. Hol- 
man (The Procter & Gamble Co.). U. S. Z,371,I30. Threads on 
a container for edible oils are coated with a film of an alkali 
metal dlhydrogen orthophosphate salt. 
REARRANGEMENT 0F LARD W'ITH METAL ALCOI~IOLATES. L. A. 
Van Akkeren (Swift  & Co.). U. S. Z,872,~63. Rearrangement 
of lard by heating under reduced pressure is catalyzed by an 
alkali metal glycerate and a low molecular weight glyceride. 

METI:~0D O~ ~ PROCESSING SOYBEAN 0IL TO RETARD ~LAVOR RE- 
VE~SI0~. It. J .  Sims, K. F. Mattil, and W. 5. Lehman (Swift  
& Co.). U.S. 2,872,46~. Flavor reversion in unhydrogenated 
soybean oil is inhibited by heating the oil at 70 ~ to 160~ in 
the presence of 0.01 to 0.5% by wt. of a mild oxidizing agent 
such as dilute nitric acid, potassium dichromate or potassium 
permanganate. 

FRYING OILS. D. Mehfick and C. M. Gooding (The Best Foods, 
~nc.). U.S. 2,874,055. A novel frying oil consists of a deodor- 
ized, hydrogenated vegetable s~ed oil having an iodine value of 
75 to 94, a melting point of 80 ~ to 95~ and a setting point 
of 55" to 65~ 

MARGARINE OIL (~OMPOSITION. E. F. Drew. U.S. 2,87~,056. A 
fa t  is produced by the interesterlfieation of a coconut type oil 
with 1 to 20% of lower fa t ty  acid glycerides from coconut oil, 
followed by physical mixiug of the product with 1 to 15% of 
triglycerides of the palmitic acid fraction from coconut oil. 
The resultant fa t  has a Wiley melting point of 95 to 100~ 
and a setting point of 20 to 23 ~ 

CAIt0~NOID Pm~PARATIONS. H. Klaui and H. Moor (Hoffmann- 
LaRoche Inc.). U.S. 2,87r A solid carotenoid concentrate 
is prepared by dissolving at least 15% by wt. of ~a.rotenoid in 
cetylie alcohol. 

RECOVERY OF ERGOSTEROL. H. A. Nelson (The Upjohn Co.). 
U.S. 2,374,171. A process is described for  the hydrolysis of 
yeast with an alkali metal hydroxide and a partially water 
miscible alkanol by heating. Ergosterol is recovered from the 
alkanol solution. 

~NT~RESTERI~ICATION PROCESSES. Unilever Ltd. B~.it. 796~08. 
Spray drying 20% NaOCH~ in ethyl alcohol by means o2 a 
rotating spray disk having a fluted surface and serrated rim 
gave a powdered, solid catalyst, 10-50 millimicrons in size, 
suitable for the interesterification of a mixture of cottonseed 
oil 20, coconut oil 40, hardened palm oil 10, and hardened 
whale oll 30% at 120 ~ (C.A. 53, 1788) 

TREATMENT Ot~ GLYCERYL ESTERS. Ethyl Corp. Brit. 797fl57. 
A fat ty  acid containing 5-40 carbon atoms in the fat ty acid 
radical and glycerol is produced by reaction of a glyceryl ester 
with an aliphatic, cycloaliphatic, or araliphatic monohydric 
alcohol in the presence of an alkaline alaoholysis catalyst and 
an inert hydrocarbon solvent. The solvent used makes the 
glycerol insoluble or slightly soluble enough to form two layers; 
a glycerol layer, and a fa t ty  acid ester and solvent layer. The 
glycerol layer is then separated. Further amounts o~ glycerol 
can be recovered by treating the ester phase with water. In 
this process, the ester layer is treated with an alkali metal to 
form an alcohol. In  another aspect of the invention, the glyc- 
erol ester is allowed to react with 1.5 3 equivalents of a Ch.-C~o 
aliphatie monohydric aleohol in the presence of an alcobolysis 
catalyst (an alkali metal aleoholate) and 0.2--1 part  by weight 
cf an inert hydrocarbon solvent per part of glyceryl ester 
treated. (C.A. 83, 1788) 

VISCGMETER~ ESD]~CIALLY I~OP~ VEGETABLE AND AN~3s 0ILS. 
Elly HSppler and Asta A. Scblaubitz. Ger. 950,506. (C.A. 53, 
744) 

EXTRAGTION OF 0IL-~0,N~AINING ~ATERIALS, ~[. Gehle, H. 
Cleve, and It. Kempe (MIAG Vertriebsgesellsehaft m.b.tt .) .  
Ger. 95~,03i. The process concerns solvent extraetion, in which 
the material to be extracted is moistened first with the miseella 
which are added for filtering. After  leaving the bath, the 
matmdal is sprayed with pure solvent. An apparatus is de- 
scribed for the multiphase process. (C.~. 53, 744) 

BLEACHING OF WAXES, FATTY OILS, AND FATS. 1~. Schirmer, 
H. Volt, and H. Hoper (Farbwerke Hoechst Akt.-Ges., Work 

Teehehemie). Ger. 954,903. Bleaching is accomplished with 
chromium trioxide and sulfuric acid. The process is separated 
iuto several stages. The apparatus is described. (C.A. 53, 743) 

AFPAI~ATUS FOtt CONTINUOUS SC*L'V~NT EXT~tACTI(~N 01~ OILY 
MATERIALS. A. Falke (Christiansen und Meyer). Ger. 955r 
627. (r 53, 744) 

AUTG~C~ATIC FILTRATION APFARATUS FOR EXTI~ACTION 0]~ VEd]E- 
TABLE O1L. E. Castellanos (Maeq(llrmria Espafiola Oleicola 
Maeso S. L.),  Ger. 956,538. (C.A. 53, 744) 

SAY(raINS FRG~ HORSE CHESTNUTS. It. Schinske. Ger. (East) 
11,ar (C.A. 53, 744) 

~RYSTALLINE SAPONINS ~'R01VL ]:[ORSE CHESTNUTS, Z. Merkel. 
Get (East) 11,178. (C.A. 53, 744) 

WAYER-SoLUBLE PI~0SAPOGENIN FROM HORSE CnE:STNUTS. J .  
Merkel. Ger. (East) 11,942. (C.A. 53, 744) 

S~PARATIO~T (~i ~ F A ~ Y  ACIDS AND ALCOHOLS FR03s ~JANOLIN. 
Societ~t per la Distillazione Molecolare Soeiet~ per Azioni 
(Sodimo). ItaL 528,835. Wool, earnaubyl, and hexadecyl 
alcohols, cholesterols, and palmitie and stearie acids are sepa- 
rated from lanolin by molecular distillation, af ter  the raw 
product has been saponified. (C.A. 53, ]788) 

DEAGIDIFIGATION O1 ~ VEGETABLE OILS. Adolfo Romeo. Ital. 
531,502. Vegetable oils containing up to 4% acids are deacidi- 
fled without injury to their organoleptic characteristics by 
freezing and separating the liquid parts by eentrifugatiou or 
pressure. (C.A. 53, 1788) 

CONTINUOUS DEODORIZATION OF OILS AND FATS. Fratelli  Gian- 
azza Societ~ in accomandJta semplice. Ital. 550,40g. A design 
of a plant. (C.A. 53, ]584) 

ORYZAIr T. Tsuchiya and O. Okubo (Bureau of Industrial 
Technics.). Japan. 1H9('58). A residue (100 parts'} after 
distillation of rice-oil hydrolyzate and containing 20% oryz- 
anol is seponified with 100 parts 12% potassium hydroxide, 
400 parts methyl alebhol added, and kept overnight at  18". 
The precipitate is filtered off and the filtrate neutralized with 
acetic acid. The precipitate is filtered off and the filtrate 
acidified with acetic acid and let stand at room temperature, 
yielding 14 parts oryzanol, E ~%/~ .... 348 at 315 millimicrons. 
(C.A. 53, 744) 

PRBSEttVING ANIMAL FATS. N. M. Emannel, D. G. Knorre, 
Yu. M. Lyaskovskaya, A. A. Ivanov~, and V. I. Piul 'skaya. 
U.S.S.R. 109,997. Rendered animal fats  are preserved with an 
alkaline salt., e.g., 0.08% of sodium carbonate or 0.2% of 
ascorbyl palmitate, to prevent the formation of mildew. (C.A. 
33, 1584) 

FATTY ACID DERIVATIVES 

PREPARATION OF UNSATUI~ATED FATTY ALo0noLs BY HIGH 
PRESSURE.. J. M. Martinez Moreno, R. Establier To~regrosa, 
and A. VSzquez Roncero (Univ. Seville). Grasa* y aceites 
(Seville, Spain) 9, 60-3 (1958). Unsaturated alcohols are 
prepared in 92% yield from oleie acid, sulfur olive oil, or the 
fa t ty  acids from olive oil b y  treating with hydrogen at 265 ~ 
under 200 atmospheres for 2-3 hours, using 10% copper chro- 
ufite as catalyst and 3.75% cadmium carbonate to protect the 
double bonds. (C.A. 53, 1104) 

TREAT3~tENT OF POLYUNSATURATED FATTY ACIDS. W. S. Bald- 
win, D. E. Floyd and R. F. Pasehke (General Mills, Inc.).  
U.S. 2,368,815. A process of aromatizing linoleic acid com- 
pounds consists in heating linoleic acid or its esters to about 
270 ~ in the presence of a noble metal active hydrogen transfer 
catalyst. The products contain aromatic ortho-substitDted di- 
alkyl monocarboxylic acids which are characterized by a 
strong infrared absorption band iu the 13.3/~ region. 

HYDROGmr OF PHOSPHATIDES. G. Jacini (American Lecithin 
Co., Inc.).  U.S.2,87.0,179. Phosphatides are hydrogenated ~t 
75 to 80 ~ at 50 to 150 atm. in the presence of finely powdered 
Ifickel and platinum as a catalyst. 

METHOD OF MAKING BAKERY PR0,DUCTS. N. ~ .  Kuhrt  and M. I. 
Van Graafeiland (Eastman Kodak Co.). U.S. 2,371,124. In 
the preparation of bakery products, there is incorporated into 
the mix prior to  baking 0.1 to 3.0% by wt. of a monoglyceride 
composition containing 50 to 95% of higher triglyeerides and 
5 to 50% of purified, saturated fat ty acid monoglycerides. The 
preferred mon~glyce~ddes are monopalmitin and monostearin at 
least 25% of which axe dispersed in the form of microe,Tstals 
about 0.05 to 0.2 micron in diameter and 1 to 20 microns in 
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length .  U.S. 2,~71,125. The p re fe r r ed  monoglycer ide  is mono- 
pa lmi t in .  U.S. g,~,'71,128. The p re fe r red  monoglycer ide  is 
monostear in .  

CRYSTALLIZATmX OF SUGARS. S. E. K e n t  ( H o d a g  Chemical  
Corp.) .  U.S. 2,871,148. Sugar s  are  crysta l l ized in  the  presence 
of a Cs to G:~ fatty acid ester of a glycoside. 

FATTY ACID SCREEN VEHICLES. W. C. Morris .  U.S. 2,872,326. 
A homogeneous  vehicle for  su spend i ng  a vitr if iable ceramic 
composi t ion  is p repa red  f rom 0.5 to a b o u t  55% by wt. of  aze- 
laic acid and  a t  least  35% of Ck~ to C~ f a t t y  acids. 

BIFIDOGENIC COMPOSITIONS. J .  Keck  (Dr.  K a r l  T homae  
G.m.b.H.) .  U.S. 2,872,382. A bifidogenic composi t ion  is  pre-  
pa red  f rom a g lycero-phosphat ide  and  cys t ine  or cysteine.  

LINOLEU~I COMPOSITION. L.  H.  Dun l ap  and  J .  A. P a r k e r  (Arm-  
s t rong  Cork Co.).  U.S. 2,873,2'01. The filler b i nd i ng  composi- 
t ion in l inoleum is p repa red  by  r eac t ing  dilinoleic ac id  wi th  
pen tae ry th r i to l  by hea t ing .  

ALKYL ESTERS OF ALKOxY-ACYLOXY STEARIC ACID. L.  E.  Gust ,  
J .  C. Cowan and  H. M. Teeter  (U.S.A. ,  Secy. Agr . ) .  U.S. 
2,873,255. The  p repa ra t i on  of a lkyl  ester  of  a lkoxy-acyloxy 
s tear ic  acid is described.  P r o d u c t s  are  su i tab le  for  use  in 
lubr icants .  

PROCESS FOR ~IAKING FATTY ACID DIGLYCERIDE DIESTEKS 0P 
DIBASIC ACIDS. /~. O. F e u g e  and  T. L. W s r d  (U.S.A.  Secy. 
Agr . ) .  U.S. 2,874,175. Glycerol  is esterif ied wi th  a C~ to C~2 
f a t t y  acid in such a way  t h a t  the  p r e d o m i n a n t  p roduc t  is  the  
diglyceride.  This  is esterif ied wi th  C~ to C~o a l ipha t ic  dicar- 
boxylic acid ,so as  to fman a diglyceride diester .  

EPoxY FATTY ACID EsTEas .  Un i on  Carbide  Corp. Brit.  788,- 
53.0. Alkenyl  es ters  of  monoethylenic  f a t t y  acids  were epoxi- 
dized wi th  peracet ic  acid. (C.A. 53, 1151) 

HIGHEI~ ALIPFIATIC ALCO,HOLS. Soci~t~ beige de l ' a zo t e  et des 
p rodu i t s  chimiques  du Marly ,  S.A. Brit .  795,573. A cont inu-  
ous process is descr ibed for  the  p r epa ra t i on  of  h ighe r  f a t t y  
alcohols f r o m  vege tab le  and  an imal  fa t s .  The f a t t y  ma te r i a l s  
are  first ca ta ly t ica l ly  t r ea ted  unde r  super -a tmosphere  p res su re  
(abou t  100 a tmosphe re s )  and  a t  e levated t e m p e r a t u r e  (300-  
360 ~ with a monohydroxy  alcohol, such as methyl  alcohol. 
Glycerol s epa ra t e s  f r om the  f a t s  which are  t r a n s f o r m e d  into 
the co r respond ing  esters. These  are,  in turn,  ca ta ly t ica l ly  con- 
verted by  excess hydrogen  at  abou t  400 a t mosphe re s  and  180-  
250 ~ into h ighe r  f a t t y  Mcohols. The unreaeted.  ,hxdrogen and  
the f reed  monohydroxy  alcohol are  recycled, ha  the  var ious  
s t ages  of  the  process,  a powdered  zinc s i l icate  ca ta lys t  is used  
for  t ranses ter i f ica t ion ,  a copper zinc chromite  c a t a l y s t  for  
hyd rogena t ion  of the  carboxyl ic  ester  group,  and  a nickel sili- 
cate  ca ta lys t  for  s a tu ra t i on  of the  olefinie l inkages.  (C,A. 53, 
743).  

�9 B i o l o g y  and N u t r i t i o n  
ESSENTIAL FATTY ACID DEFICIENCY--ITs ROLE IN PAKAKEI~A- 
TOSIS. L. J. Hanson, D. K. Sorensen, and H. C. H. Kernkamp 
(Univ. of Minnesota, St. Paul). Am. J. Vet. Research 19, 
921 30 (1958).  I n  two labora tory  t r ia ls ,  pa rake ra to s i s  was 
produced in normal ,  heal thy,  weaned feeder  pigs.  A deficiency 
of essent ia l  f a t t y  acid was crea ted  by  excessive levels of  
g rowth  s t i m u l a n t s  in a well-bManced swine rat ion.  (C.A, 53, 
526) 

METABOLISMS 0F SUGARS, LIPIDES, AND PROTEINS. Ta t suo  Abe 
(Tdh6 Univ. ,  Tokyo) .  Yak:kyoku 8, 553-6 (1957) .  A review. 
(6'.A. 5a, 535) 

EFFECT OP CEI~TAIN DIETARY OILS ON BILE-ACID SECI~ETION 
AND SEI~UlVI CFIOLESTEllOpL. ~ .  Lewis and  E n i d  Volks (Univ .  
Cape Town,  S. Af r i c a ) .  Lancet 1958-I, 1090-2. Bile ac id  ex- 
cret ion was  s tud ied  du r ing  the  a d m i n i s t r a t i o n  of va r ious  types  
of  fas to three  pa t i en t s  with complete  bile f istulas.  Sunflower- 
seed oil g iven by n m u t h  and  cot tonseed oil g iven in t r avenous ly  
g rea t ly  increased the  ra te  of cholie acid secretion,  which pre- 
ceded a fa l l  in serum eholesteroh H y d r o g e n a t e d  coconut  oil 
did not  affect  the bile acid ou tpu t  b u t  ra ised the  se rum cho- 
lesterol. The  f indings suppor t  the hypothes i s  t ha t  the  mechan-  
ism by  which the se rum cholesterol  is reduced  by cer ta in  
vegetable  oils involves accelera ted ca tabo l i sm of cholesterol  to 
cholie acid. (C.A. 53, 520) 

SEI~U3~ OtfOLESTEI%0L LEVELS AFTE~ CONSUMING EGGS WITtt 
INCREASED CONTENT OF UNSATUI~ATD LIPIDES. H. Gordon, J .  
Wilkens ,  a n d  J .  F.  Brock (Univ.  Capetown, Un ion  S. A f r i c a ) .  
Lancet 1958-I1, 244 5. Ord ina ry  and  u n s a t u r a t e d  h e n ' s  eggs  

were f e d  to adu l t  Ban tu s .  The u n s a t u r a t e d  eggs  ha d  been 
laid by  hens  f ed  a m ix tu r e  con ta in ing  43% sunflower seed 
(80% dehul led) .  The iodine n u m b e r  of  the i r  yolk lipicles was 
100 in  compar i son  wi th  73 in  control  egg~. Se rum cholesterol  
levels of subjec ts  f ed  10 boiled u n s a t u r a t e d  egg  yolks  dai ly  
rose f rom 188 my . /100  mL on a basa l  diet  very  low in  f a t  to 
218 my.  Nex t  the  basa l  diet  p lus  3 g. cholesterol  (i.e., t he  
a m o u n t  in l0  egg  yolks)  was  f ed  and  se rum cholesterol  re- 
t u rned  to basa l  level. I n  ano the r  expe r imen t  a minor  effect  
was produced by  f eed ing  u n s a t u r a t e d  eggs .  Fa i lu re  of  the  
u n s a t u r a t e d  eggs  to lower se rum cholesterol  levels could be 
due to the  presence  in the  yolk of an  isomer  of the  bio- 
logically act ive cis-eis f o rm  of  linoleie acid. The effect of  
d ie t a ry  f a t s  on se rum cholesterol  level is no t  s imply  a func t ion  
of  thei r  degree of  sa tu ra t ion .  (C.A. 53, 1484) 

SERU3g CHOLESTEROL LEVELS IN ATIclElZO.SCLEI%OTIC SUBJE.CTS 
AND IN THE AUSTt~ALIAN ABORIGENlgS. C. J .  Schwar tz  an d  
J .  I%. Cas ley-Smith  (Univ .  Ade la ide ) .  Meal. J. Australia 1958- 
I I ,  84-6. The m e a n  se rum cholesterol  level of  members  of  the  
P i n t u b i  t r ibe was s igni f icant ly  lower t h a n  the  m e a n  level for  
controls  of Eu ropean  descent .  Th i s  difference was re la ted  to 
differences in d ie ta ry  f a t  in take .  Serum cholesterol  levels 
were no t  e levated in a series of  a therosclerot ic  pr~tients in 
th is  s tudy.  (C.A. 53, 535) 

SEKU~ LIPIDE FRACTIONS ANn SERUM TUlCBIDITY IN HIGH-FAT 
DIETS UPON L~PASE ADMINISTI~ATION. I-I. Redctzk i  (St .  Georg 
Hosp. ,  H a m b u r g ,  GEL). Verha~dl. deut. Ges. Verdaunngs-u. 
Stoffweehsell~rankh. 13. Tagung Bad Hamburg 1955, 273-5 
(Pub .  1957).  H i g h - f a t  diets  supp lemen ted  wi th  olive oil were 
used  to s tudy  the effect of  a panc rea t i c  ] ipase p repara t ion .  
L ipase  appa ren t ly  slowed the  absorp t ion  of  fa t .  Decrease  in 
se rum tu rb id i t y  a f t e r  panc rea t i c  l ipase was admin is te red ,  in 
spi te  o f  increased  to ta l  l ipides,  ind iea ted  l i t t le  increase  in 
ehylomiera.  (C.A. 53, 536) 

ESSENTIAL FATTY ACID DEFICIENCY. I I I ,  EFFECTS OF CONJU- 
GATED ISOMERS OP DIENOIC AND TKIEN01C FATTY ACIDS IN 
RATS. E. Aaes-Jorgensen (The Hormel Inst. and Department 
of Physiological Chemistry, Univ. of Minnesota, Austin). J. 2Vq*- 
trition 6.6, 465-83 (1958). Weanling male rats were fed a 
semi-synthetic, fat-free diet with or without supplements. The 
supplements ,  rep lac ing  5% of  sucrose,  were:  (a )  1% o f  con- 
j u g a t e d  cis, trans-ethyl ] inoleate p lus  4% of ethyl  p a l m i t a t e ;  
(b)  1% of  c o n j u g a t e d  ~rans, Irons-ethyl l inoleate  p lus  4~% of  
e thyl  p a l m i t a t e ;  (c) 1% of  e thyl  a-eleostearate  plus  4 %  of 
ethyl  p a l m i t a t e ,  (d)  1% of  e thyl  f l -eleostearate p lus  4% of 
e thyl  p a l m i t a t e ;  (e) 5% of ethyl  p a l m i t a t e ;  ( f )  5% of  cotton- 
seed oil; and  (g )  5% of h y d r o g e n a t e d  coconut  oil; (h)  1% of 
ethyl  l inoleate p lus  4% of e thyl  pa lmi ta te .  I t  is  concluded 
t ha t  the  presence of smal l  a m o u n t s  of  c o n j u g a t e d  polyenoic 
acid does no t  expla in  the  d i e t a ry  effects of h y d r o g e n a t e d  f a t  
upon ra ts .  The  polyenoic acid p a t t e r n  of  adipose  t i s sue  dif-  
f e red  marked ly  f r o m  tha t  of  o ther  t i s sues  examined .  

ESSENTIAL FATTY ACIDS IN INFANT NUT/gITION. I I .  EI~ECT OF 
LINOLEIC ACID ON CALORIC INTAKE. D o r i s  J .  D. Adam,  A. E. 
H a n s e n  and  H i lda  F.  Wiese  ( D e p a r t m e n t  of  Ped ia t r i cs ,  Univ.  
of  Texas  School of  Medicine,  Galves ton) .  J. Nutr i t ion 66, 
555-64 (1958). The caloric i n t ake  was  m e a s u r e d  on 18 hea l thy  
i n f a n t s  unde r  4 m o n t h s  of age who, fo r  one to 28 weeks, were 
f ed  on mm or several  of  12 d i f fe ren t  t ypes  of  milk.  The  lin- 
oleic acid in take  r anged  f r o m  0.1% to 8.0% of to ta l  calories. 
On the  bas i s  of  the  da t a  p re sen t ed  i t  a p p e a r s  t h a t  in  y o u n g  
i n f a n t s  op t imum caloric efficiency is a t t a ined  when linoleic 
acid comprises  abou t  4% of the  caloric in take.  

STUDIES-ON THE EXPERIMENTAL Pt~0�9 AND I)I%EVE'NTION 
OF BLOAT IN OATTLE. I I L  THE EFPmCT O2~ VEGETABLE OIL AND 
ANJ~MAL FAT ON ACUTE LEGUME ]~LOAT. H.  W.  Colvin, J r . ,  
J .  M. Boda  and  T. W e g n e r  (Dept .  of  An ima l  Husb : tndry ,  Univ.  
of  Cal i fornia ,  Dav i s ) .  J: Dairy Sei. 42, 333-45 (1959).  The 
influm~ee of an ima l  and  vegetable  f a t s  on rumina l  mot i l i ty ,  
eructa t ion,  and  b loa t  h a s  been  inves t iga ted  in da i ry  cat t le  
receiving f resh ly  ha rves t ed  a l f a l f a  tops unde r  l abo ra to ry  and  
feed-lot  condi t ions.  I t  is concluded t ha t  f o a m i n g  of the  r u m e n  
i n g e s t s  is an  i m p o r t a n t  f a c to r  in  the  e t iology of acute  l egume 
bloat.  R u m e n  mot i l i ty  s tud ies  indicate  t h a t  there  is a sufficient 
number  of  secondary  (e ruc ta t ion)  con t rac t ions  occurr ing  d u r in g  
the  development  of  b loa t  to relieve the  pressure ,  i f  the  card ia  
can be cleared of f aam.  An inml  and  vegetable  f a t s  prevent  
acute  l egume b loa t  by  exe r t ing  such an  effect. 

THE BIOSYNTHESIS 0l~ ERGOSTEROL: ITS ]'~ELATIONSItIP TO TlaIE 
SQUALENE IIYPOTRESIS. W.  G. Dauben ,  T. W.  H u t t o n  and  G. 
A. Boswell ( D e p a r t m e n t  of  Chemis t ry ,  Univ.  of  Ca l i fo rn ia ) .  
J. Am. Chem. Soc. 81, 403-07 (1959).  C~-Ergostero]  was bio- 
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synthesized from 1-C~<aeetate and the distribution of the 
labeled atoms studied. By conversion of ergosterol to pro- 
gesterone it  was shown tha t  the distribution of label between 
the side-chain ~nd the nucleus was tha t  predicted on the basis 
of the squalene hypothesis. The specific carbons, C-3, C-4, C-11, 
and C-12 were obtained by degradation of appropriate p~e- 
cursors, and it was found that C4, C-11 and C-12 were derived 
from the earboxyl of acetate, again as. predicted by the squalene 
hypothesis. These results strongly support the concept of the 
utilization of the intact  acyclic triterpene, squalene, in the bio- 
synthesis of all steroids. 

PIr DISTRIBUTION IN FRESH AND ST~RN'D SHELL EGGS 
PROM HENS FED C~RUDE C0ffTONSF~E.D OIL. R. ~. Evans, Sehna 
L. Bandmer,  J. A. Davidson and Doris H. Bauer (Michigan 
State Univ. of Agriculture and Applied Science, Eas t  Lan- 
sing).  J.  Agr .  and Food  Chem. 7, 47-50 (1959). Hens fed 
rations containing 2.5% crude cottonseed oil produce eggs tha t  
develop pink whites and large sahnon-eolored yolks af ter  6 
months  or more of cold storage. Protein migrates  f rom the 
white to the yolk. The composition of the migra t ing  protein 
was calculated from changes in protein distribution in whites 
and yolks of fresh and stored shell eggs as determined by paper 
electrophoresis. The migra t ing  protein contained ovalbumin, 
conalbumin, and lysozyme, but no ovumucoid or ovoglobulin. 
Livetin migrated from yolk to white. The lipovitellenin band 
from 6-month-old eggs moved almost three times as f a r  as tha t  
from fresh eggs during eleetrophoresis. Pa r t  of the lipovitellin 
was converted to a protein which behaved similarly to lipo- 
vitellenin under the conditions used for eleetrophoresis. 

ESSENTIAL FATTy ACIDS IN IN~ANT NUTRITION. I I I .  CLINICAL 
MANIFESTATIONS OP IJINOLEIC. ACID DEFICIENCY, A. E. Hansen, 
Mary E. Haggard,  A. N. ]~oelsehe, Doris J .  D. A d e n  and  Hilda 
F. Wiese (Department  of Pediatrics, Univ. of Texas School 
of Medicine, Galveston). J.  N u t r i t i o n  66, 565-76 (1958). In  an 
in fan t  feeding study it was found tha t  young infants  fed on a 
skim milk diet extremely low in f a t  and linoleic acid, though 
otherwise nutri t ionally adequate, showed certain signs and 
symptoms. The first sign observed was dryness, then thicken- 
ing and later desquamatiou with oozing in the intertr iginous 
folds. Addition of saturated f a t ty  acids to the diet did not 
improve the skin. On the other hand, the addition of linoleic 
acid as trilinolein to constitute 2% of the daily calorie intake 
restored the skin to a normal soft, moist texture attd appear- 
ance within one to two weeks. 

QUALITY OP THE ~0OXED MEAT OE TURKF~YS F~D ANII~IAL O1% 
VEGETABLE PROTEIN DIETS WITH VITAMIN AND FAT SUPPLE- 
MENTS. Alice M. Harkin, Carroll Kitzmiller and Gladys L. Gil- 
pin (Human Nutri t ion Res. Division, Inst .  of Home Economics, 
Beltsville, Maryland) and S. J. Marsden. Poul t ry  Sci. 37, 
1328-39 (1958). Judging  panel members scored thigh meat 
from turkeys fed the vegetable protein diet with dry vitamin A 
plus 8% lard higher in flavor and as having less off-flavor than 
meat  from turkeys fed each of the other diets under test. 
Thigh meat  and skin from all turkeys fed the aninml protein 
diet containing 0.15% vitamin A and D oil had the most  off- 
flavor and the greatest  number of comments of fishy off-flavor. 

ESTIMATION O] e THE MONOGLVCERIDE CONTE,N'f OP MILK. R. G. 
Jonson and M. E. Morgan (Dept. of Animal Industries,  Storrs 
Agricultural Experiment Station, Storrs, Conn.). g. Dairy  Sei. 
42, 232-39 (1959). But te r fa t  f rom both normal and rancid 
milk obtailted by the silica-gel extraction method, employed in 
the determination of free f a t ty  acids and cottonseed oil 
digested with pancreatic lipase, were analyzed for total mono- 
glycerides. Normal milk contained from none to a trace when 
10-mL aliquots were analyzed. Acid degree increases ranging' 
from 8.55 to 12.95 were accompanied but  not paralleled by 
increases in 1-monoglyceride content ranging from 0.36 to 
0.86 mM per 100 g. fat ,  and a 2-monoglyceride content rang- 
ing from 0.56 to 0.99 mM per 100 g. fat .  The presence of 
diglyeerides in rancid milk is indirectly indicated, 

SERU]Y[ CHOLESTEROL IN ~ E N :  DIET FAT AND [NT/gINSIC ]~N- 
SPONSIV]~NESS. A. Keys, J. T. Anderson, and F. Grande (Labo- 
ratory of Physiological Hygiene, Univ. of Minnesota).  Circu- 
lation 19, 201-14 (1959). Data  obtained from a number of 
dietary experiments in man  yield a formula by which the 
responses in serum cholesterol to changes in diet can be pre- 
dicted. In this paper the reliability of this fornmla is tested 
and the effects of various types of fa t ty  acids on serum cho- 
lesterol are investigated. 

THE INTERACTION OF I~UMAN LOW DENSITY LIPOPROTEINS 
WITK LONG-CHAIN FAT[[W ACID ANIGNS. D. S. Goodman and 
E. Shafr ir  (Lab. of Cellular Physiology and Metabolism, Na- 

ti~nal Hear t  Inst .  National  Insts .  of Heal th) .  J .  A m .  Chem. 
See. 81, 364-70 (1959). Laurie, palmitic, stearie, oleic and 
linoleie acids have been compared both in terms of the abso- 
lute values of the association constants and in terms of the 
relative t ightness with which they bind to lipoprotein com- 
pared to their binding to albumin. The two lipoprotein frac- 
tions have been shown to be qualitatively similar in their 
interaction with the different f a t t y  acids; there is a slight 
quanti tat ive difference, however, in tha t  the lower density 
]ipoprotein binds all five f a t ty  acids somewhat more tightly. 
Increasing the ionic strength has been shown to alter the 
distribution in such a way th-r relatively more fa t ty  acid 
becomes associated with lipoprotein. In  contrast, al tering tile 
pH within the range to 6.8 to 7.7 has very little effect on the 
distribution. The implications for metabolic studies and for 
defining the physical state of unesterified f a t ty  acids in plasma 
have been discussed. 

THE EFFECT ON ADDED FIBER WITH AND "r FAT IN A 
PRACTICAL BR.0ILEI~ RATION. C. E. Richardson, A. B. Wat t s  
and E. A. Epps (Poultry Indus t ry  Dept., Louisiana State 
Univ., Baton Rouge, Louisiana) .  Pou l t ry  Sci. 37, 1278-83 
(1958). Using gain and feed conversion as criteria of per- 
formance, it  was found that  the various fiber sources gave 
different results. The addition of f a t  to the rations improved 
performance in all instances but  the magni tude  of improve- 
ment  was influenced by the source of fiber. This fac t  was 
entphasized by a f a t  x fiber interaction within the series of ra- 
tions containing wheat bran and extracted rice bran. 

ADVANCES IN NUTI%ITION. C. G. King (Nutri t ion Foundation,  
Inc., New York, N.  Y . ) .  J .  A,m. Dieter.  Assoc.  35, 109-14 
(1959). Included in this review is a section of lipid metabolism 
in which the glyeeride structures of natural  fats ,  the role of 
polyunsaturated f a t ty  acids and epidemiologie studies are 
briefly discussed, 

EFFECT OP FOOD RESTRICTION ON CHOLESTEROL METABOLISM. 
I. ]~/[OPDERATI~ LIMITATION DURING LATE ADOLESOENCE. Ruth 
Okey, Maidan M. Lyman and Bet ty M. Einset (Dept. Nutri t ion 
& Home Econ., Univ. Calif.,  Berkeley). J .  A m .  Dieter.  Assoc.  
35, 115-18 (1959). Adolescent rats, which had been reared 
on 15% protein diets with or without cholesterol, were given 
diets containing 15 or 30% protein. In  each ease one group of 
animals had unliniited access to food and the other group was 
restricted to ~ of the amount  eaten by the ad lib-fed group. 
In all cases, reduced food intake resulted in decreased liver 
size and s, proportionate change in liver lipids. The ad lib-fed 
rats on l g %  protein ate more and gained nlore weight than 
did animals receiving the 30% protein diet. Fasting' serum 
eho!esterol levels were highest  in the females on the high pro- 
tein diet, especially when food intake was restricted. 

COOKING WITH FATS HIGH IN POLYUNSATURATED FATTY ACIDS. 
Gladys E. Vail (School of Home Econ., Purdue Univ., Lafay-  
ette, Ind.) .  J .  Am.  Dietet .  Assoc.  35, 119-21 (1959). Results 
are described on the acceptability of baked goods prepared 
wi th .a  corn oil margar ine  (80% of f a t  consisting of nonhy- 
drogenated corn oil) instead of the solid fat~ eommonIy used. 
I t  is concluded that  the corn oil margarine may have i ts  great- 
est advantage in bat ters  mixed by " q u i c k "  methods, although 
pastry made with this fat .  scored consistently higher  than that  
made with a hydrogenated shortening. Flavor acceptability 
seemed to depend somewhat on individual taste preferences. 

F A t  PN0~TEIN, SODIUI~I, AND CHLORIDES IN DIETS IN Hawaii .  
Mabel Walker, Nao S. Wenkam and C. D. Miller (Dept. Foods 
& Nutrit ion, Univ. Hawaii  Agr. Expt. Station, Honolulu).  J .  
Am.  Dieter.  Assoc.  35, 122-7 (1959). Meals for  one day were 
obtained front three local hospitals: three house diets, two 
low-fat diets, and one house diet served t o  older Japanese 
pa t ients .  I n  addition, meals for one day were obtained for a 
Caucasian home diei and for a Japanese and a CMnese diet as 
served in restaurants .  Each was analyzed f o r  moisture, fa t ,  
protein, and sodium; carbohydrate was estimated by difference 
assuming 2% crude fiber and ash. Calories were calculated. 
All diets except the low-fat hospital diet contained 40 to 50% 
of calories as fat .  

LIPID COMPGSITION O] ~ ~[UMAN SERUM LIPOPROTEIN FRACTION 
wvrn DENSITY GREA~E~ THAN 1.210. G. B. Phillips (College 
of Physicians & Surgeons, Columbia Univ., N. Y. City). P~'oc. 
See. Exp t l .  Biol. Med. 100, 19-22 (1959). A human serum 
lipoprotein fraction having a density greater Ilion 1.210 was 
found to contain about 8% of total serum phospholipid, non- 
phospholipid ester (presunmbly triglyeeride) and little or no 
cholesterol. About one-half of the phospholipid was lysoleeithln. 
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ABSORPTION OF Hs-~-SITO.STEROL IN THE LYMPH FISTULA RAT. 
L.  Swell, E. C. Trout ,  J r . ,  H.  Field,  Jr . ,  and  C. R. Treadwel l  
(Vet.  Admin .  Center,  Mar t i n sbu rg ,  W. Va., and  School of  
Med., Geo. W a s h i n g t o n  Univ. ,  W a s h i n g t o n ,  D.C.) .  Proe. Soc. 
Exptl. Biol. Med. 100, ] 4 0 - 2 ( 1 9 5 9 ) .  L y m p h  f i s t u l a  r a t s  were 
given 44 rag. Ha-fl-sitosterol as an  aqueous  emuls ion con ta in ing  
a lbumin ,  oleic acid, sod ium taurochola te  and  glucose.  Ba lance  
da t a  ind ica ted  app rox ima te ly  40% absorp t ion  in 48 hr.  There  
was increased fecal  excret ion of cholesterol  and  re la ted  sterols.  
There  was considerable  up t ake  of the  s i tos terol  by  the  in- 
tes t inM wall b u t  essent ia l ly  no t r a n s f e r  into the  lymph.  I t  
is sugges ted  t ha t  pa r t  of the  fed  si tosterol  is t r a n s f o r m e d  in 
the  in tes t ina l  wall or lmnen  so tha t  i t  is no longer  p rec ip i t a ted  
by  d ig i ton in  and  thus  m a y  escape detection.  

ElVFECT OF OLIVE OIL AND NQUALENE ON CHO~LESTEI~OL MOBILI- 
ZATION IN THE RAT. R u t h  Okey, Anne  Har r i s ,  Genevieve Seheier,  
M a r i a n  M. L a y n m n  and  Shir ley Ye t t  (Dept .  N u t r i t i o n  & Home  
Econ.,  Univ.  Calif. ,  ]~erkeley).  Proc. Soc. Exptl. Biol. Med. 
100, ]98-201  (1959).  H i g h e r  va lues  for  se rum cholesterol  were 
observed in 2 series of  female  r a t s  f ed  1% cholesterol  in 10% 
olive oil t h a n  in the  series fed  s imilar  d ie ts  made  up  with 
coconut  or cot tonseed oils. Olive oil-fed males  did no t  have  
h igh  se rum cholesterol  va lues  bu t  did have  h igh  liver l ipids and  
cholesterol.  An  a t t e m p t  to dupl ica te  the  effect of olive oil by  
add ing  equiva len t  amoun t s  of  eonimercial  squalene to diets  
con ta in ing  10% cot tonseed oil and  10% coconut  oil is reported.  
The squa lene- fed  f ema les  on diets wi th  added  cholesterol  had  
h igher  se rum cholesterol  levels t h a n  did those  f ed  cholesterol  
only bu t  va lues  were not  near ly  so h igh  as in r a t s  f ed  choles- 
terol only. Bo th  males  and  females  f ed  squalene wi th  cho- 
lesterol and  coconut  oil had  s igni f icant ly  h igher  l iver l ip ids  
a n d  cholesterol t h an  did l i t t m ~ m t e s  f ed  only coconut oil a n d  
cholesterol  in the  same amounts .  L i t t l e  or no effect a t t r ibu t -  
able to squalene was observed in cas t ra tes .  

THE FATTY ACIDS OF BLOOD. G. A. Gar ton  (Rowet t  Research  
Ins t . ,  Bucksburn ,  Aberdeensh i r e ) .  J. Sci. Food Agr. 10, 12-19 
(1959).  Review;  70 references .  Topics d iscussed inc lude :  
to ta l  f a t t y  ac ids  in blood, n a t u r e  of corpuscula r  f a t t y  acids,  
n a t u r e  o f  esterif ied f a t t y  acids, and  some aspec ts  of  t he  bio- 
chemis t ry  of blood f a t t y  acids.  

SULFONAMIDE COMPOSITION COMPRISING A LIPID-AQUEOUS E:MUL- 
SION CARRIER. W. H. Fe lns tone .  U.S. 2,867,565. A the rapeu t i c  
composi t ion  for  oral a d m i n i s t r a t i o n  is p repa red  f r o m  an  absorb-  
able su l fonamide  and  an aqueous  emuls ion con ta in ing  20 to 
60% by  wt. of  an  edible fa t .  

METHOD OF COATING FOOD ARTICLES. Lor ra ine  E. P a t t e n  and  
R.  C. Ke l ly  (Dow Chemical  Co.).  U.S. 2,868,656. The chilled 
food is coated by d ipp ing  into a mol ten  mix tu re  of  an  ethyl  
cellulose, an  edible f a t  and  a plast ic izer .  

THEt~APEVTIC COMPOSITION. C. E.  Meyer  ( U p j o h n  Co.). U.S. 
2,870;019. A f a t  emulsion fo r  oral and  in t r avenous  use  is pre- 
pared  f r o m  a metabol izable ,  non-toxic  oil, a sugar ,  water ,  and  
an  ethylene oxide-polypropylene glycol condensate .  

DETOXlFYING COT~I'ONSEED MEAL. W. H. K i n g  (U.S.A. ,  Secy. 
Agr . ) .  U.S. 2,873,19.0. A process for  reduc ing  the f ree  gossy- 
pol con ten t  of  solvent  ex t rac ted  cot tonseed meal  cons is t s  in 
t r e a t i ng  the  meal  with aqueous  alklai  and  a hot  water-miscible ,  
volati le o rgan ic  solvent.  The  finished meat  has  a gossypol  con- 
t en t  no t  exceeding 0.01%. 

PEEPAI~ATION OF COTTONSEED ~EAL SUITABLE FOR UNI~ESTRICTED 
USE IN LAYING HEN DIETS. W.  I t .  K i ng ,  A. M. Al tschul ,  J .  M. 
Dechary  and  V. L. F r a m p t o n  (U.S.A.  Secy. Agr . ) .  U.S. 2,873,- 
191. The mois tu re  con ten t  of  cot tonseed flakes is  a d j u s t e d  to 
20 to 50% by- the  addi t ion  of water  con ta in ing  a t  leas t  enough  
s tearyl  amine  to react  with  " f r e e  g o s s y p o l "  p re sen t  in the  
flakes. The t rea ted  flakes are  dehydra t ed  by h e a t i n g  un t i l  the  
mois tu re  con ten t  is 7 to 13%. The cooled flakes are  extracted.  
The res idual  meal  cast be f ed  in un res t r i c t ed  a m o u n t s  to l ay ing  
hens  wi thou t  p roduc ing  egg  ~-olk discolorat ion.  

�9 Paints  and D r y i n g  Oils 
SYNTHETIC DI~YING OILS AND ALKYD RESINS FROM FATTY-AcID 
ESTERS OF METHYL-a-D-GLucOPYRANOSIDE. Zb. Jedlifiski.  
Przemys~ Chem. 33, 229-33 (1956).  E s t e r s  were p repared  f rom 
a-D-glucopyranoside,  eameline oil ( f r o m  Camelina satire),  and  
tal l  oil, bo th  oils be ing  h igh  in f ree  f a t t y  acids,  by  us ing  lead 
monoxide and  zinc oxide ca ta lys ts .  Alkyd  res ins  were pre- 
pared  f rom a-D-glueopyranoside,  these  oils ( a f t e r  ester if icat ion 
~ i th  glycerol) ,  t he  a-D-glueopyranoside esters,  and  phtha l ic  
anhydr ide :  (C.A. 53, 1773) 

GLYCEEYL-PHTHALIC ALKYD RESINS MODIFIED WITH SOYBEAN 
OIL AND MODIFIED SOYBEAN OIL. J .  P .  He lme  a n d  J .  Molines.  
Peintures, pigments, ve~mis 34, 385-400 (1958) .  Soybean  oil is 
inc reas ing ly  used  as a m o d i f y i n g  a g e n t  in a lkyds.  Equal ly ,  
maleic  modified soybean  oil advan tageous ly  replaces  l inseed 
oil in pa in t  vehicles, showing  reduced after-yellowing and  
bet ter  color re tent ion.  P a i n t s  f o r m u l a t e d  wi th  modified soy- 
bean  oils have improved  b rushab i l i ty .  Ex tens ive  phys ica l  an d  
chemical  charac te r i s t ics  of var ious  soybean  oll der ivat ives  are  
given.  (C.A. 53, 735) 

OIL-SOLUBLE ]~ESINS. I I .  PREPAEATIO,N AND PROPERTIES OF OIL- 
R.EACTIVE ]O0~v PHI!?NOL ]:t)ESINS O~F 0-CI~ESOL. J u  K u m a n o t a n i ,  
T s u t o m u  K u w a t a ,  Takash i  H i ramoto  (Univ .  T o k y o ) ,  K e n j i  
Ueki, and  K y u m a  Ikeda .  Yukagaku ( J .  J a p a n  Oil Ch em is t s '  
Soc.) 5, ] 0 0 - 4  ( ]957) .  S imi lar  me thods  as in P a r t  I for  
p r e p a r i n g  res ins  f r om p- tevt -butylphenol  ( I )  were app l ied  in 
p r epa r ing  oil-reactive res ins  f r o m  o-cresol ( I I ) .  The  I I  res ins  
were pract ica l ly  sui table  fo r  pa in t s  and  varnish .  Especia l ly  
the  res is tance  a g a i n s t  chemicals  was  h igher  t h a n  the  res ins  
f rom I. The I I  resin va rn i sh  was  less soluble in mine ra l  sp i r i t  
and  more  soluble in a romat ic  solvents  and  the  I I  res in  showed 
lower hea t  res i s tance  t h a n  the  ] products .  The oil-reactive 
res ins  f r om I I  h a d  tool. wts.  810-850 and  me thy lene  e ther  
l inkages  and  methylo l  groups .  The  res ins  f r om h igher  a m o u n t s  
of  HCHO were be t te r  in oil-reactivity,  viscosi ty of varn ish ,  and  
res i s tances  a g a i n s t  hea t  and  chemicals.  

~ACTOES AEEECTIN~ THE LEVELING OF LATEX PAINTS. B. S. 
Garre t t ,  W. C. P ren t i s s ,  and  J .  D. Scot t  (Res.  Labs . ,  Rohn  & 
H a a s  Co., 500 R ichmond  St., Ph i l ade lph ia  37, P c . ) .  In& Eng. 
Chem. 51, 117 (1959) .  I t  was  concluded t h a t  the  me thod  out- 
l ined is appl icable  for  de t e rmin ing  the  effects of  fo rmu la t i on  
var iab les  on level ing in general ,  and  on the specific f a c to r s  
control l ing the  level ing phenomenon ,  the  yield stress,  an d  
wieking  rate .  

MICROBIOLOGICAL DETERIORATION OF WATER-THINNABLE COAT- 
INGS. R. T. Ross  and  S. J .  B u c k m a n  ( B u c k m a n  Lab. ,  Inc. ,  
Memphis ,  Tenn . ) .  Ind. Eng. Chem. 51, 116 (1959) .  Microbi- 
ological de tmdorat ion of wa te r - th innab le  coa t ings  fa l l s  into  
two genera l  categories ,  spoi lage  of  emuls ion pa in t s  in  the  
conta iner  and  d i s f igurement  of p a i n t  films. The  fo rmer  is the  
resul t  o f  metabol ic  deg rada t i on  of res ins  and  emulsion sta- 
bilizers, u sua l ly  by bac ter ia l  r a the r  t h a n  f u n g a l  act ivi ty .  Dis- 
f igurement  is the  resul t  of  mold  growth,  alone or with soil 
par t ic les  t r apped  and  en t r a ined  by vege ta t ive  s t ruc tures .  

AIR D~YIN~ WRINKLE ~O'ATING COMPOSITION CONTAINING EPOXY 
RESIN ESTERS. B. E. L e d e r m a n  (Mid land  Chemical  Corp) .  
U.S. 2,867,591. A polymeric  condensa t ion  produc t  of  b isphenol  
and  epichlorhydr in  is  esterifled with d ry ing  oil f a t t y  acids  by 
h e a t i n g  a t  380 to 540~ The  r e su l t an t  res inous  mass  is dis- 
solved in a xylol  th inner .  To th i s  res inous  vehicle are added  
p igment ,  an  oil soluble meta l  dr ier  and  a polyalkylene polE- 
amine.  The resu l t ing  mix tu r e  dries to a ha rd  wrinkle  film. 

THERMOPLASTIC POLYAMIDE-EPOXY ADHESIVES. T. C. ]V~0REIS 
and  A. 5I. Chap]ick (B. B. Chemical  Co.).  U.S. 2,867,592. A 
p e r m a n e n t l y  fusible ,  the rmoplas t i c  adhes ive  is p repa red  f ro m  
the reac t ion  p roduc t  of  a polymer ic  polyene f a t t y  acid a n d  an  
alkylene po lyamine  hav ing  a t  leas t  two p r ima ry  amino groups ,  
and  a res inous  polyepoxide.  

COATING VEHICLE. R.. T. Dean  and  R. J .  Sehe fbaue r  ( In te r -  
chemical  Corp.) .  U.S. 2,867,593. A vehicle h a v m g  rap id  dry 
and  good color re ten t ion  is made  f rom an  a lkyd  resin fo rm ed  
by the  react ion of  a polyhydr ic  alcohol with g lycer ide  d ry in g  
oil or d ry ing  oil f ~ t t y  acids  and  then  wi th  an  a , f l -unsa tura ted  
dic~rboxylie acid and  2 ,5-endomethylene A-3- t e t r ahydrobenzyI  
alcohol. 

][q~UEAN ]~ESIN COMPOSITIONS INCLUDING TALL OIL AND AN 
AROMATIC ALDEHYDE. R. M. P rey  (McGraw-Edison  Co.).  U.S. 
2,868,747. A the rmose t t i ng  resin is p repa red  f rom f u r f u r a l  or 
f u r f u r y l  alcohol, tal l  oi] and  an  a romat ic  a ldehyde  in the  pres- 
ence o f  die thyl  s u l f a t e  as  ca ta lys t .  

SHELL MOLDING ~OMFOSITION CONTAINING ]FATTY ALKYLO~ 
AMIDE CONDENSATE, INERT FILLEI~ AND A PHENOLIC R.ESIN. 
R. t I .  Cooper and  J .  A. Ke l l y  (Dow Chemical  Co.).  U.S. 2,869,- 
195. The b inder  fo r  shell molds  made  of sand  is a mix tu re  of  a 
phenol - fo rmaldehyde  condensa t ion  produc t  and  a non-ionic 
f a t t y  alkylol aniide. 

]C~ESIN DERIVED FROM POLYHYDKIC ALCOHOL, FATTY OIL, ]~EN- 
ZENE TRIBASIC ACID AND CERTAIN GLYCOLS. R. E. V a n  S t r ien  
( S t a n d a r d  Oil Co.).  U.S. 2,870,102. A process  is descr ibed for  
the  p repa ra t i on  of  an  oil modified a lkyd res in  f r o m  the  follow- 
ing  ma te r i a l s ;  a polyhydr ic  alcohol;  a vegetable  oil, fish oil 
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or fa t ty  acids having at least 10 carbon atoms; trimesie acid, 
hemimellitic acid, trimellitie acid or trimellitic anhydride; 
ethylene glycol, diethylene glycol, pentaerythritol or bis- 
hydroxy-ethyl isophthalate. 

METttO~D OP PROOUCINO DRYING OILS. J. Weiss (Richard Nils- 
son Akt.). U.S. 2,871,135. The drying oil is a mixture of 
glyeerides with a synthetic oil which is obtained by the con- 
densation of 2 moles of unsaturated higher fa t ty  acids (or 
their mixtures with saturated acids) with 1 mole of the alumi- 
num conlpound prepared by the reaction of equivalent amounts 
of alumilmm alcoholate and an enolic compound such as aceto- 
acetic ester, malonic diethyl ester or acetonyl acetone. 

AI~INOPLAST RESIN COATING COMPOSITIONS. J .  P .  Shelley 
(tlohm & tiLLS Co.). U.S. 2,871,209. The coating compositions 
is an alcoholic solution of a long-oil alkyd resin, a butylated 
dimethytolurea, and the monosalt of maleie acid with tri- 
ethylamine. 

STABLE CHLORO,PHTHALIC ACID MODIFIED UNSATURATED ALKYD 
RESIN MOLDING COMPOSITIONS. J. W. Hyland, Jr.  (Allied 
Chemical Corp.). U.S. 2,87L215. A molding composition is 
prepared from 50 to 85% by wt. of filler and 15 to 50% 
of a mixture of an amorphous polymerizable unsaturated chloro- 
phthalic alkyd, diallyl phthalate and an organic peroxide poly- 
merization catalyst. 

ALKYD RESIN COATING FOR METALS. E .  J .  Barret, Jr.  and D. 
Fli t ter  (E. I. du Pont  de Nemours & Co.). U.N. 2,873,210. A 
metal article is given a baked alkyd resin prime coat and a 
topcoat of methyl methacrylate lacquer. The Mkyd is prepared 
from hexachloroendomethylenetetrahydrophthalic acid, at least 
one polyol, and tall oil, semidrying oils, drying oils or fa t ty  
acids derived therefrom. The alkyd resin has an oil length of 
20 to 45, and acid number less than 50, and unreacted hydroxyl 
equivalent to 0.5 to 5.0% by wt. of glycerol based on the total 
weight of the resin. 

�9 D e t e r g e n t s  
FLUORESCENT ]~RIGHTENING AGENTS. D. A. W. Adams (Hick- 
son & Welch Ltd., Castleford, Yorkshire, Engl.) .  J. Soc. Dyers 

Colourists 75, 22-31 (1959). The nature of fluorescent 
brightening agents, their historical development, properties, 
and uses are reviewed, and some details are given of their 
application in soap and detergents, in textile processing, and 
in the production of paper. Their chemical constitution is 
then discussed, and indications are given of the effect on their 
properties of changes in structure. 120 references. 

SYNTHETIC I)ETERQENTS AS A FACT0"t~ IN WAq?ER-So.ETE,NING 
ECONO~ICS. W. W. Aultman and J. M. l~ontgomery. J. A~.  
Water  WorP, s Assoc. 50, 1353-64 (]958). The relation between 
soap and syndets is discussed. The average expense a~d desir- 
ability of water softening is also considered. The point is 
made that syndets do not perform as well in hard as in soft 
water, and in many cases softening ks still necessary. Other 
advantages of water softening are cited. 23 references. (C.A. 
53, 1603) 

SYNTHESIS AND ]~IOTESTING Old' METALLIC SURFACTANTS. J .  ~ .  
Bone and D. W. O'Day (Univ. of Wyoming, Laramie).  J .  Aqn. 
Pharm. Assoc. 47, 795-9 (I958). The Ag, Hg, Pb, Zn, Cu, and 
Fe salts of lauryl sulfate (I)  were prepared by refluxing Na 
alkylsulfate and tile appropriate metallic sulfate in 95% EtOH 
and those of dioetylsulfosuecinate ( I I )  and isopropylnaphtha- 
lene sulfonate ( I I I )  by adding the proper oxide, hydroxide, 
or earbonate to the surfactant freed from Na by treatment 
with 40% tI_~SO~ in 95% ETCH. The antifungal activity of 
all 6 metals as surfactants was greater than the Corresponding 
sulfates, chlorides, or nitrates. The Cu, Fe, Zn and Pb surf- 
actants were also more active against bacteria, but the Hg and 
Ag surfactants were less active than the inorganic salts. There 
was no appreciable difference between the 3 surfactants in the 
potentiation of the activity of the metals except with the Fe, 
Hg, and Ag salts of I which seemed to have greater activity 
than the corresponding compounds with I I  and I I I .  (C.A. 53, 
2651) 

~ONIONIC DETERGENTS IN RAW-WOOL SCOURING INCLUDING 
STUDIlgS O,F WASTE CLARIFICATION. W .  Fong (Western Regional 
Research Laboratory, Albany, Calif.). Am. Dyestuff  Reptr. 48, 
45-50 (1959). Several types of nonionic detergent, represent- 
ing polyethylene glycol derivatives and alkylolamides, were 
compared in laboratory studies of raw-wool scouring. Scouring 
effectiveness was measured at various pH's .  Among poly- 

ethylene glycol derivatives the alkylpolyoxyethylene ethel's were 
uniquely effective under acid scouring conditions. They showed 
excellent cleaning effectiveness and low detergent consumption 
independent .of pH over a range of 4 to 10. However, in com- 
mon witb other polyethylene glycol derivatives, the waste liq- 
uors produced were exceedingly difficult to clarify. On the 
other hand, alkylolamides, particularly those containing a high 
proportion of hydroxylethyl lauramide, exhibited the dual ad- 
vantages of excellent neutral scouring efficiency and uniquely 
effective waste liquor clarification by simple cold acid-cracking. 

CHR02Y~AT0(JRApHIC SEPARATION OF A ~0NIONIC POLYETHER 
SUgFACTANT. J. Kelly and It. L. Gree~wald ( R o h m &  Haas 
Co., Bristol, Pa.) .  J. Phys. Chem. 52, 1096-8 (1958). A mixed 
p-tert,tert~octylphenoxypolyoxyethylene-EtOH with 9.7 Ctt~O 
units per phenol was separated into its components by chroma- 
tography. Silicie acid columns were used with mixed CHC]3- 
acetone eluents. The shape of the elution curve suggested that 
the resolution was sufficient for the isolation og very pure spe- 
cies. Agreement with the expected distribution of species from 
the ethylene oxlde-phenol condensation reaction was satisfac- 
tory. (C.A. 53, 810) 

THE A~CALYSIS 0P SHAI~POOS. S. I{. Newburger (Food & Drug 
Admin., Washington, D.C.). J. Assoc. O~fie. Agr. Chemists. 41, 
664--8 (1958). AI~ ion-exchange resin method is proposed for 
shampoos containing an alkyl sulfate and a fa t ty  acid-alkanol- 
~mine condensate as active ingredients. An analysis scheme is 
given by chart. Soap can also be determined. The procedure 
is probably applicable to emulsions containing sulfated and 
sulfonated esters. (C.A. 53, 2542) 

]~Et~ECT OF I-[ARDNESS 0P WATER ON TtIE SO~L-REI~0VING AND 
-SusPIgNDI:NG POWER 01~ S(~DIUM CARBOXYI~IETItYLCELLULOSE. 
K. J. Nieuwenhuis and K. It. Tan. Teintex. 23, 629-48(1958). 
Water-hardness affects both the removing and suspending 
powers of Na carboxymethylcellulose ( I ) .  Low soap content 
and approximately 100 mg. (I)  per liter are less affected than 
high soap content and no I, tested in wa.ters of 0-20 ~ French 
hardness. In soft water the increase in removing power with 
addition of [ is most marked wlth low so~!O concentrations, but 
in the same medium the soap concentration has hardIy any 
influence on the suspending power. 

ASSAY OF I~EXACHLOROPttENE AND BITtlIONOL IN SOLID AND 
LIQUID SOAPS, EMULSIONS AND DUSTING POWDERS. I-I. J .  v a n  
der Pol (Broeades-Stheeman Pharm., Meppel, Neth.).  Pharm. 
Weekblad 93, 881-6 (1958) (in English). The best method 
for the determination of hexachlorophene (I)  is that  of Childs 
and Parks. This method works well on liquid soaps but on 
solid soaps a turbid solution results. To overcome this, the 
solvent must be changed from 90% MeOH to 99-100% MECH. 
The reagents are likewise ins.de up in 99-100% 1KeOH. The 
method is applicable for the determination of bithionol. (C.A. 
53, 2539) 

I S  I T  AT LAST POSSIBLE TO MEASURE THE DETERGENT I:)0tWER. ~ 
J. Vallee. Teintex 23, 321-36 (1958). A description is made 
of a stretching method using the Thibaud apparatus for meas- 
uring the detergent power. Nine synthetic detergents at vari- 
ous concentrations were studied. The method is compared 
with ]aunderometer tests. Detergent properties are evaluated 
irrespective of soils, fabrics, stirring, temperature, rinsing, 
bleaching agents, and optical dyes. (C.A. 53, 1787) 

DETER1MINATION OI~ SYNTHETIC DETERGENT CONTENT OF RA'W- 
WATE~ SUPPLIES; TASK GROUP REP0~gT. ft. C. Vaughn (Dept. 
of Water & Sewers, Chicago). J. A,m. Water Works Assoc. 50, 
1343-52 (1958). I t  is estimated that 90% of the washing 
products used in the home are synthetic detergents. The char- 
acteristics of these are described. The most widely, used is the 
alkylbenzenesu~fonate (ABS).  I ts  characteristics are outlined. 
l~Ietbods for detection and determination are described and 
discussed. Graphic formulas are given. Several analytical 
methods are given in detail. (C.A. 53, 2513) 

MANUFACTURE O]P SUI~FAC]~-ACTIVE AND WASHING AGENTS BY 
SUL~ONATION O1O THE PRODUCTS 0P OXIDATION O~" TI-~O.ROUGI-ILY 
IIYDROGENATED PETR, OLEUI~I PRACTICERS. V.  V.  Veselov, I. S. 
Kataeva, D. B. Orechkin, and N. V. Popova (Ester Plant,  Mos- 
cow). Maslohoino-Zhirovaya Prom. 24(10), 19~22 (1958). Pre- 
liminary data are presented to show that alkylsu]fates can be 
produced from thoroughly hydrogenated oxidized, and then re- 
duced petroleum fractions. (C.A. 53, 1787) 

EI~FECT OF ETHYLENE GLYCOL ON THE COLLOIDAL PR0,PlgRTIES OF 
AQUEOUS SOLUTIONS OF SODIUI~50LEATE. A .  I .  u and 
G. F. Sterozh (I. Franko Univ., L 'vov) .  Kolloid Zhur. 20, 550-5 
(1958). EtCH and (HOCHy)~o affect the viscosity, the turbid- 
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i ty,  and  the  electrical  conduct iv i ty  of  Na oleate solutions.  They  
lower the  cr i t ical  concen t ra t ion  of micelle f o rma t i on  of  Na  
oleate. (C.A. 53, 1892) 

A TI~END O1~ APPLICATION OF SUI~VACE ACTIVE AGENTS Ih T 
PETROLEUM ]iNDUSTRY. Ha ruz i  Y a m a m o t o  (Mi t sub i sh i  Pet ro-  
leum Oil Co., K a w a s a k i ) .  Yukagakat ( J .  J a p a n  Oil C h e m i s t s '  
See.) 7, 125-8 (1958).  A review with 6 references.  

SUI~I~ACE ACTIVE AGENTS IN PETI%OLEUM INDUSTRY. Yuzo K o g a  
( T J a  Nen ry6  K e g y 5  Co., Sh izuoka-ken) .  Yukagaku ( J .  J a p a n  
Oil Chemis t s '  Soc.) 7, 327-31 (1958) .  A review wi th  25 
references.  

SEPARATE DETE~MINATION Or NONIO,NIC SURI~ACTANT IN THE 
PRESENCE OF IONIC AGENT. Masao  K u r a t a  a n d  Shige j i ro  Inoue  
(Dai- ichi  K e g y 6  Seiyaku Co., K y o t o ) .  Yukagaku ( J .  J a p a n  
Oil Chemis t s '  See.) 6, 92-6 (1957).  As the  nonionic  surf -  
a c t a n t  h igher  alcohol e thers  of  po lyoxyethylene  glycol were 
used with H.L.B.  of  16 and  12. Anionic  a g e n t s  ( N a  sperm 
alcohol su l fa te  or N a  a lky lbenzenesu l fona te )  or cat ionic  agen t s  
(oleyl p icol in ium chloride)  were added  to the  so lu t ions  (0.07-  
0 .3%)  of nonionic  agen ts .  To 3 mequiv,  of  such mi x t u r e  8 
mequiv,  of  ion-exchange resin was used  a t  the  flow ra te  of 
0.14-0.22 cc./cc, res in / ra in .  The nonionic  agen t  was deter- 
mined  on the  effluent in the  recover), of  96.8 -+- 2.5%. 

ASSAY OI~ BOT~I NONIONIC SURFACTANT AND QUATElCNAlCY AM- 
MONIIJIv[ SALT IN THE MIXTUt~E. IN COhIBINATION OF FE~RI- 
CYANIDE AND EPTON METHODS OR OF FERI~ICYANIDE AND ]~RD}~[0- 
PHENOL BLUE MET~IODS. Masao  K u r a t a  and  Shigej i ro  Inoue.  
Yukagaku (J. J a p a n  Oil Ct lemis ts '  See.) 6, 96-100 (1957) .  
The mix tu re  of  h igher  alcohol e ther  of  polyoxyethylene  glycol 
(H.L.B.  18) and  oleyl p icol in ium chloi~ide or l au ry l t r ime thy l -  
a m m o n i u m  chloride could be separa te ly  de te rmined  by  com- 
b in ing  known methods .  

PACKAGED CHARGE FOR MAKING SOAP. B. IX. T h u r m a n  (Un ion  
Stock Y a r d  and  T r a n s i t  Co. of  Chicago) .  U.S. 2,861,953. A 
dry soap charge  package  by which soap  m a y  be  made  wherever  
i t  is used,  consis ts  of  app rox ima te ly  45% of yellow grease  
con ta in ing  a t  leas t  6% free  f a t t y  acid, 8 - 9 %  caus t ic  soda, 
25% of  a 51% sod ium si l icate solut ion and  2 1 - 2 2 %  water  
sof teners  such as  phospha tes ,  ca rbona te s  and  si l icates,  the  
caustic,  sod ium si l icate solut ion and  wa t e r  so f t eners  be ing  
d i s t r ibu ted  t h rough  the saponif iable ma te r i a l  so t h a t  the  grease  
coats  and  covers them.  

DETERGENT Pea HARD WATER. R. D. Ayleswor th  ( E m e r y  In -  
dust r ies ,  Inc . ) .  U.S. 2,861,955. I t  has  been  found  tha t ,  despi te  
the  common a s s u m p t i o n  t h a t  cat ionics a n d  anionics  a re  incom- 
pat ible ,  the  p rec ip i ta t ion  of  f a t t y  acid soaps  in h a r d  wate r  can 
be p reven ted  by  p roduc ing  a soap cons is t ing  of 10 -20% 
q u a t e r n a r y  amnloniunl  compound  h a v i n g  a molecular  weight  
of  be tween  175 and  600 with f rom 80 -90% of f a t t y  acid soaps  
such as the  sod ium sal ts  of  f a t t y  acids  f r om 8-22 carbon  a toms.  

~LIQUID DETERGENT COW, POSITIONS. I~. F e r n a n d e z  (Monsa~to  
Chem. Co.).  U.S. 2,861,956. A liquid household  de t e rgen t  wi th  
a b u n d a n t  s table  foams ,  r e s i s t an t  to ha rd  wate r  a n d  easy  on the  
h a n d s  can be p repa red  by  mix ing  toge the r  va ry i ng  proper-  

t i e r s  of  a low molecular  weight  a l iphat ic  alcohol, water  and  
a water-soluble  sa l t  of  a su l f a t ed  condensa t ion  p roduc t  of  
abou t  1 to 5 moles of e thylene  oxide wi th  1 mole of a C~0-C~s 
a l ipha t lc  alcohol. 

DETERGENT COLMPOSITION OF IMPROVED FOAlV[ PER!~01~:~IANCE. 
R. D. S t aync r  (Ca l i fo rn ia  Research  Corp.) .  U.S. 2,863,836. 
A de te rgen t  h a v i n g  f o a m  of good qual i ty ,  s tab i l i ty  and  per- 
s is tence m a y  be obta ined  by  add ing  to the  o rgan ic  su l fa t e  
de te rgen t s  a f a t t y  acid amide  ~uch as p a l m l t a m i d e  a n d / o r  
m y r i s t a m i d e  and  a s t r a igh t - cha in  C~-C~4 s a t u r a t e d  p-acyl  
phenol,  or a monoe thy lene  glycol or d ie thylene  glycol e ther  
of  phenol.  

GEtCM~CII)ALLY ACTIVE SOAp CONTAINING I~.EkhCTION PRODUCT 
0F SILVER SALT AND ETHYLENETHIOUI%EA. M. M. Ba ldwin  
( P e ~ l a c h e m .  Corp.) .  U.S. 2,864,768. A germic ida l ly  active 
soap composi t ion  consis ts  of  a water-soluble,  h igher  f a t t y  acid 
soap and  a germic ida l  a m o u n t  of  a reac t ion  p roduc t  of  silver 
chloride and  e thylene  th iourea ,  said  reac t ion  p roduc t  be ing  
charac ter ized  by a rat io  of  three  moles  of  e thy lene th iourea  to 
one mole of si lver chloride. 

HYDKAZIDEIS AND SOAP STABILITY. Unilever  L td .  Brit.  795,675. 
I t  has  been f o u n d  t h a t  the  de te r io ra t ion  of odor of soap which 
occurs dur ing  s to rage  can  be r e t a rded  by  the  incorpora t ion  of 
cer ta in  hydraz ides ,  which have  the  pa r t i cu la r  a d v a n t a g e  tha t  
t hey  have  l i t t le  or no t endency  to react  with  p e r f u m e  com- 
ponen t s  which con ta in  carbonyl  groups .  The  hydraz ides  can 
be incorpora ted  in soap a t  any  s t age  of  m a n u f a c t u r e ,  for  
example,  in the  f a t  charge  before  saponif ica t ion or in the  
soap a t  the  c~mtching or mi l l ing  s tage.  

NONIONIC/CATIONIC DETERGENT BAI~S. Impe r i a l  Chemical  In-  
dustr ies .  Brit.  795,8H. Bacte r ic ida l  de te rgen t  b a r s  are  m ad e  
cons is t ing  o f  one condensa t ion  product  of  one molecular  pro- 
por t ion  of  an  a lky l  phenol  wi th  2 to 6 molecular  p ropor t ions  of 
e thylene oxide and  a t  l eas t  one sur face-ac t ive  q u a t e r n a r y  am- 
m o n i u m  bacter ic idal  compound.  Such b a r  de t e rgen t  composi- 
t ions  can  be  used  fo r  the  wash ing  and  c lean ing  of  equ ipmen t  
used  in  the  h a n d l i n g  and  p repa ra t i on  of food,  the  c lean ing  of  
dishes, etc. 

DETElCGEN~ COMPOSITIONS. T h o m a s  Hedley  & Co., L td .  Brit .  
802,3.02. A heavy  du ty  de t e rgen t  wi th  depressed  suds ing  ac t ion  
consis ts  of  a water-soluble  anionic  syn the t ic  de t e rgen t  sa l t  such 
as a su l fa t e  or su l fona te ,  a t  l eas t  an  equal  a m o u n t  by  we igh t  of  
a lkal i  me ta l  po lyphospha te ,  and  a suds  depres san t  m ix tu r e  com- 
p r i s ing  s t  ]east  three  compounds  hav ing  acyl  radicals  o f  dif-  
f e r en t  ca rbon  a tom content  and  in the  fo rm  of s a t u r a t e d  f a t t y  
ac ids  h a v i n g  f rom 16 to 31 carbon  a toms,  wi th  the  m ix tu r e  
con ta in ing  more  t h a n  50% of the  compounds  hav ing  a t  leas t  
16 carbon a toms  and  a t  l eas t  5% of the  compounds  ha v in g  a t  
leas t  20 carbon a toms .  

A STABILIZED SOAP-CGNTAINING COMPOSITI(~N. Olin Math ieson  
Chemical  Corp. Brit.  802,447. Soap compos i t ions  in var ious  
forms ,  cakes,  bars ,  l iquid,  etc. con t a in ing  phenolic  bacter ic ides  
can be s tabi l ized wi th  respec t  to color and  odor  f o r m a t i o n  by  
the  add i t ion  of  minor  a m o u n t s  of  azines,  non-a romat ic  hydra-  
zides, or h y d r a z i n i u m  sal ts  of  organic  acids. 


