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Yield (Starting from r 
Charge Iodine value L i n o l e a s  Me-esters of safflower 

oil fatty acids) 

(theory 172.7) (%) (%) 
1 172.0 99.3 23 
2 171.7 99.0 21 
3 172.3 99,6 24 

To precipitate the linoleate itself as urea adduct, dis- 
solve another 2.5 kg. of urea in the filtrate, and allow 
the solution to stand over-night at -5~ Filter off 
the urea adduct of methyl linoleate, and wash with 
2 liters of methanol cooled to -5~ 

The methyl linoleate content of samples of the last 
adducts from different charges was liberated and 
analyzed. By Bertram's method (5) only traces of 
saturated fat ty acids were found. From the iodine 
value the percentage of linoleate was calculated; it 
was assumed that only oleates were present. The per- 
centages of linoleic acid so' found were in reasonably 
good agreement with those obtained by means of 
U.V. spectrophotometry, which were however some- 
what higher. Since the experimental error in the 

latter method is higher than that involved in the de- 
termination of the iodine value, only the percentages 
calculated from these iodine values are given. 

The iodine values of the residues (ca. 3% by weight 
of the initial amounts) were lower than those of the 
adducts, owing to the accumulation of conjugated 
dienoic acids and oxidation products. 
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�9 F a t s  a n d  O i l s  
THE ~0NTENT Or FAT AND FAT-FREE DRY MATTER II~ WINTE~ 
tIE,RING DURING T~E YF, A~S 1930-1956. E. Flood. FisIceridi- 
rcktorat. S~rifte~; Set. Te~nol. Undersr 3(5) ,  1-9 (19'58). 
The f a t  of winter herring varies considerably year by year 
and diminishes during the catching season, the average figures 
declining f rom 12.5 to 9.6%. On the other hand the fa$-free 
dry material  is a figure of more constant  value, showing a 
small seasonal decline, 19.9-19.1% on the average. (C.A. 53 
5534) 

AUTOXIDATION :PATTERN OF NATURAL FATS DURING AElCATIO~. 
A. R. S. Ka r th a  (Mahara ja  's  Coll., Ernakulam).  #. Sci. Ind. 
Research ( India)  17B, 237-8 (1958). Natura l  fa t s  show an 
autoxidation pattern,  shown by the unsatura ted  f a t ty  acid 
esters during aeration at  99 ~ The saturated acid or glyceryl 
radicals present  in the molecule do not affect the pattern,  in 
spite of the fact  that  they form more than 75% of the total 
f a t  in ghee. (C. A. 53, 6470) 

~O/V;POSITIO,N Or :PULP AND SEED OIL OF PITttlhOOLOBIUM DULCE. 
L. G. Game and A. O. Cruz (Inst .  Sei. and Teehnol., MazSla). 
Philippine J. Sci. 86, 131-4 (1957). The dried pulp of Pithe- 
colobium d~lee contains 4.5% oil; and dried seeds, 8.9%. The 
d~o of tZ~thecolobium dulce pulp and seed oil is 0.9044; w~9 
1.4546; color (Lovibond) red, 5.7, yellow, 33.0; saponification 
value 185.3; iodine value 80.7; acid value 1.2; unsaponifiable 
0.6%; thiocyanogen value 56.0; sa turated acids 24.3%. Rich- 
hess in protein makes the residue of kamaehfle~seed-oil extrac- 
tion a good animal feed. The eli, very similar to peanut  and 
:philippine kapok oil, shows a higher percentage of sa turated 
glycerides. (C.A. 53, 6654) 

INVERSE [RADIAL PAPER CHROMATOGRAPHY 0l~ THE HIGHE~ 
FATTY ACIDS. H. Su]ser. Mitt. Gebiete Lebensm. u. Hyg. 49, 
264--72(1958). The s tat ionary phase was obtained by impreg- 
na t ing  the paper in a petroleum ether solution of 10% paraffin 
oil. The mobile phase consisted of 85% aqueous acetic acid. 
Af ter  drying the chromatogram was cut in two equal pieces. 
One piece was treated with a cupric acetate solution followed 
by a potassium ferrocyanide solution to test  for  the sa turated 
f a t t y  acids. The other piece was sprayed according to the 
potassium permanganate-benzidine method for the unsa tura ted  

f a t t y  acids. The two developed halves were then glued together. 
The paper chromatograms of the f a t ty  acids of lard, hydro- 
genated lard, palm oil, coconut oil, and hydrogenated coconut 
oil were obtained. (C.A. 53, 6653) 

APPLIOATIO~ OP ~rLTI~AVIO'LET SPECTI~OPItOTOMETRY TO !PHE DE- 
TERI~INATI0,N OF SOLVE ANTIOXIDANTS. J. P. WOLF1% Re~). franc. 
corps gras S, 630-40 (1968). Methods are given for the deter- 
ruination of butyl bydroxytoluene, butyl hydroxyanisole, and 
gallates in oils or lard. The optical densities of a solution 
obtained by repeated ethanol extractions of the solution of 
the sample in cyclohexane a t  72 ~ are determined at  286, 274, 
and 274 m/~, and the amounts  of butyl  hydroxyanisole and gal- 
lares are calculated with formuIas which take into account the 
absorption of the respective fa ts  free of antioxidants.  The 
spectrophotometrie examination of the remaining eyclohexane 
solution af ter  concentration by ehromaZography, in order to 
determine butyl  hydroxytoluene, is not definite. Butyl  hydro~y- 
toluene should be determined by saponifying the sample, taking 
up the unsaponifiable material  with cyclohexane, passing the 
cyelohexane extract  through aluminum oxide containing 5% 
water, and determining absorption of the eluate fraction. 
(C.A. 53, 5705) 
ELAIDINIZATION: STUDIES ON TttE ISOME~JZATION OF FATTY 
ACvIDS AND ESTERS AND PREPARATION OF ELAIOlC ACII). N. A. 
K ha n  (Eas t  Regional Lab., Tejgaon, Dacca).  Pakistan J. Biol. 
Ayr. So/. 1, 10'7-18 (1958). The cis-trans interconversions of 
methyl  o]eate, llnolcate, and linolenate, when treated with 
oxides of  nitrogen, were determined by infrared absorption. 
In  all cases polymerization continued to increase with time 
unti l  all the f a t t y  acid esters were converted to polymeric 
products. Tra~s isomers from methyl linoleate and linolenate 
were less than  5%;  f rom methyl oleate, 35%. (C.A. 53, 70'02) 

THE SIGNIFICAI~C]~ O&V PEROXIDE VALUE IN THE EVALUATIOI~ 
Otl EDIBLE OILS. t taJina Byonisz, Maria Arbatowska, Hal ina  
Leszeyfiska, Regina Oledzka, and Lcokadia Staniszewska. 
RovzniIci Pa~stwowego Zak~adu Hig. 9, 255-66 (1958) (Eng- 
lish summary) .  Some chemical and organolepptic changes 
occurring during processing and storage of peanut,  soya, and 
rapeseed oils were studied in order to establish chemical data 
of spoilage. Neither an increase in acidity nor a positive 
Kreis  test  give evidence of spoilage. When the peroxide value 
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exceeds 7.0 for  p e a n u t  and  soya  oils, and  9.0 for  rapeseed  oil, 
the  oils are  not  fit for  consumpt ion .  20 references .  (C.A. 53, 
5533) 

KEEPING QUALITYY OF GHEE. I. INFLUENCE OF COMMON FLA- 
VOI~INO MATERIALS. R. Soundararajan (Agr. Coll., Coimbatore). 
Indian J. Dairy Sci. ii, 96--100 (1958). The aroma rating of 
64-day-old ghee to which flavorings had been added during 
melting of the ghee was as follows, from best to poorest. 
curry leaf 0.5, citric acid 0.06, moringa leaf 0.5, betel leaf 0.2, 
l ime juice 0.12%, and  control wi th  no added  flavor. The  per-  
oxide value of the  product  f lavored wi th  cu r ry  leaf  was also 
marked ly  low, and  the  values  for  the  other  5 samples  in  the  
above order, ind ica t ing  t h a t  the  a n t i o x l d a n t  ac t iv i ty  of  a 
flavor de te rmines  i t s  value in  suppor t i ng  the  a roma  of ghee 
du r ing  s torage.  17 referenees .  (C.A. 53, 5532) 

THE COIVIPOSITION OF THE PHO,SPHATIDES OF BUTTER MADE 
FRO]Y[ ~IPENED DREAM. J. Koops (Netherlands Inst. Dairy 
Research, Ede). Hath. Milk Dairy J. 12, 226-37 (1958). 
Phosphatides isolated from butter serum had the ratio lecithin: 
cephalin:sphingomyelin 30:45 :25 .  (C.A. 53, 5532) 

PHOSPI-IOLIPIDE AND CASE,IN INTERACTIONS IN MILK. S. M. 
H u s a i n i  (Univ .  of  Wiscons in ,  M ad i son ) .  Univ. Microfilms 
A n n  Arbor ,  Mich.) .  L. C. Card No. lYIic 58-5350,  75 pp. ;  
Dissertation Abstr.  19, 919-20 (1958).  (C.A. 53, 5531) 

~IOBILIZATION OF FAT IN" GERI~IINATING LINSEED AND POPPY 
SEEn. A. IR. S. K a r t h a  and  A. S. Se th i  ( M a h a r a j a ' s  Coll., 
E r n a k u l a m ) .  J. Sci. Ind. Research ( Ind ia )  17C, 104 (1958) .  
The l inseed s tud ied  conta ined  42% oil, of  iodine n u m b e r  178. 
Neu t r a l  oils i sola ted a t  4 ge rmi na t i on  s t ages  cor responding  to 
15, 32, 67, and  73% oil had  iodine n u m b e r s  180~ 179, 179, and  
173, respectively.  The poppy  seed conta ined  43% oil of iodine 
number  140. The neu t ra l  oil i solated a t  3 ge rmina t ion  s tages  
cor respond ing  to 62, 72, a nd  85% oil had  iodine n u m b e r s  62, 72, 
and  85, respectively.  These  resul ts  show the  absence  of selective 
mobi l iza t ion  of the  more u n s a t u r a t e d  acids  in the  g e r m i n a t i n g  
l inseed and  poppy  seed. (C.A. 53, 5708) 

WORLD SUPPLY OF UNSATURATED 0ILS. He len  B. Brown and  
I.  H.  P a g e  (Cleveland Clinic, Cleveland, O.).  Lancet 1959-I, 
152-3.  A table  of  world p roduc t ion  of  corn and  oil seeds, 
1956 exclusive of USSR.  (C.A. 53, 5708) 

DETE]~fIINATION OF GOSSYPOL IN COTTONSEEDS BY PAPER CHRO- 
~IATOGRAPHY. R. R. R a k h n m n o v  and  A. M. Yakubov.  Doklady 
Akad. Naulc Uzbe]~. S.S.R. 1957(9) ,  51-5.  E t he r  ex t rac t s  
(Soxhlet ,  24 hours )  of  cot tonseeds  were prepared ,  and  the  
gossypol  was  s epa ra t ed  and  de te rmined  by paper  chromatog-  
raphy .  The  c h r o m a t o g r a m s  were i r r i ga t ed  (10-12 hours )  wi th  
solvent  mix tu re s  of  i soamyl  a lcohol -water -ammonia- formic  acid 
( 3 : 3 : 2 : 1 )  or i soamyl  a lcohol-methyl  alcohol-water-acet ic  acid 
( 2 : 2 : 5 : 1 ) ,  and  were developed by  sp r ay i ng  wi th  a 2% ( in  
ethyl  alcohol) solut ion of s t ann i~  chloride a n d  h e a t i n g  a t  105-  
10 ~ for  15 minu tes .  The gossypol  was  identif ied by  a purple-  
red  color, and  the  size of  the  spots  were a l inear  re la t ion  to 
the  concen t ra t ion  (0.05-0.40 rag. of  gossypo t ) .  (C.A. 53, 5708) 

CHEIV[ISTKY OF A THERMALLY OXIDIZED OIL. E. G. P e rk in s  
(Univ.  of  I l l inois,  U r b a n e ) .  Univ. Microfilms ( A n n  Arbor ,  
Mich. ) ,  L. C. Card No. Mic 58-5475, 89 pp. ;  Dissertation Abstr.  
19, 959-60 (1958) .  (C.A. 53, 5707) 

UREA CO/~PLEXES: PREPARATION 001~ FATTY ACIDS AND ESTERS 
~EO~ SESASIE OIL. N. A. K h a n  ( E a s t  Regiona l  Lab. ,  Te jgaon ,  
Dacca) .  Palcistan J. Biol. Agr. Sci. 1, 124--9 (1958).  H e a t i n g  
sesame oils wi th  acetic ac id  pe rmi t t ed  sepa ra t ion  of  the  f a t t y  
acids.  W i t h  3-7 f r ac t i ona t ions  3 - 8 %  linoleic acid was  still 
p r e sen t  in the  oleie acid f r ac t i ons  and  2.5% or more  of  oteie 
acid r ema ined  in the  linoleic acid f rac t ion .  Samples  of  the  
u rea - t r ea t ed  oleic and  linoleic acids  le f t  open to the  a tmos-  
phere  did  no t  become ranc id  in 6 m o n t h s  as did the  control  
samples  of  the  same f a t t y  acids. (C.A. 53, 5707) 

THE ComcoSlVE BEm~vio~ o~" NONDRYING OILS AND FATS WITI~ 
PARTICULAI~ REF~ERENCE TO MODEKN LUBRICATION AND CONSEtt- 
VATION PRACTICES ~VITH ~-ETALS. A. Bukowieeki .  Schweiz. 
Arch. Angew. Wiss. Tech. 24, 295-303 (1958).  Corrosion t es t s  
wi th  n o n d r y i n g  f a t s  and  oils show t h a t  a t t a ck  on i ron  is no t  
re la ted  to the  total  ac id i ty  of  the  oil, which increases  wi th  age,  
b u t  r a the r  to the  vola t i l i ty  and  reac t iv i ty  of the  ac ids  formed.  
Saponif icat ion n u m b e r s  m a y  also be impor t an t .  ( C.A. 53, 5707) 

EFFECT Ol~ THE SPENT CATALYST ON INCREASED ACIDITY OP 
]=[YDROG]gNATED FATS. ~r P .  Golendeev, K .  G. Bogareva ,  E. I.  
Bobkova,  a n d  O. N. Dobryn i na  (Poly tech .  Ins t . ,  Gorki) .  Zhur. 
Priklad. Khim.  31, 1722-31 (1958).  A b o u t  8% of the  f a t s  
accumula t ed  on the  spen t  nickel-copper ca ta lys t  u sed  in  the  

hy rogena t ion  of  f a t s  consis t  of  calcium, m a g n e s i u m ,  nickel, and  
sod ium soaps which are  no t  ex t rac tab le  wi th  ethyl  e ther  or 
chloroform.  The presence of calc ium and  m a g n e s i u m  soaps 
increased  the  ac id i ty  of  the  h y d r o g e n a t e d  f a t s .  Accumula t ion  of 
such soaps  on the  ca ta lys t  should  be avoided by  reduc ing  con- 
t a m i n a t i o n  with calc ium and  m a g n e s i u m .  (C.A. 53, 5706) 

I~JlODERN TE;CHNOLOGY O,F FATS. L I I .  DISINTEGRATION OF RAW 
MATERIALS. H. P .  K a u f m a n n  and  J .  G. Thieme.  Fette,  Seifen, 
Anstrichmittel  60, 687-92 (1958) .  

]VfODEI~N TECHNOLOGY OP FATS AND FATTY PRODUCTS. LIV. 
DII~IINUTION 0P THE RAW MATEKIALS. Ibid,. 984-91. (C.A. 53, 
5706) 

MODERN TECHNOLOGY OF FATS AND FATTY PRODUCTS. LV. 
DIMINUTIOlg 0]P RAW MAR~ERIALS. H. P .  K a u f m a n n  and  J .  G. 
Tlfieme. Ibid., 1079-86 (1958) .  (C.A. 53, 7627) 

INT1gRESTEEIFICATION IN FATS. I.  THEORETICAL BACKGEOUND 
AND LITERATURE. INTEEESTERIFICATION BY HYDROGENATION. 
H. P .  K a u f m a n n ,  F .  Grandel ,  and  B. Grothues.  Fette,  Seifcn, 
Anstrichmit tcl  60, 919-30 (1958) .  On  h e a t i n g  a m ix tu r e  of  
soybean  oil 200 g., nickel ca t a lys t  0.2%, and  bu ty r i c  acid 25 g. 
to 220 ~ and  4 a tmospheres ,  up  to 70% in teres ter i f iea t ion  oc- 
curs. 173 references.  (C.A. 53, 5705) 

THE SIGNIFICANCE O'F ORGANIC PEROXIDES IN THE CtIE;MISTRY 
OP FATS. A. Rieche. Fcttc, Seifcn, Anstrichmittel,  60, 637-45 
(1958) .  A lecture,  d i scuss ing  fo rma t ion ,  react ion,  and  ana lys i s  
of  peroxides  in f a t s .  49 references .  (C.A. 53, 5705) 

PREPARATION AND OXIDATIVE DEGRADATION OF RADIOACTIVE 
OLEIC, L INCULEIr AND 'y-LINOLENIC ACID. K.  Be rnha rd ,  h~. Roth-  
liD, J .  P .  Vui l ieumier ,  and  R. W y s s  (Univ .  Basel ,  Switz .) .  Helv. 
Chim. Acta 41, 1017-23 (1958).  The  l iquid f a t t y  acids  f r o m  
Phycomyces blakesleeanus grown  in  a med imn  con ta in ing  C ~- 
ace ta te  were s epa ra t ed  by coun te reu r ren t  d i s t r ibu t ion  an d  used 
for  f eed ing  exper imen t s  wi th  r~.ts, ra ised  on a f a t - f r e e  diet. 
De te rmina t ion ,  in r a t s  deficient in  u n s a t u r a t e d  f a t t y  acids, of  
the  oxidat ion  of radioact ive  oleic acid, l inoleie acid, and  ~/-lino- 
lenie acid by the  ac t iv i ty  of  the  carbon  dioxide expired  showed, 
in 24 hours ,  46.7% oxida t ion  of radioact ive  oleic acid, 38.0% 
of  linoleie acid, and  65.0% of 7-1inolenic acid. I n  no rma l  ra t s ,  
the  difference in oxida t ion  ra te  were no t  s ignif icant .  (C.A. 53, 
7366) 

ANTIOXIDANTS. L. R. Dugan ,  J r .  (Am.  Mea t  Ins t .  Found a t i o n ,  
Chicago) .  Am. Perfumer Aromat. 73(2 ) ,  47-8,  52 (1959).  The 
development  of  oxidat ive  ranc id i ty  in f a t t y  m a t e r i a l s  is  due to 
the  fo rma t ion  of  hydroperoxides  which b reak  down into alde- 
hydes ,  ketones,  and  acids. The  ranc id i ty  odors a n d  flavors are  
due to the  secondary  products .  The  active oxygen  method ,  the  
oven test ,  and  the  A.S.T.M. bomb tes t  a re  the  p rocedures  com- 
mon ly  used  for  eva lua t ing  f a t  s tab i l i ty .  Syne rge t i e  ant ioxi-  
den t s  are  used  in  con junc t ion  wi th  acidic m a t e r i a l s  to enhance  
the  an t iox idan t  effectiveness.  (C.A. 53, 7454) 

PRESEaVATIGN WITH ANT~OXIDANTS. g .  N. S tuckey  ( E a s t m a n  
Chem. P roduc t s  Inc.,  K i n g s p o r t ,  Tenn . ) .  Am. Perfumer Aromat. 
73 (2 ) ,  35-6, 38 (1959).  Ten  an t i ox idan t s  considered sa fe  fo r  
foods  and  cosmet ics  are  listed. They  stabi l ize l ipides and  are  
qui te  effective in an ima l  and  minera l  f a t s ,  bu t  less  so in  the  
vegetable  oils. The  bes t  way  of u s i n g  a n t i o x i d a n t s  an d  good 
techniques  for  ob ta in ing  the  bes t  ones for  pa r t i cu l a r  p repa ra -  
t ions in  which rancid i ty ,  off-odors, and  off-f lavors m u s t  be 
avoided, are  discussed.  (C.A. 53, 7453) 

INFLUENCE GP IONIZING I~ADIATION ON FATS. B. A. J. Sedl~- 
c~k (Hyg.-Inst., Prague). Nahrung 2, 547-56 (1958). The 
effects of x-rays, 3,-rays from Co% and 7-rays from an atomic 
reactor on butter, soybean oil, pork fat, and hydrogenated edi- 
ble fat, were studied. In general, all types of radiation caused 
d a m a g e  to organolep t ic  p roper t i es  a n d  increased  oxidat ive  ran-  
cidity,  both  in i t ia l ly  and  usua l ly  to an  increased  degree du r ing  
s torage.  Perox ide  n u m b e r  was cons iderably  increased,  and  
other  chemical  p roper t i es  were usua l ly  worsened.  (C.A. 53, 
7453) 

ANTIOXIDANTS FOI~ LARD PEJgSEI~VATION. S. P y s z n i a k  ( Ins t .  
P r zemys lu  Miesnego,  W a r s a w ) .  Prace Inst.  Przemys~u Mies- 
nego 1, 163-72 (1957) (Eng l i sh  s u m m a r y ) .  Guaiaco], t ann in ,  
p ropyl  or i sobuty l  gal la tes ,  and  v i t a m i n s  A, C, or E were added,  
a t  0 .01-0.05%, to h igh -g rade  la rd  con ta in ing  1.3% f a t t y  acids  
and  0.15% wate r  to improve  keep ing  quali t ies .  Addi t ions  of 
t ann in ,  i sobuty l  ga l la tes ,  v i t a m i n s  C and  E,  or m i x t u r e s  of  vi ta-  
nfins C and  E were effective for  l a rd  s tored  a t  room tempera-  
t a re  over 347 days  or oxidized in tense ly  by bubb l ing  water-  
f ree  97-9  ~ air  a t  a ra te  of  140 m l . / m i n u t e s  for  5-15 hou r s  (Lea  
n u m b e r  126.3).  Traces  of  heavy  m e t a l s  in l a rd  ca ta lyzed  the  
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oxidation of fa ts  and decomposition of vitamin E. The action 
of tannin  and isobutyl gallate consisted in precipitation of 
lead and copper. However, under household conditions, lard 
containing ant ioxidants  showed organoleptic changes. (C.A. 
83, 7453) 

THE APPLICATION OF ANTIOXIDANTS TO PISI-I OILS TO INCREASE 
T~:IEIR STABILITY. Yu. S. Davydova and V. I. Treshcheva. 
Rybnoe Khozy. 34(10), 70:4 (1958). Observations were made 
on the effect of ethyl gallate, octyl gallate, butylated hydroxy- 
anisole, buty]ated hydroxytoluene, ascorbyl palmitate, and 
nordihydroguaiaretic acid on cod-liver oils in open glass con- 
tainers having a diameter of 55 mm. and stored as 40 ~ for 
about 27 days. Ethyl gallate, butylated hydroxytoluene, butyl- 
ated hydroxyanisole, and octyl gallate at  0.05% by weight were 
best becanse of their greater solubility in oils. (C.A. 53, 7630) 

THE E.FIVECT OP DRYING METHOD AND WATER CONTENT 0N 
ETHEI~-EXTRAC'TED OIL CONTENT OF SOl'BEAN. T 'ung-Pang  
C%ao and Kung-Lin  Short. Chih Wn Sheng Li  Hx~eh T'ung 
Hsun 3, 1-3 (1957). Soybean samples dried in shade, under 
sunlight, in an oven (60~ in a desiccator (with caleium chlo- 
ride),  or under 74% relative humidity (with saturated sodium 
chloride solution), when adjus ted to the same level of dryness 
before ether extraction, gave the same yield of oil. (C.A. 53, 
7630) 

PI%EPARATION O1~ PEANUTS FOR EXTRACTION. W. Greckl (Inst .  
Przemys~u Thlszczowego, Gdahsk, Poland).  T~uszcze i Srod~i 
Piorace 2, 221-7 (1958). To improve press capacity and ex- 
traction yield f rom peanuts,  size should be reduced to ~ - %  
and they should be preheated to 55-65 ~ and 80-100 ~ before, 
respectively, preliminary and secondary pressing, and worked 
to pulpy 0.3-ram. flakes ( fa t s  < 1 5 % )  or dustless I0=15-mm. 
granules (if for bat tery extraction).  (C.A. 53, 7629) 

RAPID DETERMINATION OF OIL IN SEED ~AKE~ G~IST, AND HUSKS. 
H. Grynbergowa. T#nszcze i Srodki t'ioraee 2, 240-1 (1958). 
(C.A. 53, 7629) 

THE ~'OISTUEI~-CONTE~NT LIMIT OF OIL SEEDS. E. Bartoszak 
(Zak~ady Przemys~u Thlszczowego, Szamotu~,  Poland) .  T~us- 
zcze i SrodIci Piorace 2, 218-21 (1958). Moisture linfits for 
stable storage of hemp, linseed, soybean, sunflower seed, rape- 
seed, peanut,  radish seed, poppyseed, etc., in bags or loosely 
in heaps were determined. Maximum moisture limits based on 
nonfa t  material  varied from 5-10%. (C.A. 53, 7629) 

KEN&E-SEED OIL. R. de Castro Ramos (Inst .  Gras~ y ~us Deft- 
carlos, Seville, Spain) .  Grasas y aceites (Seville, Spain) 9, 176- 
7 1958). Seeds of Ren a l  (Hibiscus cannabinus) contain 15- 
25% oil. The oil constants are: acidic number, 0.5-5.0; saponi- 
fication number, 187-97 ; iodine number, 90~105; unsaponifiable, 
0.4-3.4%. I t  is a nondrying oil similar to cottonseed oil, and 
contains the following f a t ty  acids: oleic, 45.3-51.0; linolelc, 
23.4-26.4; palmitic, 14.0-15.8; stearic, 6.0-6.8%. (C.A. 53, 
7629) 

PATTY ACIDS 0F THE SEED OIL ON CARDIOSPEKI~[U'Bf HALICA- 
CABUM. Mary J. Chisholm and (3. Y. Hopkins (Natl. Research 
Council, Ottawa.). Can. J. Chem. 36, 1537-40 (1958). The 
major  f a t ty  acids in the glycerides of the seed oll of Cardio- 
spermum halicacabum were identified by gas chromatography 
and by distillation of the methyl esters. The oil contains l l -  
eieosenoic acid as the chief component acid (42%).  The esti- 
mated content of the other acids was: palmitic 3, linolenic 8, 
linoleic 8, oleic 22, stearie 2, arachidic 10, and low-molecular- 
weight acid and C.~ acids totalling 5%. (C.A. 53, 7629) 

ESTEIZI)"IED OILS. i~. Custot. Ann. /als. e$ fraudes 51, 401-8 
(1958). The differences between synthetic glycerol esters and 
natural  oils and the food law aspects of the former were dis- 
cussed. (C.A. 53, 7629) 

DETERMINATION 0F THE PEROXIDE INDEX BY If~DIMETI~Y. A. del 
Pozo and P. Alemany. Gal~nica Aeta 11(3),  7-24 (1958). Ex- 
ist ing iodometric determinations of peroxide indexes of oils 
were compared to determine peroxides in grease excipients. 
Rancid ethyl oleate and corn germ oil were used as t~-pica] 
samples because of the wide difference in peroxide index. Most 
accurate results were obtained by boiling 1 g. of the sample 
with 10 ml. acetic acid:chloroform (2: 1) and a small amount  
of crystalline potassium iodide for 30 minutes,  cooling, pour- 
ing the mixture into 1 mh fresh saturated potassium iodide so- 
lution, and t[trat.ing with sodium thiosuIfate. (C.A. 53, 7629) 

PAFEB CHROMATOGRAPHY O,F HIGHER SATURATED PATTY ACIDS. 
S. Piker and ~V. Hhjek. Collection Czechoslov. Chem. Communs. 
24, 296-7 (1959). (C.A. 53, 7629) 

HYDROGENATION OF PATS WITH PALLADIUm[ CATALYST. II.  
HYDROGENATI01N OF WHALE OIL. ~[. Zajeew. t~ette, Sei/en, 
Anstrichmittel 60, 1051-2 (1958). Pal ladium cata/yst  is pre- 
ferred over nickel because of lower aldehyde and peroxide num- 
bers in the hardened oils. Palladium appears to selectively pro- 
duce the trans isomer. (C.A. 53, 7629) 

CATALYTIC I~EACTIONS UNDER HIGH PRESSUR~ IN A GLASS-LINED 
AUTOCLAVE. A. Bogn~r and I. Szebenyi (Tech. Univ., Budapest,  
Hung.) .  Magyar Kdm. Lapja 13, 321-3 (1958). Hydrogena- 
tion tests in autoclaves with and without the glass liner have 
indicated tha t  glass linings imhibit side reaction caused by 
" a g e d "  autoclave walls. Usefulness of glass lining is empha- 
sized. (C.A. 53, 7628) 

COMPOSITION OF UNHYDROLYZED SOLIDS AFTER FAT SPLITTING. 
H. Grynbergowa. T~uszcze i Srodki Piorace 2, 243-5 (1958). 
(C.A. 53 7627) 

SPECTROMETRY IN THE DETECTI0~N OF ADULTEI~ATION OF OLIVE 
OIL. E. Bottini  and C. S~petti (Staz. Chim.-Agrar. Sper., 
Turin, I ta ly) .  Ann. spot. agrar. (Rome) 12, 1007-44 (1958). 
By determination of infrared spectra between 2.80 and 3.3 t~ 
and between 8.5 and 13 /~ it is possible to dist inguish the oils 
of peanut,  sesame, sunflower, first pressing of olive oil and 
chemically refined olive oil, and refined solvent extracted olive 
oil, and synthetic oil, the latter two not being distinguishable. 
Triolein, synthetic oil, and solvent-extracted olive oil have a 
strong absorption at  2.90 it, while the other oils are low. Trio- 
lein has  a strong band at  10.35, and inedible olive oil at 3.10 
and 3.22 #. Peanut  oil has a characteristic band a t  10.95 t~, 
sunflower oil a t  10.95 and 11.8 tL, and sesame oil at  10.95 and 
12.32 t~. I t  is concluded tha t  infrared spectra are of some 
value in the detection of adulteration. (C.A. 53, 6471) 

FIStt CONSERVES IN OLIVE OIL. INI~LUENCE OF TI-I~ STOI%AGE 
TIME UPON THE DIFFUSION (~F THE PISH LIPIDES INTO Tt-IE 
PILLI1NG OIL. P. Cattaneo, Germaine K a rma n  d e  Sutton, and 
R. A. Dubos. Anales direc, nac. quire. (Buenos Aires) 10 (19), 
5-13 (1957) (English summary) .  The olive oils drained from 
sardine cans have a considerably higher iodine number than  
does pure olive oil. A fish-oil extract  also produces bromide 
compounds, insoluble in acetic acid. The main diffusion of the 
fish lipldes into the filling oil takes place during the hot 
sterilization of the canned goods. The fur ther  diffusion during 
storage for two years is small. (C.A. 53, 6472) 

DIRECT IDENTIFICATION OF SESAME OIL BY THE VILLAVECC'ItIA- 
PABI%IS REACTION IN SAMPLES O1~ EDIBLE OILS AND FATS 
(3OLORED WITH FAT-SOLUBLE AZO DYES. L. Polzella. Boll. lab. 
ehim. provinciati (Bologna) 5, 163-67 (1958). The method was 
based on the reducing action of s tannous chloride. (C.A. 53, 
6470) 

~0NTROL O1~ REFINING Or EDIBLE OILS BY DI%AWING INTO PILMS. 
J .  Vallee and R. Guillaumin (Inst .  (3orps Ores, Paris ,  Prance) .  
Roy. frang, corps gras 5, 565-70 (1958). The length of films 
produced in the surface-tension test  of Thibaud (C.A. 51, 1629i) 
on edible oil is dependent upon the amount  of phosphatides 
present. Data  f rom many samples show film lengths in ram. 
as follows: cold pressed oil 60, pressed oil from heated seeds 
150, degulmned oils (0.25-0.15% phosphatides) 53, neutralized 
degummed oil (0.04% phlosphatides) 8, and af te r  final bleach- 
ing 0 nun. These data indicate the usefUlness of tile test  for 
control of refining. Addition of free f a t ty  acids or sterols to 
the oil sample did not affect the test ;  addition of phosphatides 
did increase film length. (C.A. 53, 6470) 

VAI%IATI0~N IN TI-IE UNSATUBATED PATTY ACIDS 0~I~ BUTTEIL W. 
Haab (Milchtech. Inst .  d. ETH,  Zurich, Switz.). Schweiz 
Milchztg. 84, 454 (1958). Cows without supp lements  of feed 
and water produced, in cool summer weather, milk from which 
the derived butter  cohtained the following percentages of f a t t y  
acids: oleic, 31-5.7; conjugated doubly unsaturated,  0.63-1.80; 
conjugated triply unsaturated,  0.014-0.029; conjugated quad- 
ruply unsaturated,  0'.002-0.005; linoleic, 1.23-1.67; linolenic, 
0.54-1.31; arachidonic, 0.27-0.49. Iodine numbers ranged from 
35.9 to 41.9. Corresponding ranges for butter  f rom cows given 
feed and water supplements in hot summer weather were, re- 
spectively: 24.5-34.7 ; 0.50-1.33 ; 0.016-0.031; 0.003-0.004; 1.22- 
1.66; 0.51-1.04; 0.27-0.42; 29.4-38.2. (C.A. 53, 6~66) 

AUTOXIDATION OF GHEE (EUTTEI~I~AT). III. EI~PECT O1~ METAL- 
LIC CATALYSTS 0.N THE EVOLUTION OF WATEI~ AND CAI%B0~ DI- 
O~X/D~] DURING OXIDATION O1~ (3OW Gt=IEE. S. M. Vachha, S. A. 
Vasavada,  V. K. Leley, N. Narayana ,  and J. A. Daj i  (Coll. 
Agr., Poona) .  Indian J. Dairy Sci. 11, 91-5 (1958). Oxygen 
absorbed from air bubbled through ghee appears as water, 
carbon dioxide, or fat-bound oxygen. The total absorption of 
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oxygen  was  g rea t ly  accelera te4  by  inc lud ing  0.01% copper  or  
0.06% iron in the  sample,  mos t ly  a p p e a r i n g  as  water .  More 
carbon  dioxide appea red  wi th  i ron  t h a n  wi th  copper. (C.A. 53, 
6466) 

THE CAPSULE OF ~IILK-~AT GLOBULES AS ~r IN THE ELEC- 
TRON MICROSCOPE. E. Knoop ,  A. W o r t m a n n ,  and  A n n e  M. 
Knoop  ( B u n d e s f o r s c h u n g s a n s t a l t  Mi lchwir t schaf t ,  Kiel ,  Ger.) .  
Naturwissenschaften 45, 418 (1958) .  l~Iilk f a t  was  embedded  
in a mix tu re  of  me thy l  and  bu ty l  me thacry la te ,  sectioned, and  
viewed wi th  an  electron microscope.  The  capsules  were 5-10 m~ 
thick.  (C.A. 53, 6464) 

ODOR CONTROL BY CATALYTIC OXIDATION OF RENDEREI~ EXHAUST 
VAPORS. L.  J .  P i r con  and  O. H.  M. Wilder .  Am. Meat Inst.  Bull. 
No. 37, 22 (1958) .  Objec t ionable  odors, no t  removed by  ordi- 
n a r y  means ,  were des t royed by pa s s i ng  exhaus t  vapors  t h r o u g h  
a P t - P 4  ca t a lys t  (R-34, Cata ly t ic  Combus t ion  Corp.)  a t  400~ 
less t h a n  the  t e m p e r a t u r e  requi red  for  nonca ta ly t i c  incinera-  
t ion. The  exper imen ta l  hea t e r  and  ca ta lys t  chamber  are  de- 
scribed. (C.A. 53, 6461) 

SUX~'LOWE~ OIL. L.  M~rtonfi ,  L .  Sarudi ,  a n d  L.  Fu lop  (Gy6- 
gyszer~szet i  K~mia i  Tansz6k,  Marosv~sSrhely ,  R o m a n i a ) .  Or- 
vest Szemle (Marosv5s~rhe ly)  6, 219-23 (1958) ;  Rev. Med. 
(Tg . -Mures )  6, 220-4 (1958) .  No re la t ion is  evident  be tween 
the  ac id i ty  of  sunflower oil and  the  degree of i t s  r anc id i ty  a t  
the  s t a r t  of  decomposi t ion.  However,  in i t ia l ly  the  peroxide 
n u m b e r  a n d  the  glycidic  a ldehyde  con ten t  increase  s imul tane-  
ously and  in  propor t ion.  F i l t r a t i o n  inc reases  both.  (C.A. 53, 
6655) 

UREA FI~ACTIONATION OF ELASMOBKANCH SHARK L i v e r  OILS. A 
COMPARATIVE STUDY OF FEACTIONATION WITH LEAD AND LITHIUM 
SALTS. T. N. Meth ta ,  C. V. N. Rap, B. Y. Rap,  a n d  S. S. Lokras  
( L a x m i n a r a y a n  Ins t .  Teehnol. ,  N a g p u r ) .  Indian J. Appt.  Chem. 
21, 15-24 (1958) .  F r a c t i o n a t i o n  by  the  lead  salt-a]eohol a n d  
u r ea  me thods  were compared  on shark  l iver oils obta ined  f r o m  
five species of  sharks .  The  u r ea  complex f o r m a t i o n  pe rmi t s  the  
sepa ra t ion  of the  h igh ly  u n s a t u r a t e d  acids  and  esters  f o u n d  
in  var ious  mar ine  oils. (C.A. 53, 6655) 

VAI~I.u 0~' TI:IE CHARACTERISTICS OF PALM OILS~ ESPE- 
CIALLY THEIR CAROTENE ~ONTENT. A. B ienaym6 and  M. Se rvan t  
( In s t .  rech. hufles  et o leagineux,  P a r i s ) .  Qualitas Plant.  et 
Materiae Vegetabiles 3-4, 336-53 (1958) ( in  F r e n c h ) .  The 
iodine number ,  t i ter ,  me l t i ng  points ,  and  carotenoid  con ten t  
of  pa lm  oils f r o m  f i f teen d i f fe rent  s t a t ions  in French ,  Po r tu -  
guese,  and  Span i sh  zones of  W e s t  A f r i c a  were de te rmined  for  
one season.  (C.A. 53, 6655) 

POLAROGRAPHIC INVESTIGATION OF BEHAVIOR OF GOSSYPOL IN 
RAW COTTON OILS AND ALKALINE SOLUTIONS. A. L. Mark-  
m a n  and  S. N. Kolesov.  Doldady Akad,. Na/~k Uzbelc. S.S.R. 
1597 (10) ,  25-9.  The  changes  of gossypol  in  crude cot tonseed  
oil and  in sod ium hydrox ide  on hea t i ng  were s tud ied  polaro- 
graphical ly .  The  gossypol  changes  in cot tonseed oil and  in 
refined sunflower oil are  s imilar ,  bu t  are  more  rap id  in the  
fo rmer  owing to the  presence of p ro te ins  and  phospha t ides .  
The  ra te  of  oxidat ion  of gossypol  in sod ium hydroxide  is 
reduced  by  the  presence of reduc ing  a g e n t s  such a-s sulfites. 
(C.A. 53, 6654) 

FRSCTION CO~EI~FICIENT FOE COTTONSEEDS AND THEIE BY-PE01)- 
UCTS. B.  A. K a t s .  Maslobo~no-Zhirovaya Prom. 24(12) ,  28-30 
(1958).  T a b u l a t e d  da ta  concern ing  the  effects  of  the  fol lowing 
f ac to r s  on the  f r i c t ion  coefficients of  cot tonseeds  and  the i r  by- 
p roduc t s :  mo i s tu re  con ten t  and  fluffiness of  cot tonseeds,  and  
mois tu re  con ten t  of  hulls,  mea ts ,  and  pulp,  as well as the  oil 
con ten t  of  the  powdered oil-cake. (C. A. 53, 6654) 

CHEMICAL INVES~I'IGATIONS O1~ THE FATTY OIL FROM THE SEEDS 
0~ SAPIUM INDICUM. N. H.  K h a n  and  K.  A h m a d  (Dacca  
Un iv . ) .  Pakis tan J. Biol. Agr. Sci. 1, 59-62 (1957) .  Powdered  
seeds of Sapium indicum ex t rac ted  wi th  pe t ro leum ether  yie lded 
57% oil. The oil, s l ight ly  yellowish, has  specific g r a v i t y  a t  25 ~ 
0.91998; n ~s 1.4829; saponif icat ion value 196.6; iodine n u m b e r  
H a n u s  158.5; Fo lenske  n u m b e r  0.95; Reicher t -Meiss l  n u m b e r  
1.24; acetyl  n u m b e r  18.18; l~ehner  n u m b e r  80.28; acid n u m b e r  
7.8; diene n u m b e r  2.1; and  unsaponi f iab le  0.62%. (C.A. 53, 
6654) 

~HEI~IOAL PHYSIOLOGY AND ANALYSIS OP POLYMF2alZED FATS. 
K.  Taufe l ,  C1. Franzke ,  and  H.  t t oppe  ( Ins t .  of  Food  Chem- 
i s t r y  and  Technology,  I-Iuniboldt Univers i ty ,  Ber l in ) .  Deut. 
Lebens. Rund. 54, 245-52 (1958) .  The appl ica t ion  of  var ious  
me thods  used  for  the  ana lyses  of  p olymerized oils was examined  
u s i n g  hea t  polymer ized  l inseed oil. T he  oil was  po lymer ized  a t  
250 ~ unde r  n i t rogen  fo r  16 hours ,  samples  were t aken  a t  0.5, 

1, 2, 4, 8, and  16 hours .  The  iodine values,  dens i ty ,  r e f rac t ive  
index,  and  specific absorp t ion  for  in i t ia l  and  16 hour  poly- 
mer ized  oil are  respect ively:  186, 145; 0.9285, 0.9507; 1.4700, 
1.4759; 0.3002, 0.2966. Molecular  weight  de t e rmina t ions  by  
f r eez ing  poin t  depress ions  gave  878 for  l inseed oil and  1160 
for  the  16 hour  polymer ized  oil. Con juga t i on  also increased  
wi th  t ime ;  percen t  l inoleic acid decreased f r o m  53.5 to 24.4; 
l inolenie acid decreased to 13.4, t hen  increased  to a f n a l  value  
of 15.3%. L inseed  oil polymer ized  for  16 hou r s  was soluble 
in acetone a n d  bu tano l  and  of lesser  solubi l i ty  in  p~opanol.  
P a p e r  c h r o m a t o g r a p h y  of the  oil u s ing  a 1 :1  mix tu r e  of  meth-  
anol-acetone caused  sepa ra t i on  of polymer ic  and  non  polymeric  
glycerides.  Monomer ic  g]yeerides ascended  to the  top  of t h e  pa- 
per  while polymer ic  glycer ides  r ema ined  a t  the  s t a r t i n g  point .  
A wa te r  solut ion of  rhodamine  B-ni le  blue sulfas was  used  to 
spot  the  mater ia l s .  Up  to t en  pe rcen t  polymer ic  glycer ides  was 
detected by  th i s  method.  P a p e r  c h r o m a t o g r a p h y  gave  f a s t e r  
and  more  well-defined resu l t s  t h a n  did column c h r o m a t o g r a p h y  
on a l u m i n u m  oxide. Molecular  d is t i l la t ion  of  the  8-hour polym- 
erized oil a t  1 .0 -0 .1  nficrons p res su re  and  285~ gave  a dis- 
t i l la te  of  b r igh te r  color t h a n  t he  s t a r t i n g  mate r i a l .  The  disti l-  
la te  h a d  a M.W. of  870-890, the  res idue had  M.W. of 960-1045. 

THE PHOTOCHEI~IICAL OXIDATION REDUCTI0~N Ol ~ THE GLYCEI~0L 
FERRIC CHLORIDE COUPLE. M. L o u r y  and  G. Leeha r t i e r  ( Ins t .  
des Corps Gras ) .  i~ev. Fran~. Corps Gras 6, 223-227 (1959) .  
I n  the  presence of l igh t  and  fe r r ic  chloride, glycerol  i s  con- 
ver ted  in to  a ldehyde  and  ketone  products .  Removal  of  the  
fe r r i c  sa l t  is necessa ry  to p r even t  the  reac t ion  and  should  be 
done as  soon as possible  a f t e r  refining.  L o n g  s to rage  o f  the  
ma t e r i a l  is no t  desirable.  The  use  of ion exchange r s  is recom- 
mended  as a me thod  for  the  removal  of  i ron  sa l t s  f r o m  
glycerol.  

RADIOAOTIVITY IN THE FIELD Ot~ FATS AND DERIVATIVES. A. 
Ga t ineau  a n d  A. Uzzan  ( D e p a r t m e n t  of  Documenta t ion ,  Ins t i -  
t u t  des Corps Gras ) .  Bey. Fran~. Co~ps C~ras 5, 22.8-239 (1959) .  
Techniques  used  with ion iz ing  r ad i a t i ons  a n d  radio isotopes  in 
f a t s  and  thei r  der ivat ives  are reviewed and  discussed.  

SIMPLE DETERMINATION 0Y THE ACETYL VALUE. K iyosh i  Hi ra -  
y a m a  and  Mitsuo I n o m a t a  (N ippon  Univ. ,  Tokyo) .  Nippon 
Daigaku Yakugaku Kenkyu  H6lcoku 2, 29-31 (1958) .  A f t e r  
the  ace ty la t ion  of unsaponi f ied  oils, the  excess o~ acetic an:  
hydr ide  is de te rmined  as  acetic acid, and  by  correat io~ wi th  a 
b lank  test .  (C.A. 53, 6654) 

CHKO~IAT(KtRAPHIC ANALYSIS 0~ ~IXTUR~S 0~ FATTY ACIDS. 
A. I.  Tr ippe l  (F.  Enge l s  Ins t .  Soviet  Trade ,  L e n i n g r a d ) .  Izvest. 
Vysshilch Ucheb. Zavedehi{. Pishchevaya Tekhrol. 1958 (4) ,  
156-62. A me thod  of pape r  c h r o m a t o g r a p h y  by  u s ing  the  hydro-  
carbon-acet ic  ac id-water  sys t em offers a poss ib i l i ty  of  separa-  
t ion  a n d  ident i f icat ion of  C,o to C,s f ree  f a t t y  ac ids  with s t r a i g h t  
chains.  (C.A. 53, 6653) 

FACTORS CONTEOLLING THE SETTLING OF UNSAPONIFIABLES IN 
THE COUI~SE Ol ~ ~[ANUI~AOTUEE OF SYNTHETIC FATTY ACII)S. 
N. K.  M a n ' k o v s k a y a  and  Z. V. Ole~nikova. Masloboino-Zhiro- 
vaya Prom. 24(12) ,  17-20 (1958) .  Bo th  the  d ispers ion  of 
m a n g a n e s e  sa l t s  of  dicarboxylic  acids  in  oxidized paraffin,  an d  
the  presel~ce of n a p h t h e n i c  hydrocarbons ,  a spha l t  der ivat ives ,  
and  res ins  in  the  saponified oxidized paraff in impa i red  the  
se t t l ing  of unsaponif iable  ma t t e r ,  and  consequent ly  i t s  separa-  
t ion  f rom soaps.  (C.A. 53, 6653) 

PAPEI~ CHEOMATOGRAPHY OF TIII(~CYANOGEN DERIVATIV'F~S OF 
FATTY Acres .  W. Awe and  B. Grote. Forte, Seifen, Anstrich- 
mittel  60, 806-9 (1958) .  The  R ,  va lues  for  the  th iocyanogen  
der iva t ives  of  oleic, elaidic, ]inoleic, ricinoleic, a n d  erucie acids  
were found  to va ry  with the acetic acid concen t ra t ion  (70 ' -95%) 
in  the  sys tem acet ic  ae id-undecane.  F o r  the  ident i f icat ion of the  
th iocyanogen  der ivat ives  the  dr ied  e h r o m a t o g r a m  was  sp r ay ed  
in  an  a m m o n i u m  a tmosphe re  wi th  a solut ion of  fer r ic  am- 
m o n i u m  su l fa te  or fe r r ic  chloride ( 1 g.) in  100 ml. 50% ace- 
tone  con ta in ing  4 ml. 25% hydrochlor ic  acid. On dry ing ,  
o range- red  spots  appea red  which indicate  the  pos i t ion  of the  
s epa ra t ed  acid derivat ives.  (C.A. 53, 3737) 

USE OF DILATOMETRY IvOR THE ~HAEACTEI~IZATION OE COMPOSI- 
TION AND PROpEI~TI:~S 0,17 FATS. L.  A. Graue rman ,  L.  G. K a r a n t -  
sevieh, and  O. I .  Nevzorova.  Maslobo~no-Zhi~ovaya Prom. 
24(12) ,  10-3 (1958) .  Di la tomet r i e  curves have  been  de te rmined  
for  samples  of  h y d r o g e n a t e d  whale and  vege tab le  oils, mi lk  fa t ,  
coconut  oil, beef  tallow, and  mi lk  marga r ine ,  and  are  p resen ted  
to show tha t  d i l a tomet ry  can  be used  in the  technica l  control  
o f  m a r g a r i n e  m a n u f a c t u r i n g  processes.  (C.A. 53, 6653) 

IODINE FIXATION OF FATS IN AQUEOUS MEDIUM. A. Romeo and  
Mar i a  De Leo (Lab.  Chim. Provincia le ,  Regg io  Ca lab r i a ) .  
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Boll. lab. chim. provinciali (Bologna.) 9, 143-53 (1958). The 
iodine number of the oils was determined by t rea t ing the 
saponified samples dissolved in water with an aqueous 0.1 N 
iodine solution and back-t i trat ing excess iodine with 0.1 N 
sodium thiosulfate. The results were compared with those of 
t t i ib l ' s  method. The fixation of iodine to the double bonds oc- 
curred fas ter  in aqueous than in alcohol medium. The percent- 
age of double bonds saturated with iodine during the f r s t  
5 minutes was 64.5% in olive-, 62.75% in almond-, 68.65% in 
castor-, and 60.0% in linseed-oil soaps. The tests  were com- 
pleted in 30 minutes.  The rancidity of oils had a noticeable 
influe~lce on Hi ib l ' s  method, while the iodine fixation on the 
double bonds was not shif ted in aqueous solution. The iodine 
number of olive oils determined in aqueous solution was higher 
but very near the numbers calculated from PEibl's method. 
(C.A. 53, 5707) 

HYDROGENATION OkF CASTOR OIL. I. J.  van Loon. Fette, Seifen, 
Anstrichmittel 60, 899-903 (1958). Hydrogenat ing castor oil 
with 3% nickel-kiese]guhr catalyst  at  180 ~ and atmospheric 
pressure saturates  60% of the available double bonds in 40 
minutes and 83'% in 120 minutes. The hydroxyl number reaches 
a minimum of 134 af ter  40 minutes  and remains unchanged 
af ter  longer reaction. Ext rac t ing  the same castor oil with 
sodium carbonate increases the rate of hydroxyl reduction, and 
decreases saturat ion of double bonds. At  higher pressures (5, 
4,0, 120 atmospheres) below 200 ~ the hydrogenation is more 
selective, reducing all unsaturat ion and only 15-20% of the 
hydroxyl groups. Above 200 ~ the rate of hydroxyl reduction is 
increased. At 280 ~ due to hydrolysis, decomposition, polymeri- 
zation, and catalyst  poisoning, a liquid, highly unsatura ted 
product is obtained. Hydrogenat ion of the castor oil ethyl 
esters a t  100 ~ below 5 atmospheres shows only a minor decrease 
in hydroxyl number and a negligible attack at higher pressures, 
at 180 ~ hydrogenation of the double bonds is complete and the 
hydroxyl reduction decreases with increasing pressure. (C.A. 
53, 5707) 

T~ERMAL MICROANALYSIS OF CARNAUBA WAX. B. Chiarlo 
(Univ. Genoa, I ta ly) .  Lab sci. (Milan) 6, 97-105(1958). Mi- 
croscopic features  of two varieties of carnauba wax are illus- 
t rated and discussed in terms of analytical data. (C.A. 53, 5708) 

SPECTR0fPHOTOMETRIC DETERMINATION OF SORBIC ACID IN MAR- 
G-~.RINE. H. Onrust  (Keuringsdienst  van Waren, Rotterdam, 
Neth.) .  Chem. Weekblad 54, 498-9(1958). Slight modifications 
of the method of Luckman and Me]nick (C.A. 50, 6697a) are 
suggested. (C.A. 53, 3525) 

INACTIVATION OF FATTY ESTER-R.E.XaRINGF,~ENT CATALYS~S. 
Thomas Hedley & Co., Ltd. Brit. 802,t29. Water  alld an acidic 
agent  are introduced into the flow stream of the liquid fat- 
catalyst  system to deactivate the alkali metal (or derivative) 
catalyst. A salt  with a multivalent anion which forms a buf- 
fered solution of pH 9.5-10.5 is obtained. Carbon dioxide is 
the preferred agent ;  sodium acid carbonate, phosphoric acid, 
or sodium monobasic-orthophosphate can also be used. In  a 
typical run, loss of lard through saponifying was cut from 4.3% 
(by using only water) to 2% (by using also carbon dioxide). 
(C.A. S3, 5710) 

SYNtHETiC WAXES. L. Ivanovszky and A. Groszek (Abril Corp. 
(Gt. Bri tain)  Ltd . ) .  BriL 802,727. Crude synthetic waxes of 
the formula RCONHXOO�9 are described, in which R 
is a univalent al iphatie radical containing at ]east 10 C atoms, 
X is a bivalent alipbatie radical containing at least 2 C atoms, 
and Y is a bivalent aliphatic radical containing at  least 4 C 
atoms. The wax is prepared by condensing a dicarboxylic acid 
or derivative with a condensation product of a fa t ty  acid or 
derivative and an alkylolamine. The free carboxyl group facili- 
tates emulsification. (C.A. 53, 5710) 

POWDERED, NONAGGLOMEBATING WAX. E. Brennecke (Fi rma 
Gottlob Epp]e).  Get. 9~4,212. (C.A. 53, 7632) 

HIGHER MOLECULAR F&TTY ACIDS. M. Luther  (Badische Ani- 
lin-& Soda-Fabrik Akt.-Ges.). Ger. 958,557. A residue (100 
par ts  of average molecular weight 330) from the oxidation of 
lignite oil and distillation of the result ing f a t ty  acid mixture, 
containing 14% unsaponifiable compounds, was treated 0.5 hour 
with st irr ing with 25% sulfuric acid (100 par ts)  at  95% and 
the mixture washed acid-free with hot water, dried, and steam- 
distilled at  1 mm. to give a distillate (up to 3'4'0 ~ ) containing 
80% fa t ty  acids, saponification number 176. (C.A. 53, 7016') 

F~T~z-Aclo PREPARATION FROM STEARIN PITCH. E. Schramm. 
Ger. 961,650. From the undistillable residue (stearin pitch) 
f0rmed during distillation of fa t ty  acids, fats,  or oils, a 65-70% 

yield of pure fa t ty  acids is obtained by saponification with 
100% alkalL (C.A. 53, 7632) 

FATTY-AcID I:~REPARATION F~OM PARAFFINS BY OXIDATION. O. 
Briicke, A. Milbers, K. Blass, and A. Buschmeier (Vereinigte 
Oelfabriken t Iubbe & Fahrenholtz und Metallgesellsehaft Akt.- 
Ges.). Ger. 966,064. By the oxidation of paraffins, not only 
fa t ty  acids but also anhydrides, hydroxy acids, lactones, lac- 
tides, ketches, and ester acids are formed. (C.A. 53, 763.1) 

DRYING OF FATTY OILS OBTAINED PROM ONGOIKFA~ SPEiC~IES. 
H. P. Kaufmann .  Ger. 985,41~. I saac  oil, the fa t ty  oil ob- 
tained from the f rui ts  of Ongokea, is known for i ts  lack of 
drying characteristics even af ter  the addition ef  driers. Two 
methods are described to impar t  drying properties to this  oil. 
The first, method consists in heat ing isano oil with a multivalent 
acid, e.g. maleie or phthalic acid, att4 a compotmd capable of 
removing water. The second method consists in formation of 
conjugated double bonds in the part ial  hydrogenation and sub- 
sequent heat ing of the partially hydrogenated oil with uni- or 
multivalent organic acids, e.g. with higher-molecular f a t ty  
acids, rosin acids, ma]eic acid, or phthalic acid. (C. A. 53, 
6649) 
RECOVERY OF RESIDUAL OIL FROM OLIVE PASTES. E. Poehini and 
A. Chelazzi. Ital. 527,383. The oil is separated by circulating 
the paste through a system of conveyor screws in a steam- 
jacketed cylindrical apparatus.  In  this process, oxidation of 
the oil is minimized. (C.A. 53, 5710) 

~ECg)VERY OF OILS AND ]~ATS FROM DECOLORIZING SUBSTANCES. 
F ratelli Gianazza Societ~ in accomandita semplice. Ital. 532,- 
224. An appara tus  consisting of a rotat ing drum and auxiliary 
a t tachments  is described for the recovery of f a t t y  material  
f rom activated earths and clays used to decolorize fa ts  and oils. 
(C.A. 53, 4778) 

]~ECOVERY OF PURE FATTY ACIDS PROM RAW ~ATERIALS. E. 
Gfeller (Buss Akt.-Ges.). Swiss 33.0,135. A combination of 
vacuum and steam-distil lation processes is used in series. Re- 
peated distillation left  a residue containing 11% free f a t ty  
acids which could be redistilled. (C.A. 53, 7632) 

COLORIMETRIC ASSAY METHODS FOR FREE: AND I~ 
GLYCERIC ACIDS. G. R. Bart le t t  (Scripps Clinic and Res. Foun- 
dation, La Jolla, California).  J. Biol. Chem. 234, 469-71 
(1959). Spectra are given for the reaction of glyceric acid, 
monophosphoglyceric acid, and 2,3-diphosphoglyceric acid with 
1,3-dihydroxynaphthalene, 2,7-dihydroxynaphthalene, and 4,5- 
dihydroxy-2,7-naphthalenedisulfonic acid. T h e  l a s t  n a m e d  
reagent is recommended for the identification and quanti tat ive 
assay of glycerates. 

THEI~MAL DIFFUSION COLUMN THEORY FOE LIQUIDS. A. H. 
Emery, Jr.  (Purdue Univ., Lafayet te ,  Ind.) .  Ind. Eng. Chem. 
51, 651-54 (1959). The operating equations ordinarily used 
for thermal diffusion columns separat ing liquids contain the as- 
sumption tha t  the physical properties of tile liquid, including 
viscosity and diffusivity, are independent of temperature.  The 
assumption is part icularly poor in the case of these two proper- 
ties. The effect of temperature on viscosity and diffusivity is 
here incorporated into these equations. The results show that  
this effect is frequently unimportant ,  but  for some systems and 
operating conditions it nlay be very large. 

F A T T Y  ACID D ERIV A TIV ES  

TI~ANSFORMATI{)N OP OXYGEN ~OMPOUNDS IN ~ ~ UNSAP0~NIFI - 
ABLES-II ~ INTO ALCOHOLS OE KETONES. A. N. Pos to l 'ny i  
(Polytech. Inst., Kharkov.) .  Maslobo{no-Zhirovaya Prom. 24 
(10), 15-9 (1958). "Unsaponi f ia l ) les - I I , "  obtained as by- 
products in the manufacture  of synthetic f a t ty  acids, were 
reduced to a mixture of fa t ty  alcohols by the Meerwein-Ponm 
dorf method by using aluminum propoxide, a luminum isopro- 
poxide, or alumilmm butoxide. For 6-14 hours reaction periods, 
the consumption of aluminum was 15-25% (by weight o f  un- 
saponifiab]es) and  conversions were 85-88%, representing hy- 
doxyl number increases of 73-110. Alternately unsaponifiables 
were also converted predominantly to a mixture of carbony] 
compounds by the Oppenauer oxidation method by using alumi- 
num butoxide or isoproperoxide and a large excess of acetone. 
The resul tant  mixture was crystallized from water-ethyl alcohol- 
acetone to remoYe hydrocarbons and allowed to react with for- 
mamide at  130-170 ~ to yield cationic surface-aetive agents. 
(C.A. 53, 5707) 

~/[ANUPACTURE OF ALCOHOLS FROM UNSAPO,NIFIABLE-II. A. I. 
Kudryashov,  I. S. Sukhoterin, and V. ][. Babaev (Synthetic 
Fa t ty  Acids and Alcohols, Shebekinsk Combine). Mo~oboino- 
Zhirovaya Prom. 24(11),  26-9 (1958). Condensation of f a t ty  
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alcohol and  boracic  acid a t  110-115 ~ in vaeuo and  c leavage  of 
the  resu l t ing  es ters  a t  98 ~ were successful ly  used  for  s epa ra t ion  
of  f a t t y  alcohol f r o m  unsaponifiable-II :  in the  course  of  manu -  
f a c t u r i n g  syn the t i c  f a t t y  acids  f rom paraffin.  2 references .  
(C.A. 53, 6067) 

PREPARATIO'N AND PROPERTIES OF VARIOUS COMPOUNDS CON- 
TAININO LACTIC ACID. J .  C. W oo t t on  and  E. S. L u t t o n  (P roc t e r  
& Gamhle  Co., Miami  Val ley L abo ra t o r i e s ) .  J. Am. Chem. Soc. 
81, 1762-4  (1959) .  The fol lowing new f a t t y  compounds  con- 
t a i n ing  lact ic  acid have been p repared  and  the  phase  behavior  
of  these compounds  is descr ibed:  0-p~lmitoyl lact ic  acid, mono- 
morph ia ;  1-mono-0-palmitoyl lact in ,  d imorphic  (me tas t ab le  fornl,  
f leet ing) ; 1-0-palmiteyl lactyl-2,3-di lact in,  monomorphic  (a, 
t r i -0-palmitoyl lac t in ,  d imorphic  (a, f a i r l y  s t a b l e ) ;  1-0-palmi- 
toy]lactyl-2,3-dipalmit in ,  d imorphic  (usua l ly  s table,  super -a ) .  
1-Palmitoyl-2,3-di lacthl ,  monormorph ic  (a, s t ab le ) ,  has  been 
repor ted  previously .  Of pa r t i cu la r  in te res t  were 1-0-palmitoyl- 
lactyl-2,3-dilactin,  1-palmitoyl-2,3-di lactyl laet in  and  1-pahni-  
toyl-2,3-dilactin. These  t r iglyeer ides ,  each wi th  one long  and  
two shor t  chains,  showed s table  a - fo rms ;  likewise, hav i ng  two 
unester i f ied hydroxyl  g roups  in the  molecule, they  possessed  
su r f ace  ac t iv i ty  of  the  same order of m a g n i t u d e  as monoglyc-  
erides such as 1-monoolein. 

3A-ASS SPECTI~OD[ETI~IC ANALYSIS OF ALIPHAT1C A.MIDES. . . I .A.  
Gilpin (The  Dow Chemical  Co., Midland,  Mich. ) .  Anal. Chem. 
31, 935-39 (1959).  The m a s s  spec t ra  of  35 a l iphat ic  amides ,  
compr i s ing  p r imary ,  secondary,  and  t e r t i a ry  forms ,  are  t abu-  
la ted  and  correlated.  Special  note  is g iven to the  f r a g m e n t a -  
t ion and  r e a r r a n g e m e n t  ions and  to the  common spect ra l  char-  
acter is t ics .  The  da t a  a id  in the  de te rmina t ion  of  molecular  
s t ruc tu re  of  a l ipha t ic  amides .  

PAPER CHR0~IATOGRAPHY OF 2,4-DINITROPHENYLHYDKAZONES. 
]~ESOLUTION OF 2-ALKANONE~ N-ALKANAL, ALK-2-ENAL, AND 
ALK-2,4-DIENAL DERIVATIVES. A. M. Gaddis  and  R. El l i s  (U.S.  
Dept .  of  Agr icu l tu re ,  Bel~sville, Md.) .  Anal. Chem. 31, 870-75 
(1959).  A rap id  ascending  pape r  ch romatograph ic  m e t h o d  is 
developed for  the  sepa ra t ion  and  ident i f icat ion of 2-alkanone,  
n-a lkanal ,  alk-2-enal, and  alk-2,4-dlenal der iva t ives  in mix tu res .  
The  sample  is reacted  to f o rm  the 2 ,4-d in i t rophenylhydrazones  
which are  resolved with pe t ro leum e ther  on u n t r e a t e d  filter 
paper .  

THE REACTION OF LAURIC ACID ESTERS WITH SULFURIC ACID. 
R. A. B a u m a n  and  I.  J .  K r e m s  (Univ .  of  Vienna ,  v i e n n a ,  Aus-  
t r i a ) .  J. Am. Chem. Soc. 81, 1620-7 (1959) .  Revers ib i l i ty  of  
the  reac t ion  of methy l  l au ra te  wi th  su l fu r ic  acid to fo rm laurie  
acid and  methyl  su l fu r ic  acid ha s  been demons t ra t ed ,  and  con- 
cen t ra t ion  equi l ibr ium cons tan t s  have been ca lcula ted  for  the  
react ion at  30.5 and  40.7". The effect of  water  and  of su l fur ic  
anhydr ide  was observed. Dies ters  of  laurie  acid and  ethylene,  
propylene,  t r ime thy lene  and  pen tame thy lene  glycols were pre- 
pa red  a n d  allowed to react  with  100% sul fur ic  acid. The  reac- 
t ions  of  e thylene glycol mono- laura te  and  of  sodium lauroxy-  
ethyl  su l f a t e  with su l fu r ic  acid also were s tudied.  Stepwise 
r ap id  cleavage of laurie  acid f rom the  dies ters  was observed, 
and  except in the case of pen t ame thy lene  glycol d i laura te ,  one 
of  the  pr inc ipa l  p roduc t s  ob ta ined  on quench ing  the  react ion 
with water  was the  glycol monolaura te .  A cyclic c~rbonium ion 
m e c h a n i s m  is sugges ted  to account  for  the  resul ts .  

CLOUD POINT AS A MEANS OF CHARACTERIZINO THE POLYOLY- 
C0%S OF POLYOXYETttYLENE(8) STEARATE. M. D. Brews te r  and  
J .  D. B r a n d n e r  (A t l a s  Powder  Co., Wi lming ton ,  Del.) .  J. Agr. 
and Food Chem. 7, 348-9 (1959) .  Po lyoxye thy lene  (8) s t ea ra t e  
which ha s  been used extens ively  in yeas t - ra i sed  baked  goods 
m a y  be charac ter ized  by the  cloud po in t  of  the recovered poly- 
e thylene glycols. This  tes t  is sensi t ive to the  molecular  weight  
d i s t r ibu t ion  of the  polyglycols  in the  mi x t u r e  and  hence will 
d i s t ingu i sh  be tween polyethylene  glycols which have  a Poisson-  
type  d i s t r ibu t ion  and  those of  the  same average  molecular  
we igh t  bu t  hav ing  a non - r andom d i s t r ibu t ion  of polyethylene  
glycols. Cloud point  is pa r t i cu la r ly  sensi t ive  to the  presence of 
polyethylene  glycols of  molecular  weight  g rea t e r  t h a n  600. 

PURIFICATION OF N-HIGHER FATTY ACID AMIDES OF LOWER 
MONOAMINOCARBOXYLIC ACIDS. M. B. E p s t e i n  (Co lga te -Pahn-  
olive Co.).  U.S. 2,381,193. H i g h e r  f a t t y  ac ids  and  alkali  meta l  
soaps  a re  removed fronl  the  cor respond ing  N - f a t t y  amide  by 
acidif icat ion of a n  aqueous  solut ion of  the  i mpure  amide  to a 
p H  at  which the  amide  is p resen t  as a water-soluble  sal t  and  
the  f a t t y  acid is separa ted .  

POLYAIvLIDI~ RESIN PRO'CESS AND PRODUCT. D. E. P e e r m a n  and  
D. E. F loyd  (General  Mills, Inc . ) .  U.S. 2,881,194. A process 
is descr ibed for  the  p r epa ra t i on  of a po lyamide  resin f r om 
polymer ic  f a t t y  acids  and  a polyamine.  

ALKYLENE BIS-STEARAi~IDE-SYNTHETIC RUBBER COATINO COM- 
t"OSlTIO~. G. A. Clark and  H. W. l~,aisch, J r .  (Amer i c an  Can 
Co.).  U.S. 2,884,392. A coa t ing  for  the  in ter ior  ~f c an s  to 
p reven t  adhes ion  of mea t  is p r epa red  f rom 25 to 75% by wt.  of  
an  alkylene b i s - s t ea ramide  syn the t i c  wax and  75 to 25% of a 
syn the t ic  rubber .  

FATTY ALCOHOLS. F.  F .  A. Braneon ie r  and  H.  Le B ihan  (So- 
ciCt6 beige de 1 'azote  et  des p rodu i t s  cl iemiques du Marly,  S .A.) .  
Brit. 795,388. See U:S. 2,844,633. (C.A. 53, 7011) 

FATTY ACID ESTERS 0P OLIO0,SACCHARIDE'S. T h o m a s  Hedley  & 
Co., L td .  Brit. 8,04,297. The f a t t y  acid es ters  of  non reduc ing  
ol igosacchar ides  such as sucrose,  t rehalose,  glucoxylose,  raffi- 
nose, melezitose,  gent ianose ,  a n d  s tachyese ,  are  p repa red  by 
interes ter i f icat ion with the  ester  of  a p r i m a r y  monohydr ic  alco- 
hol of  1-16 carbon a toms,  or of  a po lyhydroxy  compound,  such 
as e thylene glycol, glycerol,  e rythr i to l ,  pen tae ry th r i to l ,  man-  
nitol,  and  sorbltol.  The reac t ion  is car r ied  out  in  the  presence 
of an  in teres ter i f ica t ion ca ta lys t  a t  20-150 ~ a n d  in  the  pres-  
ence of a cyclic amide,  such as a subs t i t u t ed  morphol ine  or 
piperidine.  (C.A. 53, 6 6 5 7 )  

CHLORINATED FATTY ACIDS. B.  B lase r  and  H.  Wedel l  (Henke l  
& Cie. G.m.b.H.) .  Get. 961,531. U n s a t u r a t e d  f a t t y  a d d s  con- 
t a i n i n g  8-25 carbon a toms  a.nd thei r  chlorides or es ters  are  
t rea ted  wi th  hydrochlor ic  acid a t  an  elevated pressure., prefer -  
ab ly  in the  absence  of solvents,  to give the  t i t le  compounds ,  
which arc  use fu l  as in te rmedia tes .  (C.A. 53, 6657) 

�9 B i o l o g y  and N u t r i t i o n  
THE PR0'TEIN OOMPONENT OF THE LIPOPICOTEINS. A n n a  Eper-  
jessy,  A. Kiss ,  and  J .  Csegedi  (Acad.  R.P.R. ,  MarosvhsLrhely ,  
Roman ia ) .  Orvosi Szemle (Marosvdsdrhety) 6, 224--7 (1958) .  
Rev. Med. (Tg . -Mures )  5, 224-8 (1958) .  The  hydro lyza te  com- 
posi t ion of  the  p ro te in  components  of  the  l ipoprote ins  of  vari- 
ous o rgans  showed a difference in the  qual i ta t ive  composi t ion 
of amino  acids  and  in their  number .  I t  is hypo thes ized  t h a t  
the  qual i ta t ive  composi t ion of the  pro te in  p a r t  of  the  lipo- 
pro te in  essent ia l ly  affects  the  inf luence exer ted  by  the  l ipide 
pa r t  on biological  oxidat ion.  (C.A. 53, 6310) 

THE I:{.0LE OF THE LUNO IN FAT METABOLISM IN IIuMANS. D. 
Michel, K .  H. Schultz,  and  O. I Ia r t l eb  (Univ .  Leipzig,  Ger.) .  
Xrztl. Woehschr. 13, 853-9 (1958) .  Tota l  l ipides,  to ta l  choles- 
terol, and  free- and  esterified cholesterol  were de te rmined  in 
venous and  a r te r i a l  blood of  42 normal  sub jec t s  and  29 pa t i en t s  
g iven h igh - f a t  diets.  All  the m e a s u r e d  subs t ances  decreased in 
concent ra t ion  in pa s s ing  t h r o u g h  the  lungs .  Tbis  was mos t  
notable  in the  g roup  g iven  the  h igh - f a t  diets.  The decrease in 
concent ra t ion  was g rea t e r  in men  t h a n  in women, especial ly 
for  total  cholesterol.  Dif ferences  in metabo l i sm of normal  sub- 
jec ts  and  those on t he  special  d ie ts  a re  mos t  p ronounced  fo r  
to ta l  l ipides and  esterif ied cholesterol.  The ra te  o f  metabol i sm 
of free-cholesterol  p robab ly  depends  on the  age of  the  subjec t .  
(C.A. 53, 6384) 

THE EFFECT OF HIOI~-FAT DIET ON THE INTESTINAL .ABSORP- 
TION 0F CALCIUM. Hisako  K u b o t a  (Tokyo W m n e n ' s  lVled. Coll.).  
Tokyo Joshi Ikadaigaku Zasshi 26, 561-2 (1956) .  The effect of 
h igh - f a t  diet  on r a t  in tes t ina l  absorp t ion  of Ca *~ was  s tudied.  
Ca*~C12 was g iven  oral ly to ra t s .  The to ta l  incorpora t ion  of Ca *~ 
into kidney,  liver, hear t ,  spleen, lung,  blood, muscle,  and  bone 
was 30.9% in  h i g h - f a t  diet,  and  22.0% in no rma l  diet.. The 
resul ts  showed t h a t  tu rnover  ra te  increased in h igh - f a t  diet. 
(C.A. 53, 5436) 

LOWERINO ]~LOOD LIPIDE LEVELS BY CHANOINO FO0'D PATTERNS. 
Helen  B. Brown a n d  I.  It .  P a g e  (Cleveland Clinic Founda t ion ,  
Cleveland, 0.) .  J. Am. Med. Assoc. 168, 1989-95 (1958) .  On a 
diet in which the  pr inc ipa l  source of f a t  was  a m ix tu r e  of  cot- 
tonseed oil 94, monos t ea r i n  1.5, d i s tea r in  1.5, a n d  t r i s t ea r in  3%,  
the  serunl-eholesterol  levels were reduced in no rma l  and  m a n y  
hypercholesterol ic  people. The  level was  less var iable  t h a n  t h a t  
of  people on a low-fat  diet. (C.A. 53, 5431) 

SERUM TRIOLYCERIDES IN CORONARY ARTEP~IAL DISEASE. Mar-  
ga r e t  J .  Albr ink  and  Eve lyn  B. M a n  (Yale  Univ . ) .  A. M. A. 
Arch. Internal Med. 103, 4-8  (1959) .  There  was  a s ignif icant  
increase  in the  se rum t r ig lycer ides  in pa t i en t s  wi th  coronary  
a r te r ia l  disease.  An  error  in the  metabo l i sm o f  t r ig lycer ides  
m a y  be the  l ipide a b n o r m a l i t y  opera t ive  in th is  disease. (C.A. 
53, 7369) 

THE REOULATION OF FATTY ACID BIOSYNTHESIS BY LIPOOENIN. 
G. N. Ca t ravas  and  H. S. Anke r  (Univ .  of  Chicago) .  Proc. 
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Natl. Acad. Sci. U.S. 44, 1097-9 (1958) .  The in jec t ion  of lipo- 
gen in  into f a s t ed  r a t s  resu l t s  in a drop in blood s u g a r  concen- 
t r a t i on  and  an  increase  (measu red  by de t e rmin ing  the  in vitro 
incorpora t ion  of  la.beled ace ta te  into liver f a t t y  acids)  in  lipo- 
genosis.  The a d m i n i s t r a t i o n  of l ipogenin  to f ed  an imals  does 
not  have these  effects. I t  is sugges t ed  t h a t  l ipogenin  is one of 
the  m e a n s  of r egu la t ion  of f a t t y  acid b iosyn thes i s  in m a m a i i a n  
organisms .  (C.A. 53, 7358) 

SERUM CHOLESTER0~L O'1~ ~]ALE, AND FE~EALE CHAMPION SKIERS. 
M. J .  Ka rvonen ,  Y. Rau t anen ,  P.  Rikkonen,  and  J a a k k o  Kihl -  
berg  ( Ins t .  Occupat ional  Hoal th ,  TySsterveys la i tos ,  F i n l a n d ) .  
Ann. Med. Internae Fcnniae 47, 75-82 (1958) ( in E n g l i s h ) .  
Mean  blood-serum-cholesterol  levels of 44 ma l e  ( age  20-39)  
and  15 female  ( age  20 9) skiers  were 204 -+- 5.4 and  194 • 8.1 
mg./10(~ ml., respectively.  These levels a rc  s igni f icant ly  lower 
t h a n  those in  the  F i n n i s h  rura l  popula t ion  of the  same age.  
Mean  blood-serum-cholesterol  levels did no t  riso s igni f icant ly  
wi th  age. P a r t i c i p a t i o n  in  ski ing races did no t  cause any  uni-  
f o rm  change  in m e a n  blood-serum-cholesterol  levels. (C.A. 53, 
7357) 

SUPPLY AND DIETARY USE O]~ ]PATS. H .  M.  Sinclair .  Lancet 
1959-I, 252-4. I t  was  concluded t ha t  the  evidence ind ica tes  
t h a t  abnorma l ly  ra ised  se rum cholesterol  could be lowered by  
reduc ing  the  d ie t a ry  rat io  of  s a t u r a t e d  to u n s a t u r a t e d  fa t ,  and  
t h a t  the  s t ruc tu re  of  the  f a t  is re levant ,  r a the r  t h a n  the  mere  
n u m b e r  of  double bonds,  so t h a t  we are  jus t i f ied  in speak ing  of 
essent ia l  f a t t y  ac ids  (or v i t a m i n  F ) .  There  is  no proof  t h a t  
the  lowering se rum cholesterol  decreases  atherosclerosis ,  bu t  
there  is c i r cums tan t i a l  evidence t h a t  lowering is  desirable  and  
t ha t  the  adverse  d ie ta ry  ra t io  is the  mos t  i m p o r t a n t  single fac-  
tor  in the  rise of  atherosclerosis .  (C.A. 53, 7349) 

DIETARY ]PAT AND HYPERCHOLESTEROLEMIA IN THE CEI3US MON- 
KEY. llI. SERUM POLYUNSATURATED FATTY ACIDS. O. W. Port- 
man, Karoly Pinter, and Takuya Hayashida (Harvard S~hool 
of Public Health, Boston, Mass.). im. J. Clin. Nutrition 7, 
63-9 (1959). When cholesterol was included in the diet of the 
Cebus monkey  the p o l y u n s a t u r a t e d  acid content  of  se rum was 
reduced.  The level of  p o l y u n s a t u r a t e d  f a t t y  ac ids  in the  diet 
inf luenced the  level of  p o l y u n s a t u r a t e d  f a t t y  acids  esterif ied 
wi th  cholesterol  in serum. A f a t - f r e e  diet f ed  to Cebus monkeys  
gave  rise to ha i r  a n d  skirl changes .  The  p o l y u n s a t u r a t e d  f a t t y  
acid levels in to ta l  se rum l lpides and  in the  se rum cholesterol  
es ter  f r ac t ions  of these  monkeys  was depressed.  The  dienoic 
ac ids  were the  pr inc ipa l  g roups  affected.  (C.A. 53, 7338) 

ElaFECT OF MIXED FAT FORMULA FEEDING ON SERUm[ C~OLES- 
TEROL LEVEL IN MAN. S. A. Hash i m ,  R. E. C]ancy, D. M. Hog- 
sted, and  F.  J .  S ta re  ( H a r v a r d  School o f  Pub l i c  Hea l th ,  Bos- 
ton, Mass . ) .  Am. J. Clin. Nutrition 7, 30-4  (1959) .  Serum 
cholesterol  was decreased in ten  pa t i en t s  wi th  hypercholesterol-  
emia by the f eed ing  of safflower oil, or a m i x t u r e  of  safflower 
and  coconut oils. The nfixture effect  was noted  whether  i t  was 
fed  before  the  safflower or la ter .  These  resul ts  are  incompat ib le  
with the  hypo thes i s  t ha t  the  serum-cholesterol- lowering effect  is 
p ropor t iona l  to the  iodine number  or the  linoleic acid con ten t  of  
the  fa t ,  or t h a t  s a t u r a t e d  f a t s  coun te rac t  the  effect of poly- 
u n s a t u r a t e d  fa t s .  (C.A. 53, 7338) 

INTERI~ELATIONS BETWEEN TIlE t~IND AND AMOUNT OF DIETARY 
FAT AND DIETARY CHOLESTEROL IN EXPERIMENTAL HYPERCH0- 
LESTEROLEMIA. D. M. Hegs ted ,  A n n a  G0tsis,  F .  J .  Stare,  and  
J a n e  Worces te r  ( H a r v a r d  Med. School, Boston,  Mass . ) .  Am. J. 
Clin. Nutrition 7, 5-12 (1959).  Olive oil, coconut  oil, corn oil, 
safflower oil, and  a m i x t u r e  o f  coconut  and  safflower oils were 
f ed  a t  levels of  5, 10, and  20% to 30 g roups  of 2 adu l t  male  
r a t s  each, a t  levels of  0.45% and  1.35% cholesterol  in the  diet.  
Regress ion  equat ions  re la t ing  the  a m o u n t  of  f a t t y  acid in the  
diet to the  serum-cholesterol  level were calculated.  The coeffi- 
c ient  for  the  m o n o u n s a t u r a t e d  acid was posi t ive;  for  s a t u r a t e d  
and  p o l y u n s a t u r a t e d  acids  it  was negat ive .  The equa t ion  sug- 
ges ted  t h a t  the  m o n o u n s a t u r a t e d  acid ra ised  se rum cholesterol  
level, while the  other  2 reduced it, wi th  the  s a t u r a t e d  acids  
be ing  about  �88 as active as the  p o l y u n s a t u r a t e d  acid. (C.A. 
53, 7338) 

PLATELET PHOSPHATIDES: THEIR SEPARATION, IDENTIFICATI(}N, 
AND CLOTTING ACTIVITY. A. J. Marcus and T. H. Spaet (Monte- 
fiore Hosp., New York, N. Y.). J. Clin. Invest. 37, 1836-47 
(1958). Crude phospholipidc extracts of hmnan blood platelets 
were subjected to paper and column chromatography on silicic 
acid. The componen ts  resolved were phospha t idy l  e thanolamine ,  
phospha t idy l  serine,  leci thin,  sph ingomyel in ,  and  inosi tol  phos- 
phat ide .  P h o s p h a t i d y l  serine ob ta ined  by  column chromatog-  
r aphy  could replace pla te le ts  in  t h rombop l a s t i n  gene ra t ion  and  

p r o t h r o m b i n  consumpt ion  react ions.  An  unident i f ied  f rac t ion  
showed th romboplas t i c  act iv i ty .  The  role of phospha t ldy l  etha- 
nolamine  could not  be clarified. Lec i th in  or sph ingomye l in  were 
inactive.  H i g h  concent ra t ions  of the  va r ious  phospha t i d e s  ap- 
pear  to act  as an t i coagu lan t s .  86 referei/ces. (C.A. 53, 639.1) 

A METHOD FOR INCOI~PORATING CHOLESTEROL AND OTHER LIP-  
IDES INTO SFA~UM LIPOPROTEINS IN VITRO. J .  A v i g a n  (Nat l .  
H e a r t  Ins t . ,  Na t l .  Ins t s .  of  Hea l th ,  B e t h e s d a  14, Md. ) .  J. Biol. 
Chem. 234, 787-90 (1959) .  Cholesterol  d i spersed  on Celite dis- 
solves in the  presence of whole h u m a n  or r a t  s e rum a n d  o f  iso- 
la ted  se rum l ipoproteins.  Most  of  the  cholesterol  dissolved by 
se rum is assoc ia ted  wi th  l ipoprote in  f rac t ions .  S imi lar ly  to 
cholesterol,  some other  l ipidcs can  be solubil ized in  serum,  or 
s e rum l ipoprotcins .  Cholesterol incorpora ted  into se rum lipo- 
p ro te in  by  the  p re sen t  m e t h e d  behaves,  when adnf in i s te red  in t ra -  
venously,  more  like cholesterol  incorpora ted  b iosynthe t ica l ly  
t h a n  does labeled cholesterol  in the  f o r m  of a suspens ion.  I t  is 
sugges t ed  t h a t  t lm procedure  m a y  serve as a convenient  an d  
use fu l  me thod  for  labe l ing  or m o d i f y i n g  l ipoproteins .  

]~0DY ]PAT AND BLOOD PRESSURE Ol~ ]~ATIVES IN NE~W GUINEA: 
REFLECTIGNS ON ESSE]NTIAL HYPERTENSIONS. H .  M. W h y t e  
(Sydney  Hosp . ) .  Australasian Ann. Med. 7, 36-46  (1958) .  
Na t ives  who are known to ea t  l i t t le p ro te in  a n d  f a t  wore ex- 
amined  in tho h i g h l a n d s  (221 males,  169 f ema le s ) ,  where sal t  
is scarce, and  on the  coas t  ( ]46  males ,  87 f e m a l e s ) .  Thero was 
no a p p a r e n t  re la t ion  between blood pressure  and  relat ive body  
weight  or obesi ty  when  al lowance was  m a d e  for  errors  duo to 
a rm  c i rcumference .  Coasta l  nat ives ,  whose appe t i t e  fo r  sa l t  is 
satisfied, did no t  have  a h igher  blood press~lro t h a n  the  high-  
landers ,  who crave salt .  Resu l t s  are  in t e rp re t ed  to m e a n  t h a t  
na t ives  are  phys ica l ly  as bulky  as Eu ropeans  (a l lowing for  the  
difference in h e i g h t ) ;  t h a t  the  influence of  sex a n d  ag in g  of 
elast ic  a r te r ies  affect  bo th  races al ike;  bu t  t ha t  na t ives  lack, 
while E u r o p e a n s  acquire,  the  compla in t  of  muscu l a r  a r te r ies  
which is  somet imes  called essent ia l  hyper tens ion .  (C.A. 53, 
5445) 

SERU1Vs CHOLESTI~ROL AND LIPC,PROTEINS IN NATIVES 0F  N E W  
GUINEA AND AUSTRALIANS. M.  S. D e W o l f e  a n d  H .  M.  W h y t e  
(Sydney  Hosp . ) .  Ibid. 47 54 (1958) .  M e a s u r e m e n t s  of  to ta l  
s e rum cholesterol were made  in A u t r a l i a n s  aud  in na t ives  liv- 
ing  in the  cent ra l  h igh l ands  of New Guiltea ( W a b a g  an d  
Chimbu)  and  on the  coast.  The to ta l  cholesterol  level in n~t ives  
was  lower t h a n  t ha t  of  Aus t r a l i ans .  Unl ike  Aus t r a l i ans ,  the  
na t ives  showed no u p w a r d  t r end  in cholesterol  level with  age,  
and  the  value was lower in nlales ( in  W a b a g )  t h a n  in females .  
P a p e r  e lec t rophores is  of  se rum f rom males  20 to 40 years  of 
age showed t ha t  the  fl- l ipoproteins accounted  for  78% of the  
to ta l  cholesterol  in Aus t ra l i ans ,  80% in Chimbus,  and  86% in 
coasta l  nat ives .  The  pe rcen tage  t ended  to increase  with the  
to ta l  cholesterol  level in Aus t r a l i an s  bu t  to r ema in  cons tan t ,  
r ega rd le s s  of  to ta l  level, in  the  mJtives.  A group  of employed 
na t ives  who had  been ea t ing  e~t ra  food (18% of calories f r o m  
f a t )  for  1-2 years  had  the  same average  total  se rum cholesterol 
concen t ra t ion  and  l ipoprote in  d i s t r ibu t ion  as the  o rd inary  vil- 
lage nat ives .  (C.A. 53, 5445) 

BIOLOGICAL VALUE O] ~ HEATED OILS. A .  D a n g o m n a u ,  Dr. Bous-  
sagol,  and  H. Deb ruyne  ( Ins t .  des Corps Gras ) .  Roy. Franc. 
Corps Gras. 5, 613-30 (1958).  Corn, cot tonseed and  p ean u t  
oils were oxidized for  24 hours  at  200 ~ with aera t ion ,  according 
to the  procedure  of J o h n s o n  and  K u m m e r o w .  Acid va lues  and  
viscosit ies of  the  oils increased  and  iodine values  decreased.  
Ex t inc t ion  coefficients of the  oils a t  270 and  234 m~ increased 
due to the  fo rma t ion  of u n s a t u r a t e d  carbonyl  compounds  and  
diene con juga t ion .  The oxidized oils were fed  a t  the  20% level 
in  a completely syn the t i c  diet con ta in ing  all wa te r  and  l ipid 
soluble v i t amins  ; t he  r a t s  were s lso allowed to i nges t  filter paper  
cellulose. Male  r a t s  f ed  the rma l ly  oxidized p e a n u t  oil for  60 
weeks showed growth  depression,  bu t  female  ra t s  fed  under  
the  same condi t ions  showed li t t le depression.  Iden t i ca l  resul ts  
were ob ta ined  when  male  and  female  ra t s  were f ed  the rmal ly  
oxidized cot tonsoed oil for  20 weeks. W h e n  both  male  and  
female  r a t s  were f ed  oxidized corn oil for  20 weeks, no growth  
depress ion  was observed. No serious pa thologica l  changes  were 
noted.  A s t u d y  of  the  influence of t e m p e r a t u r e  on peroxide 
fo rma t ion  ind ica ted  t ha t  peroxide increased d u r i n g  oxidat ion 
up  to 150: and  then  decreased sharply .  A t  200 ~ the  peroxide 
value was 30% of t h a t  a t  150 ~ and  negl igible  a t  290 ~ . 

LIVER COCARB0~XYLASE DURING A L 0 W - F A T  :DIET. P .  Scarpa  
(Univ .  P a d u a ,  I t a l y )  and  S. Volpato.  Acta Baediat. Latina 11, 
205-8 (1958).  I n  r a t s  f ed  a no rma l  diet for  28-74 da.ys, or a 
low-fa t  con ta in ing  one for  28-30 or 36-69 days,  the  l iver 
cocarboxylase  concent ra t ion  ave raged  9.98 • ].61, 8.61 ~- 0.25, 
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and 14.26 ~ 3.52, respectively. Liver pyruvic acid (micro- 
moles/100 rag. fresh tissue) was, respectively, 173 • 74, 184 
53 (35-36 days'  diet),  and 5 5 •  23 (60-74 days '  diet).  The 
above changes are interpreted as an index of a more intense 
production of acetyleoenzyme A, used for both a compensatory 
synthesis of fats and energy purposes in the Krebs cycle. (C.A. 
53, 4461) 

BEHAVI0~ OF LIPASE AND LIVER ~AP IN RATS FEll  A LoW-YAP 
DI~T. S. Volpato (Univ. Padua, Italy) and Laura Bottacin. 
Aeta Paedgat. Latina 11, 209-I2 (1958). In experiments like 
those of preceding abstract (feeding of a low fa t  diet for 
60-67 and 74-80 days) liver llpase (in millimoles tributyrin 
hydrolyzed in 60 minutes by 100 mg. dry tissue) averaged 
37.6 • 4.5, 38.6 • 10.0, and 27.4 • 1.9, respectively, and liver 
fat  (mg. %) 3.50 ~ 0.47, 4.12 • 0.09, and 5.44 ~ 0.71, respec- 
tively. (C.A. 53, 4461) 

USE O1~ DIETS CONTAINING LARGE AMOUNTS OF LINOLEIC ACID. 
Florence E. Olson, S. Splitter, H. Balch, P. F. Flynn, and 
L. W. Kinsell (Highland-Alameda County Hosp., Oakland, 
Calif.). Am. J. Clin. Nutrit ion 6, 632-34 (1958). Diets con- 
taining 2,000 calories are listed by groups which supply no 
animal fat,  or some meat, ham, and eggs, and with fish, fowl, 
and liver. (C.A. 53, 3403) 

BEH~_VIOK OP COENZY.~IE A IN ]~ATS :FED A Low-FAT-CONTAINING 
DIET. S. Volpato (Univ. Padua, I taly) .  Acta t~aediat. Latina 
11, 317-21 (1958). In rats fed either a normal diet for 32-65 
days or a low-fat-contalning one for 28-65 days, liver eoenzyme 
A averaged 123.6 • 7.9 and 144.5 • 16.9, respectively. This 
increase was interpreted as a sign of the higher metabolic 
work required for demolishing carbohydrates and synthesizing 
lipides. (C.A. 53, 3407) 

BEHAVIOR Ol~ TOTAL AND FRACTIONAPED SERUI~I LIPIDES IN .RATs 
FED A LOW-FAT-CONTAINING DIEP. K. Gaburro (Univ. Padua, 
Italy) and S. Volpato. Ibid., 322-9. In  experiments like those 
of preceding abstract (feeding for 50-77 days) total lipides, 
triglycerides, phospholipides, and total cholesterol (all in rag./ 
100 co.) averaged on the normal diet 454.3 • 47.5, 299.9 _ 58.0, 
106.3 + 15.6, and 48.2 • 7.8, and on the low fat  diet 727.5 
80.4, 577.2 ___ 65.3, 81.3 • 40.4, and 68.9 _ 18.8, respectively. 
(C.A. 53, 3407) 

ISOLATION OF CAROTENOIDS, COUI~ESTROL, CHLO~OCrENIC ACID, 
AND ANTIBIOTICS. APPLICATION 0P COUNTERCUI~K]hNT DISTRI- 
BUTION. C. R. Thompson, A. L. Curl, and E. M. ]~ickoff (West- 
ern l%gional Research Lab., Albany 10, Calif.). Anal. Chem. 31, 
838-41 (1959). Various biologically active materials are iso- 
lated from their natural sources by countercurrent distribution 
technique. The isolated eonlpounds include carotenoids, coumes- 
trol, chlorogenic acid, and antibiotics. 

FAT METABOLISM IN HIGHER PLANTS. X I .  THE CONVERSION OF 
FAT INTO CARBOHYDI~ATE IN PEANUT AND SUNFLO'WE~ SEED- 
LINGS. C. Bardbeer and P. K. Stumpf (Department of Agri- 
cultural Biochemistry, Univ. of California, Davis, Calif.). 
J. Biol. Chem. 234, 498-501 (1959). Carbon-14 from both 
acetate-I- and-2-C ~ was rapidly incorporated into free sugars 
and intermediates of the tricarboxylic acid cycle by excised 
cotyledons from etiolated peanut and sunflower seedlings. The 
observed distributions of the carbon-14 within malic acid and 
the glucose moiety of sucrose are consistent with the operation 
of the glyoxylato cycle in the conversion of fa t  into carbohy- 
drate in these tissues. 

TURNOVEI~ O1~ CHOLESTE!~0L IN THE A~TEI~Y WALLS OF N0~)~IAL 
CHICKENS, S. Dayton (Department of Medicine, University of 
California, Los Angeles, Calif.). Circulation Research 7, 468- 
75 (1959). Studies of cholesterol metabolism in the walls of 
~rteries of normal intact cockerels indicate that plasma cho- 
lesterol is the major precursor of the cholesterol in the artery 
wall, but that  local synthesis nmy contribute a significant frac- 
tion. The fractional turnover of cholesterol in the wall of the 
abdominal aorta is faster than in either the thoracic aorta or 
the brachiocephalic arteries. However, considered in relation to 
endothelial surface area, the rate of cholesterol transfer from 
plasma is smallest in the abdominal aorta. The abdominal aorta 
also has a lower cholesterol concentration in this species than do 
the other large arteries. 

INTERI~IITTE.NT FE'~DING OF VITAMIN A TO C~IICKENS. W .  H .  
Hastings, P. E. Sanford, and C. R. Creger (Kansas State Col- 
lege, Manhas Kansas) .  Poultry Sc~. 38, 385-9 (1959). 
Intermittent  feeding of vitamin A, as compared with feeding 
the nutrient continuously, resulted in no significant difference 
in chick growth. Growth was significantly better in lots receiv- 
ing chemical vitamin A material than in those lots receiving 

dehydrated alfalfa meal. Feed conversion, in general, was bet-  
ter with continuous vitamin A feeding. More vitamin A-con- 
taining feed was consumed than the basal ration even though 
each was offered for the same length of time. 

ERECT OF VITAMIN D,  SUCROSE, CORN OIL, AND ENDOCRINES 
OBr TISSUE CHOLESTEROL IN RAPS. C. C. L e e  a n d  1~. G.  H e r r -  
mann (Lilly Res. Labs., Eli Lilly and Co., Indianapolis, Ind.) .  
Circulation Research 7, 354-9 (1959). A diet containing 65% 
sucrose with added cholesterol resulted in hypercholes%eremia 
and increased tissue cholesterol deposition in rats. Ten per cent 
corn oil with added cholesterol in Purina laboratory chow had 
no apparent effect on the serum total cholesterol but increased 
cholesterol deposition in tissues. Ovariectomy was without sig- 
nificant effect. Thyroidcctomy or hypophysectomy aggravated 
the hypercholesteremia and the increased tissue cholesterol depo- 
sition induced by the sucrose diet. The effect of hypophyseetomy 
was not due to the loss of thyrotrophic hormone alone. Addition 
of vitamin D aggravated hypercholesteremla and increased liver 
cholesterol deposition in normal, thyroideetomized or hypophy- 
sectomized rats fed the sucrose diet. In  ovariectomized rats, the 
tissue cholesterol deposition was also augmented. When corn 
oil diet was fed, the supplementary vitamin D increased the 
serum total cholesterol level of the thyroidectomized rat. 

RAPID PAPEI~ CHtC0J1VIATOGI~APHIC I~{ICROASSAY 0,F I~R~E AND 
ESTER CHOLESTti~ROL OF BLOOD. M.  IJ. Quaife (Harvard S c h o o l  
of Public Health, Boston, Mass.), R. P. Geyer, and H. R. Bol- 
liger. Anal. Chem. 31, 950-55 (1959). A simple and rapid 
quantitative paper chromatographic method is devised for de- 
termining free and ester cholesterol in blood serum. The sample 
is applied to Whatman No. 1 filter paper impregnated with 
zinc carbonate, and chromatographed with 1.5% ethyl ether in 
cyclohexane. 

SATURATED AND UNSATURATED FATS. EFI~ECTS ON C~IOLESTEI~- 
OLEMIA AND ATHEROGENESIS IN CHICKS ON HIGH-CHOL~STEROL 
DI~TS. J.  Stamler, R. Pick, and L. N. Katz (Medical Res. Inst., 
Michael Reese Hospital, Chicago, Ill.). Circulatio~ Reseazch 7, 
398-402 (1959). The effects of supplementary oils--saturas 
and unsaturated--were examined in groups of cholesterol-fed 
cockerels. Unsaturated oils failed to suppress hypercbolester- 
olemia and atherogenesls. When various oils and fa ts  high in 
oleic acid were added to the mash, slight lowering of serum 
cholesterol occurred. Oleie acid per se given to a group was 
accompanied by a diminution in atherosclerosis. 

EI~I~EOT O]~ SATURATE]) AND UNSATURAPE9 FATS ON THE CON- 
CE~TP~TION OF SEI~UI~ Ctt0LESTEI~0L AND EXPF~II~ENTAL ATItER- 
OSCLEROSIS. A. Steiner, A. Varsos, and P. Samuel (Goldwater 
Memorial Hospital and the Department of Medicine, Columbia 
University, New York, N. Y.).  Circulation Research 7, 448-53 
(1959). The feeding of a diet rich in unsaturated fa ts  to 
rabbits produced no significant alteration of the serum cho- 
lesterol level, while the feeding of a diet rich in saturas fats 
produced an elevation of the serum cholesterol without the 
development of experimental atheroselerosis. The addition of 
unsaturated fats  to a diet rich in cholesterol failed to prevent 
hypercholesterolemia and experimental atherosclerosis in r~bbits. 

THE BIOSYNTHESIS Ol ~ LYCOP]~NE IN TOMATO HOI'cIOGENATES. 
Elie Shneour and I. Zabin (Dept. of Physiological Chemistry, 
Univ. of California, Los Angeles, Calif.). J. Biol. Chem. 234, 
770-73 (1959). The preparation of homoge~mtes of tomatoes 
which can synthesize radioactive lycopene from 2-C~tmevalonic 
acid is described. For optima] incorporation of tracer, ATP, 
pyridine nucleotides, glutathione, manganese ion, and incuba- 
tion in air are necessary. 

THE NATURE ply THE PROTEINS ASSOCIATE]) WITH DOG AND 
HUMAN CHYLO~ICRONS. M. Rodbell and D. S. Fredrickson 
(Lab. of Cellular Physiology and Metabolism, N.I.H., United 
States Public Health Service, Bethesda, Maryland). J. Biol. 
Chem. 234, 562-6 (1959). I t  has been found that  three proteins 
are associated with both dog and human chylomicrons. In both 
species, one of these proteins has been shown to have the sa~ne 
N-terminal amino acid, paper electrophoretic mobility, and 
" f i n g e r p r i n t "  pat tern as does the major protein found in the 
density 1.063 to 1.21 plasma lipoprotoins. Another protein 
associated with the chylomicrons has been described which is 
probably identical to a p ro ton  found throughout the density 
spectrum of human plasma lipoproteins. I t  is suggested from 
the results that  these proteins may play a fundamental role in 
the transport and metabolism of exogenous triglycerides. 

s OF CHYLOMICKON PROTIhlNS IN THE DOG. M. Rod- 
bell, D. S. Frederickson, and K. One. Ibid., 567-71 (1959). 
The finding that  intestinal mucosal cells incorporated amino 
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acids into proteins having the same electrophoretlc mobility as 
the chylomicron A and B proteins indicated that  the intestine 
was a possible source of the proteins of chylomicrons as well as 
the protein in the high density lipoprotein fraction. During the 
disappearance from the plasma of chylomicrons containing 
labeled proteins, there was an hnmediate appearance of radio- 
activity in the high density lipoproteins suggest ing a rapid 
eqnilibratSon of the A protein with this fraction. The behavior 
of the labeled B protein suggested tha t  it disappeared with 
the ehylomicrons and reappeared in the plasma in a small pool 
of soluble lipoprotein. 

CONVERSI0,N OF CAROTENOIDS TO OXYCAROTENOIDS BY MYC0- 
BACTE~IU]~ PHLEI. H. G. Schlegel (Dept. Microbiology, School 
of Medicine, Western Reserve Univ., Cleveland, 0.) .  J. Bac- 
teriol. 77, 310--16 (1959). The principal carotenoid in this 
s t ra in  of M. phlei was myxoxanthophyll.  Intereonversions of 
earotenoids were studied and are discussed in terms of hy- 
potheses of carotenogenesis. 

STUDIES ON Ttt]~ UTILIZATION OF C14-LABELED OCTADECE~xTOIC 
ACIDS RY LACTOB~%CILLUS AtLdnINOSUS. W. M. O~LEAI~Y (Die. 
Biol. & Med. Research, Argonne Natl. L a b ,  Lemont, Ill .).  
J. Bavteriol. 77, 367-73 ( 1 9 5 9 ) .  Lactobacillus arabinosuv was 
grown on media containing ~s-vaecenic-l-C ~4 or oleic-l-(~ ~ in 
lieu of biotin. Most of the f a t ty  acid removed from the me- 
dium was incorporated into cellular lipides of octadecenolc and 
lactobacillic acids. The significances of these observations to 
biot in-fat ty acid interrelationships alld mechanisms of f a t t y  
acid biosynthesis are discussed. 

EFFEOT OF II~RADIATED ]~XATTY ACIDS ON T$IE Gt~OW~H OF 
ESCH~I~ICHIA COLI. E. F. Stillwell, S. P. Maroney, Jr.,  and 
K. M. Wilbur Dept. Zoology, Duke Univ., Durham, N. Caro- 
l ina).  J .  Bacteriol. 77, 510-11 (1959). Methyl linoleate and 
linolenate were partially oxidized by ultraviolet irradiation and 
added as solutions in bovine serum albumin to cultures of 
E. coll. The irradiated compounds inhibited growth to a greater 
degree than did the unoxidized (unirradiated) material. The 
free acids were somewhat more inhibitory than their esters. 

FACTORS INFLUENCING THE FREE ACIDITY 0~ TH~ FAT OF 
PENIC1LLIUM SPINUL0,SUM IN SURFACE CULTUI~ES. I. ]:~. Shimi 
(Botany Dept., Ain Shams Univ., Cairo, Egypt ) .  J. Sci. Food 
Agr. 10, 244-8 (1 9 5 9 ) .  The influence of the following factors 
on the free acidity of the f a t  of ~. spinulosum were studied: 
sterilization procedure, initial pI~ of the medium, buffering of 
the medium with calcium carbonate, concentration of glycerol 
and glucose in the medium, and addition of sodium sulfite. 

~ECITI-IINAS]~ AND LYSOLECITHINASE OF INTESTINAL MUCOSA. 
B. Epstein and B. Shapiro (Hebrew Univ.- t tadassah Med. 
School, Jerusalem, Israel) .  Biochem. J. 71, 615-19 (1959). 
The isolation and properties of a part iculate enzyme system 
from the mueosa of ra t  intestines is described. This system 
hydrolyzes lecithin and lysolecithin into g]ycerylphosphoryl- 
choline and f a t t y  acids. 

~)ROPEI~TIES AND SPECIFICITy OF I)ANCREATI0 I)I~OSPHOLIPASE: A. 
A. Rimou and B. Shapiro (Hebrew Univ.-l-lad~ssah Med. School, 
Jerusalem, Israel) .  Biovhem. J., 71, 620-3 (1959). The prep- 
aration and properties of phospholipase A from aged ox pan- 
creas are described. No activity could be demonstrated in fresh 
ox pancreas. 

THE TKANSPOI~T OF C'AICOTENOIDS, VITAMIN A, AN]) CHOL~STEI~OL 
A01~OSS THE INT]~STINES (~F R,ATS AND CI-[ICKE~-S. J.  Ganguly, 
S. Kr ishnamurthy,  and S. Mahadevan ( Indian  Ins t i tu te  of Sci- 
ence, Bangalore-3, India) .  Biochem. J. 71, 756-62 (1969). 
Chickens kept on a low-carotenoid diet and normal adult  rats  
were fasted 24 hr., dosed with oily solutions of vi tamin A 
alcohol, its acetate or palmitate,  free cholesterol, i ts  acetate 
or palmitate, fl-carotene, lycopene or lutein, and sacrificed 1 to 
3 hr. later. Vi tamin A was found mostly as ester in both the 
intestinal muscles and in the mueosal cells; this ester was 
recovered almost completely from the superna tant  f ract ion of 
the cell homogenate. Cholesterol was found predominantly as 
the free compound in both the intestinal  muscle a n d  mucosal 
cells; most of this was in the microsomal fract ion of the mucosal 
cells. E~eept for  lutein in chickens, all earotenoids were found 
only in traces in intestinal  muscles or mucosa. The role of 
stereospecific binding by lipoproteins in the absorption, trans- 
port and storage of the carotenoids is discussed with special 
reference to species differences in the selective absorption of 
differel~t carotenoids. 

SITE 0F FA~TY ACID A~SO~eTION. J. M. Johnston (Dept. Bio- 
chem., Univ. Texas, Southwestern Med. School, Dallas).  Prec. 
Soc. Exptl. Biol. Med. 100, 669-70 (1959). In an in vitro sac 

preparation from the hamster  intestine, f a t ty  acid absorption, 
result ing in serosal triglyceride, took plaee primarily in the 
upper je junum. 

UTILIZATION OF SERUM LIPIDS l~Y CULTUI~ED MAmmALIAN ~ELLS. 
J.  M. Bailey, G. O. Gey, and Margaret  K. Gey (Johns Hopkins 
Med. School, Baltimore, Md.). l~roc. See. Exptl. B~ol. Med. 
100, 686-92 (1959). The uptake of serum lipids by cultures of 
various mammal ian  cells were determined. The preferential  
utilization of triglyeerides was noted in five cell strains.  I n  the 
iV[B I I I  s t rain of mouse lymphoblasts saturated and unsatu- 
rated lipids were utilized equally readily and there was little 
breakdown of lipid to sat isfy  energy requirements. There was 
considerable conversion of triglycerides to phospholipid follow- 
ing absorption. Cholesterol uptake was a general phenomenon. 
Cholesterol contents of the cells were related to the type of 
serum in the medium. Mechanisms are discussed. 

ANTICOAGULANT ACTIVITY OF FHOSPHATIDYLSERINE FRE~ OF 
LYSOPI=[OSPHATIDYLSE~INE. M. J. Silver, D. L. Turner,  R. R. 
Holburn, and L. M. Toeantins (Jefferson Med. Coll., Philadel- 
phia., Pa . ) .  Prec. See. Exptl. Biol. Med. 100, 692-5 (!959).  Se- 
fine phosptmtide fractions free of lysophosphatidylserine were 
prepared from brain. The strong ant icoagulant  activity o f  this 
preparat ion is ascribed to a natural ly  occurring serine phos- 
phatide in the diester form which apparently blocks the forma- 
tion of plasma thromboplastin as well as neutralizes any pre- 
formed thromboplastin. 

EFFECTS OF C~0r~ON OIL ON SUGAK ABSORPTION BY ISOLATED 
SUI%VIVING GUINEA PIG INTESTIN]~. J.  P. DuRuisseau and J.  H. 
Quastel (McGill-Montreal General Hospital  Research Inst . ,  
Montre:~l, Canada) .  Prec. Soc. Exptl. Biol. Med. 100, 711-17 
(1959). Croton oil inhibited glucose absorption by isolated 
guinea pig intestine preparations. Castor oil had a much 
smaller activity than  croton oil. Cod liver oil and olive oil had 
little or no effect on glucose absorption. On the basis  of the 
effects of adding amino acids to the media, it is concluded tha t  
the croton oil action may  be mediated through some phase of 
intestinal  amino acid metabolism. 

SECUlar LIPID, LIPOPI~OTEIN~ AND VASCULAl~ TISSU~ S~qJDIES IN 
CHOLESTERAL-F~ED H0~SE. L. N. Norcia, W. Joel, and R. H. 
Fu rma n  (Univ. Oklahoma Med. Center, Oklahoma City).  
iP~oc. See. Exptl. Biol. Med. 100, 759-61 (1959). A diet con- 
ta ining 1.7 to 2% cholesterol did not  alter serum lipid or ]ipo- 
protein levels when fed to a gelded horse for  3 months. When 
cholesterol supplementation was discontinued there was a small 
but  significant increase in serum total and free  cholesterol, 
lipid phosphorus, C/P ratio and high density (alpha) lipo- 
protein which persisted until  sacrifice 3 months  later. Fecal 
lipid analyses indicated net cholesterol absorption in excess of 
70%. Liver and aortic lipid analyses and Mstologic examina- 
tion of myocardium, coronary arteries, and aorta  revealed no 
remarkable changes. 

ASY/~:/v[ET~IC INCOff~PO~lCATION O1~ LINOLEIC ACID-I-~ ~ ANn STE- 
AttIC ACID-1-C ~4 INTO ~U~'~AN ]~YMPH L~CITHINS DURING FAT 
ARS0~P~ION. R. Blomstrand, O. Dahlbaek, and E. Linder  (Univ. 
Lund, Sweden). Prec. See. J~xptl. Biol. Med. 100, 768-71 
(1959). Carboxyl-labelled linoleic and stearic acids were fed as 
free acids or triglyceride s to pat ients  provided with thoracic 
duct fistula. Linoleic acid was t ransported and incorporated into 
lymph lipids in the same manner  as oleic and palmitie acSds. 
Chyle trlglycerides constituted the main  t ransport  form of oleic, 
paimitic, stearie, and linoleic acids. When linoleic acid was fed 
only about 4% of the total lymph radioactivity was in the 
phospholipids as compared to 20% when steaxic acid was fed. 
After  feeding linoleic acid-l-C ~ about 75% of the label in the 
lymph leeithins was in the alpha-positlon; with stearie about 
80'% of the label was in the beta-position. 

ABSORPTION OF C~ftlMYL ALCOHOL IN MAN. R. Blomstran4 and 
E. H. Ahrens, Jr.  (Univ. of Lund,  Sweden and Rockefeller 
Inst.,  N. Y. City).  Prec. See. Exptl. Biol. Med. 100, 802-5 
(1959). Results of feeding labelled chimyl alcohol to ~ pat ient  
with ehyluria indicated that  the alcohol was almost completely 
absm'be4 and tha t  rupture  of the ether linkage occurred in the 
intestinal mucosa. The liberated palmitic alcohol moiety was 
readily oxidized to palmitie acid. 

�9 Paints and D r y i n g  Oils 
SOYREAN CHEMURGqO COATINGS. ]V[. F. Taggar t  (O 'Brien Corp., 
South Bend, Ind.) .  Soybean Digest 19(7), 16-17 (1959). The 
history of developments in the use of soybean oil in paints  is 
reviewed briefly. 
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ALKYD RESIN MANUFACTURE WITH ISOPHTHALIC ACID. R. F. 
Carmody (Socony Mobil Oil Co.). U.S. 2,884,390. An oil- 
modified alkyd resin is prepared by first reacting a vegetable 
oil with isophthalie acid at a temperature between 450 ~ and 
575~ cooling the mixture to about 100 ~ to 475~ adding a 
saturated aliphatie polyhydric alcohol and completing the reac- 
tion at a temperature between 400 ~ and 500~ 

�9 D e t e r g e n t s  
C'ONTINUOUS SOAP PROCESSING. Anon. Soap Chem. Specialties 
35(2),  133, 135, 137-8 (1959). The Monsavon, DeLaval, and 
Sharples continuous soap processes are described and com- 
parisons made as to characteristics of glycerine lyes obtained 
by the different processes and the energy consumed by each 
process. 

HIGH OUTPUT SULPONATION UNIT. Anon. Soap Chem. Special- 
ties. 35(4),  131, 133, 135 (1959). Rapid production of high 
quality detergent intermediates in a small space is now possible 
with a new type continuous sulfonation uIfit-Chemithon. Con- 
tinuous sulfonation of detergent alkylate (alkyl benzene) with 
pleura in such a unit, involves three basic steps:  sulfonation, 
dilution, and separation of excess acid, and neutralization of 
the concentrated sulfonic acid. 

A STUDY ON MICELLE ~OI~MATION" IN COLLOIDAL ELECTROLYTE 
SOLUTIONS. C. Botre, V. L. Crescenze, and A. Mele (Is t i tuto di 
Chiniica Farmaceutica,  Roma, I ta ly) .  J. Phys. Chem. 63, 
650-3 (1959). Membrane electrodes of both negative and posi- 
tive type have been used to determine the activity of counterions 
in aqueous solutions of cationic and anionic detergents. The 
method has been found to be a useful  tool to determine the 
critical concentration for micelle formation. An evaluation of 
the degree of association between mieelles and eounterions from 
the experimental activity coefficients has  indicated tha t  the 
strong electrostatic field of the charged mieelles tends to bind a 
large fraction of counterions. A simple t reatment  of soap 
mieelles as polymeric electrolytes has been considered. 

NEW PETROCHGMICAL INTERMEDIA~[~ES F0~ DETERGENTS. G. E. 
Hinds. Petrochem. Ind. 2, 7-9 (1959). The " A l f o l  '~ process 
consists of t reat ing A1, H, and C2H, to produce A1 triethyl. 
The addition of fur ther  C2H~ produces higher-molecular trialkyl 
A1. Oxidation with air and subsequent hydrolysis produces 
fa t ty  acids containing 6-18 C atoms. End uses of these mate- 
rials are discussed. (C.A. 53, 7630) 

THE DETERMINATION OF ALKYL ARYL SULFONATES BY ~rLTRA- 
VIOLET ABS01gPTION. 1~. M. Kelley, E. W. Blank, and R. Fine 
(Colgate-Palmollve Co., Jersey City, N. J.)  and W. E. Thomp- 
son. A S T M  Bull. No. 237, TP 90-3 (1959). A method for the 
determination of alkyl aryl sulfonates by ultraviolet absorption 
is described. Dishwashing compounds, liquid detergents, and 
all types of industrial  specialty detergents have been analyzed 
using this method. Various other types of detergents do show 
absorption in the same ultraviolet region so must  be removed 
before this technique can be applied. 14 references. 

ANALYSIS 0~F COMMEI~CIAL SODIU)eI TRIPOLYPHOSPHATE BY I:~E- 
VEI~S]E FLOW I0,N EXCHANGE CHI~0MATOGI~APHY. R. H. Kolloff 
(Monsanto Chem. Co., St. Louis, Mo.). A S T M  Bull. No. 237, 
TP 94-100 (1959). The ion exchange chromatographic method 
presented in this  paper utilizes studies previously published and 
employs a continuous gradient  pressurized, " u p f l o w "  elution. 
The pressurized, reverse flow pat tern works to prevent channel- 
ing and eliminates eluant convection currents in the resin bed. 
This is the key to complete recovery of each species of phos- 
phate. 18 references. 

ANIONIC SUt~FAC:TANTS IN TOILETI~IES AND PEI~SONAL PICODUCTS. 
J. M. Longfellow (Colgate-Pahnolive Co., Jersey City, N. J . ) .  
Soap Chem. Specialties 35(2),  53-6, 101-3; (3), 60-3 (1959). 
The special requirements for surfactants  used in cosmetics and 
toiletries are reviewed. These include such esthetic properties 
as color, odor and taste, and the very important  factor of 
toxici ty--dermal,  eye, oral, and inhalation. The amounts  of 
surfactants  used in shampoos (where they form the primary 
functional ingredient) ,  in toothpastes (where they are a minor 
ingredient of great  importance),  and in toilet soaps are given. 
46 references. 

ANTII%EDEP0~SITION PI~0PEKTIES OF DIFFERENT WASHING AGI52qT'S 
AND 0P THEII~ BLENDS ~VITH CARBOXYMETIKYLCE:LLUL0,SE AND 
SULPATZ PULP. F. V. Nevolin, G. A. Kral-Osikina, and M. V. 
Orekhova. Masloboino-Zhirovaya Prom. 25(1),  25-7 (1959). 

The antiredepositlon properties of soaps and syndets were 
sharply increased in the presence of 5% of carboxymethylee]lu- 
lose (I) with regard to cotton and staple fiber fabrics, and 
remained unaffected when determined on natural  silk, wool, 
and Caprone. I preserved the white color of fabrics for longer 
periods of time than did sulfated pulp. (C.A. 53, 8667) 

ANIONIC SURYACTANTS IN HEAVY DUTY DETERGENTS. (~. C. Til- 
lotson (Procter & Gamble Co., Cincinnati, Ohio). Soap Chem. 
Specialties 35(2),  49-52, 169 (1959). The principles and re- 
quirements important  for heavy duty household detergents are 
outlined. The four components essential for formulation of 
these products arc the organic active ingredient, alkaline build- 
ers, soil suspending agent, and fabric whitener. Heavy duty 
liquids contain these same components, bu t  are more difficult 
to formulate because of settl ing and phase separation. Statistics 
on the field are included. 19 references. 

SPECIALTY ANIONICS 0,Y FATTY ORIGIN. 1 ~, E. Woodward (Gen- 
eral Aniline & Film Corp., New York, N. Y . ) .  Soap Chem. Spe- 
cialties 35 (4), 53-5, 60 (1959). The various types of fa t ty  based 
anionics useful  as detergents are outlined. These include sul. 
fa ted  and sulfonated oleic acid, alpha-sulfo f a t ty  acids, 
amides, esters, and sulfonated tallow. Properties, applications 
and production figures are detailed. 

FATTY ACID AI~IID0 DERIVATIVES. H. W. Zussman (Geigy In- 
dustrial Chemicals, Ardsley, N. Y.).  Soap Chem. Specialties 
35 (4), 51-2 102-3 (1959). The reactions of f a t ty  acids or their 
derivatives with various types of organic amino compounds to 
form a wide variety of surface active agents are reviewed. 

CONGENTI~ATING SYNTHETIC OI~GANIC ])ETEI~tENT SOLUTIONS. 
C. L. Carpenter and S. J. Silvis (Colgate-Palmolive Co.). U.S. 
2,379,839. A process is described for concentrating a solution 
or dispersion of the sodium salt  of monoglyeeride higher fa t ty  
acid sulfate in a lower aliphatic monohydric alcohol and water 
in a manner to circumvent or avoid an inoperative gel region 
occurring between approximately 39% and 57% total solids, 
thereby to provide a feed to a subsequent drying operation 
which will materially reduce the evaporation load on the drier. 

~DETEICGENT COMPOSITION. E. E. Ruff and J. L. Thornton (Lever 
Brothers Co.). U.S. 2,889,178. A pahnitic alkanolamide is used 
in the range of about 2 to 10% by weight of the total compo- 
sition in admixtures with a formulated detergent including 
N-substi tuted fl-amino propionates and a-anIino acetates to 
overcome the destructive effect of bleach upon the sudsing of 
these detergents. 

DETERGENTS. Societe belge de l 'azote et des produits chimiques 
du Marly S.A. and Societe carboehimique S.A. Belg. 564,082. 
Alkali carbonates improve the detergent power of quas 
mixtures composed of one or more surface-active agents  (an- 
ionic or nonionic), f a t ty  alkylolamides, alkali polyphosphates, 
and alkali silicates. Alkali carbonates are cheaper than  the 
alkali pyrophosphates generally used and are also more efficient 
because of a synergistic action with the alkali silicates. (C.A. 
53, 8671) 

GEI~IVIICIDAL ~)ETERGI~NTS. D. Steward (Scottish Oils Ltd.) .  
Brit.  806,791. A solution of 5-chloro-2-hydroxydiphenylmethane 
10 in iso-propyl alcohol 59 and an aqueous solution of 20% 
Na secondary alkylsulfate 31 parts  are mixed and added in an 
amount  of 0.36 part  to 100 parts  water for  use as a germicidal 
detergent. (C.A. 53, 8670) 

DETERGENT C0~I~IPOSITIONS. Thomas Hedley & Co., Ltd. Brit.  
8.07,586. Phase separation of liquid detergents can be over- 
come by the inclusion in the liquid detergent composition of an 
alkali metal toluene sulfonate which acts as a sohbil izer  for 
the alkylbenzene sulfonate in the aqueous phosphate solution, 
and by careful selection of the ingredients and control of the 
proportions. 

DETERGENT POWDEI~. Degussa G.m.b.H. Bri t  307,640. A deter- 
gent powder claimed to remain dry in storage consists of a 
nonionie detergent component, builders, and silicon dioxide. 
The detergent is spray-dried while hot and the silicon dioxide 
is admixed with the cooled powder. 

WASHING AND DISPERSING A~ENTS. P. Schlaek (Farbwerke 
Hoechst Akt.-Ges. vorni Meister Lucius & Bruning) .  Get. 
949,Z36. Cellulose ethers are treated with surface-active com- 
pounds to give stable solid products. The reaction product of 
an alkali cellulose and NaOOCCH~C1 mixed with Mersol D, a 
mineral-oil sulfonate, forms a solid product, which is stable 
and easy to use. Similar products from cellulose and ethylene 
oxide were treated with Mersol D or part ly with AcOH to give 
useful dressing and sizing agents.  (C.A. 53, 8670) 


