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ently was not oxygen-free, during the thermal decom-
position the conversion factor 0.3 was obtained.

The equation given for the calculation of the oxida-
tion degree will be

aldehyde value + 3 X the peroxide value

The values for the effeet of bleaching and of total
refining in reducing the content of oxidation products
will become 20-40% and 45%, respectively.

o [etter to the Editor

OME TIME AGo I discovered a method for detecting
S coconut oil in the presence of other fats and oils.
I have not seen the reaction mentioned in the
literature as a rapid qualitative test for coconut, and
I would like to give the details to your Society for
comment.
The test consists simply of shaking vigorously a
small quantity of the fat or oil with an equal gquantity

of alcoholic caustic potash. In the presence of coconut
oil as little as 5% distinet ““‘fruity’” odor results,

The method has been extensively tested in this
laboratory, and we have found that in all cases the
results have been conclusive.

J. GasH
Provineial Traders Pty. Litd.
Brisbane, Australia
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BRANCHED-CHAIN FaTry Acips. II. Ankari Fusion oF SoME
BRANCHED-CHAIN Farry Acips. R. Lukes and J. Hofman
(Czechoslov. akad. véd, Prague). Collection Czechoslov. Chem.
Communs. 24, 744-54 (1959). (C. 4. 53, 11202)

INCREASE OF ACTIVITY OF HYDROGENATION CATALYST FOR
Maxkine Harp IsoOLeEic Acip. G. 1. Kolesnidov (Inst. Food
Ind., Krasnodar). Izvest. Vysshikh Ucheb. Zavedenii, Pish-
chevaya Tekhnol. 1958(5), 48-52. With the same type of
catalyst, development of isodlates in hydrogenation of oil is
greater the greater the activity of the catalyst. A nickel-
copper combination catalyst induced much greater isoblates
development than did catalyst derived from nickel formate,
even when the catalytic activities were equal. (C. 4. 53, 10805)

ACTIVITY OF BINARY HYDROGENATION CaTanysrs. B. N. Tyut-
yunnikov and I. Z. Koshel (Polytech. Inst., Kharky). Maslo-
boino-Zhirovaya Prom. 25(2), 14-5 (1959). The productivity
of nickel as a catalyst in nickel-cobalt mixture was found to
vary with the nickel content of the mixture. At 25% level it
was appreciably lower, and at 50% and above slightly higher
than the productivity of nickel alone. The low catalytic ac-
tivity of cobalt was not improved hy the addition of copper.
(C. 4. 53, 10805)

NiICcKEL CATALYST FOR THE HYDROGENATION oF Oirs. I1I. D. D.
Nanavati and J. S. Aggarwal (Natl. Chem. Lab., Poona).

J. Proc. Oil Technologists’ Assoc. India, Kanpur 12, 83-91
(1958). Nickel formate catalyst, when supported on neutral
carriers of the type, Hyflo-Supercel, decolorizing earbon, or
silica gel (ecatalyst; earrier ratio of 2:1) was found to be
preferable for increasing the rate of hydrogenation of oils to
unsupported catalyst. These neutral supports were superior to
acid carriers of the type of fuller’s earth or kieselguhr both
as regards consistency of hydrogenated product and seleetivity
cf hydrogenation. Supercel was the most satisfaectory of the
tested supports. The hasic carbonate of nickel was also tried
and produced satisfactory hydrogenated oils except that they
required more time for hydrogenation as eompared to the
corresponding formate catalyst. (C. 4. 53, 10805)

SYNTHESIS oF SoME OcTENoIC Acms. J. A, Knight and J. H.
Diamond (School of Chem. and the Eng. Exper. Station,
Georgia Iust. of Techn.). J. Org. Chem. 24, 400-03 (1959).
The preparation and properties of trans-4- and -6- and of cis-3-,
-4-, and -6-octenoic acids are reported in this paper. The fre-
viously reported isomers, trans-3- and cis-2-octenoic acids, are
also reported in this paper. The cis acids were prepared by
the catalytic semihydrogenation of the corresponding octynoic
acids. The trans acids were obtained either direetly or indi-
reetly starting with a trans alkenoic acid obtained by a Knoe-
venagel condensation. Physical properties, including infrared
spectra, were determined for all of the acids and most of the
intermediates. The infrared spectra of the trans compounds
showed strong absorption in the region of 10.2-10.35 microns.
None of the cis compounds showed absorption in this region.
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AN IMPROVED PROCEDURE FOR PREPARING GLYCERCI ETHERS.
8. C. Gupta and F. A, Kummerow (Dept. of Food Technology,
University of Illinois, Urbana, Il.). J. Org. Chem. 24, 409-11
(1959). In the present method for the preparation of glycerol
ethers, the procedures of Davis et al. and that of Baer and
Fischer were combined. The stearyl p-toluenesulfonate was
condensed with the potassium salt of 1,3-benzylideneglycerol or
of 1,2-isopropylideneglycerol in benzene. By this modified pro-
cedure, the crude glycerol ethers from stearyl alcohol were
obtained in 90-96% yield on the basis of stearyl p-toluene-
sulfonate.

RecriFiep Onive Oins anp Epoxipes. B. Foresti (Univ. Ca-
tania, Sieily), M. Jacona and A. Giuffrida. Boll. inform. ind.
olearia e. saponiera 4, 89-97 (1958). So-called ‘“A’’ and ‘B’
rectified olive oil were shown not to contain epoxide substances.
These were found in small amounts in some stages of the re-
fining process (0.35% during the autoclaving of husk oil),
but they disappeared after the treatment with bleaching
earths and active carbon. (C. 4. 53, 10806)

DETERMINATION OF THE AcCID NUMBER OF VEGETABLE OILS BY
THE POTENTIOMETRIC TITRATION METHOD. V. M. Akimov and
O. A, Ulitin (Inst. Food Ind., Krasnodar). Isvest. Vysshikh
Ucheb. Zavedenit, Pishchevaya Tekhnol. 1958(5), 162-6. Ap-
paratus and method are deseribed, and it is recommended for
dark-colored fatty oils. (C. 4. 53, 10806)

UTiLizATION OF COTTONSEED CAKE AND OTHER BY-PRODUCTS
anp Co-Propucrs or THE CoTToNseEp-OIL INDUsTRY. T. V.
Subba Rao (Tata 01l Mills Co. Ltd., Bombay). Oils § Oilseeds
J. (India) 10(12), 4-9 (1958). A review with 29 references.
(C. 4. 53, 10806)

CrEMICAL COMPCSITION AND PHYSIOCHEMICAL PROPERTIES OF
O1L OBTAINED FrROM CoTTONSEEDS Type 01298. P. A. Artamo-
nov (All-Union Fats Sel. Research Inst., Moseow) and A. 8.
Mamedov. Masloboino-Zhirovaya Prom. 25(2), 8-9 (1959).
The constant of cottonseed oil from Azerbaijanian seeds type
01298 and Central Asian seeds, respectively, are given as fol-
lows: d** 0.9197, 0.9251; viscosity 10.62, 11.20; = 1.4710,
1.4720; solidifieation point —3, 0; flash point 308,—; iodine
number 110.20, 106.75; thiocyanogen number 65.20, 63.57, and
saponifieation number 190.40, 189.50. The seeds contained,
respectively: saturated aecids (palmitie, stearie, and arachi-
domic) 21.61, 25.25; oleic 26.98, 22.55; and linoleic acid 47.03,
47.60%. (C. 4. 53, 10806)

RESEARCHES ON THE VALUE OF SEEDS oF THE COMMON CASTOR-
O1L PraNT (RIcINUs COMMUNIS) FROM POLISH CULTURES IN
1949. Z. Leyko and J. Purzycka-Wolifiska. Zeszyty Nauk.
Seloty Gidwnej Gospodarstwa Wiejskiego, Warszawa. Rolnictwo
No. 2,65-74 (1957) (English summary). The content of oil aver-
aged in whole seeds 44.2% and in kernel 56.2%. Saponification
value was 179.3, iodine number 86.0, index of refraction 1.477—
1.478, and acid number below 3. (C. 4. 53, 10807)

Fierp TRIALS WITH OENOTHERA LAMARCKIANA AND CHEMICAL
INVESTIGATIONS OF THE OIL FRoM Irs Semps. P. Mazhdrakov
and As. Popov. Bulgar. Akad. Nauk. Izvest. Khim. Inst. 5,
209-16 (1957) (Rusian and German summaries). The seeds
contained. 22.0-25.8% oil having the following characteristic
values: ™" 1.4760-1.4763, acid number 1.5-2.5, iodine num-
ber (Kaufman) 150-151.6, hexabromide number 8.5, saponifi-
cation number 191.6-192.3. It is a yellow-green oil with no
specific odor; when cooled to 0° it does not give a precipitate;
it contains 10.6% oleic acid, 73.8% linoleic acid, 6.59, satu-
rated fatty acids, and 2.6% linolenic acid. It belongs in
between the drying and semidrying oils and can be used as a
valuable substitute of linseed oil. (C. 4. 53, 10807)

REMOVAL oF Prosproric EsTer RESIDUES FROM OLIVE Om. I.
ParaTaioN. B. Foresti (Univ. Catania, Sicily) and A. Giuf-
frida. Boll. inform. ind. olearia e saponiera 4, 67-73 (1958).
Laboratory experiments for removing parathion residues from
olive oil by extraction with water-acetone are reported. The
optimal water content of acetone was 10%. The extraction
temperature had no practical influence. The acid content of
oil did not infinence the extraction equilibrium. The process
allowed the lowering of the above residue to harmless levels,
(C. 4. 53, 10808) :

INFLUENCE OF ALKALI REFINING ON THE UNSAPONIFIABLE OF
Low-GRrADE PrESSED OLIVE OIL. A. Cueurachi (Staz. Agrar.
Sper., Bari, Italy). Ann. sper. agar. (Rome) 12, 1469-81
(1958) (English summary). During alkali refining of low-
grade pressed olive oil, there is a slight inerease in unsaponi-
fiable in the neutral oil, followed by decreases during decoloriz-
ing and deodorizing. In the foots and oil extracted from the
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bleaching earth, the unsaponifiable is approximately 114 times
that in the neutral oil. Ethyl ether extracts more unsaponifiable
than does petroleum ether; however, with the exception of
sterols, the material soluble only in ethyl ether was not identi-
fied. Hydrocarbons are increased by refining and bleaching,
not being carried down in the foots or adsorbed by the bleach-
ing earth, but are decreased by deodorization. Approximately
879% of the paraffin hydrocarbons consist of squalene. The
sterol content is reduced during neutralization and bleaching
and appear in the foots and bleaching-earth extract. Sterol econ-
tent is not affeeted by deodorization. (C. 4. 53, 10808)

A METHCD OF DETERMINATION OF THE Q1L YIELD OF THE PASTES
FROM THE DEMARGARINATION, G. B. Martinenghi (Studio ri-
cerche olii, Milan). Olii minerali, grassi e saponi, colori e ver-
nici 36, 37-40 (1959). The pastes show a different composi-
tion aceording to the method of demargarination, and may
contain waxes, psendo-resins, sterols, phosphatides, and other
uusaponifiable matters, so that the yield in oil is not coincident
vwith the true oil content. A method for measuring the oil
content is suggested. (C. 4. 53, 11861)

THE RATE OF PARAFFIN OXIDATION AND THE QUALITY OF THE
Acips PRODUCED AS AFFECTED BY THE CATALYST CONTENT [OF
THE MIXTUuRE]. A. A, Perchenko. Masloboino-Zhirovaya Prom.
25(2), 22-4 (1959). The time required to oxidize paraffins at
130-107° by atmospheric oxygen with 0.01 and 0.14% of potas-
sium permanganate and manganese dioxide, respectively, as
the catalysts up to the point when the reaction mixture con-
tained 36-8% of insoluble fatty acids, was minimal and re-
sulted in the production of acids of good quality. The rate
of oxidation was decreased, however, and the quality of acids
produced significantly declined, when permanganate and man-
ganese d.oxide were maintained at 0.02 and 0.035 to 0.07%
levels, respectively. Increase in permanganate and manganese
dioxide concentrations up to 0.14 and 0.35% and above re-
sulted in retardation of the oxidative processes. (C. 4. 53,
10805)

O1nn CONTENTS OF JAPANESE RAPESEEDS CULTIVATED IN 1955.
Toshimi Akiya and Osamu Nakayamsa (Food Research Inst.,
Tokyo). Shokuryé Kenkyisho Kenkyd Hokokw 11, 1-3 (1956).
Determinations of water and oil in 130 samples were made.
(C. A. 53, 10806)

INDUSTRIAL UTILIZATIGN OF THE WASTE LIQUORS FROM EXTRAC-
TION OF OLIVE OIL. GROWING OF YEASTS FOR ANIMAL FEED.
J. A, Fiestas Ros de Ursinos (Inst. Grasa y sus Derivados, Seville,
Spain). Grasas y aceites (Seville, Spain) 9, 248-58 (1958).
Yield of yeast equivalent to 45% of the sugar content of the
olive waste water were obtained with Torulopsis wutilis and
cmmonium sulfite as the source of nitrogen. From 40 g. of
yeast (dry weight 22%) and 13 g. of nitrogen per 100 g. of
sugar the indicated yields were produced in 7-8 hours. The
amount of aeration was not significant. (C. 4. 53, 10808)

InseeTicDE RESIDUES IN OLIVE OILS. Maria E. Alessandrini,
G. F. Lanforti, G. C. Ramelli, and A. Sampaolo. Rend. ist.
super senitd 21, 1097-115 (1958). Samples of olive oils from
various olive orchards, treated in the 1957 campaign against
Dacus oleae, showed decreasing insecticide residues as com-
pared with previous campaigns resulting from improved tech-
niques. {C. A. 53, 10808)

GrycovripipEs oF HieHER ANIMaLS. K. Lauenstein (Univ.
Cologne, Ger.). Collog. Ges. physiol. Chemie 8, Mosbach/Baden -
1957, 147-54 (Pub. 1959). A review with 36 references. (C. 4.
53, 11563)

INTERACTION OF LIPASES AND LIPOXIDASES IN THE OXIDATION
Process or Fars. V. L. Kretovich, M. P. Popov, and D. A.
Cheleev: (Technol. Inst. Food Ind., Moscow). Izvest. Vysshikh
Ucheb. Zavedenit, Pishchevaya Tekhnol. 1958(5), 23-7. Hydrol-
ysis of soybean and corn oils with lipase of the ecastor-oil
plant increased the rate of their oxidation by lipoxidase.
Hydrolysis of oat oil only slightly stimulated its oxidation by
lipoxidase. (C. 4. 53, 11697)

A STUDY OF POLYUNSATURATED AcIDS IN OLIVE OILS AND THE
PoSSIBILITY OF IDENTIFYING ADULTERATION OF VIRGIN OLIVE
OiLs wITH THE REFINED O1LS. F. Albonieo and M. Vitagliano
(Univ. Naples). Olearia 12, 5-15 (1959). Thirty-one virgin
olive oils had iodine numbers from 76.4 to 84.4, average
79.6; conjugated dienes 0.078-0.189% (average 0.125); oleic
acid 67.2-75.8% (72.7); linoleic 4.17-10.43% (6.7); linolenic
0.48-0.96% (0.66); no eonjugated triemes, tetraenes or ara-
chidonie acid were found. It is concluded that no relation can
be shown between geographical location and polyunsaturated
acids; that adulteration by seed oils such as soya or peanut is
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difficult to prove; and that adulteration by refined olive oil
can be detected as low as 5% because of the presence of the
trienes in the latter. (C. 4. 53, 11697)

OLIVE OIL DEACIDIFIED WITH IoN-EXCHANGE RESINS. B. Foresti
and G. D’Arrigo. Olearia 12, 16-8 (1959). Analysis of an
olive oil that was mixed with Zerolit FF for four hours and
filtered show that total acidity as oleic acid drops from 4.3 to
0.006% and that iodine number, unsaponifiable material, total
hydrocarbons, squalene, sterols, B-carotene, and tocopherols
remain essentially the same. (C. 4. 53, 11698)

Far CoNTENT OF ANIMAL RATIONS. B. Maymone (Ist. Sper.
Zootecnico, Rome). Ann. sper. agrar. (Rome) 12, Suppl. 1-11
(1958) (English summary). A review with 24 references.
(C. 4. 53, 11707)

VERIFICATION OF VIRGIN OLIVE OmL PURITY BY SPECTRO-
FLUORIMETRY. F. DeFrancesco. Olearia 12, 19-22 (1959). The
spectrofluorimetric curves (RCA 931A) are distinetive enough
to identify easily the type of oil and any possible adulteration
of virgin oil with as low as 5% refined oil. (C. 4. 53, 11698)

THE PRETREATMENT OF Cocos BUTTER POR THE DETERMINATION
or Irs MEvTIiNG PoiNT. J. F. Reith (Univ. Utrecht, Neth.).
Rew. intern. chocolat. 13, 466-8 (1958) (in English). The two
prefreatments of cocoa butter investigated are (A) the method
accepted by a conference at Paris in 1955 and (B) the Steiner
method (C. 4. 51, 9476). In A, about 50 g. of dry cocoa
butter (melted 50-60° and filtered) is poured into a beaker
placed in a water bath at 25° and stirred constantly (about
1% hour) until a paste is obtained. The beaker is then placed
in a water bath at 32-3° and the cocoa butter stirred until it
is changed into a liquid turbid eream which is poured into
molds of a temperature of 20-2° and stored at that tempera-
ture for at least two hours. In B the paste (as obtained in
A) is placed in molds at 32° and stored 1-2 days at 32° and
then for at least two hours at 20-2°. To determine the
melting point a sample of the treated cocoa butter is placed
(about 10 mm. from the bottom) in a U-shaped eapillary tube
(1.4-1.5 mm. in diameter), tied to a thermometer that is
graduated in 0.1°, and the whole heated slowly in a beaker of
water placed in a water bath. The flow melting point is the
temperature at which the eocoa butter is sinking into the bot-
tom of the capillary tube and the final melting point is when
no turbidity can be seen. B is not recommended because the
melting points found after this pretreatment are: (1) less
reprodueible than those found after A, (2) higher than found
by the methods used in trade laboratories, whereas the re-
sults after A are about the same, (3) obtained at least one day
later than by A, and (4) arbitrary as well as those obtained
from A. (C. 4. 53, 11692)

CHARACTERISTICS OF SEPARATE FRACTIONS OF VEGETABLE OIL
SUBJECTED TO MOLECULAR DisTiLLATION. II. N. I. Kozin and
Yu. D. Zlatopol’skaya. Shornik Nauch. Rabot Moskov. Inst.
Narod. Khoz. 1956(8), 32-46; Referat. Zhur., Khim. 1957,
Abstr. No. 2758. Linseed, hempseed, eorn, cotton, soybean,
peach kernel, peanut, and mustard seed oil were distilled at
10" mm. mereury pressure and temperature of 120-200°, and
fractions obtained over 20° intervals are analyzed. (C. 4. 53,
11863)

A RAPID METHOD FOR THE DETERMINATION OF FAT IN CEREALS.
D. B. West and A. F. Lautenbach (J. E. Siebel Sons’ Co.,
Chieago). Proc. Am. Soc. Brewing Chemists 1957, 56-9. A
method is deseribed and equipment is illustrated for deter-
mining the oil content of cereal adjunets. The procedure is
based on a column extraction with petroleum ether. It is
quick and aecurate, and the ease of duplicability of results was
demonstrated in a series of tests with a number of corn prod-
uets. (C. 4. 53, 11684)

THE Far ConsTaNTs IN WHEAT FLour. M. I. Bagrina and
N. A. Rudakova. Sbornik Stud. Nauch. Rabot Moskov. Inst.
Narod. Khoz. (Moscow Gosudarst. Izdatel. Torgovoi Lit.)
1956, 82-6; Referat. Zhur., Khim. 1957, Abstr. No. 17608.
The fat constants of flour of different brands differ only a
little from each other. Fresh flour had the same fat content as
flour after storage. (C. 4. 53, 11686)

EFFECT OF SYNTHETIC ANTIOXIDANTS ON STABILITY OF MILK
Far AND SwEeET-CREAM BUTTER. M. Zalashko. Molochnaya
Prom. 20(2), (1959). The well-known fat antioxidants are
reévaluated. The esters of gallic acid, especially propyl and
dodecyl gallates, were highly effective in prolonging the in-
duction period of milk fat and sweet-eream butter Quring
their exposures to ultraviolet light and heat at 102°, (C. 4. 53,
11691)

VoL. 36

THE KINETICS OF DESTABILIZATION OF HigH-FAT CREAM (EMUL-
s10N) DuriNg Irs SoripiricaTioN. A. K. Grishchenko (Tech-
nol. Inst. Refrigeration Ind., Leningrad). Ievest. Vysshikh
Ucheb., Zavedenit, Pishchevaya Tekhnol. 1958(5), 124-8,
Amount of separation of frec fat depends on the final tem-
perature of cooling, duration of exposure to the temperature,
concentration of fat in the cream, and stability of adsorbed-
hydrated film on the fatty globules. These relations are
graphically presented for cream of 70-85% fat. (C. 4. 53,
11692)

INFLUENCE OF THE EMULSIFIER ON STRUCTURE FORMATION IN
MargarINE EmuLsion. N. A. Petrov, L. E. Chernenko, and
V. E. Markovich (Techmnol. Inst. Food Ind., Moscow). Izvest.
Vysshikh Ucheb. Zavedenii, Pishchevaya Tekhnol. 1958(5),
39-42, Three emulsifiers prepared by esterification of (i and
Cis fatty acids with glyeerol, lecithin, and oxypolymerized
oil emulsifier were eompared in hydrogenated fat and marga-
rine (hydrogenated fat plus 16% water) with regard to im-
proving plasticity or thixotrophy. Oxypolymerized oil was the
poorest emulsifier. The presence of water (16%) improved
plasticity 1.5 times. In tests on binary combinations of emul-
siflers certain combination may give maximum effect, and 2
maXimums were evident in various ratios of certain binary
systems. (C. 4. 53, 11692)

EPFICIENCY OF ANTIOXIDANTS FOR INCREASING THE INDUCTION
Prriop or BUTTErRFAT. O. G. Kotova (Dairy Inst.,, Vologda).
Tzvest, Vysshikh Ucheb. Zavedenit, Pishchevaya Tekhnol. 1958
(5), 53—6. Propyl gallate and dihydronorguaiaretic acid effi-
ciently inhibited oxidation of butterfat. The antioxidant effect
of these is improved when ecarotene is also present. Very
efficient extension of the induction period of butter is obtain-
able by wrapping in aluminum foil. (C. 4. 53, 11692)

DETERMINATION OF PHOSPHORUS AND NEUTRAL GLYCERIDES IN
THE COURSE OF REFINING PEANUT Oin. Part I. R. Carlotti
(Inst. Corps Gras). Rewv. Frang. Corps Gras 6, 289-301 (1959).
An analytical study of peanut oil refining has been made.
Methods of determining phosphorus of various types and
establishment of a coefficient of conversion of phosphorus to
lecithin has been made. Phosphorus has been determined
colorimetrically by measurement of phosphomolybdate concen-
trations. Neutral glycerides have been determined by chroma-
tographically separating them from other components on
aluming eolumns using chloroform as solvent (20 g, alumina
were used per 0.5 g. of oil). The removal of phosphorus by
degumming, and the decolorization and deodorization of pea-
nut ¢il were also discussed.

SOME ASPECTS OF VISCOSITY DETERMINATIONS WITH CAPIL-
LARIES. A. Pochan, Chim. et ind. 81, 667-80 (1959). Experi-
mental results obtained by the author with the tensiometer-
viseosimeter A.R.P. (an apparatus which allows in one manipu-
lation, at various temperatures, the absolute determination of
viscosity and capillary tension of liquids) invalidate the present
theory on surface tensions. As far as industrial praetice is
concerned, the Poiseuille law may he considered as a good
approximation, but on a seientific ground a thorough study of
capillary phenomena is necessary.

Parer CHROMATOGRAPHIC SEPARATION OF PHOSPHATIDES. L.
Hornkammer, H. Wagner, and G. Richter (Pharmaceutical
Inst., Univ. Munich). Biochem. Z. 331, 155-161 (1959). Using
a specially prepared formaldehyde paper and a butancl-glacial
acetic acid-water mixture as solvent, crude phospholipids
(phosphatides) were reproducibly separated. Malachite green
was found to be a mew specific reagent for detection of lyso-
phosphatides. Rt values are reported for 17 phosphatide prepa-
tions.

RATIONALIZATION IN THE OIL INDUsSTRY. W. Demper (Ham-
burg). Fette, Seifen, Anstrichmittel 61, 354-56 (1959). The
author explains that the application of modern apparatus
and rationalized oil extraction and oil refining processes can
lead to economie improvement of the various units. The roller
mills with hydraulic pressing equipment, filters for the bleach-
ing equipment and deodorizing plants are among the sug-
gested equipment.

STatus oF FaT DETERIORATION. J. P. Wolff (Inst. Crops Gras,
Paris). Rev. Frang, Corps Gras 6, 275-288 (1959). The re-
actions of fats with oxygen and peroxide formation was
examined with the aid of ultraviolet spectroscopy. The effects
of spontaneous hydrolysis, thermal polymerization and lipase
hydrolysis, as well as chemical changes taking place during
refining and production of the oils were also examined. The
stability and physical properties of the oils were discussed.
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ANALYTICAL DETECTION OF SYNTHETIC ANTIOXIDANTS IN THE
EpigLe O1ns. II. SEPARATION AND IDENTIFICATION OF SYN-
THETIC ANTIOXIDANTS THRCUGH THIN-FILM CHROMATOGRAPHY.
A. Seher (German Inst. for Fat Research, Miinster). Fette,
Seifen, dnstrichmittel 61, 345-51 (1959). The difficulties in
the detection of synthetic antioxidants in edible oils, deseribed
in earlier papers have been overcome by making use of thin-
film chromatography. The use of phosphomolybdic acid for
coloring the analyzed substances makes the method very sen-
sitive. The method has wide application and is not affected by
the presence of other natural products in the oils.

PrEPARATION OF ErRUCIC Acip. J. Pasero, M. Naudet, and M. J.
Perrot (Nat. Fat Laboratory, ITERG, Science Faculty, Mar-
seille). Rev. Frang. Corps Gras 6, 301-3 (1959). A method for
the preparation of highly purified erucic acid is described. The
method is as follows: A 10% solution of rapeseed oil acids in
acetone is cooled for 16 hours at —20° and filtered. The filtrate
is disearded, and the crystals are redissolved in acetone to
make a 10% solution and recrystallized at —20° for 16 hours.
Yield of purified erucic acid based on starting acids was
425%, and had an iodine value of 75 (theory 75.2) and a
melting point of 33.2° (theory 33°).

DeacTivaTion oF CaTaLYSTS BY PoISONING ok Fovring. J. E.
Germain (Sciences de Lille). Genie Chimique 81 129-39 (1959).
The reasons for loss of aectivity are numerous; they may be
internal or extermal. The former are caused by the modifica-
tion of the catalysts and are termed ‘‘irreversible aging.’’
External causes are due to the action of some substances
(poisons) during the reaction. This may be confined to the
surface (adsorption), or may extend in depth. Chemical re-
actions may also oceur, such as carburization or oxidation,
as well as some fouling due to a layer of polymerized carbo-
naceous matter.

« Fatty Acid Derivartives

FarTy ALDEHYDES. IV. PREPARATION OF FATTY ALDEHYDES
CoNTAINING MORE THAN ONE DoUBLE Boxp. H. P. Kaufmann
and A. Kirsechnek. Fette, Seifen, Anstrichmittel 60, 1125-32
(1958). Linoleic, linolenic, and eleostearic aldehydes and their
derivatives ave prepared. (C. 4. 53, 10018)

SYNTHESES oF UNSATURATED FarTy ALDEHYDES. H. K. Man-
gold (The Hormel Inst., Univ. of Minn.). J. Org. Chem. 24,
405-07 (1959). Oleyl-, linoleyl- and linolenyl-aldehydes were
prepared by a modified Grundmann synthesis. The procedure
can be used for the preparation of radioactive aldehydes on a
milligram scale.

Farry Acmp AMo DrrivaTivEs, H, W. Zussman (Geigy Ind.
Chemiecals, Ardsley, N. Y.). Soap Chem. Specialties 35(4),
51-2 102-3 (1959). Desecriptive. (C. 4. 53, 11861)

Eroxy Farry Hyprazipes. T. W. Findley (Swift & Co.).
U. 8. 2,892,848. Hydrazides are prepared by the reaction of
hydrazine with epoxidized ethenoid Ci-22 fatty acid esters con-
taining 1 to 3 oxXirane groups.

EsTers oF UNSATURATED Acips. J. Southwood and K. Brick-
nell (Distillers Co. Ltd.). Brit. 806,197. An improved method
is given for preparation of lauryl esters of acrylic acids, use-
ful as copolymers with methyl methacrylate for oil additives.
(C. 4. 53, 11227)

o
-

e Biology and Nutrition

METABOLIC STUDIES IN ATHEROSCLEROSIS. . METABOLIC PATH-
WwAY OF CARBON-14-LABELED «-ToCOPHEROL. J. Sternberg and
E. Pascoe-Dawson (Univ. Montreal). Can. Med. Assoc. J. 80,
266-75 (1959). A firmer basis for the use of accurate dosages
of a-tocopherol was established, (C. 4. 53, 10415)

INFLUENCE OF DIETARY Far on OXIDATION OF (CHOLESTEROL BY
Liver M1TocHONDRIA. D. Kritchevsky, M. W. Whitehouse, and
E. Staple (Univ. of Pennsylvania, Philadelphia). Areh. Bio-
chem. Biophys. 80, 221-2 (1959). In the absence of mito-
chondria there was no oxidation of cholesterol-26-C*. Mito-
chondrial oxidation of the terminal earbon atoms of cholesterol
was much greater in rats fed large amounts of saturated fats
than in rats fed equivalent amounts of unsaturated fats.
(C. 4. 53, 10417)

AGGRAVATION OF CHOLESTEROL ATHEROSCLEROSIS IN RABBITS
BY FREE UNSATURATED FATry AcIps. G. Rona, C. I. Chappel,
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and R. Gaudry (Ayerst, McKenna and Harrison, Ltd., Mont-
real). Can. J. Biochem. and Physiol. 37, 479-83 (1959). An
unsaturated fatty acid preparation containing 90-95% lin-
oleic acid was tested on cholesterol-induced hypercholesterole-
mia and atherosclerosis in the rabbit. The rabbits, treated
with cholesterol dissolved in the unsaturated fatty acid, re-
vealed a significantly higher hypercholesterolemia and more
marked atheroselerosis than the rabbits that were treated with
cholesterol dissolved in the same amount of olive oil. (C. A.
53, 10419)

Tue Errect oF UNSATURATION OF DIETARY FAT AND OF ANTI-
OXIDANTS ON THE DEVELOPMENT OF LivekR Damacge. L. 8. Val-
berg, Rose A. Young, and J. M. R. Beveridge (Queen’s Univ.,,
Kingston). Can. J. Biochem. and Physiol. 37, 493-9 (1959).
The addition of unsaturated fatty acids, even in small amounts,
to diets low in vitamin E, selenium, and the sulfur-containing
amino acids greatly accelerated the development of acute liver
necrosig in rats. (C. 4. 53, 10419)

DieTary CHOLESTEROL AND Prasmsa CHOLESTEROL LEVELS IN
ManN, J. M. R. Beveridge, W. ¥. Connell, H. L. Haust, and
G. A. Mayer (Queen’s Univ., Kingston). Can. J. Biochem. and
Physiol. 37, 575-82 (1959). It is concluded that relatively
small amounts of dietary cholesterol, depending on the nature
of fat with which it is associated, can effect highly significant
inereases in plasma cholesterol in man. It is suggested that
the substance with which cholesterol reacts is a speecific type of
triglyeeride. (C. 4. 53, 10419)

EFFECTS OF EXERCISE ON BLooD CHOLESTEROL IN MIDDLE-AGED
MeN. H. J. Montoye, W. D. Van Huss, Wilma D. Brewer,
Evelyn M. Jones, Margaret A. Ohlson, E. Mahoney, and H.
Olson (Michigan State Univ., BEast Lansing). d4dm. J. Clin.
Nutrition 7, 139-45 (1959). Supervised exercise showed no
effect in three months on subjeets with normal initial serum
levels. Three high level subjeets showed a decrease following
exercise. Change in total serum cholesterol generally accom-
panied a change in body weight regardless of exerecise status.
Free serum cholesterol showed the same trends as total cho-
lesterol but it was mnot so closely related to weight changes.
(C. 4. 53, 10421)

NCRMAL VALUES oF Prasma Lrpipes, N. Zolner (Univ.
Munchen, W, Ger.). Deut. med. Wochschr. 84, 386-92 (1959).
From a review of the literature the following normal values
for the comcentration of various lipides in human plasma in
mg. % were derived: total fatty acids 190-450; neutral fatty
acids 0-200; neutral fat 0-200; total cholesterol 150-260;
free cholesterol 35-90; lipide phosphorus 6-10; total phos-
pholipides 150-250; saponifiable phospholipides 120-230; leci-
thing 120-230; cephaling 0-20; sphingomyelins (nonsapomnifi-
able phospholipides) 10-30; plasmalogen 2.2-3.0; carotenoids
0.025-0.250; total lipides 400-700; and free fatty acids in
milliequivalent per liter of 0.31-1.21. (C. 4. 53, 10423)

CORRELATION BETWEEN CARBOHYDRATE AND FAT METABOLISM
AND THER DISTURBANCES. O. Wieland (Univ. Munich, Ger.).
Colloq. Ges. physiol. Chemie 8, Mosbach/Baden 1957, 86-118
(Pub. 1958). A review with 102 references. (C. 4. 53, 11563)

LipipE MrTaBonisM. II. ErreEcT or HIGH-PROTEIN DIETS ON
THE DEVELOPMENT OF HEXPERIMENTAL ATHEROSCLEROSIS AND
THE ROLE PLAYED BY GLUCOSE-CYCLO-ACETOACETATE. M. C.
Nath and A. Saikia (Nagpur Univ.). Indian J. Med. Re-
search 47, 73-81 (1958). Prolonged feeding of high-protein
diets to rats resulted in gradual development of hypercho-
lesterolemia and atheroselerosis; elevated plasma total cho-
lesterol/lipide phosphorus; decreased iodine values, fat con-
tent, and methionine concentration in liver, and decreased tissue
phospholipide. Injection of hydrolyzed glucose-cyelo-acetoace-
tate into animals maintained on a high-protein diet caused
improvement of the above symptoms. (C. 4. 53, 10416)

OBSERVATIONS ON THE PROTECTIVE EFFECT OoF DIETARY FAT
AgaINsT SELENTUM PolsoNiNg 1IN RATs. R. D. Romanowski,
R. L. Larson, A. W. Halverson, and O. E. Olson (8. Dakota
Agr. Expt. Sta., Brookings). Proc. 8. Dakota Acad. Sci. 37,
76-80 (1958). The toxicity of selenium to male albino rats
on different quantitative ecarbohydrate (dextrose) and fat
(lard) diets was studied. With 2.75 v selenium/calorie,
which permitted growth, rats on the diet with added fat but
without added carbohydrate showed in most instances some-
what better growth and more normal livers than those rats
on diets with added carbohydrate. (C. 4. 53, 11549)

ErrEct oF DIETARY FaTs oN BLooD COAGULATION AND THEIR
PosSIBLE SIGNIFICANCE IN ARTERIOSCLEROSIS. B. Kommerell and
H. D. Berger (Stidt. Krankenhaus, Stuttgart-Bad Cannstatt,
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Ger.). Klin, Wochschr. 36, 795-800 (1958). A review with 94
references. (C. 4. 53, 11556)

A RapIp METHOD FCR THE STUDY OF THE EFFRCT OF UNSATU-
RATED FATTY Acips oN CHOLESTEROL METABOLISM IN RATS.
J. G. Hauge and R. Nicolaysen (Univ. Oslo, Norway). Acta
Physiol. Scand. 45, 19-25 (1959). A method is presented for
simultaneous production of essential fatty acid defieiency and
hypercholesteremia in young rats. (C. 4. 53, 11557)

SErRUM CHOLESTEROL DEpPrRESSIVE EFFECT OF LiNoLEIC, Lino-
LENIC Acips, AND OF Cop LIvErR OIL IN EXPERIMENTAL HYPER-
CHOLESTEROLEMIC Rats. J. G. Hauge and R. Nicolaysen (Univ.
Oslo, Norway). Acta Physiol. Scand. 45, 26-30 (1959). In
young rats, linoleie aeid, linolenie aeid, whole eod liver oil, and
the polyunsaturated fatty acids of cod liver oil depressed serum
cholesterol. The activity of the products were polyunsaturated
fatty acids > whole cod liver oil; whole c¢od liver 0il = lino-
lenic acid; linolenic acid > linoleic aeid. (C. 4. 53, 11557)

INFLUENCE OF DIETARY CHOLESTEROL, Cop Livir OIL, AND
Linseep O oN CHOLESTERCL AND PoLYENGIC FATTY ACIDS
IN TissUEs FROM FasTEp AND NoxrasTteEDd Cuicks. H. Dam,
G. Kristensen, G. K. Nielsen, and E. Sgndergaard (Polytech.
Inst., Copenhagen). Aecta Physiol. Scand. 45, 31-42 (1959).
Fasted chicks on fat-free diet without cholesterol showed sig-
rificantly higher plasma cholesterol than nonfasted chicks on
the same diet. There was no difference in cholesterol content
of tissues between fasted aud nonfasted chicks, Without di-
etary cholesterol, there was no difference in tissue cholesterol
values between cod liver oil- and linseed oil-fed chicks; with
19 dietary cholesterol, linseed oil eaused greater cholesterol
values for plasma and tissues than did ced liver oil. Fat-free
diets caused a higher polyenoic fatty acids content in liver of
fasted chicks than of nonfasted chicks; with all other diets
there was no significant difference in polyenoic fatty ucids
values between fasted and nonfasted groups. (C. 4. 53, 11557).

EssentiaL Farry Acips IN THERAPY. J. Cottet. Algérie méd.
62, 47-88 (1958). A review dealing particularly with the
hypocholesterolemic effect of corn oil. (€. 4. 53, 11558)

A FurrHER NoOTE ON THE UNMASKING OF LIPIDS IN THE CELL.
Brij L. Gupta (Dept. Zool., Panjab Univ., Hoghiarpur, India).
Eaperientia 15, 223 (1959). The triglycerides found in the
interior of some lipid bodies (the oocytes) appear masked
when one uses dyes on the lipids. This may be because of the
presence of a concentrie layer of water molecules between the
phospholipid molecules and triglyeeride molecules. This shield
interposed by the water is destroyed by a solution of 1% phenol
and thus the ‘“mask’’ disappears.

CONTRIBUTION TO Far SyNTHESIS. Vera von Brand (Medical
Clinie, Tniv. Munich). Biochem. Z. 331, 162~171 (1959). The
incorporation of earboxyl labeled ("-sodium acetate into total
fat, neutral fat, and phosphatides was studied using a soluble
enzyme system from livers of mnormally fed and starving
pigeons. In the normally fed pigeon acetate incorporation
into phosphatides amounts to only 5% of the incorporation
into total fat; in starving pigeons this imecreases to an aver-
age of 21% with a decreased ineorporation into total fat.
A quantitative determination of the synthesized ™ phospha-
tides and neutral fats showed a decreased mneutral fat:phos-
phatide ratio in starving animals. Determination of the dry
weight of both fat fractions showed a larger yield of phos-
phatides ecompared to neutral fat in starved as well as
normally fed pigeons, The speeific activity of phosphatides and
neutral fats were different. The activity of the phosphatides
was always higher than that of the neutral fats in starved
arvimals. This suggests a preferential formation of phospha-
tides in starvation in agreement with in witro experiments.

TaE PHOSPHATIDE CONTENT IN THE GROWING BROWN ADIPOSE
Tissue oF YouNe Rars. H. Langer and H. Langer-Schierer
(Munchen, Luisenstr. 14 Zool. Inst. der Univ.). Zeitschrift
fur Physiologische Chemie 315, 80 (1959). In the growing
brown adipose tissue of young rats there is a completely
parallel relationship between the phosphatide content and the
amount of lipid-free dry substance. At birth almost the same
relative proportions are already present as in the mature ani-
mal, whereas the storage of depot fats oceurs later. Iu starva-
tion, the total lipid content of the tissue is reduced to about
a tenth of normal, the phosphatide content stays almost un-
changed. This confirms the assumption that phosphatides in
brown adipose tissue are present in the eytoplasm and its pre-
formed constituents and not in the vacuoles as storage material.

FURTHER OBSERVATIONS ON LIPIDE STIMULATION OF BACTERIAL
GrowTH. K. Hofmann, W. M. O’Leary, C. W. Yoho, and T. Y.
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Liu (Biochem. Dept., Univ. of Pittsburgh, School of Med.,
Pittsburgh, Penna.). J. Biol. Chem. 234, 1672-77 (1959).
Cells of Lactobccillus arabinosus and Lactobacillus casei failed
to produce measurable amounts of ¢is-vaccenic acid when lacto-
bacillic acid replaced biotin in their culture medium. Attempts
to demonstrate the presence of ‘‘fatty acid dehydrogenase’’
activity in three lactic acid organisms were unsuceessful.

HETEROGENEITY IN THE TURNOVER RATES OF LIVER CHOLESTEROL
EsteErs. P. D, Klein and R. A. Martin (Div. of Biol. and Med.
Res.,, Argonne Nat. Lab., Lemont, Ill.). J. Biol, Chem. 234,
1685 87 (1959). The digitonides of various cholesterol esters
have been shown to have different specifiec activities 30 minutes
after injection of sodium acetate-1-C™. In order of deecreasing
cerivity were esters of oleie, lincleie, saturated, and arachidonic
acids. After 4 hours, all esters have approximately the same
activity, indicating that comparable portions of each of tle
esters have heen replaced. It is concluded that the turnover
rates of cholesterol esters in liver are heterogeneous. Some
of the implications of these findings in the regulation of
cholesterol metabolism are discussed.

LABILE Farry Acips oF RAT DIAPHRAGM MUSCLE AND THEIR
PcssisLE ROLE AS THE MAJGR ENDOGENOUS SUBSTRATE FOR
MAINTENANCE OF RESPIRATION. E. M. Neptune, Jr., H. C. Sud-
duth, and D. R. Foreman (Naval Medical Res. Inst., Nat.
Naval Med. Center, Bethesda 14, Md.). J. Biol. Chem. 234,
1659-60 (1959). The data contained in this communieation are
consistent with the concept that endogenous labile fatty acids
may well be the major source of substrate for the support of
resting respiration of rat diaphragm in witro. These findings
do not exelude some active role for earbohydrate metabolism
in this tissue; indeed, in the presence of added glucose there
is a suggestion of a slightly greater fall in total fatty aecid,
but the experimental design did not permit precise definition
of the significance of this effect.

ErrecT OF DIETARY PROTEIN AND ENERGY LEVELS ON THE
UTILIZATION OF VITAMIN A AND CAROTENE. Ellen M. Olsen,
J. D. Harvey, D. C. Hill and H. D. Branion (Dept. of Nutri-
tion, Ontario Agr. Coll., Guelph, Ontario, Canada). Poultry
Sci. 38, 942-49 (1959). The influence of the protein and energy
level of the diet ou the utilization of vitamin A and carotene,
as judged by liver storage, was studied in two experiments.
The findings showed an inverse relationship hetween protein
level and vitamin storage, indieating a higher vitamin A
requirement at a higher level of protein. Increasing the en-
ergy level resulted in better growth and a greater storage of
the vitamin in the liver. However, this inereased storage may
not be due to the higher energy level as such, but to the higher
fat content of the diets. The diet variations had little effect
on the composition of breast muscle, except that the fat con-
tent of the muscle of birds on low energy diets was the lowest
of the various groups. Judging from growth data, the vitamin
A requirement of the birds in these experiments was met by
a level of 600 I,U. per pound of diet.

UTILIZATION AND STABILITY OF COMMERCIAL VITAMIN A SUP-
PLEMENTS. Ellen M. Olsen, J. D, Harvey, D. C. Hill and H. D.
Branion (Dept. of Nutrition, Ontario Agr. Coll., Guelph, On-
tario, Canada). Poultry Sci. 38, 929-39 (1959). Four experi-
ments were conducted to compare the availability to echicks,
and stability during storage in mixed feeds, of several com-
mereial dry vitamin A produets, eod liver oil, and dehydrated
cereal grass, using liver storage of vitamin A, growth and
mortality as eriteria. The results indieate that, in short term
experiments, growth may not be a reliable eriterion for evalu-
ation of vitamin A availability. Judging by liver storage of
vitamin A, gelatin coated preparations were superior to prep-
arations in which the vitamin was coated with wax or fat, or
was adsorbed to vegetable protein. Feeding oils and dehydrated
cereal grass were the poorest sources. The data from stability
tests indicated some deterioration of the vitamin in all prep-
arations, and, although definite conclusions were difficult to
draw, the superiority .of gelatin preparations was indicated.

METABOLISM OF TRITIUM-LARELED DIETHYLSTILBESTROL BY
STEERS. G. E. Mitehell, Jr., A. L. Neumann, and H., H. Draper
(Dept. Animal Sei., Univ, of Ill. Urbana, Il1.). J. Agr. and Food
Chem. 7, 509-12 (1959). A study has been made of the dis-
tribution of radioactivity in the tissues and exereta of a bile-
fistulated steer after a single small oral dose of tritium-labeled
stilbestrol, and of an intact steer after stilbestrol administra-
tion for 11 days. Approximately 20% of the administered
radioactivity was excreted in the urine and 30% was recovered
from the feces. Only traces of activity were found in the bile
of the fistulated animal. Separation of the radioactivity into
free phenolic and conjugated fractions revealed that stilbestrol
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was present in urine and bile primarily in conjugated form.
The radioactive phenolic material was identified as stilbestrol,
and its concentration in parts per billion was 0.30 for lean
meat, 0.35 for fat, 9.12 for liver, and 4.15 for kidney.

A NUTRITION SURVEY OF THE ARMED FORCES OF THE REPUBLIC
or KorEa. R. R. Williams, W, J. MeGarity, G. F. Combs, Z. L.
Kertesz (Interdepartmental Comm. on Nutr. for Nat. Defense,
Nat. Inst. of Health, Bethesda, Md.). J. Nutrition 68, Suppl
1 (1959). Skin-fold measurements of Koreans combined with
weight measurements show very low incidence of serious under-
weight and essentially no obesity.

ErrecT oF TOCOPHERCL SUPPLEMENTATION OF SWINE RATIONS
ON THE STorRAGE LIFE or FrozEN Pork. M. V. Zaehringer,
S. V. Bring, C. A. Rickard, and W. P, Lehrer, Jr. (Depts. of
Home Econ. Res. and Animal Husbandry, Univ. of Idaho Agr.
Exp. Station, Moscow, Idaho). Food Tech. 13, 313-17 (1959).
Chops from swine fed either animal or plant protein, and 0, 6,
or 12 g. daily of a vitamin E feed supplement for a period of
2, 4, or 6 weeks, were analyzed fresh and after 3, 6, 9, and 12
months of frozen storage. Feeding 12 g. of supplement was
more effective than 6 g., and a 6-weck period was more effective
than either a 4- or a 2-weck period in retarding peroxide
development.

STUDIES ON THE ELECTRON TRANSFER SYSTEM. XXV. Tur
TSOLATION AND PROPERTIES OF A LIPOFLAVOPROTEIN WITH
DIAPHORASE ACTIVITY FROM BEEF HEART MITOCHONDRIA. D. M.
Ziegler, D. E. Green, and K. A. Doeg (Inst. for Enzyme Res.,
Univ. of Wise,, Madison, Wisce.). J. Biol. Chem. 234, 1916-21
(1959). The isolation of lipoflavoprotein from beet heart
muscle mitochondria is deseribed. Lipide accounts for 85 to
88 per cent of the dry weight of the enzyme. The flavin (flavin
adenine dinocleotide) eontent of the flavoprotein is 13.6
mumoles per mg. of protein which corresponds to a minimal
molecular weight of 74,000 in terms of protein and 474,000 in
terms of both protein and lipide. Both the Straub diaphorase
and Mahler’s cytochrome ¢ reductase appear to be derived
from this lipoflavoprotein. A method of fractionating lipo-
proteins with organic solvents is deseribed.

CAROTENOIDS OF Brassica Narus., A. E. Joyce (Ministry of
Agr., Fisheries & Food, Exptl. Factory, Aberdeen). J. Sci.
Food Agr. 10, 342-8 (1959). Chromatographic and spectro-
seopic examination of extracts from sprouted rutabagas showed
the presence of two fluorescent polyenes, n-carotene, B-carotene,
{-carotene, y-carotene, neurosporene, lycopene, seven poly eis-
Iyecopenes and three tri-cis-lycopenes. Omne mnonhydrocarbon
pigment was also present.

BUILD-UP AND REGRESSION oF INHIBITORY EFFECTS oF (CHOLIC
Acip oN IN VIiTRO LIVER CHOLESTEROL SYNTHESIS. W, T. Beher
and Gizella D. Baker (Henry Ford Hospital, Detroit, Mich.).
Proc. Soe. Exptl. Biol. Med. 101, 214-17 (1959). Results of
this study of dietary cholic acid in rats indicate that the cholice
acid initially elevates liver cholesterol levels. This, in turn,
leads to inhibition of acetate-1-C* incorporation into liver
cholesterol.

SECRETION 0F CHOLESTEROL BY INTESTINAL MUCOSA IN PATIENTS
wiITH CoMPLETE CoMMON BiLk Duct OBSTRUCTION. S. H, Cheng
and M. M. Stanley (TUniv. Louisville Se¢hool of Med., Louis-
ville, Ky.). Proc. Soe. Exptl. Biol. Med. 101, 223-5 (1959).
In 3 patients with complete obstruction of biliary and pancre-
atic ducts, cholesterol ‘‘secretion’’ by intestinal mucosa was
250 to 400 mg. daily.

QUANTITATIVE STUDY OF ESTROGEN-INDUCED ATHEROSCLEROSIS
1IN CockErELs. C. T. Caldwell and D. E. Suydam (Upjohn Co.
Kalamazoo, Mich.). Proc. Soc. Exptl. Biol. Med. 101, 299-302
(1959). Young cockerels were injected intramuseularly with es-
tradiol ecyclopentylpropionate (ECP) in cottonseed oil. Changes
in degree of atheroselerosis, serum lipids, lipoproteins and poly-
saccharide values were determined. Data indicate that fem-
inizing changes and some degree of atherosclerosis result from
ECP dosage levels lower than those required to produce hyper-
cholesterolemia. Continuation of the experiment for 56 days
showed some regression of atheroma.

CHOLESTEROL ESTERASE ACTIVITY OF PLEUROPNEUMONIALIKE
OrGaNIisMs. P. F. Smith (Univ. Penn. School of Med., Phila-
delphia). J. Bacteriol. 77, 682-9 (1959). Both lipase and
cholesterol esterase activities were demonstrated in various
pleuropneumonialike organisms. Strains requiring a lipoprotein
growth factor possessed considerably greater esterase aetivity
than strains not requiring this factor. Surface active com-
pounds and coenzyme A stimulate activity. Activity is as-
sociated with cellular debris after soniec lysis. The reaetion
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appeared to be specific for fatty acid esters of 3-g-hydroxy-
A-5-sterols.

ViramMiNn E ForTIFIED ANIMAL FEEDS. J. G. Baxter (BEastman
Kodak Co,). U. 8. 2,591,864. A vitamin E (a-tocopherol) com-
position for use in fortifying animal feeds is prepared from
vegetable oil deodorizer sludge by acylating the sludge without
removing sterols, glycerides or fatty acids. The acylated
product is blended with a dry, inert, powdered earrier material.

Foop Composirions Having HYPERCHOLESTEROLEMIC ACTIVITY.
James M. R. Beveridge (Queen’s University). Can. 567,202.
The compositions consist essentially of at least one edible fat
in whieh is uniformly incorporated = 0.75% by weight of a
plant sterol in excess of that present in the edible fat. The
most effective plant sterol is sitosterol, preferably B-sitosterol.
Ten per cent excess plant sterol incorporated in the edible fat
has been effectively used. (C. 4. 53, 11711)

Toxiciry oF Fisg Om. TII. Noboru Matsuo (Tokyo Med.
Coll.). Seikagaku 29, 769-72 (1957-58).

IV. Acrions oF THE ErHYL ESTERS OF HIGHLY UNSATURATED
Farry Acips oN PROTEINS AND AMINO Acips. Ibid. 773-7.

V. SocME CONSIDERATIONS ON THE OXIDATION oF HigHLY UN-
SATURATED FATTY Acips. Ibid. 807-12.

VI. Toxicity oF OxipIzED CoOMMERCIAL LiviR Oius. Ibid.
812-15.

VII. PRODUCTION OF THE SO-CALLED SEBORRHEA. Ibid. 8$16-18.

VIII. ToxiciTy ofF Fisu OIL PCOLYMERIZED BY HEATING IN
CARBON Dioxipe. Ibid. 885-91.

IX. Toxiciry or Fisn O1n POLYMERIZED BY HEATING IN THE
AR, Eiyo to Shokuryd 10, 255-9 (1957-8). (C. A4. 53, 11550)

o Paints and Drying Oils

BXAMINATION OF RUBBERSEED OIL For USE IN CoaTIiNg COMPO-
s1PIoNS.  Mohammad Aslam and Hassan Imam (Pakistan
Counecil Sei. & Ind. Research, Karachi). Pakistan J. Sci. Ind.
Research 1, 224-7 (1958). Omnly 8% of the potentially avail-
able 260,000 tons of rubberseed oil (from seeds of Hewvea
brasilieusis) is utilized. The seeds eontain 41.8% shell and
58.2% kernel which containg 37% oil. Seeds vary greatly in
quality of oil they give, depending on color of kernel. Rubber-
seed oil with drying properties between those of linseed and
soybean was used to make tack-free finishes; these compare
favorably with similar varnishes made from linseed oil. (C. 4.
53, 11857)

RELATION BETWEEN THE VISCOSITY OF POLYMERIZED DRYING
O1L aAND Its TEMPERATURE. B. N. Shakbkel’dyan (Polygraph.
Inst.,, Moscow). Masloboino-Zhirovaya Prom. 25(3) 38-40
(1959). A nomograph to compute the viscosities of drying
oils at different temperatures and the related data are given.
(C. 4. 53, 11856)

Coaring COMPOSITION VEHICLES PREPARED FROM ACIDULATED
SoaP Stocks. R. M. Christenson and R. F. Borman (Pitts-
burgh Plate Glass Co.). U. 8. £,891,919. An acidulated soap
stocek is esterified with a polyhydrie aleohol at 150° to 300°.
The resultant ester is reacted with 2 to 8% by wt. of an
a,B-ethylenically unsaturated polycarboxylie aeid. The product
is blown with air or oxygen in the presence of a metallic drier
until substantially all of the antioxidants have been destroyed.
The product is suitable for use as a vehicle for ecoatings.

ALKYD GELs. J. Rinse ( J. W. Ayers & Co.). U. S. 2,892,780.
An alkyd gel is prepared by the reaction at 100° to 250° of a
saturated fatty acid modified alkyd resin containing free hy-
droxyl groups with an aluminum acylate.

>
.

e Detergents

CARBONIZING INVESTIGATIONS. VI. A COMPARISON OF DIFFERENT
TYPES OF SURFACE-ACTIVE AGENTS IN LABORATORY CARBONIZ-
NG. W. G. Crewther and T. A. Pressley (Wool Research Labs.,
C.8.1.R.0., Melbourne, Australia). ZTextile Research J. 29,
482-6 (1959). Eighty-eight nonionie surface-active agents,
all containing polyoxyethylene as the hydrophilic group, and
some aniomic and cationic agents have been tested in the
laboratory to determine the extent to which they proteet wool
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from loss of tensile strength during ecarbonizing. Nonionie
agents in which the lipophilic portion consists of polyoxypro-
pylene provided little protection even at the highest concen-
trations tested, whereas mnonionie agents containing an alkyl
or aryl hydrocarbon group were generally effective. With the
latter compounds, the length of the polyoxyethylene group
influenced the optimal concentration of the reagent. Anionic
agents were ineffective at low concentration; cationic agents
were comparable in their effeets with nonionic agents.

DIALCOYLBENZENESULFONATES AS DETERGENTS. F. V. Nevolin,
G. I. Nikichin, A, D. Petrov, G. A, Kral-Osinkina, and V. D.
Vorobiev. Parfums, cosmet., savons 2, 62-6 (1959). In a
numhber of sodium decyl- and dodecylbenzenesulfonates, the
introduction of isomeric dialecoyl groups, especially with 6-8C
atoms produced less detergency than monoaleoyl groups of
equal surface activity. Passage from sulfonate of p-dihexyl-
benzene to sulfonate of p-dioetylbenzene raised the surface
tension and lowered detergency by formation of insoluble
calcium salts. The detergency can be inereased by the use of
branched chains of the hydroearbon groups and the addition
of Na.COs Sulfonols of the same detergeney as those prepared
frcm C.Hs or toluene can be obtained from tetramers of pro-
prlene or amylene. (C. 4. 53, 10809)

SPECIALTY SURFACTANTS. D. E. Gushee (Ind. Eng. Chem.) and
O. L. Scherr (Process Chemicals Co., Santa Fe Springs, Calif.).
Ind. Eng. Chem. 51, 798-804 (1959). The manufacture of
specialty surfactants by Process Chemieals is deseribed. These
consist of lauryl sulfates, fatty alkanol amide condensates,
glycerol fatty acid esters, polyethylene glycol fatty acid esters,
polyethylene glycol fatty alecohol polyethers and amine poly-
ethers, and guaternary ammonium compounds. Details of
manufacture, flow sheets, equipment requnementb and analyti-
cal control methods are discussed.

MrcuanisM oF DETErRGENCY. R. P. Harker. J. Textile Inst.
50, T 189-222 (1959). The removal of oily soils from textile
fibers—polytetrafluoroethylene, polythene, Terylene, 66ny10n
]ute, wool, raw wool, and glass—has been followed, using a
m’'eroscope equipped \\ ith a cell capable of directing a stream
of detergent at the fiber at a chosen temperature. It was
observed that the more polar a fiber the more easily oily soil is
removed from its surface. If the soil or the fiber is very
apolar, then addition of polar substanees to the soil will make
it more easily removable, A theoretical basis for the obhserved
mechanism of seouring is suggested in many cases.

ADSORPTION OF LABELED SODIUM CARBOXYMETHYLCELLULOSE
BY TEXTILE FIBERS. J. W. Hensley and C. G. Inks (Wyandotte
Chem. Corp., Wyandotte, Mich.). Textile Research J. 29,
505-13 (1959). A earbon-14 labeled sodium carboxymethyl-
cellulose (CMC) has been employed to measure its adsorption
by textile fibers, and in the case of cotton, to investigate the
relationship between adsorption and detergency action. Ad-
sorption of CMC by cotton was found to depend on the pres-
erce of excess cations in solution, increasing with cation con-
centration and valence. Equilibrium adsorption of CMC in the
presence of excess cations was found to have a zero temper-
ature coefficient. Variation of pH within the alkaline range
had no significant effect. Limited measurements with fibers
other than cotton indicated little or no adsorption by wool,
Orlon, or acetate (in the presence of excess cationms). There
was significant adsorption by nylon and rayon, but this ad-
sorption was greatly reduced by addition of an alkylaryl sul-
fonate. Detergency evaluations with the labeled CMC and
with unlabeled material indicate that CMC adsorbed on cotton
has a significant aetion in preventing redeposition of particu-
late soil materials. The adsorption and detergency data indi-
cate that the quantity of CMC required to form a monomolecu-
lar layer on cotton fibers may be on the order of 400-500
micrograms per gram of cotton.

THE DEVELOPMENT OF SURFACE-ACTIVE MATERIALS OF THE
ALIPHATIC SYSTEM CLASSIFIED ACCORDING TO THEIR SOURCE
MaTeriaLs. H. Machemer. Melliand Textilber. 40, 56-65,
174-9 (1959). A review of surface-active materials developed
from aliphatic raw materials. a-Branched hydrophobic groups
with complex substituents, such as the Guerbert synthesis pro-
vides, are suitable as surface-active components. These ecan
result from the condensation of alcohols or aldehydes with
aleoholates. Low-molecular alcohols, like PrOH or BuOH,
require pressure above atmospherie; 1-hexanol or the lower
fatty alcohols condense at normal pressure, while higher alco-
hols like 1-oectadecanol condemse at low pressure. Aldehydes
with a-branched chains like 2-ethylbutyraldehyde enter easily
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into the Cannizzaro-Tischenko reaction with good yields of
high-molecular produects capable of reaction if the water re-
sulting from the reaction is distilled off under reduced pressure.
In practice, a-branched alcohols are employed instead of alde-
hydes, which form reaction mixtures with the ketones, 84
references. (C. 4. 53, 10808)

Sugar DETERGENTS. N. Pilpel. Research 12, 68-74 (1959).
A new class of synthetic detergents, based on sucrose esters,
is now commercially available. Their development is deseribed
and their chemical and physical properties compared with
those of alkylaryl sulfonates and a mnonionic surface active
agent produced by condensing tall oil with polyoxyethylene.
Their introduetion may help to solve certain difficulties which
have occurred in the treatment of sewage. 27 references.

THE GrayiNg oF CorroN FiBER. K. Szmidtgal. Fette, Seifen,
Anstrichmittel. 60, 1132-9 (1958). The ‘‘graying’’ effect of
various detergents, soap, and various additives after repeated
washing of soiled cotton is described. The swatches were
resoiled after each washing and evaluated after 10 washings.
The addition of carboxymethylcellulose (I) prevents graying
when dodecylbenzene sulfonate is used alone and in combi-
nation with soap, even at a concentration of 3 g./1. I deposits
a protective coating on the fiber, thus weakening the additive
forces of soil to film. (C. 4. 53, 10809)

DEPOSITION OF SOILING MATTER FROM SOME DETERGENT SYSTEMS.
I1I. NowaQUEOUS SysTEMs. R. E. Wagg (Brit. Launderer’s
Research Assoc., Hendon, Engl.). J. Textile Inst. 49, T 561-
T 565 (1958). Under appropriate conditions certain solvent-
soluble long-chain fatty acid salts, surface-active agents, oil
and petroleum additives, and diphenylamine reduce the depo-
sition of soiling matter on wool. The beneficial action of
triethanolamine oleate in white spirit solvent was dependent on
concentration and on the moisture content of the wool. Fatty
acids, aliphatic amines, and certain surface-active compounds
had little effect. Some materials increased deposition. (C. 4.
53, 9701)

DETERGENTS AND TEXTILES. C. F. Ward. Teatile Weekly 59,
469-70, 473, 534-6 (1959). Chemical bleaching compounds in
detergents, accidental damage, beneficial features of modern
powders, and shade changes are reviewed. (C. 4. 53, 9701)

ADSORPTION AND DESORPTION OF CARBON SoiL oN CoTToN,
WooL, AND PERLON IN TETRACHLOROETHYLENE. H. Wendell
(Boehme Fettchem., G.m.b.H., Dusseldorf, Ger.). Kolloid Z.
163, 11-15 (1959). Adsorption of C on wool, cotton, and
Perlon in tetrachloroethylene depends on the moisture in the
system; desorption under like conditions is little influenced
by moisture changes. Various types and concentrations of
surfactant additions show different adsorption and desorption
of C soil in those fibers. Shaking a soiled and clean fabric
swateh (wool, cotton, or Perlon) in the same launderometer
jar for 4 hrs. shows that adsorption and desorption are near-
ing equilibrium values. Velocities and final C concentrations
depend on type and quantity of fiber and added surfactant.
(C. 4. 53, 11846)

MeTHOD OF MAKING A SYNTHETIC DETERGENT IN CAKE FORM.
G. Barsky (E. F. Drew & Co., Inc.). U.S. 2,886,5685. A cake of
synthetic which is coherent, does not tend to disintegrate, does
not slime and is not affected by humidity in the atmosphere,
is prepared by adding to the reaction produet of a hydroxy-
ethylsulfonic acid salt with a higher fatty acid, and amount of
water insufficient to dissolve the product at room temperature,
heating the mixture to form at least a paste, and cooling to
room temperature.

SoaPs AND OTHER PERFUMED CoOMPOSITIONS CONTAINING DI-
HYDROTERPINYL ACETATE. A. T. Fiore, G. C. Kitchens, and
H. C. Saunders (The Givaudan Corp.). U.S. 2,889,254. A toilet
soap having good odor stability, freshness and natural odor as
opposed to a ‘‘chemical’’ odor is prepared by incorporating
from about 0.02 to 1.5% by weight of dihydroterpinyl acetate
into the soap.

ProcEss FOR MAKING DETERGENT CoMPOSITIONS. H. Tecklen-
burg (Procter and Gamble Co.). U.S. 2,889,283. A speckled,
colored, granular detergent composition is produced econtinu-
ously by subjecting the detergent granules to an air lift to
form a continuously flowing stream, continuously diverting a
fraction of the screened granules, spray-treating the diverted
fraction with a water-soluble dye, introducing the so-treated
granules in the air lift, and combining the treated with the
untreated granules.



