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Erratum 

I N THE PAPER, "Determination of the Extent  of Oxi- 
dation of F a t s "  (J. Am. 0 i l  Chemists'  Sot., 34, 
606, 1957), the conversion factor  reported for  1 

millimol of peroxide to millimols of aldehyde by t he>  
real decomposition of peroxide in rapeseed oil has been 
found to be too high. B y  using vacuum and hel ium 
instead of pyrogallol-washed nitrogen, which appar- 

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 • the peroxide value 

The values for the effect of bleaching and of total 
refining in reducing' the content, of oxidation pro.duets 
will become 20-40% and 45%, respectively. 

�9 Letter to the Editor 

S OME TIME AGO [ discovered a method for detecting 
eocolmt 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 s imply of shaking vigorously a 
small quantity of the fat or oil with an equal quantity 

of alcoholic caustic potash. In the presence of coconut 
oil as little as 5% distinct " f r u i t y "  odor results. 

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

J. Oasu  
Provincial  Traders Pty. Ltd. 
Brisbane, Austral ia  

(Received 5{ay 19, 1959] 
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�9 F a t s  a n d  O i l s  
BI{ANCHED-CHAIN FATTy ACIDS. I I .  ALKALI FUSION OF SOME 
BI~ANCHZD-CHAIN FATTY ACIDS. R. Lukes and J.  H ofman  
(Czeehoslov. akad. v~d, P rague ) .  Collection Czechoslov. Chem. 
Comm'uns. 24, 744 54 (1959). (C. A. 53, 11202) 

INCRI~ASE OF ACTIVITY OF HYDROGENATION CATALYST FOR 
MAKING HARD ISOOLEIC ACID. G. I. Kolesnidov ( Ins t .  Food 
Ind., Krasnoda r ) .  Izvest.  Vysshikh Ucheb. Zavedenii, Pish- 
chevaya Tekhnol, 1958(5),  48-52. With  the same type of 
catalyst,  development of isohlates in hydrogenat ion of oil is 
greater  the greater  the activity of the catalyst. A nickel- 
copper combination catalyst  induced much greater  isehlates 
development than did catalyst  derived f rom nickel fornmte,  
even when the catalytic activities were equM. (C. A. 53, 10805) 

ACTIVITY O~F BINARY HYDROGENATION CATALYSTS. B. N. Tyut- 
yunnikov and I. Z. Koshel (Polytech. Inst . ,  K ha rky ) ,  Maslo- 
bo{no-Zhirovaya Prom. 25(2) ,  14-5 (1959). The productivi ty 
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- 
t ivi ty of cobalt was not improved by the addition of copper. 
(C, A. 53, 10805) 

NICKEL CATALYST FOI{ THE ]-[YDi%OGENATION OP OILS. I I .  D. D. 
Nanava t i  aI!d J.  S. Aggarwal  (Natl .  Chem. Lab., Poona) .  

J. Proc. Oil Technologists' Assoc. India, Kanpnr  12, 83-91 
(1958). Nickel formate  catalyst,  when supported on neutral  
carriers of the type, Hyflo-Supercel, decolorizing carbon, or 
silica gel (cata lyst ;  carrier  ratio of 2 :1 )  was found to be 
preferable  for  increasing the rate  of hydrogenas of oils to 
unsuppor ted  catalyst.  These neutrM suppor ts  were superior to 
qcid carriers of the type of fu l l e r ' s  earth or kieselguhr both 
as regards consistency of hydrogenated product  and selectivity 
cf hydrogenation. Supercel was the most sa.tisfactory of the 
tested supports.  The basic carbonate of nickel was  also tried 
and produced sat isfactory hydrogenated oils except that  they 
required more time for  hydrogenat ion as compared to the 
corresponding formate  catalyst.  (C. A. 53, 10805) 

SYNTHESIS OF SO,~E OCTENOIC ACIDS. J.  A. Kn igh t  and J.  I-I. 
Diamond (School of Chem. and the Eng.  Exper.  Station, 
Georgia Inst .  of Techn.).  J. Org. Chem. 24, 400-03 (1959). 
The prepara t ion  and propert ies  of trans,-4- and -6- and of cis-3-, 
-4-, and -6-octenoie acids are reported in this paper.  The. s 
viously reported isomers, trans-3- and cis-2-octenoie acids, are 
also reported in this paper.  The cis acids were prepared by 
the catalytic semihydrogenation of the corresponding octyno_~c 
acids. The trans acids were obtained either directly or indi- 
rectly s tar t ing with a trans alkenoic acid obtained by a Knoe- 
venagel condensation. Physical  properties,  including infraxed 
spectra, were determined for  all of the acids and most  of the 
intermediates.  The in f ra red  spectra of the trans compounds 
showed strong absorpt ion in the region of 10.2-10.35 microns. 
None of the eis compounds showed sbsorp t ion  in this region. 
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AN IMPROVED PROCEDURE FOR PREPARING GLYCERCff~ ETHE~.S. 
S. C. Gupta and F. A. Kummerow (Dept. of Food Technology, 
University of Illinois, Urbana, Ill.). J. Org. Chem. 24, 409-11 
(1959). In the present methml for the preparation of glycerol 
ethers, the procedures of Davis et al. and that of Baer and 
Fischer wore combined. The stearyl p-toluenesulfonate was 
condensed with the potassium salt of 1,3-benzylideneglycerol or 
of 1,~-isopropylideneglyeerol in benzene. By this modified pro- 
eedure,  the  crude glycerol  e thers  f r om s tea ry l  alcohol were 
ob ta ined  in 9 0 - 9 6 %  yield on the  bas is  of  s teary l  p-toluene* 
sul fo~ate .  

~ECT1FIFA) OLIVE OILS AND EPOXIDES. U. Fo res t i  (Univ .  Ca- 
t an ia ,  Sici ly) ,  ~i. J a cona  and  A. Giuffrida.  Boll. inform, ind. 
olearia e. sapowiera 4, 89-97 (1958).  So-called " A "  and  " B "  
rectified olive oil were shown not  to con ta in  epoxide subs tances .  
These  were found  in small  a m o u n t s  in some s tages  of  the  re- 
f ining process (0 .35% dur ing  the  au toc lav ing  of husk  oil) ,  
bu t  they  d i s appea red  a f t e r  the  t r e a t m e n t  with bleacMng 
ea r ths  and  active carbon.  (C. A. 53, 10806) 

DETERMINATION OF THE ACiD NUMBER OF VEGETABLE OILS BY 
THE POTENTIO,MET~IO TITRATION I~[ETHC~D. V. M. Ak imov  and  
O. A. Ul i t in  ( I n s t .  Food  Ind. ,  K r a s n o d a r ) .  Izvest. Vysshi]~h 
Ucheb. Zavedeni{, Pishchevaya Tekhnol 1958(5) ,  162-6. Ap- 
p a r a t u s  and  me thod  are  described,  and  i t  is r ecommended  for  
dark-colored f a t t y  oils. (C. A. 53, 10806) 

UTILI~ATION O~ COTTONSEED CAKE AND OTHER BY-PR0.DUCTS 
AND C0-PRODUCTS OP THE COTTONSEED-OIL INDUSTI~y. T. V. 
S u b b a  Rao ( T a r a  Oil Mills C'o. Ltd . ,  B o m b a y ) .  Oils ~ Oilseeds 
J .  ( Ind ia )  10(12) ,  4 -9  (1958) .  A review with 29 references .  
(C. A. 53, 10806) 

CHEMICAL CO/vIP~SITION AND PHYSIOCHEMICAL PRO'PERTIES OF 
OIL OBTAINED ]~RO'M COTTONSEEDS TYPE 01298. P .  A. Ar t amo-  
nov (Al l -Union  F a t s  Sei. Research Ins t . ,  Moscow) a n d  A. S. 
Mamedov.  Maslobo~no-Zhirovaya Prom. 25 (2 ) ,  8-9 (1959) .  
The cons tan t  of  cot tonseed oil f r om A z e r b a i j a n i a n  seeds type  
01298 and  Centra l  As i an  seeds, respect ively,  are  g iven as fol- 
lows: d :~/4 0.9197, 0.9251; viscosi ty  10.62, 11.20; n 1.4710, 
1.4720; solidification poin t  - 3 ,  0; flash po in t  308 , - - ;  iodine 
n u m b e r  110.20, 106.75; th iocyanogen  n u m b e r  65.20, 63.57, and  
saponif ica t ion number  190.40, 189.50. The seeds conta ined,  
respect ively:  s a t u r a t e d  acids  (pahni t ie ,  ste~rie,  and arachi-  
donic)  21.61, 25.25; oleic 26.98, 22.55; and  linoleic acid 47.03, 
47.60%. (C. A. 53, 10806) 

]~.ESEARCHE:S ON Tile VALUE OF SE]~DS OF TIlE COMMON CASTOI~- 
OIL PLANT (RICINUS CO~'IMUNIS) ]~RO,M POLISH CULTURES IN 
1949. Z. Leyko and  J .  Purzycka-Wo]if iska .  Zeszyty Nauk. 
Sz~o~y G4dwnej Gospodarstwa Wiejskiego, ~Varszawa. Rolnictwo 
No. 2, 65-74 (1957) (Eng l i sh  s u m m a r y ) .  The content  of  oil aver- 
aged  in whole seeds 44.2% and in kernel  56.2%. Saponif icat ion 
value was 179.3, iodine n u m b e r  86.0, index of r e f r ac t ion  1.477- 
1.478, and  acid number  below 3. (C. A. 53, 10807) 

FIELD TRIALS WITH OENOTHERA LAI~fARCKIANA AND C'IlEI~ICAL 
INVESTIGATIONS OF THE OIL PROM ITS SEEgS. P.  iVIazhdrakov 
and  As. Popov.  Bulgar. A]~ad. ATau]~. lzvest. Khim. I~st. 5, 
209 16 (1957) (Rus i an  and  German  s m m n a r i e s ) .  The  seeds 
conta ined  22.0-25.8% oil h a v i n g  the  fol lowing charac ter i s t ic  
va lues :  ~"~/" 1.4760-1.4763, acid n u m b e r  1.5-2.5, iodine num-  
ber ( K a u f m a n )  150-151.6, hexab romide  n u m b e r  8.5, sapo.nifi- 
ca t ion  number  191.6-192.3. I t  is a yel low-green oil wi th  no 
specific odor;  when cooled to 0 ~ it  does not  give a p rec ip i t a t e ;  
it  con ta ins  10.6% oleic acid, 73.8% linoleic acid, 6.5% satu-  
r a t ed  f a t t y  acids, and  2.6% linolenie acid. I t  be longs  in 
between the  d ry ing  and  s emi d ry i ng  oils and  can  be used as a 
valuable  subs t i t u t e  of  l inseed oil. (C. A. 53, 10807) 

]~EMOVAL OP PHOSPHORIC ESTE~ RESIDUES ~a0~M OLIVE OIL. I. 
PARATI-IION. B. Fores t i  (Univ .  Catania ,  Sicily) and  A. Oiuf-  
f r ida .  Boll. inform, ind. olearia e saponiera 4, 67-73 (1958) .  
L a b o r a t o r y  exper imen t s  for  removing  p a r a t h i o n  res idues  f r o m  
olive oil by  ex t rac t ion  with wate r -ace tone  are  reported.  The 
opt imal  water  content  of  acetone was 10%. The ex t rac t ion  
t empe ra tu r e  had  no prac t ica l  influence. The acid content  of  
oil did not  influence the  ex t rac t ion  equi l ibr ium.  The process 
allowed the lowering of the  above res idue  to ha rmless  levels. 
(C. A. 53, 1O808) 

INI~LUENCE OP ALKALI RE~INING ON THE UNSAPONIFIABLE 0F 
Low-GRADE PRESSED OLIVE OIL. A. Cucurachi  (Staz.  Agra r .  
Sper.,  Bar i ,  I t a l y ) .  Ann. sper. agar. (Rmne)  12, 1469-81 
(1958) (Eng l i sh  s u m m a r y ) .  D u r i n g  alkal i  ref ining of low- 
g rade  pressed olive oil, there  is a s l ight  increase  in  unsaponi -  
fiable in the  neu t ra l  oil, fol lowed by decreases  du r i ng  decoloriz- 
ing  and  deodorizing.  I n  the  loo t s  and  ell ex t rac ted  f r o m  the 

b leach ing  ear th ,  the  unsaponif iable  is app rox ima te ly  11~ t imes  
tha t  in the  neu t ra l  oil. E thy l  e ther  ex t rac t s  more  unsaponi f iab le  
t han  does pe t ro leum e ther ;  however,  with the  except ion of  
sterols,  the  ma te r iM soluble only in ethyl  e ther  was not  ident i-  
fied. Hydroca rbons  are  increased  by  ref ining and  bleaching,  
not  be ing  carr ied  down in the  foots  or adsorbed  by the  bleach- 
ing  ear th ,  bu t  are  decreased by  deodorizat ion.  Approx im a te ly  
87% of the  paraffin hydroca rbons  consis t  of  squalene.  The 
sterol content  is reduced du r ing  neu t ra l i za t ion  and  b leaching 
and ~ppear  in the  loots  and  b leach ing-ea r th  ext rac t .  Sterol  con- 
t en t  is not  af fected by deodorizat ion.  (C. A. 53, 10808) 

A METIIOD OF DETERMINATION OF THE OIL YIELD Ole THE P A S T S  
FKOM THE DEMARGAI~INATIoN. G. B. M a r t i n e n g h i  (Studio  ri- 
eerche olii, Mi lan) .  Olii minerali, grassi e saponi, colori e ver- 
nici 36, 37 40 ( ]959) .  The pas tes  show a d i f ferent  composi- 
t ion according to the  me thod  of demarga r ina t i on ,  and m a y  
conta in  waxes,  pseudo-res ins ,  sterols,  phospha t ides ,  and  other  
unsaponif iable  ma t t e r s ,  so t h a t  the yield in oil is no t  coincident  
with the  t rue oil content .  A me thod  for m e a s u r i n g  the  oil 
content  is sugges ted .  (C. A. 53, 11861) 

THE RATE 01 ~ PARAFFIN OXIDATION AND THE QUALITY OI~ THE 
ACIDS PRODUCED AS AISFECTED BY THE CATALYST CONTENT ICE 
THE MIXTURE]. A. A. Perchenko.  Maslobo{no-Zhirovaya Prom. 
25(2 ) ,  22 4 (1959).  The t ime required to oxidize paraffins at  
130-107 ~ by a tmospher ic  oxygen  with 0.01 and  0.14% of potas-  
s ium p e r m a n g a n a t e  and  m a n g a n e s e  dioxide, respectively,  as 
the  ca ta lys t s  up to the poin t  when the reac t ion  mixtmre con- 
t a ined  36 8% of insoluble f a t t y  acids, was min ima l  and  re- 
sul ted in the  product ion  of acids  of  good qual i ty .  The ra te  
of  oxidat ion  was  decreased,  however,  and  the  qua l i ty  of  ac ids  
produced s igni f icant ly  declined, when  p e r m a n g a n a t e  and  man-  
ganese  dioxide were m a i n t a i n e d  a t  0.02 and  0.035 to 0:07% 
levels, respectively.  Inc rease  in p e r m a n g a n a t e  a n d  m a n g a n e s e  
dioxide concen t ra t ions  up to 0.14 and  0.35% and  above re- 
sul ted in r e t a rdn t iou  of the  oxid~ttive processes.  (C. A. 53, 
10805) 

OIL CONTENTS OP JAPANESE RAPESEEDS CIJLTIVAT~D IN 1955. 
Tosh imi  Akiya  and  Osamu N a k a y a m a  (Food  Research  Ins t . ,  
Tokyo) .  Shoa~uryd Kenh'y~hsho Ken~y~ tto~o]cu 11, 1-3 (1956) .  
De te rmina t ions  of water  and  oil in 130 samples  were made .  
(C. A. 53, 10806) 

INDUSTRIAL UTILIZATIO,N OF THE WASTE LIQUO,RS l~l~0.M EXTICAC- 
~ION 0P OLIVE OIL. GROWING OF YEASTS FOR ANIMAL FEED. 
J .  A. F i e s t a s  Ros de Urs inos  ( Ins t .  Grasa  y sus Derivados,  Seville, 
Spa in ) .  Grasas y Recites (Seville, Spa in)  9, 248-58 (1958).  
Yield of  yeas t  equiva len t  to 45% of the  s u g a r  con ten t  of  t h e  
olive was te  wa te r  were obta ined  wi th  Torulop$~s utilis and  
: :mmonium sulfite as the  source of n i t rogen.  F r o m  40 g. of  
yeas t  (d ry  weight  22%)  and  13 g. of  n i t rogen  per  100 g. of  
s u g a r  the ind ica ted  yie lds  were produced in 7-8 hours.  The 
a m o u n t  of ae ra t ion  was not  s ignif icant .  (C. A. 53, 10808) 

INSNCTICID~ RESIDUES IN OLIVE OILS. ~ a r i a  E.  Alessandr in i ,  
G. F.  Lan fo r t i ,  G. C. Ramell i ,  and  A. Sanlpaoto. Rend. ist. 
super sanitd 21, 1097-115 (1958).  Samples  of  olive oils f r o m  
var ious  olive orchards ,  t r ea ted  in the  1957 c a m p a i g n  ag a in s t  
Dacms oleae, showed decreas ing  insect icide res idues  as com- 
pared  with previous campa igns  resu l t ing  f rom improved tech- 
niques.  (C. A. 53, 10808) 

G-LYOOLIPIDES OF HIGHEg ANIMALS. ]~. L a u e n s t e i n  (Univ .  
Cologne, Ger.) .  Colloq. Ges. physiol. Chemic 8, Mosbaeh/Baden. 
1957, 147-54 (Pub .  1959).  A review with 36 references .  (C. A. 
53, 11563) 

INTERACTION OF IJIPASES AND LIP0rXIDASES IN THE OXIDATION 
PEO~CESS OF FAll'S. V. L. Kre tovich ,  M. P.  Popov,  and  ]). A. 
Cheleev (Technol .  Ins t .  Food  Ind. ,  Moscow).  Iz~est. Vysshikh 
Ucheb. Zavedeni{, Pishchevaya TekhnoL 1958(5) ,  23-7.  HydroI-  
ysis  of  soybean  and  corn oils with  lipose of the  castor-oil  
p lan t  increased  the  ra te  of  the i r  oxidat ion  by l ipoxidase.  
Kydro lys i s  of  oat  oil only s l ight ly  s t imu la t ed  i ts  oxidat ion  by 
]ipoxidase.  (C. A. 53, 11697) 

A STUDY Of' POLYUNSATURATED ACIDS IN OLIVE. OILS AND THE 
POSSIISILITY OF IDENTIFYING ADULTERATION OF VIlCGIN OLIVE 
OILS WITH THE RE~INED OILS. F .  Albonico and  M. Vi tag l i ano  
(Univ.  Nap l e s ) .  Olearia 12, 5-15 (1959).  Th i r ty -one  vi rgin  
olive oils had  iodine n u m b e r s  f r om 76.4 to 84.4, average  
79.6; c o n j u g a t e d  dienes 0.078 0.189% (ave rage  0 .125) ;  oleic 
:~cid 67.2 75.8% (72 .7) ;  linoleic 4.17-10'.43% (6 .7 ) ;  l inolenic 
0 .48-0.96% (0 .66) ;  no c o n j u g a t e d  t r ienes,  t e t r aenes  or ara-  
chidonic acid were found .  I t  is concluded t ha t  no rela t ion can 
be shown between geographica l  locat ion and  p o l y u n s a t u r a t e d  
ac ids ;  t ha t  adu l t e r a t i on  by seed oils such as soya or p e a n u t  is 
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difficult to prove;  and that  adulterat ion by  refined olive oil 
can be detected as low as 5% because of the presence of the 
trienes in the latter.  (C. A. 53, 11697) 

OLIVE OIL DEACIDIFIED WITH ION-EXCHANGE ~:~ESINS. B. Fores t i  
and G. D 'Ar r igo .  Olearia 12, 16-8 (1959). Analysis of an 
olive oil tha t  was mixed with Zerolit F F  for  four  hours and 
filtered show that  total acidity as oleic acid drops f rom 4.3 to 
0.006% and that  iodine number,  unsaponifiable material ,  total  
hydrocarbons,  squalene, sterols, fl-earotene, and tocopherols 
remain essentially the same. (C. A. 53, 11698) 

FAT CONTENT OF ANIMAL I~ATIONS. ]~. Maymone (Is t .  Sper. 
Zootecnico, Rome).  Ann. sper. agrar. (Rome) 12, Suppl. 1-11 
(1958) (Engl ish  summary) .  A review with 24 references. 
(C. A. 53, 11707) 

VERIFICATIO,N O,F VIRGIN OLIVE OIL PURITY BY SPECTRO.- 
FLUORIMETRY. F. DeFranceseo. Olearia 12, 19-22 (1959). The 
spectrofluorimetric curves (RCA 931A) are distinctive enough 
to identify easily the type of oil and any possible adulterat ion 
of virgin oil with as low as 5% refned oil. (C. A. 53, 11698) 

THE PRETREATME;NT OV COCOA BUTTER F0~ THE DETERMINATION 
OF ITS MALTING PGI~T. J .  F. Reith (Univ. Utrecht,  Neth . ) .  
Rev. intern, chocolat. 13, 466-8 (1958) (in Engl ish) .  The two 
pre t rea tments  of cocoa but ter  invest igated are (A)  the method 
accepted by a conference at Par is  in 1955 and (B)  the Steiner 
method (C. A. 51, 9476). I n  A, about 50 g. of dry cocoa 
but ter  (melted 50-60 ~ and filtered) is poured into a beaker 
placed in a water bath at  25 ~ and st i rred constantly (~bout 
1~ hour) until a paste is obtained. The beaker is then placed 
in a water  bath  at 32-3 ~ and the cocoa but te r  st irred until  it 
is changed into a liquid turbid  cream which is poured into 
molds of a temperature  of 20 2 ~ and stored at that  tempera- 
ture for  at least two hours. I n  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 ram. f rom the bot tom) in a U-shaped capillary 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 melt ing point is the 
temperature  at  which the cocoa but ter  is sinking into the bot- 
tom of the capillary tube and the final melt ing point is when 
no turbidi ty  can be seen. B is not recommended because the 
nielting points found af ter  this p re t rea tment  arc:  (1) less 
reproducible than those found af ter  A, (2) higher than found 
by the methods used in trade laboratories,  whereas the re- 
sults af ter  A are abor t  the sanie, (3) obtained at least one day 
later than by A, and (4) a rb i t ra ry  as well as those obtained 
f rom A. (C. A. 53, 11692) 

CHAl~ACTERISTICS OF SEPARATE FRACTIONS OF VF~GETARLE OIL 
SUBJECTED TO MOLECULAR DISTILLATION. I I .  N. I. Kozin and 
Yu. D. Zlatopol 'skaya.  Sbornik Nauch. Rabot Mosl~:ov. Inst. 
Narod. Khoz. 1956(8),  32-46; Referat. Zhur., Khim. 1957, 
Abstr .  No. 2758. Linseed, hempseed, corn, cotton, soybean, 
peach kernel, peanut,  and mus ta rd  seed oil were distilled at 
10 -3 ram. mercury pressure and temperature  of 120-200 ~ and 
f ract ions  obtained over 20 ~ intervals  are analyzed. (C. A. 53, 
11863) 

A ]~APID METHOD FOR THE DETEI~MINATION 0F FAT IN" CEREALS. 
D. B. West  and A. F. Lautenbach (J .  E. Siebel Sons '  Co., 
Chicago). Proc. Am. Soc. Brewing Chemists 1957, 56-9. A 
method is described and equipment is i l lustrated for  deter- 
mining the oil content of cereal adjuncts.  The procedure is 
based on a column extraction with petroleum ether. I t  is 
quick and accurate, and the ease of duplicability of results was 
demonstrated in a series of tests  with a number  of corn prod- 
ucts. (C. A. 53, 11684) 

THE FAT CONSTANTS IN WHEAT FLOUR. ~1. I .  Bagr ina  and 
N. A. Rudakova. Sbornik Stud. Nautch. 1tabor Moslcov. Inst. 
Narod. Khoz. (Moscow Gosudarst.  Izdatel.  Torgovoi Lit.)  
1955, 82-6; Referat. Zhur., Khim. 1957, Abstr .  No. 17608. 
The f a t  constants  of flour of different brands  differ only a 
little f rom each other. Fresh flour had the same fa t  content as 
flour a f te r  storage. (C. A. 53, 11686) 

EFFECT OF SYNTHETIC ANTIOXIDANTS ON STABILITY OF ~IILK 
FAT AND S~TEET-CREAIvI ]:~UTTER. M. Zalashko. Molochnaya 
Prom. 20(2) ,  (1959). The well-known fa t  ant ioxidants  are 
re~valuated. The esters of gallic acid, especially propyl  and 
dodecyl gallates, were highly effective in prolonging the in- 
duction period of milk fa t  and sweet-cream but ter  dur ing 
their  exposures to ultraviolet  l ight and heat  at 102". (C. A. 53, 
11691) 

THE KINETICS OF DESTABILIZATION OF HIGH-FAT CREA~ (EMuL- 
SION) DURING ITS SOLIDIFICATION. A. K. Grishchenko (Teeh- 
nol. Ins t .  Refr igerat ion Ind.,  Len ingrad) .  Izvest. Fysshikh 
Ueheb. Zavedenig, Pishchevaya TeIchnol. 1958(5),  124-8. 
Amount  of separat ion of frec fa t  depends on the final tem- 
perature  of cooling, durat ion of exposure to the temperature ,  
concentrat ion of fa t  in the cream, and stabili ty of adsorbed- 
hydrated film on tile f a t ty  globules. These relations are 
graphically presented for  cream of 70 85% fat .  (C. A. 53, 
11692) 

INFLUENCE OF THE EMULSIFIER ON STRUCTURE FORMATION IN 
MARG.kRINE EMULSION. N. A. Petrov, L. E. Chernenko, and 
V. E. Markovich (Teclmol. Ins t .  Food Ind., Moscow). Izvest. 
Vysshikh Ueheb. Zavedeni~, Pishchevaya Tekhnol. 1958(5),  
39 42. Three emulsifiers prepared  by esterification of C1G and 
C~ fa l ty  acids with glycerol, lecithin, and oxypolymerized 
oil emulsifier were compared in hydrogenated fa t  and marga-  
rine (hydrogenated fa t  plus 16% water)  with regard to im- 
proving plasticity or thixotrophy. Oxypolymerized oil was the 
poorest  emulsifier. The presence of water  (16%) improved 
plastici ty 1.5 tilnes. In  tests on b inary  combinations of emul- 
sifiers certain combination may give maximum effect, and 2 
maxinmms were evident in various ratios of certain b inary  
systems. (C. A. 53, 11692) 

EFFICIENCY 0F ANTIC~XIDANTS FOR INCREASING THE INDUCTION 
PE~IOI) Or BUTTERFAT. O. G. Kotova (Dairy  Inst . ,  Vologda) .  
Izvest. Fysshilch Ucheb. Zavedeni~, Pishehevaya Tekhnol. 1958 
(5) ,  53-6. Propyl  gallate and dihydronorguaiaret ic  acid effi- 
ciently inhibited oxidation of bu t te r fa t .  The ant ioxidant  effect 
of these is improved when carotene is also present.  Very 
efficient extension of the induction period of bu t te r  is obtain- 
able by wrapping  in a luminum foil. (C. A. 53, 11692) 

DETEI~MINATIO.N OF PHO.SPHORUS AND NEUTI~AL GLYCERIDES IN 
THE COURSE 0,F REFINING PEANUT OIL. PART I. R. Carlotti  
( Ins t .  Corps Gras) .  Rev. Frang. Corps Gras 6, 289-301 (1959). 
An analytical s tudy 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.  Neutra l  glycerides have been determined by chroma- 
tographically separat ing them f rom other components on 
alumina eolmnns using chloroform as solvent (20 g. alumina 
were used per 0.5 g, of oil). The removal of phosphorus by 
deguumiing, and the decolorization and deodorization of pea- 
nut  oil were also discussed. 

SOME ASPECTS 0,F VISCOSITY DETEP~IM[INATIONS WITH CAPIL- 
LARIES. A. Poehan, Chim. et ind. 81, 667-80 (1959). Experi-  
mental  results obtained by the author wi th  the tensiometer- 
viscosimeter A.R.P. (an  appara tus  which allows in one manipu- 
lation, at  various temperatures ,  the absolute determinat ion of  
viscosity and capillary tension of liquids) invalidate the present  
theory on surface tensions. As f a r  as industr ial  practice is 
concerned, the Poiseuille law may be considered as a good 
approximation,  but  on a scientific ground a thorough study of 
capillary phenomena is necessary. 

PAPER CHROMATOGRAPHIC SEPAKATI0'N 0iF P~IO,SPItATIDES. L. 
Hornkanmier,  H. Wagner ,  and G. Richter (Pharmaceut ical  
Inst . ,  Univ. Munich).  B~ochem. Z. 331, 155-161 (1959). Using 
a specially prepared  formaldehyde paper  and a butanol-glacial  
acetic acid-water mixture as solvent, crude phospholipids 
(phosphat ides)  were reproducibly separated. Malachite green 
was found to be a new specific reagent  for  detection of lyso- 
phosphatides.  R, values are reported for  17 phosphatide prepa- 
tions. 

RATIONALIZATION IN THE OIL ~NDUSTRY. W. Demper ( t tanl-  
bu r g ) .  Fette, Seifen, Anstriehmittel 61, 354-56 (1959). The 
author  explahm tha t  the application of modern appara tus  
and rationalized oil extraction and oil refining processes can 
lead to economic 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 .  1 ~. Wolff ( Ins t .  Crops Gras, 
Pa r i s ) .  Rev. Yrang. Corps Gras 6, 275-288 (1959). The re- 
actions of fa t s  with oxygen and peroxide fo rmat ion  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 
stabil i ty a~d physical propert ies  of the oils were discussed. 



SEPTE5IBER, 1 9 5 9  ABSTRACTS: F A T S  AND 0 I L S  4 0 3  

ANALYTICAL DETECTION OF SYNTHETIC ANTIOqXIDANTS IN THE 
EDIBLE OILS, I I ,  SEPARATION AND IDENTIFICATION OF SYN- 
THETIC ANTIOXIDANTS THROUGH THIN-FILM CHROMATOGRAPIIY. 
A. Seher (Ge rman  Ins t .  for  F a t  Research,  Mi ins te r ) .  Forte, 
Seifen, Anstrichmittel 61, 345-51 (1959) .  The difficulties in 
the  detect ion of syn the t i c  an t iox idan t s  in edible oils, descr ibed 
in earl ier  pape r s  have  been overcome by m a k i n g  use  of  thill- 
film ch ronmtography .  The use  of phosphomolybdic  acid for  
coloring the  ana lyzed  subs t ances  makes  the  me thod  very sen- 
sitive. The me~hod h a s  wide appl ica t ion  and  is no t  af fected by  
the  presence of o ther  na t u r a l  p roduc t s  in the  oils. 

PREPARATION 0if0 ERUCIC ACID. J .  P~sero,  M. Naude t ,  ~nd M. J .  
Pe r ro t  (Na t .  F a t  Labora to ry ,  I T E R G ,  Science Facu l ty ,  Mar-  
seille).  Rev. Frang. Corps Gras 6, 301-3 (1959).  A me t hod  for  
the  p repa ra t i on  of h igh ly  purified eruclc acid is described. The 
me thod  is as  fol lows:  A 10% solut ion of rapeseed  oil ac ids  in  
acetone is cooled for  16 hour s  a t  --20 ~ and  filtered. The  f i l t rate 
is discarded,  and  the  c rys ta l s  are  redissolved in acetone to 
make  a 10% solut ion and  recrysta l l ized a t  --20 ~ for  16 hours .  
Yield of purif ied erucic acid based  on s t a r t i n g  acids  was 
42.5%, and  had  an  iodine value of 75 ( theory  75.2) and  a 
me l t i ng  poin t  of  33.2 ~ ( theory  33~  

DEACTIVATION OF CATALYSTS BY POISONING 0R FOITLING. J . E .  
Gerulain (Sciences de Li l le) .  Genie Chimique 81 129-39 (1959) .  
The  reasons  for  loss of  ac t iv i ty  are n u m e r o u s ;  they  m a y  be 
in te rna l  or ex te rnah  The  fo rmer  are  caused by  the  modifica- 
t ion of tile ca t a lys t s  and  are t e rmed  " i r r e v e r s i b l e  a g i n g . "  
Ex t e rna l  causes  are  due to the  act ion of some subs tances  
(poisons)  d u r i n g  the  react ion.  This  m a y  be confined to the  
su r face  ( adso rp t ion ) ,  or m a y  ex tend  in depth.  Chemical  re- 
ac t ions  m a y  also occur, such as ca rbur iza t ion  or oxidat ion,  
as well as  some fou l ing  due to a l ayer  of polymerized carbo- 
naceous ma t t e r .  

�9 Fat ty  A c i d  D e r i v a t i v e s  
FATTY ALDEHYDES. I V .  PREFAP~ATION OF FATTY ALDEHYDI~?,S 
CONTAINING ~ 0 R E  THAN ONE DOUBLE BOND. H .  P .  K a u f m a n n  
and  A. Ki rschnek .  Fette, Seifen, Anstriehmittel 60, 1125-32 
(1958) .  Linoleic,  linolenie, and  eleostearic a ldehydes  and  thei r  
der iva t ives  are prepared .  (C. A. 53, 10018) 

SYNTHESES OF UNSATURATED FATTY ALDEHYDES. H .  K.  Man-  
gold (The  Horulel  Ins t . ,  Univ.  of  Minn . ) .  J. Org. Chem. 24, 
405 07 (1959).  Oleyl-, linoleyl- and  l inolenyl-a ldehydes  were 
p repa red  by  a modified G r u n d m a n n  synthes is .  The procedure  
can be used for  the  p r epa ra t i on  of radioact ive  a ldehydes  on 
mi l l ig ram scale. 

FATTY ACID AMIDO DEI~IVATIVES. H. W. Zussn ian  (Geigy Ind.  
Chemicals,  Ardsley,  N. Y.) .  Soap Chem. Specialties 35 (4 ) ,  
51 2 102-3 (1959) .  Descr ipt ive .  (C. A. 53, 11861) 

EPoxY FATTY HYDRAZlDES. T. W.  F ind ley  (Swi f t  & Co.).  
U. S. 2,892,848. Hydraz ides  are  p repa red  by  the  reac t ion  of  
hydraz ine  with epoxidized e thenoid  C~.--~ f a t t y  acid esters  con- 
t a i n ing  1 to 3 oxirane groups .  

ESTERS 0F UNSATURATED ACIDS. J .  Southwood and  K.  Brick- 
nell (Dis t i l lers  Co. L td . ) .  Brit. 806,197. An improved  me thod  
is g iven for  p r epa ra t i on  of  lauryl  esters  of  acrylic acids,  use- 
fu l  as copolymers  with me thy l  me t hac ry l a t e  for  oil addi t ives .  
(C. A. 53, 11227) 

�9 B i o l o g y  a n d  N u t r i t i o n  
METABOLIC STUDIES IN ATHEROSCLIgRO:SIS. I .  METABOLIC PATH-  
WAY 0F CARBO,N-14-LABELED a-TocoPHERO~. J .  S te rnbe rg  and  
E. Pascoe-Dawson  (Univ.  Mont rea l ) .  Can. Med. Assoc. J. 80, 
266-75 (1959) .  A tlrnler bas is  for  the  use  of accura te  dosages  
of  a-tocopherol  was  es tabl ished.  (C. A. 53, 10415) 

INFLUENCE OF DIETARY FAT ON OXIDATION OF CHOLESTEROL BY 
LIVE'a MITO,CHONDR.IA. D. Kr i t chevsky ,  M. W. Whi tchouse ,  and  
E. S taple  (Univ .  of  Pennsylva t t ia ,  Ph i l ade lph i a ) .  Arch. Bio- 
chem. Biophys. 80, 221-2 (1959).  I n  the  absence of mito- 
chondr ia  there  was no oxidat ion  of cholestero~-26-C ~. Mito- 
chondria l  oxidat ion  of the  t e rmina l  ca rbon  a toms  of cholesterol  
was  ntuch g rea te r  in r a t s  f ed  l a rge  a m o u n t s  of s a t u r a t e d  f a t s  
t h a n  in r a t s  f ed  equivalent  a m o u n t s  of  u n s a t u r a t e d  fa t s .  
(C. A. 53, 10417) 

AGGRAVATION OF CHOLESTEROL ~THEROSCLER0,SIS IN RABBITS 
BY FREE UNSATURATED FATTY ACIDS. G. Rona,  C~ 1. Chappel ,  

and  R. Gaudry  (Ayers t ,  M c K e n n a  and  Har r i son ,  Ltd. ,  Mont-  
rea l ) .  Can. J. Biochem. and Physiol. 37, 479-83 (1959).  An  
u n s a t u r a t e d  f a t t y  acid p repa ra t i on  con ta in ing  90 -95% lin- 
oleic acid was tes ted on cholesterol- induced hypercholesterole-  
m ia  and  a theroscleros is  in  the  rabbi t .  The  rabbi t s ,  t r ea ted  
with cholesterol  dissolved in the  u n s a t u r a t e d  f a t t y  acid, re- 
vealed a s igni f icant ly  h igher  hypercholes te ro lemia  and  more  
m a r k e d  atherosclerosis  t h a n  the  r abb i t s  t ha t  were t r ea ted  with 
cholesterol  dissolved in the  same a m o u n t  of  olive oil. (C. A. 
53, 10419) 

THE ElVPECT OF UNSATURATION 0lo DIETARY FAT AND. (~I~" ANTI- 
OXIDANTS O'N 'I'H~ DEVELOPMENT OF LIVER DAMAGE. L. S. V a l -  
berg,  Rose A. Young,  and  J .  M. R. Bever idge  ( Q u e e n ' s  Univ. ,  
K i n g s t o n ) .  Can. J. Biochem. and Physiol. 37, 493-9 (1959).  
The addi t ion  of u n s a t u r a t e d  f a t t y  acids, even in  small  amoun t s ,  
to diets  low in  v i t amin  E, selenium, and  the  su l fu r - con ta in ing  
amino acids g rea t ly  accelerated the  development  of acute  liver 
necros is  in  rats .  (C. A. 53, 10419) 

DIETARY CHOLESTER~L AND PLASNA CHOLESTEI~0L LEVELS IN 
MaN. J .  M. R. Bever idge,  W. F.  Connell, H.  L.  H a u s t ,  and  
G. A. Mayer  ( Q u e e n ' s  Univ. ,  K i n g s t o n ) .  Can. J. Biochem. and 
Physiol. 37, 575~82 (1959).  I t  is concluded t h a t  re la t ively  
smal l  a m o u n t s  of  d ie ta ry  cholesterol,  depend ing  on the  n a t u r e  
of  f a t  with  which i t  is associated,  can effect h igh ly  s ignif icant  
increases  in p l a sma  cholesterol  in man .  I t  is sugges t ed  t h a t  
the  subs tance  with which cholesterol  re~tcts is a specific type  of 
t r ig lycer ide .  (C. A. 53, 10419) 

E'PFECTS O1 o EXElgCISE ON BLOOD C:HOLE:STERDL IN ~[IDDLE-AGED 
MEN. H. J .  Montoye,  W. D. V a n  Huss ,  W i l m a  D. Brewer ,  
Eve lyn  M. Jones ,  M a r g a r e t  A. Ohlson, E. Mahoney ,  a n d  H. 
Olson (Mich igan  Sta te  Univ. ,  E a s t  L a n s i n g ) .  Am. J. Clin. 
Nutrition 7, 139-45 (1959).  Superv ised  exercise showed no 
effect in three  m o n t h s  on sub jec t s  wi th  no rma l  ini t ia l  se rum 
levels. Three  h igh  level sub jec t s  showed a decrease fol lowing 
exercise. Change  in to ta l  se rum cholesterol  genera l ly  accom- 
panied  a change  in body  weight  regard less  of  exercise s t a tus .  
Free  se rmn  cholesterol  showed the same t r ends  as  to ta l  cho- 
lesterol bu t  it  was not  so closely re la ted to we igh t  changes .  
(C. A. 53, 10421) 

NORMAL VALUES O,F PLASMA LIPIDES. ~-. Zo]lner (Univ .  
Munchen ,  W. Ger.) .  Deut. reed. Woehsehr. 84, 386-92 (1959).  
F r o m  a review of the  l i t e r a tu re  the  fol lowing no rma l  values  
for  the concen t ra t ion  of  var ious  l ipides in h m n a n  p l a sma  in 
rag. % were der ived:  to ta l  f a t t y  ac ids  190-450;  neu t r a l  f a t t y  
acids  0-200;  neu t ra l  f a t  0-200;  to ta l  cholesterol  150-260;  
f ree  cholesterol 35-90 ;  l ipide phosphorus  6 -10 ;  to ta l  phos- 
phol ipides  150-250;  saponif iable  phosphol ip ides  120-230;  leci- 
th ins  120-230 i cephal ins  0 -20 ;  sph ingomye l lns  (nonsaponif i-  
~nble phosphol ip ides)  ] 0 - 3 0 ;  p l a sma logen  2.2-3.0;  carotenoids  
0.025-0.250; to ta l  l ipides 400-700;  and  f ree  f a t t y  acids in 
mi l l iequivalent  per  l i ter  of  0.31-1.21. (C. A. 53, 10423) 

~ORRELATION BETWEE:N ~ARdBOHYDRATE AND FAT ~ETABOLISI~ 
AND THEIR DISTU~SANCES. O. W i e l a n d  (Univ.  Munich,  Ger.) .  
Colloq. Ges. physiol. Chemie 8, Mosbaeh/Baden 1957, 86-118 
(Pub .  1958).  A review wi th  102 references .  (C. A. 53, 11563) 

LIPIDE METAROLISI~I. I I .  EFFECT OF HIGH-PROTEIN DIET'S ON 
THE DEVEL0*F)~IENT OP EXPERIMENTAL ATHEI~OSCLEROrSIS AND 
THE ROLE PLAYED BY GLUCOSE-CYCLO-AC~TOACETATE. M:. C. 
N a t h  and  A. SaJkia ( N a g p u r  Univ . ) .  Indian J. Med. Re- 
search 47, 73-81 (1958) .  P ro longed  f eed ing  of h igh-pro te in  
diets  to r s t s  resu l ted  in g r adua l  development  of  hypercho-  
les terolemla  and  a the ro sde ros i s ;  e levated p l a s m a  to ta l  cho- 
les tero l / l ip ide  phospho rus ;  decreased iodine values,  f a t  con- 
tent ,  and  meth ion ine  concen t ra t ion  in liver, and  decreased t issue 
phospholipide.  I n j ec t i on  o f  hydro lyzed  glucose-cyclo-acetoace- 
t a re  into an ima l s  m a i n t a i n e d  on a h igh-pro te in  diet caused 
improvemen t  of  tile above symptoms .  (C. A. 53, 10416) 

OBSERVATIONS ON THE PROTECTIVE EFFECT OlV DIETARY FAT 
AGAINST SELENIUM POISONING IN RATS. R .  D. Romanowski ,  
R. L. Larson ,  A. W. t t a lverson ,  and  O. E. Olson (S. Dako ta  
Agr.  Expt .  Eta., B rook ings ) .  Proc. S. Dalcota Aead. Sci. 37, 
76-80 (1958).  The toxic i ty  of  se lenium to male  albino r a t s  
on d i f fe rent  quan t i t a t ive  ca rbohydra te  (dext rose)  and  f a t  
( la rd)  diets  was s tudied.  Wi th  2.75 7 se len imn/ca lor ie ,  
which pe rmi t t ed  growth,  r a t s  on the  diet  wi th  added  f a t  bu t  
wi thou t  added  ca rbohydra t e  showed in mos t  i n s t ances  some- 
what  be t te r  g rowth  and  more no rma l  l ivers t h a n  those ra t s  
on diets with added  carbohydra te .  (C. A. 53, 11549) 

EFFECT OF DIETARY FATS ON BLOOD ~0AGULATION AND THEIR 
POSSIBLE SIGNIFICANCE IN ARTERIOSCLEROSIS. ~. Kommere l l  and  
H. D. Be rge r  (St~dt .  K r a n k e n h a u s ,  S t u t t g a r t - B a d  Canns ta t t ,  
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Ger.) .  Klin, Woehsehr. 35, 795-800 (1958) .  A review with 94 
references,  (C. A. 53, 11556) 

A RAPID METHOD FC~R THE STUDY OF TttI~; EFFF, CT OF UNSATU- 
RATED ]PATTY ACIDS ON CHOLESTEROL METABOLISI~I IN RATS. 
J .  G. H a u g e  and  R. Nicolaysen (Univ.  Oslo, N o r w a y ) .  Acta 
Phy~'iol. Scan& 45, 19-25 (1959).  A me thod  is p resen ted  for  
s imul t aneous  p roduc t ion  of  essent ia l  f a t t y  acid deficiency and  
hypercholes te remia  in young  ra ts .  (C. A. 53, 1].557) 

SEI~UhI CHOLESTEROL DEPRESSIVE EFFECT OF LINOLEIC, LINO- 
LENIC ACIDS, AND OF COD LIVER OIL IN EXPERIMENTAL HYPFR- 
CHOLESTEROLEMIC RATS. J .  G. H a u g e  add  tl. Nico laysen  (Univ.  
Oslo, N o r w a y ) .  Acta Physiol. Scand. 45, 26~30 (1959).  In  
yom~g ra ts ,  linoleic, acid, l inolenic acid, whole cod liver oil, and  
the  p o l y u n s a t u r a t e d  f a t t y  acids  o f  cod liver oil depressed  se rum 
cholesterol.  The ac t iv i ty  of the p roduc t s  were po lyunsa tu ra t ed  
f a t t y  ac ids  ) whole cod liver oil; whole cod liver oil ~ lino- 
lenie acid;  linolenic acid ~ linoleic acid. (C. -4. 53, 11557) 

INFLUENCE OF DIETARY CHOLESTEROL, COD ]JIVER OIL, AND 
LINSEED OIL ON CHOLESTEROL AND POLYEN0~IC FATTY ACIDS 
IN TISSUES FI~05I FASTED AND ~TONFASTED CI-IICKS. H. Dam,  
G. Kr i s t ensen ,  G. K.  Nielsen,  and  E. SCndergaard  (Poly tech .  
Inst . ,  Copenhagen) .  Acta Physiol. Sca~td, 45, 31 42 (1959).  
Fas ted  chicks on f a t - f r ee  diet without  cholesterol  showed sig- 
nif icantly h igher  p lasma cholesterol  t han  n o n f a s t e d  chicks on 
the same diet. There  was no difference in cholesterol  con ten t  
of  t i ssues  between f a s t e d  and  non fa s t ed  chicks. W i t h o u t  di- 
e ta ry  cholesterol,  there  was no difference in t i ssue  cholesterol 
values between cod liver oil- and  l inseed oil-fed chicks;  with 
1% d ie ta ry  cholesterol,  l inseed oil caused g rea t e r  cholesterol  
va lues  for  p l a sma  and  t i ssues  t h a n  did  cod Iiver oil. Fa t - f ree  
diets  caused a h igher  polyeuoic f a t t y  acids  con ten t  in l iver of 
f a s t ed  chicks t h a n  of n o n f a s t e d  chicks;  with all other  diets  
there  was no s ignif icant  difference in polyenoic f a t t y  acids 
values  between f a s t ed  and  n o n f a s t e d  groups .  (C. A. 53, 11557).  

ESSENTIAL FATTY ACIDS IN THEIL%PY. J .  Cottet.  Algdrie mdd. 
62, 47-88 (1958).  A review deal ing pa r t i cu la r ly  wi th  the  
hypocholes terolemic effect of  corn oil. (C. A. 53, 11558) 

A FUI~THER NOTE O.N THE UNMASKING OF LIPIDS IN THE CELL. 
Br i j  L. Gup ta  (Dept .  Zool., P a n j a b  Univ. ,  Hosh ia rpur ,  I n d i a ) .  
Experientia 15, 223 (195!)). The t r ig lycer ides  found  in the  
in ter ior  of some l ipid bodies ( the oocytes) appear  masked  
when  one uses  dyes on the l ipids.  This  may  be because of the  
presence of a concentr ic  layer  of water  molecules be tween the 
phosphol ip id  molecules and  t r ig lycer ide  molecules.  This  shield 
in terposed  by the  water  is des t royed by a solut ion of 1% phenol 
and  thus  the  ' ' m a s k '  ~ d i sappears .  

CONTRIBUTION TO FAT SYNTHESIS. Vera  yon B r a n d  (Medical  
Clinic, Univ.  Mun ich ) .  Biochem. Z. a31, 162-171 (1959) .  The 
incorpora t ion  of earboxyl  labeled C~-sodium ace ta te  into total  
fa t ,  neu t ra l  fa t ,  and  phospha t ides  was s tudied  u s i ng  a soluble 
enzyme sys tem f rom livers of  normal ly  f ed  and  s t a rv ing  
pigeons.  I n  the  normal ly  f ed  p igeon ace ta te  incorpora t ion  
into phospha t ides  amoun t s  to only 5% of the  incorpora t ion  
into total  f a t ;  in s t a rv i ng  p igeons  th is  increases  to an  aver- 
age  of 21% with a decreased incorpora t ion  into to ta l  fa t .  
A quan t i t a t ive  de t e rmina t ion  of the  syn thes ized  C ~ phospha-  
t ides  and  neu t ra l  f a t s  showed a decreased neu t ra l  f a t : p h o s -  
pha t ide  ra t io  in s t a rv ivg  animals .  De te rmina t ion  of the  dry 
weight  of  both  f a t  f r ac t ions  showed a la rger  yield of  phos- 
pha t ides  compared  to neu t ra l  f a t  in s t a rved  as well as 
normal ly  fed  pigeons,  The  speeifie ac t iv i ty  of phospha t ides  and  
neu t ra l  f a t s  were different .  The  ac t iv i ty  o f  the  phospha t ides  
was a lways h igher  t h a n  t h a t  of  the neu t ra l  f a t s  in s ta rved  
al~imals. This  sugges t s  a p re fe ren t i a l  f o rma t ion  of phospha-  
t ides  in s t a rva t ion  in a g r eemen t  with in vitro exper iments .  

THE PIdOSPHATIDg CONTENT IN THE GRO\VING BROWN ADIPOSE 
TISSUE OF YOUNG ]~ATS. H. L a n g e r  and  H. Langer -Seh ie re r  
(Munehen,  Lu i sens t r .  14 Zool. Ins t .  der  Univ . ) .  Zeitschrift 
fur Physiologische Chemic 315, 80 (1959). I n  the g rowing  
brown adipose t i ssue of young  ra t s  there  is a completely 
paral lel  re la t ionship  between the phospha t ide  content  and  the 
amoun t  of  l ipid-free dry subs tance .  At  b i r th  ahnos t  the  same 
relat ive p ropor t ions  are a l ready  presen t  as in the  m a t u r e  ani- 
mal ,  whereas  the  s to rage  of depot f a t s  occurs la ter .  I n  s tarva-  
t ion, the  to ta l  l ipid content  of the t i ssue is reduced to about  
:~ ten th  of normal ,  the  phospha t ide  content  s tays  ahnos t  un- 
changed.  This  confirms the  a s sumpt i on  t ha t  phospha t ides  in 
brown adipose  t i ssue  a re  prosent  in the  cy top lasm and  i ts  pre- 
f o rmed  cons t i t uen t s  and  no t  in the  vacuoles as s to rage  mater ia l .  

FURTHER OBSERVATIONS ON LIPIDE STI?.IULATION OF BACTERIAL 
GROWTH. K.  H o f m a n n ,  W. M. O ' L e a r y ,  C, W. Yoho, and  T. Y. 

Liu  (Bioehent. Dept. ,  Univ.  of  P i t t s b u r g h ,  School of  Med., 
P i t t s b u r g h ,  P e n n a . ) .  J. Biol. Chem. 234, 1672-77 (1959). 
Cells of  Lactobacillus arabinosus and  Laetobaci.llus easel fa i led 
to produce measurab le  a m o u n t s  of  cis-vaceenic acid when  lacto- 
bacillic acid replaced biot in in thei r  cul ture med ium.  A t t e m p t s  
to demons t r a t e  the  presence of " f a t t y  acid d e h y d r o g e n a s e "  
ac t iv i ty  in three  lact ic acid o r g a n i s m s  were unsuccess fu l .  

HETEtCO~ENEITY IN THE TURNOVER RATES OF LIVER CHOLESTERO% 
ESTERS. P.  D. K le in  and  R. A. M a r t i n  (Div. of  Biol. and  Med. 
Res., Argonne  Na t .  Lab. ,  Lemont ,  I l l . ) .  J. Biol. Chem. 234, 
1685 87 (1959).  The  d ig i tonides  of  var ious  cholesterol  es ters  
have been shown to have di f ferent  specific ac t iv i t ies  30 minu te s  
a f t e r  in jec t ion  of sod ium aee ta te - l -C  ~4. I n  order  of  decreas ing  
: 'e~ivity were es ters  of  oleie, ]inoleie, s a tu ra t ed ,  and  arachidonic  
acids. Af t e r  4 hours ,  all es ters  have  app rox ima te ly  the  same 
act ivi ty ,  ind ica t ing  tha t  comparable  por t ions  of each of tlie 
esters  have  been replaced. I t  is concluded t ha t  the  tu rnover  
ra tes  of  cholesterol  es ters  in liver are  he terogeneous .  Some 
of the  impl ica t ions  of these  f indings in the  regu la t ion  of 
cholesterol  me tabo l i sm are  discussed.  

LABILE FATTY ACIDS OF ~AT DIAPHRAG~I ~][USCLE AND THEIR 
PC,SSIBLE ROLE AS THE. MAJOR ENDOGENOUS SUBSTRATE FOR 
5J[AINTENANCE 0~ RESPIRATION. E. M. Nep tune ,  J r . ,  H.  C. Sud- 
duth ,  and  D. R. F o r e m a n  (Nava l  Medical  Res. Ins t . ,  Na t .  
Nava l  N[ed. Center ,  B e t h e s d a  14, Md. ) .  J, Biol. Chem. 234, 
1659-60 (1959).  The  da ta  conta ined  in th is  co~mmnica t ion  are  
cons is ten t  with the concept t ha t  endogenous  labile f a t t y  ac ids  
m a y  well be the  m a j o r  source of subs t r a t e  for  the  suppor t  of  
res t ing  resp i ra t ion  of ra t  d i a p h r a g m  in vitro. These  f indings 
do not exclude some active role for  ca rbohydra t e  metabo l i sm 
in this  t i s sue ;  indeed, in the  presence o f  added  glucose there 
is a sugges t ion  of a s l ight ly  g rea t e r  fa l l  in to ta l  f a t t y  acid, 
but  the  exper imenta l  des ign  did not  pe rmi t  precise definit ion 
of the significance of th is  effect, 

EFPECT 0P DIETARY PROTEIN AND ENERGY LEVELS ON THE 
UTILIZATION O/,~ VITAMIN A AND CAROT]~NE. El len  M. Olsen, 
J .  D. Harvey ,  D. C. Hill  and  H. D. B r a n i o n  (Dept .  of Nut r i -  
tion, Ontar io  Agr .  Coll., Guelph, Ontar io ,  C a n a d a ) .  Poultry 
Sei. 38, 942-49 (1959).  The influence of the  p ro te in  and  energy  
level of  the  diet on the  u t i l i za t ion  of v i t amin  A and  carotene,  
as j u d g e d  by liver s torage,  was s tudied  in two exper iments .  
~Ihe f indings showed an  inverse  re la t ionship  be tween pro te in  
level and  v i t amin  s torage,  i nd ica t ing  a h igher  v i t amin  A 
requ i rement  at  a h igher  level of  protein.  I n c r e a s i n g  the  en- 
e rgy  level resul ted  in be t ter  g rowth  and  a g r ea t e r  s to rage  of 
the v i tamin  in the  liver. However ,  th i s  increased s to rage  m a y  
not  be due to Die h igher  energy  level as such,  b u t  to the  h igher  
f a t  content  of  the  diets.  The  diet  va r i a t ions  had  l i t t le  e f f ec t  
on the composi t ion  of  b reas t  muscle,  except  t ha t  the  f a t  con- 
t en t  of  the  nmsele of  b i rds  on low energy  die ts  was the  lowest 
of the var ious  groups .  J u d g i n g  f rom growth  data ,  the  v i t amin  
A requ i rement  of the  b i rds  in these  expe r imen t s  was me t  by 
a level of 600 I .U .  per  pound  of  diet.  

UTILIZATION AND STABILITY OV COI~I~iERCIAL VITABIIN A SUP- 
PLE~IENTS. El len M. Olsen, J ,  D. Harvey ,  D. C. I t i l l  and  H .  D. 
B r a n i o n  (Dept .  of  Nut r i t ion ,  Ontar io  Agr ,  Coll., Guelph, On- 
tario,  C a n a d a ) .  Poultry Sei. 38, 929-39 (1959) .  F o u r  experi-  
men t s  were conducted to conipare the  ava i lab i l i ty  to chicks, 
and  s tab i l i ty  du r ing  s torage  in mixed  feeds,  of  several  com- 
mercial  dry v i t amin  A products ,  cod liver oil, and  dehydra t ed  
cereal grass ,  u s ing  liver s to rage  of v i t amin  A, g rowth  and  
mor t a l i t y  as cri teria.  The resu l t s  indicate  tha t ,  in shor t  torm 
exper iments ,  g rowth  m a y  not  be a reliable cr i te r ion  for  evalu- 
a t ion  of v i t amin  A avai labi l i ty .  J u d g i n g  by liver s to rage  of  
v i t amin  A, ge la t in  coated p r e p a r a t i o n s  were super ior  to prep- 
a ra t ions  in which the  v i t amin  was coated wi th  wax or fa t ,  or 
was adsorbed  to vegetable  pro te in .  Feed ing  oils and  dehydra t ed  
cereal g rass  were the  poorest  sources.  The  da ta  f r om s tab i l i ty  
tes t s  ind ica ted  some de te r io ra t ion  of the  v i t amin  in all prep- 
a ra t ions ,  and,  a l t hough  definite conclusions  were difficult to 
draw, the  super ior i ty  of gela t in  p repa ra t i ons  was indicated.  

METABOLIS:~I OF TI~ITIUI~I-LABELED DIETHYLSTILBESTROL BY 
STEE~S. G. E. Mitchell ,  J r . ,  A. L.  N e u m a n n ,  and  H.  H. Drap e r  
(Dept .  An ima l  Sci., Univ .  of  Ill. U rbana ,  I l l . ) ,  J. Agr. and Food 
Chem. 7, 509-12 (1959) .  A s t udy  ha s  been m a d e  of  the  dis- 
t r ibu t ion  of rad ioac t iv i ty  in the  t i ssues  and  excreta  of  a bile- 
f is tulated steer  a f t e r  a s ingle smal l  oral dose of t r i t ium-labe led  
st i lbestrol ,  and  of ~n i n t a c t  s teer  a f t e r  s t i lbestrol  admin i s t r a -  
t ion for  11 days .  Approx ima te ly  20% of the  admin i s t e r ed  
rad ioac t iv i ty  was  excreted in the  ur ine  and  30% was recovered 
f rom the feces. Only t races  of  ac t iv i ty  were f m m d  in the  bile 
of  the  f is tulated an imal .  Sepa ra t ion  of  the  rad ioac t iv i ty  into 
f ree  phenolic and  con juga t ed  f r ac t ions  revealed tha t  s t i lbest rol  
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was p re sen t  in u r ine  and  bile p r inmr i ly  in con j uga t ed  form.  
The radioact ive  phenolic  ma te r i a l  was identif ied as  s t i lbestrol ,  
and  i t s  concent ra t ion  in pa r t s  per bil l ion was 0.30 for  lean  
meat ,  0.35 for  fa t ,  9.12 for  liver, and  4.15 for  kidney.  

A NUTRITION SURVEY OF THE ARMED FORCES OF THE, REPUBLIC 
c,I ,~ KOREA. R. R. Wil l iams,  W. J .  MeGa1~ity, G. F.  Combs, Z. I. 
Ke r t e sz  ( I n t e r d e p a r t m e n t a l  Comm. on Nu t r .  for  Na t .  Defense ,  
Na t .  Ins t .  of  Hea l th ,  Be thesda ,  Md.) .  J .  Nu t r i t i on  68, Suppl .  
1 (1959).  Skin-fold m e a s u r e m e n t s  of K o r e a n s  combined with 
weight  m e a s u r e m e n t s  show very  low incidence of ser ious unde r  
weight  and  essent ia l ly  no obesity.  

EFFECT OF TOCOF}IER,OL SUPPLEhIENT'ATION OF SWINE RATIONS 
ON THE STORAGE LIFE, OF FROZEN PO,RK. ~u V. Z:Jehringer,  
S. V. Br ing ,  C. A. Rickard,  and  W. P.  Lehrer ,  J r .  (Depts .  of  
Home Econ. Res. and  An ima l  H u s b a n d r y ,  Univ.  of Idaho  Agr .  
Exp.  Sta t ion,  Moscow, Idaho ) .  Food Tech. 13, 313-17 (1959) .  
Chops f rom swine fed  ei ther  an ima l  or p l an t  protein,  and  0, 6, 
or 12 g. dairy of a v i t amin  E feed supp l emen t  for  a per iod of  
2, 4, or 6 weeks, were ana lyzed  f resh  and  a f t e r  3, 6, 9, and  12 
m o n t h s  of f rozen s torage.  F eed i ng  12 g. of supp lemen t  was 
more  effective t h a n  6 g., and  a 6-week per iod wtJs more effective 
t han  ei ther  a 4- or a 2-week period in r e t a rd i ng  peroxide 
development .  

STUDIES ON TIlE ELECTRON TRANSFER SYSTEm[. X X V .  TITS: 
ISO,LATION AND PROPERTIES OF A LIP01FLAVOPROTrEIN W'ITI:I 
DIAFHORASE ACTIVITY FRO'-~I BEE'F HEART ~[ITOCHONDR,IA. D. 1V[. 
Ziegler, D. E.  Green, and  K.  A. Doeg ( Ins t .  for  E n z y m e  Res., 
Univ.  of  Wise. ,  Iv[adison, Wise . ) .  J.  Biol. Chem. 234, 1916-21 
(1959).  The isolat ion of l ipoflavoprotcin f rom beef  hear t  
muscle mi toehondr ia  is described.  L ip ide  accounts  for  85 to 
88 per  cent  of the  dry weight  of  the  enzyme.  The flavin (flavin 
adenine  dinocleotide) con ten t  of  the  f lavoprotein  is  13.6 
mumoles  per  mR. of pro te in  which corresponds  to a min imal  
molecular  weight  of  74,000 in t e rms  of pro te in  and  474,000 in 
t e rms  of both  pro te in  and  lipide. Both  the  S t r aub  d iaphorase  
and  M a h l e r ' s  cytochrome c reductase  appear  to be derived 
f rom th i s  l ipoflavoprotein.  A me thod  of f r a e t i o n a t i n g  lipo- 
pro te ins  wi th  organic  solvents  is  described.  

CAROTENOIDS CG ~ BRASSIC'A NAPUS. A. E. Joyee  (Min i s t ry  of 
Agr. ,  F i sher ies  & Food,  Expt l .  Fac to ry ,  Abe rdeen ) .  J .  Sci. 
Food Agr .  10, 342-8 (1959).  Chromatograph ic  and  spectro- 
scopic examina t ion  of ex t rac t s  f r om sprouted  rutabaga,  s showed 
the presence of two f luorescent  polyenes,  v-carotene,  fl-carotene, 
f-carotene,  ~-carotene,  neurosporene ,  lycopene, seven poly eis- 
lycopenes and  three  tri-cis-lycopenes. One nonhydroca rbon  
p i g m e n t  was also present .  

]~UILD-UP AND RE'GRESSION OF INHIBITORY EFFECTS OF CHOLIC 
ACID ON IN VITRO LIVER CHOLESTE'R0~L SYNTH~]SIS. W ,  T.  Beher 
and  Gizella D. Bake r  ( H e n r y  Ford  Hospi ta l ,  Detroi t ,  Mich. ) .  
Proc. Soc. Exp t l .  Biol. Med. 101, 2 ] 4 - ] 7  (1959).  Resu l t s  of  
this  s tudy  of d ie ta ry  cholic acid in r a t s  ind ica te  t ha t  the  cho]ic 
,~cid ini t ia l ly  elevates liver cholesterol  levels. This,  in turn~ 
leads to inh ib i t ion  of a c e t a t e d - C  ~ incorpora t ion  into liver 
cholesterol.  

SECRETION OF CHOLESTEROL BY INTESTINAL MucosA IN PATIENTS 
WITH C01~IPLETE COMMON BILE DUCT OBSTRUCTION. S. H .  Cheng 
and  M. M. S tan ley  (Univ.  Louisvi l le  School of  Med., Louis-  
ville, K y . ) .  Proc. Soc. E x p t L  Biol. Med.  101, 22.3-5 (1959) .  
I n  3 pa t i en t s  with complete  obs t ruc t ion  of  b i l i a ry  and  pancre-  
at ic  duets,  cholesterol  " s e c r e t i o n "  by in tes t ina l  mueosa was 
250 to 400 rag. daily. 

QUANTITATIVE STUDY OF ESTR0~EN-INDUCED ATHEROSCLER0,SIS 
IN COCKERELS. C'. T. Caldwell and  D. E. S u y d a m  ( U p j o h n  Co.  
Kalamazoo ,  Mich. ) .  Proe. Soc. Expt l .  Biol.  Med.  101, 299~302 
(1959).  Y o u n g  cockerels were in jec ted  i n t r a m u s c u l a r l y  with es- 
t rad;ol  cyc lopenty lpropionate  ( E C P )  in cot tonseed oil. Changes  
in degree of atheroselerosis ,  serunl l iplds,  l ipoprote ins  and  poly- 
sacehar ide  va lues  were de termined.  D a t a  indicate  tha t  fem- 
in iz ing changes  ,~nd some degree of a theroselerosis  resul t  f rom 
E C P  dosage levels lower t h a n  those required to p roduce  hyper-  
cholesterolemia.  Con t inua t ion  of the  exper iment  for  56 days  
showed some regress ion  of a theroma.  

CHO,LESTEROL ESTERASE ACTIVITY OF PL]i]UROPNEUMONIALIKE 
ORGANISMS. P. F. Smith (Univ. Penn. School of Med., Phila- 
delphia). J.  Baeteriol .  77, 682 9 (1959) .  Both  l ipase and 
cholesterol  es terase  ac t iv i t ies  were demons t r a t ed  in var ious  
p leuropneumonia l ike  o rgan isms .  S t ra ins  requi r ing  a l ipoprote in  
growtt~ fac to r  possessed cons iderably  g rea t e r  es te rase  ac t iv i ty  
t h a n  s t r a ins  not  requi r ing  this  factor .  Sur face  active com- 
pounds  and  coenzyme A s t iu iu la te  act ivi ty .  Ac t iv i ty  is as- 
sociated wi th  cellular debris  a f t e r  sonic lysis.  The react ion 

appea red  to be specific for  f a t t y  acid es ters  of  3-fl-hydroxy- 
fk -5-sterols. 

VITA:~IIN E F01~TIFIED ANIMAL FEEDS. J .  G. Bax te r  ( E a s t m a n  
K o d a k  Co.).  U. S. 2,891,864. A v i t amin  E (a- tocopherol)  com- 
pos i t ion  for  use  in f o r t i f y i n g  an imal  feeds  is p repa red  f rom 
vegetable  oil deodorizer s ludge by aey la t ing  the  s ludge  wi thout  
removing  sterols,  g lycer ides  or f a t t y  acids. The  aeyla ted  
product  is b lended ~.~ith a dry, iner t ,  powdere d car r ie r  mater ia l .  

F o o d  C04MFOS1TIONS tIAVING HYFERCHOLESTEROLEMIC ACTIVITY. 
J a m e s  M. R. Bever idge  ( Q u e e n ' s  Un ive r s i t y ) .  Can. 567,202. 
The composi t ions  consis t  essent ia l ly  of  a t  l eas t  one edible f~ t  
ia  which is un i fo rmly  incorpora ted  ~ 0.75% by weight  of  a 
p lan t  sterol in excess of  t h a t  p resen t  in the  edible fa t .  The 
most  effective p lan t  sterol is si tosterol ,  p r e f e r ab ly  fl-sitosterol. 
Ten  per  cent  excess p l an t  sterol incorpora ted  in the  edible f a t  
has  been effectively used.  (C. A. 53, 1171] ) 

TOXICITY O,F F ISH OIL, I I I .  N o b o r u  Matsno  (Tokyo Med. 
Coll.). Sc i l caga~  29, 769-72 (1957-58) .  

IV .  ACTIONS OF THE ETHYL ESTERS OF HIGHLY UNSATURATED 
FATTY ACIDS ON PROTEINS AND AMINO ACIDS. I b i d .  773-7 ,  

V. S0,ME CONSIDEI~ATIONS ON THE OXIDATION OF HIGHLY Ui',!- 
SATURATED FATTY ACIDS. I b i d .  807-12 .  

V L  TOXICITY OF OXIDIZED COMMERCIAL LIVER OILS. I b i d .  
812 15. 

V I I ,  PR~DUCTION OF THE SO-CALLED SEBOP, RHEA. Ibid .  816-18. 

V I I I .  TOXICITY OF F i s h  OIL POLYIME.RIZED BY HEATING IN 
CARBON DI0'XIDE. Ibid .  885-91. 

IX.  TOXICITY 0F F i s h  OI~, POLYMERIZED BY HEATZNG IN THE 
AIR. Eiyd  to Shokuryd  10, 255 9 (1957-8) .  (C. A. 53, 11550) 

�9 Paints and Drying  Oils 
EXA~{INATION OF t{UBBERSEED OIL F0,R USE IN COATING CO.h{PO- 
SITIONS. M o h a m m a d  A s l a m  and  H a s s a n  I m a m  (P~k i s t an  
Council  Sci. & Ind.  Research,  K a r a c h i ) .  Pal~istan J. Sc% Ind .  
Research 1, 224-7 (1958) .  Only 8% of the  po ten t ia l ly  avail-  
able 260,000 tons  of rubberseed  oil ( f r om seeds of Hevea 
brasil ieusis) is uti l ized.  The seeds conta in  41.8% shell and  
58.2% kernel  which con ta ins  37% oil. Seeds vary  g rea t ly  in 
qua l i ty  of  oil t hey  give, depend ing  on color of  kernel.  Rubber-  
seed oil wi th  d ry ing  proper t ies  between those  of l inseed and  
soybean  was used to make  tack-f ree  f inishes;  these  compare  
f avo rab ly  with s imi lar  va rn i shes  nmde  f rom l inseed oil. (C. A. 
53, 11857) 

RELATION BETWEEN THE VISCOSITY OF POLYIKERJZED DRYING 
OIL AND ITS TEMPERATURE. B. N. S h a k b k e l ' d y a n  (Po lygraph .  
Inst.., Moscow).  Maslobo~no-Zhirovanya Prom.  25(3)  38-40 
(1959) .  A n o m o g r a p h  to compute  the  viscosit ies of  d ry ing  
oils at  d i f ferent  t empe ra tu r e s  and  the  re la ted da ta  are given.  
(C. A. 53, 11856) 

COATING C0,~MPO,SI'rIGN VEHICLES PREPARED FROi~ ACIDULATED 
SOAP STO'CKS. R. M. Ohris tenson and  R. F .  B o r m a n  (P i t t s -  
bu rgh  P l a t e  Glass  Co.).  U. S. 2,891,919. An ac idula ted  soap 
stock is esterified wi th  a polyhydr ic  alcohol a t  150 ~ tn 300 ~ 
The r e su l t an t  es ter  is reacted  with 2 to 8% by  wt. o f  an  
a,f l-ethylenieally u n s a t u r a t e d  polycarboxyl ic  acid. The p roduc t  
is blown with air  or oxygen  in the  presence of  a meta l l ic  dr ier  
unt i l  subs t an t i a l l y  all of  the  an t iox idan t s  have  been des t royed.  
Tile p roduc t  is  su i tab le  for  use  as a vehicle for  coat ings .  

ALKYD GELS. J .  Rinse ( J .  ~V. Ayers  & Co.).  U. S. 2,892,780. 
An a lkyd gel is p repared  by  the  reac t ion  a t  100 ~ to 250 ~ of  a 
s a t u r a t e d  f a t t y  acid modified a lkyd resin con ta in ing  f ree  hy-  
droxyl  g roups  with an  a lunf inum acylate.  

�9 D e t e r g e n t s  
CARBONIZING INVESTIGATIONS. V I .  A C05IPARISON OF DIFFERENT 
TYPES O~F SURFACE-ACTIVE AGENTS IN LAROR.ATORY CARBONIZ- 
ING. W. G. Crewther  and  T. A. P ress l ey  (Wool  Research  Labs . ,  
C.S.LR.O.,  Melbourne,  A u s t r a l i a ) .  Texti le  Research J .  29, 
482-6 (1959) .  E igh ty - e igh t  nonionie  sur face-ac t ive  agents ,  
all con ta in ing  polyoxyethylene  as the  hydrophi l ic  group,  and  
some anionic  and  cationic agen t s  have been tes ted  in the  
l abora to ry  to de termine  the  ex ten t  to which they  pro tec t  wool 
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f rom loss of  tensi le s t r eng t h  du r ing  carboniz ing.  Nonionic  
agen t s  in which the l ipophilic por t ion  consis ts  of  polyoxypro-  
pylene provided  l i t t le pro tec t ion  even a t  the  h ighes t  concen- 
t r a t i ons  tes ted,  whereas  nonionie agen t s  con ta in ing  an  alkyl  
or aryl  hydroca rbon  group  were genera l ly  effective. W i t h  the  
l a t t e r  compounds ,  the  l eng th  of the  polyoxyethylene  group 
inf luenced the  opt imal  concen t ra t ion  of the  reagent .  Anionic 
agen t s  were ineffect ive at  low concen t ra t ion ;  cat ionic agen t s  
were comparable  in  their  effects  wi th  nonionie  agents .  

DIALCOYLBENZENESULFONATES AS DETERGENTS. F.  V. Nevolin,  
G. I. Nikichin,  A. D. Pet rov,  G. A. Kra l -Os ink ina ,  and  V. D. 
Vorobiev.  Parf~tms, cosmet., savons 2, 62-6 (1959).  I n  a 
n u m b e r  of  sod ium decyl- and  dodecy]benzenesul fonates ,  the  
in t roduc t ion  of isomeric dialcoyl groups ,  especial ly with 6-8C 
a toms  produced less de te rgency  t h a n  monoaleoyl  g roups  of 
equal  su r face  act ivi ty .  P a s s a g e  f rom su l fona t e  of  p-dihexyl-  
benzene to su l fona te  of  p-dioctylbenzene ra ised  the su r f ace  
te~s ion and  lowered de te rgency  by f o r m a t i o n  of  insoluble 
calcium salts.  The de te rgency  can be increased by  the use  of 
b ranched  chains  of  the  hydroca rbon  groups  and  the  addi t ion  
of Na._.CO~. Sul fonols  of the  same de te rgency  as those  p repared  
f r cm C:H~ or toluene can be obta ined  f rom t e t r amer s  of  pro- 
pylene or amylene.  (C. A. 53, 10809) 

SPECIALTY SUlZFACTANTS. D. E.  Gushee ( Ind .  Eng .  Chem.) and  
O. L. Scherr  (Process  Chemicals  Co., San ta  Fe  Spr ings ,  Cal i f . ) .  
Ind. Eng. Chem. 51, 798-804 (1959).  The m a n u f a c t u r e  of  
special ty  s u r f a c t a n t s  by Process  Chemicals  is described.  These  
consis t  of  lauryl  su l fa tes ,  f a t t y  a]kanol amide  eondensates ,  
glycerol f a t t y  acid esters ,  polyethylene  glycol f a t t y  acid esters ,  
polyethylene  glycol f a t t y  alcohol polye thers  and  amine  poly- 
ethers,  and  q u a t e r n a r y  a m m o n i u m  compounds.  Deta i l s  of  
m a n u f a c t u r e ,  flow sheets,  equ ipment  requ i rements  and  analyt i -  
cal control  me thods  are discussed.  

MECIIANISM OF DETERGENCY. l~. P .  Harker .  J. Textile Inst.  
50, T 189 222 (1959).  Tile removal  of  oily soils f rom text i le  
f i b e r ~ p o l y t e t r a f l u o r o e t h y l e n e ,  polythene,  Terylene,  6,6-nylon, 
ju te ,  wool, raw woolt and  g lass - - -has  been followed, u s ing  a 
m croscope equipped with a cell capable  of  d i rec t ing  a s t ream 
of de te rgen t  a t  the  fiber at  a chosen t empera tu re .  I t  was 
observed tha t  the  more  polar  a fiber the  more easi ly oily soil is 
removed f rom its  surface .  I f  the  soil or the  fiber is very 
apolar ,  t hen  add i t ion  of polar  subs t ances  to the  soil will make  
it  nmre  easi ly removable.  A theoret ical  bas is  for  the  observed 
mechan i sm  of scour ing  is sugges t ed  in m a n y  cases. 

ADSORPTION OF LABELED SODIUM CARBOXYI~IETHYLCELLULOSE 
BY TEXTILE FIBERS. J .  W. Hens ley  and  C. G. I nks  ( W y a n d o t t e  
Chem. Corp., Wyando t t e ,  Mich. ) .  Textile Research J. 29, 
505-13 (1959) .  A carbon-14 labeled sod ium carboxymethyl -  
cellulose (CMC) ha s  been employed to measu re  i ts  adsorp t ion  
by  texti le  fibers, and  in the  case of cotton, to inves t iga te  the  
re la t ionship  be tween adsorp t ion  and  de te rgency  action. Ad- 
sorp t ion  of CMC by  cot ton was  found  to depend on the  pres- 
ence of excess ca t ions  in solution,  i nc reas ing  with ca t ion  con- 
cen t ra t ion  and  valence. Equ i l ib r ium adsorp t ion  of CMC in the  
presence of  excess ca t ions  was found  to have  a zero temper-  
a tu re  coefficient. Va r i a t i on  of  p H  wi th in  the  alkal ine r ange  
had  no s ignif icant  effect. L imi t ed  m e a s u r e m e n t s  with fibers 
other  t h a n  cot ton ind ica ted  l i t t le or no adsorp t ion  by wool, 
Orlon, or ace ta te  ( in the  presence of excess ca t ions ) .  There  
was s ignif icant  adsorp t ion  by  nylon and  rayon,  b u t  th is  ad- 
sorp t ion  was g rea t ly  reduced by addi t ion  of an  a lkylaryl  sul- 
fona te .  De te rgency  eva lua t ions  with the  labeled  CMC and 
wi th  unlabe led  ma te r i a l  indicate  t ha t  CMC adsorbed  on cotton 
has  a s igni f icant  ac t ion  in p reven t ing  redepos i t ion  of  par t icu-  
la te  soil mater ia l s .  The adsorp t ion  and  de te rgency  da ta  indi- 
cate t ha t  the  q u a n t i t y  of CMC required to f o rm  a monomoleeu-  
lar  layer  on cot ton  fibers m a y  be on tile order of 400-500 
m i c r o g r a m s  per  g r a m  of cotton. 

THE DEVELO~PMENT O'F SURFACE-ACTIVE ~{ATERIALS OF THE 
ALIPHATIC SYSTEM CLASSIFIED ACC0~DING TO THEIR SOURCE 
MATERIALS. H. Maehemer .  Melliand Textilber. 40, 56-65, 
174-9 (1959).  A review of sur face-ac t ive  ma te r i a l s  developed 
f rom al lphat ie  raw mater ia l s ,  a -Branched  hydrophobie  groups  
wi th  complex subs t i t uen t s ,  such as the  Guerbe r t  syn thes i s  pro- 
vides, are sui table  as sur face-ac t ive  components .  These can 
resul t  f rom the  condensa t ion  of alcohols or a ldehydes  with 
alcoholates.  Low-molecular  alcohols, like P r O H  or BuOI t ,  
require  pressure  above a tmospher i c ;  1-hexanol or the  lower 
f a t t y  alcohols condense a t  no rma l  pressure ,  while h igher  alco- 
hols like l -oc tadecanol  condense  at  low pressure .  Aldehydes  
wi th  a -branched  chains  like 2 -e thy lbu ty ra ldehyde  en te r  easily 

into the  Cannizzaro-Tischenko reac t ion  wi th  good yields of  
h igh-molecular  products  capable  of  react ion i f  the  water  re- 
su l t ing  f rom the reac t ion  is dist i l led off under  reduced pressure .  
I n  practice,  a -branched  alcohols are  employed ins tead  of alde- 
hydes,  which f o r m  reac t ion  mix tu r e s  wi th  the  ketones.  84 
references .  (C. A. 53, 10808) 

SUGAR DETERGENTS. N. Pilpel .  Research 12, 68-74 (1959).  
A new class  of  syn the t ic  de tergents ,  based  oil sucrose esters,  
is now eonlmercial ly available.  Thei r  development  is described 
and  thei r  chemical  and  phys ica l  p roper t i es  compared  with 
those of a lkylaryl  su l fona tes  and  a nonionie  su r face  active 
agen t  produced by condens ing  tal l  oil wi th  polyoxyethylene.  
Thei r  in t roduc t ion  m a y  help to solve cer ta in  difficulties which 
have occurred in the  t r e a t m e n t  of  sewage. 27 references .  

THE GRAYING 0~" COTTON FIBER. E. Szmidtgal .  Fette,  Seifen, 
Anstrichmittel. 50, 1132 9 (1958) .  The " g r a y i n g "  effect of  
var ious  de tergents ,  soap, and  var ious  addi t ives  a f t e r  r epea ted  
wash ing  of soiled cot ton is described.  The swatches  were 
resoiled a f t e r  each wash ing  and  eva lua ted  a f t e r  10 washings .  
The  addi t ion  of earboxymethylcel lu lose  ( I )  p reven t s  g r a y i n g  
when dodecylbenzene su l fona te  is used  alone and  in eombi- 
na t ion  with soap, even a t  a concent ra t ion  of 3 g./1. I deposi ts  
a protect ive coa t ing  on th~ fiber, thus  weaken ing  the  addi t ive  
forces  of soil to film. (C. A. 53, 10809) 

DEPOSITION OF S0,1LING ~/[ATTE.I~ FROM SOME DETER~ENT SYSTEMS. 
III. ]~rONAQUEOUS 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 woo]. 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. A. 
53, 9701) 

DETEI~GENTS AND TEXTILI~IS. C. F. Ward. Textile WeeI~ly 59, 
469-70, 473, 534-6 (1959). Chemical bleaching compounds in 
detergents, accidental danmge, beneficial features of modern 
powders, and shade changes are reviewed. (C. A. 53, 9701) 

ADSORPTION AND DESORPTION OF CARBOn SOIL ON COTTON, 
WOOL, AND PERLON IN TETRACHLOROETHYLENE. H.  Wendel l  
(Boehme Fet tchem. ,  G.m.b.H.,  Dusse ldorf ,  Ger.) .  Kolloid Z. 
163, 11 15 (1959).  Adsorp t ion  of C on wool, cotton, and 
Per lon  in te t raeh loroe thylene  depends  on the  mois tu re  in the  
sy s t em;  desorpt ion unde r  like condi t ions  is l i t t le  inf luenced 
by mois tu re  changes .  Var ious  types  and  concent ra t ions  of  
s u r f a e t a n t  addi t ions  show di f fe rent  adsorp t ion  and  desorpt ion 
of C soil in those fibers. Shak ing  a soiled and  clea,1 fabr ic  
swatch  (wool, cotton, or Pe r lon)  in the  same l aunde rome te r  
j a r  for  4 hrs.  shows t h a t  adsorp t ion  and  desorpt ion  are near-  
ing  equi l ibr imn values.  Velocit ies and  final C concent ra t ions  
depend  on type  and  q u a n t i t y  of  fiber and  added  s u r f a c t a n t .  
(C. A. 53, 11846) 

METHOD OF MAKING A SYNTHETIC DETERGE:NT In  CAKE F01%IV[. 
G. B a r s k y  (E.  F .  Drew & Co., Inc . ) .  U.S. 2,886,585. A cake of 
syn the t ic  which is coherent ,  does not  t end  to d i s in tegra te ,  does 
not  slime and  is no t  af fected by  h u m i d i t y  in the  a tmosphere ,  
is p repa red  by add ing  to the  reac t ion  product  of  a hydroxy-  
e thy lsu l fon ic  acid sa l t  wi th  a h igher  f a t t y  acid, and  a m o u n t  of  
water  insufficient to dissolve the  p roduc t  a t  room tempera tu re ,  
hea t i ng  the  mix tu re  to f o rm  a t  l eas t  a pas te ,  and  cooling to 
roonl t empera tu re .  

SOAPS AND OTHER PERFUMED COMPOSITIONS CONTAINING DI- 
HYDROTERPINYL ACETATE. A. T. Fiore,  G. C. Ki tchens ,  and 
H. C. Saunde r s  (The  Givaudan  Corp.) .  U.S. 2,889,254. A toilet  
soap hav ing  good odor s tabi l i ty ,  f r e shnes s  and  n a t u r a l  odor as 
opposed to a " c h e m i c a l  ~' odor is p repa red  by  inco rpora t ing  
f rom about  0.02 to 1 .5% by  weight  of d ihydro te rp iny l  ace ta te  
into the  soap. 

PROCESS F0R ~[AKING DETERGENT C01~IPOSITIONS. I~. Teeklen- 
bu rg  (P roc te r  and  Gamble  Co.).  U.S. 2,889,283. A speckled, 
colored, g r a n u l a r  de te rgen t  composi t ion  is p roduced  cont inu-  
ously by sub j ec t i ng  the  de te rgen t  g ranu les  to an  air  l i f t  to 
f o rm  a con t inuous ly  flowing s t ream,  con t inuous ly  d iver t ing  a 
f r ac t ion  of the  screened granules ,  sp r ay - t r e a t i ng  the  diverted 
f r ac t ion  wi th  a water-soluble  dye, i n t roduc ing  the  so- t reated 
g ranu les  in the  a i r  l i f t ,  and  combin ing  the  t r ea t ed  wi th  the  
u n t r e a t e d  granules .  


