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TABLE I I  
Iodine Number of Tung Oil by Various Procedures 

l~Iethod Iodine number 

W i j s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  I 1 6 2 . 0  
W o b u r n  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  [ 2 3 9 . 8  
B e n h a m - K l e e  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  I 2 4 9 . 3  
P l a n k - P a c k - G o l d b l a t t  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  / 2 4 1 . 8  
ttypochlorous acid ........................................ / 242.1 
Clorox . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  I 2 4 1 . 9  
Catalytic hydrogenation .............................. I 241.6 

T A B L E  III 

I o d i n e  N u m b e r  of  F a t t y  A c i d s  w i t h  C o n j u g a t e d  D o u b l e  B o n d s  

hite•,:• 
~ H y d r o -  

A c i d  T el- t i e  C1 Clorox genation 
. . . . . . . .  m e t h o d  

B e t a - e l e o s t e a r i c a c i d  . . . . . . . . . . . . . . .  I 2 7 3 . 8  I 2 7 3 . 7  / 2 7 3 . 5  I 2 7 2 . 3  
9 : 1 0 ,  l l : 1 2 L i n o i e i c a c i d  . . . . . .  / 1 8 1 . 0 3  I 1 8 1 . 3  ] 1 8 1 . 6  / 1 8 1 . 6  

The iodine numbers  of fl-eleos~earie acid and isomerized 
9:10, 11:12 linoleic acid were determined by the hydro- 
genat ion method, by the hypochlorous acid nlethod, and 

by using Glorox. fl-Eleostearic acid was prepared  by  the 
method os Thomas  et at. (4) ,  and linoleic acid was isom- 
erized with 7.5% K O I t  in glycerine by heat ing in a 
constant  tempera ture  isomerization ba th  at 180~ for  1 
hr. The isomerized acid was extracted with ether f rom 
the acidified reaction product,  the ethereal layer  was 
washed and dried, the solvent was evaporated off in a 
current  of nitrogen, and the iodine number  was deter- 
mined by  the above-mentioned method. Results are shown 
in Table I I I .  
The results indicate tha t  the present  method of us ing  
Clorox for  the determinat ion of unsa tu ra t ion  of f a t s  
and oils is a very sa t i s fac tory  one. 
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�9 F a t s  and  O i l s  
DEHYDRATION OP CASTOR Oil, W I T I I  CATAI,YSTS CONTAINING 
MORE REACTIVE GROUPS. V. A. Savaf and K. K. Dole (Fergus-  
son Coll., Poona) .  Indian, J .  App l .  Chem. 22, 1-5 (1959). 
The rate of dellydratiou ef castor oil increases with the number  
of acidic groups in the catalyst,  the order of i~mrease, l ie | l i t :  
benzene-, phenol-, and naph tha lene-monosu l fon ie~d i su l fon ie~  
t r i su l fon ie~he te ropoly  acids. A tower temperature  of dehydra- 
t ion (200-230 ~ and a reduction of side reactions occurred 
with increase in reactive gi'oups. The introduction of hydroxyl 
in 1,3,5-benzenetrisulfonic acid niitigqted hydrolysis and de- 
composition of the oil, while the naphthalene nucleus decreased 
the activity of the catalyst.  Of the three heteropoly ac ids  stud- 
ied, phosphomolybdic was the least active. (C. A. 54, 1897) 

t ' [EAT TKANSFEK IN l l 0 T  0"AT CO0I(ING. H. L. S n l i t b ,  ,] r .  ( l l o r a e e  

L. Slnith, Jr . ,  inc., I~ichmon(l, Va.) .  Food Teeh. 14, 84 8 
(1960). An indirect nlethod of hot fa t  cooking substant ial ly 
reduces heat damage to the cooking fa t  and rate of increase 
(If free fa t ty  acids. I t  also offers precise temperature  control, 
fuel saviilgs, safety,  and comfort .  Where nlore thnll one cooker 
is required in the same plant, one heat generator  can be used 
to supply its inally cookers as may lie needed and eaeh cooker 
can be operated tit its own temperqtuve. 

ESSENTIAL ) 'ATTY ACII) RETENTION IN PLOUg TREATMENT, J . B .  

M. Coppock, N. W. R. Daniels, and P. W. Russell Egg i t t  (Spil- 
lers Ltd.  Technological Researe:h Sta., Cambridge) .  Chem. ~" 
Ind.  1950, 17-8. Normal tret t tments of flour with chh)vine 
dioxide alone or containing up to 30%e chlorine (3.5 g. per 
sack) have no effect on the esseutial f a t ty  acid content of the 
flour. At  the higher  levels (35.0 g. per sack) of chlorine di- 
oxide t reatment ,  a l though little change was observed in the 
essential f a t ty  acid content of f reshly t reated flour, consider- 
able destnlct ion of t~ll nnsa tn ra ted  fa t ty  acid was found in the 
aged flour. High  levels of chlorine t rea tment  (175 g. per sack) 
caused some essential f a t t y  acid destruct ion "tad may produce 
diehlorostearic acid. 

laACTONES t~OICMED DUP~ING THE O,XIDATION O,P PARAFFIN. N .  I .  

Ladyzhnikova and T. I. Sudarikova. Maslobo~no-Zhirovaya 
Prom. 25(7) ,  39-40 (1959). The lactones in the synthetic 
f a t ty  acids f rom oxidized paraffin fract ion,  boiling at 360-460 ~ 
were determined. Frac t ional  distillation of the lactone concen- 
t rate  yielded two fract ions,  one contains 7-1aetone 91% and 
fl-lactone 8%, the other mostly 7-1actone. (C..4.  54, 1281) 

REACTION FOR, DETECTION 0 F  PURE COMP0,NENTS IN NATURAL 
OLIVE elL. E. Sinodinos and Zis. E. Konstans .  Prak t .  Akad .  
A t h e n o n  32, 493-503 (1957) (in Greek).  Color reactions for  

olive seeds, kernels, and relined ()live oils are described. (C. A. 
54, 771 ) 

PI[Y~qICAL 'I'ENTH I~'(}1/, EVAI,U/i.TIN(I T | [ E  CONSIN'| 'ENCY O*F MAlt- 
GARINES. M. Naudet  and E. SHull)ue (Lab.  natl. mati~res 
grasses,  Marseilles, France) .  Grassas y aceites (Seville, Spain)  
10, 20-3 (1959). Rheoh)gical tests of margar ines  are evalu- 
ated for  reproducibili ty and correlation with ease of st)reading. 
The tests (microla}m~tratioll, coup penetration,  extrusion, and 
resistance to cut t ing)  show good reproducibility.  Extrus ion is 
considered best for  ewlhl.~tion of ease of spreading.  (C. A. 54, 
77l)  

U S E  0~' GAS (~HR0~MAqX)GaAP]IY AND ~IASS SPECTI~OSCOPY IN THE 
ANALYSIS OF TttF~ IOATTY :\CII)S }'/)~3NI) IN BU'I~r~_5I~ AND MAttOA- 
RINE. B. Hnllgren, S. Stenhagen,  and R. Ryhage (Univ. GSte- 
borg, Swed.).  A e t a  Chem. S tand .  12, 1351 (1958). Al though 
under stan(lardized operational conditions in gas chromatog- 
raphy the retention volume or retentiml time is characterist ic 
of a certain component, whcn invest igat ing mixtures of several 
components  it is necessary to use addit ional identitieation meth- 
ods. By collecting f ract ious  craning froIn the gas chromatog- 
raphy  eohnnns and |(legit | tying their components  by mass spec- 
t rometry,  complex alixtures (if f a t ty  acids present  in bu t te r  and 
margar ine  ('alJ be a|mlyzed. ((/. A. 54, 770) 

STEROL PROM THE SEEDS OF I)SOR.ALE// C0nYLIFOLIA.  H. N. 
Khas tg l r ,  P. (I. l)att'~ (lupta,, aml P. Sengupta  (Eas t  India  
Pharnl .  Works  l,td., Cuh 'u t ta ) .  Ind ian  J .  Appl .  Chem. 22, 
35-6 (1959). From the seed fa t  of l ' soralea eor:qlifolia a crys- 
talline stere[ identified as s t igumsterol  has been isolated. The 
s te ro l ' s  identity was r, onlirmed by conversion to the acetate 
and benzoate. (C. A. 54, 928) 

APPLICATION (}~' CA['ILI,.~.Ity ANALYSIS 'IX), THE ST1H)Y OP OLIVE 
AND OTHE]~ VI~XHUPABLE OILS. S .  S e r v e n t  Martinez (Escuele Olei- 
culture, Barcehm:~). Grasas y aceiles (Seville, Spain)  10, 14-9 
(1959). Size of drops of alkaline solutions when allowed to run 
into benzene solution of vegetalde oils is (lependent upon the 
composit ion of the oils. The method can detect the t)resence of 
a small amount  of ore; oil in the presence of a large amount  
of anot]ler. (C. A. 54, 908) 

A NEW PICOCEDIIICE FOR SEPARATING /~-LIN01LE1C ACID FROM OTHER 
UNSATUI~ATED FATTY ACIDS. Chinese Academy of Medicine, 
Shanghai  F i r s t  Medical College. H n a  Hsiieh Shih  Chieh 1959, 
286-7. The te t rabromide of /4-1inoleie acid is separated f rom 
the dibromide of oleic in a mixture  by evaporat ing the solvent, 
petrolemn ether, and crystallizing at  5-8 ~ The brominated 
fl-linoleie acid is recrystallized in 95% ethanol, resul t ing in 
colorless, lus t rous crystals, melt ing at 54-7 ~ (C. A. 54, 928) 
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UNSATURATED )'ATTY ACIDS AND THEIR I3]IFORTANC'E. IN OLIVE 0'IL 
ANALYSIS. Lys  Nimf i s  cud M ar i a  Bi rb i l i -Ninnis .  Pralct. Aloud. 
A th~nha 33, 103-11 (1958) ( in  Greek) .  Spec t ropho tomet r i e  
ana lys i s  of  46 samples  of na t ive  olive oils gave  values  in the 
r ange  1.63-13.6 a n 4  0 .09-1 .04%,  respect ively,  for  l inolcic acid 
and  l imdenh;  ac id  in 99.7% of the  eases. Two absorp t ion  un i t s  
of  233 and  270 m/x were es tab l i shed  an n i i n i mum and  m a x i n m m ,  
respect ively,  for  a lkal i  i somerized samples .  The  specific ab- 
so rp t ion  coefficients expressed  as lit '%~*':m" a t  these  wave l eng th s  
were de t e rmined  f r o m  m e a s u r e m e n t s  on 9.2 g. of tile oil ill 5 ml. 
of  c i rcu la t ing  solut ion.  These  va lues  were,  respect ively,  0.30- 
0.302 a t  270 lab% and  1.30-4.50 a t  233 m/x. Adu l t e r a t i on  with 
o ther  oils m a y  be suspec ted  i f  linoleic ac id  is > 1 1 . 6 % ,  and  the  
coefficient of  abso rp t ion  is >0 .257 .  (C. A. 54, 927) 

MOl)~ ON N/~AC~PlONAq'ION OF CI[AUI, MOOGRA OIL NATTY ACIDS WPrlt 
U~EA. T. aN. M e h t a  and  S. B. Dabhade  (Univ .  N a g p u r ) .  (;rasas 
y aeeites (Seville,  Spa in )  10, 24-6  (1959) .  C l mu | moogra  oil 
( iodine n u m b e r  100.5) in separa.ted into five f r ac t i ons  by the  
use  of urea.  Iod ine  nanlbers  of the, f r ac t ions  are, respect ively,  
74.4, 9{).8, 98.9, 116.1, am[ 135.2. Inc reas ing  u n s a t u r a t i o n  and  
cha in  l eng th  in t e r f e re s  with complex for taa t lon .  One double 
bond  decre:~ses efi!ee~ivmless of  complex f o r m a t i o n  as much  as 
five carbon a toms.  (U . .4 .  54, 927) 

I~OTI~]NTIOMETR1C SF, MI-MIC, RO-1)F/PEI{M[NA't'ION OF SAPONIFICATION 
NUMIIEa. P .  A. Guiidrrez Amo and  D. M a r t i n  ( I n s t .  1~. Tor res  
Quevedo, M a d r i d ) .  (;rasas y aevitvx (Seville,  Spa in )  10, 12-3 
(195| t ) .  Saponifie: l t ion n u m b e r  of f a t  Salnples, as small  as 
0.4 g., in deterul im;d by us ing  0.5N hydrochlor ic  acid in 96% 
alcohol for  t i t ra t ion .  (C. A. 54, 925) 

lPAT DETEt~M1NATION IN MA'~'ONNA1SE. W. D i e m ' d r  and  M. Sal- 
v isberg  (Un iv . - Ins t .  l , ebensmit te lchemie .  ] ? r ank fu r t  and  am 
Main,  Get . ) .  Z. Lebc)tsm.-U'nlersneh. n.oForseh. 110, 366-71 
(1959) .  The  m e t h o d o f  t l a d o r u  a n d J u n g k u n z  ( C . A .  46, 1175c) 
g ives  a h igh  ave rage  wflue with small  devia t ions  front  any  
s ingle  value,  and  pravt ieaHy all the  leci thin is extra.cted. This  
me thod  is reco lnmended  with d ry ing  tile ex t rac t  a t  50 ~ ,in vacuo 
for  1 hour .  (C. A. 54, 1764) 

k~'rl)l~hGE AND PIKENEgVATION Old FATTY FOODS. i'N'. ~. I~apllr Illld 
I1. C. S r ivas t ava .  Food Sei. (Mysore)  8, 257-62 (1959) .  A 
review wi th  68 references .  (C. A. 54, 1762) 

I{Ef'INING AND IIYDRO(IENA'I'ION. TIlE1R. I{OI,E IN TIlE ECONOM.K 
ON ALIMENTARY NATS. I1..~el'oll. l~l, tls. aliments et agr. ( P a r i s )  
75, 435-40 (1959) .  The  effect of  m i e r o h r g a m s m s  on crude oil 
f r om g r a t e s  in discussed.  The process  of  ref ining,  p roduc t s  ob- 
t a ined  d u r i n g  the  ref ining proeess,  a n d  h y d r o g e n a t i o n  a.fter the  
refining has  been completed are  described.  (C. A. 54, 1762) 

I~{OLE(JULAlg FgAtYPIONAL D1S'PILLATION OF COCONUT o i l  AND IlX- 
UROGENATED COCO.NUT. M. Naude t ,  E.  Sambue ,  a. Pasero ,  and  
P.  Desnuel le  (Lab .  N a t .  Mat ie res  Grasses ,  Marse i l l e ) .  Bull. 
,'oe. ehim. leranee 1959, 718-21.  Molecular  d is t i l la t ion  of coco 
n u t  oil and  h y d r o g e , a t e d  coconut oil a t  0.002 ram. p res su re  
yie lded mixed  t r ig lyeer ides  which can  be dis t i l led  over eont- 
pletely below 220~ the  res idue  dues not  decompose  apprec iab ly .  
Each  f r ac t i on  is a m i x t u r e  o f  g lyeer ides  con t a i n i ng  ca rbon  
chains  of  d i f fe ren t  l e n g t h s  f o r m i n g  mi xed  crys ta l s ,  as is evi- 
denced by the  na r row me l t i ng  point  r ange  of  each f r a c t i o n ;  the  
acids  r a n g a  from Cs to C~s, with laur ie  tile p r e d o m i n a n t  acid. 
iV. A. 54, 1898) 

APPLE SEED OIL. Sei j i  W a k a y a m a ,  Sa tosh i  S a m b a ,  and  Masami  
Takahashi (Hokka ldo  Oakuge i  Ulfiv.) .  J. Hok};aido Gakugei 
Univ. 7, 98-100 (1956) .  Apple, seed con ta ins  1 3 - 1 5 %  semi- 
d ry ing  oil chiefly composed  of Cj~ acids.  The  solid ac ids  (14%) 
are  p r inc ipa l ly  paluf i t ic  and  s tea r ic  acids.  The  l iquid  acids  
( 8 6 % )  compr i se  oleic, linoleie, and  ~ smal l  a m o u n t  of  C~o-acids. 
The l a t t e r  con ta in  1 a nd  2 double bonds.  (C. A. 54, 1897) 

OONJUGATED ~ATTY ACIDS. IV. ]~FNECT ON ULTI~AVIOLET II~g&DL 
ATION ON THE CONJUGATED /~ATTY ACIDS. ~g[itsu K a y a m a  arld 
Yasuh iko  Tsuch iya .  (Tohoku  Univ. ,  S enda l ) .  Tohoku J. A.qr. 
Research 9, 251-62 (1959). Diene,  t r iene,  t e t raene ,  pen taene ,  
a n d  hexaene  c o n j u g a t e d  f a t t y  acids  ob ta ined  by alkal i- isonieri  
za t ion  of cod l iver oil, t u n g  oil, and  e thyl  a -e leos teara te  were 
i r r ad i a t ed  wi th  u l t rav io le t  rays.  A f t e r  3 h o u r s '  i r r ad ia t ion ,  the  
c o n j u g a t e d  s t r u c t u r e  was dest royed,  except  2or the  diene. Com- 
p o u n d s  der ived f r o m  the u l t rav io le t  i r r ad i a t ed  f a t t y  ac ids  are  
no t  comple te ly  known.  (C. A. 54, 1897) 

THE CIqEI~s CIIANGES OF LINSEED OIL FATTY ACID E,THYL 
I~ST~K DUIglNG PYgOLYSIS. J. AXt (Inst. Medizin Biol., Ber l in-  
Buch,  Ger.) .  Nahrung 3, 18-41 (1959) .  I f  hea t ed  wi th  the  
exclus ion  of  oxygen  to 360 ~ in  m i x t u r e s  wi th  or w i t hou t  iron,  
l inseed oil f a t t y  acid e thyl  es te rs  are  sub j ec t  to d i f fe ren t  reac  
t ions.  The  po lymer iza tes  f o r m e d  are  p r e d o m i n a n t l y  dimeric  or 

t r imeric .  Tile c leavage p roduc t s  o r ig ina t ing  f r o m  tile reac t ions  
are  rich in double bonds  a n d  volatile,  con t a in ing  acids, alco- 
hols, a ldehydes ,  a~d ketones.  The gaseous  c leavage  p roduc t s  
em~sist p r imar i ly  of  C._.H, and  CO:,, smal l  quan t i t i e s  of  CO, II, 
CHb C'aHs, propylene,  buty lene ,  and  bu tad iene .  The  react ion 
affects  mos t ly  u n s a t u r a t e d  f a t t y  acids,  especial ly linoleic 
acid. Tile newly fo rmed  subs tnnces  con ta in  only isolated double 
bonds.  The  cis olefins change  into the  trans f o r m  dur ing  heat-  
ing. The i n f r a r e d  spec t rog ram sugges t s  the  possibi l i ty  of  a 
f o r m a t i o n  of a cyclic re(morner of  the  cyclohexane t y p e ;  the  
add i t ion  of i ron is an tagon i s t i c  to tiffs process.  Tlle f o rm a t io n  
of a ketone f rom 2 moh,s of  f:~tty acid with a sp l i t t i ng  off of  
(?()~ and  w~ter is ca ta lyzed I,y iron. Tile add i t ion  of iron iu- 
h ib i l s  the  loss of  doable bomls du r ing  hea t ing ,  and  promotes  
the imlynmriza t ion  processes,  the  fo rma t ion  of tile cons t i tuml t  
pa r t s  of  the  pyrolys is  f rac t ion  which cannot  be distilled, aml  
the elei/vage of C(L, , , d  thus  ketone fo rma t ion .  (C. A. 54, 
1280) 
A MOllIFIED PltlLL AND ll:\hl aH.:a METItO'D FOR TIIE DUTFR.M1NA- 
TIeN OF DIACETYL IN HI'TTI,HL J.  C. de Man  aml E. Brand l  
( N e t h e r l a n d s  Ins t .  Da i ry  Rescal'eh, Ede ) .  Neth.  l[iU,: Dair!l J. 
13, 199-205 (1959) .  Th(! modified me thod  had  a s t a n d a r d  devi 
a t ion  of ~ 7 d iaee ty l /25  g. but ter .  Tile recovery was 95.7% 
(C. A. 54, 1762) 

DETI,'aMINATION OF nIA(?ETVL IN m;TTER. IE. Brand l  aml  . I . C .  
de M a n  ( N e t h e r l a n d s  Ins t .  Da i ry  Researelb Ede ) .  NcU< Mill,: 
Dairy J .  13, 206-11 (1959) .  The  s t a n d a r d  deviat ion of the 
P i c a - B r a n d [  m e t h o d  was 1.9 ~/ d iace ty l /25  g. but ter .  The re- 
covery was  95,8%. (C. A. 54, 1762) 

INFLUENCE ON A~ILK PIH)SPIIOLIP1DNS ON AUTOXIDATION O~ ~ llUT- 
TEI%VAT. W.  t I a a b  (Milehtech.  i n s t .  l tochsehule ,  Zurich,  Switz .) .  
Milehwisscnsehaft 14, 16-18 (1959).  Bu t t e ro i l  unbleaehed and 
ble:~ehed w i thou t  tile u ,s :@onif iable  ma t e r i a l s  (a-toeopherol ,  
/~-carotene, and  cholesterol)  served as subs t r a t e s  for  the s tudy  
of the  effect  of  the  m~saponifiable ma te r i a l s  aml  milk phos- 
phol ipides  on tile ini t ia l  ra te  of oxidat ion  of milk f a t  as meas-  
ured by the  f e r r i t h ioeyana t e  me thod  at  50 ~ a-Toeopherol  (30 
~ / g . )  i~mreascd t he  :indm:tion per iod of bleached but tere i l  
wi thout  unsapon i f i ab | e s  15%,  whereas  /~-c, a ro tene  (7.1 7 / g . )  
decreased i t  12%.  Both elmleM0rol (7.1 7 / g . ) ,  which decreased 
the  i nduc t ion  period 3%,  nnd  carotene dhn in i sbed  tile ant i -  
ox idan t  effect  of  tecopherol  in propor t ion  to  the i r  proi ixidant  
ac t iv i ty .  Of  the  milk phosphol ipides ,  0 .1% ccpha.lin, which 
inc reased  the  indue t iml  per iod  of bleached bu t te ro i l  without  
unsaponif iab[es  103%, exer ted the  s t ronges t  effect, l , ec i th in  
had  only a. s l i gh t  a n t i o x i d a n t  action. Celohalin (0 .1%)  in 
combina t ion  wi th  tocopherol  ( ;~ey/g.)  p roduced  the  s t r en g es t  
r e t a rda t ion ,  co r respond ing  to an  increase  in the  induc t ion  
period f r o m  91 to 310 hours .  Sph ingomye l in  was  wi thou t  in- 
fluence on the  ra te  of  oxidat ion.  Cholesterol  and  caro tene  weak- 
ened the  ac t ion  of bo th  eephal in  and  tile combina t ion  eephulin 
a~ld toeopherol .  The  r e t a r d i n g  effect of  cephal in  increased  as 
the  concen t ra t ion  was  inc reased  f rom 0 to 0 .80%;  t h e n  as the  
concen t ra t ion  was increased  to 2.00%, the  effect iveness  was  grad-  
ua.lly lost .  L - a - D i m y r i s t o y l p h o s p h a t i d y l e t h a i m l a m i n e  (0.80%) 
increased  the  induc t ion  period of b leached bu t t e ro i l  wi thout  
uusaponi f iab les  3,39%; 1.60% increased  it  2 8 9 % ;  an d  2.00% 
decreased the induction period 2%. (C. A. 54, 1761) 
THE DEFINITION AND CLASSIFICATION ON WAXES. 0. Ludecke  
(Dervio,  I t a l y ) .  Forte Sei fen Anstr iehmit te l  51, 999-1001 
(1959) .  The  au tho r  deals  wi th  the  modern  defini t ion of waxes  
which has  been pub l i shed  in the  Offic!al 1V~ethods of the  I)GF.  
This defini t ion t akes  into cons idera t ion  the i r  technological  
proper t ies  only bu t  does no t  t ake  their  or igin  and  chemical  
cons t i tu t ion  into account .  To supp lemen t  his  pos tu la t ions  on the  
classif icat ions he d raws  f rom the  work of F .  Gieser.  The  allot- 
men t  of  the  waxes  of  berr ies  and  f r u i t s  in the  classif icat ion is 
explained.  
~ULPIIUglSED OILS 111: SULPHURISING ON LINSEE9 OiL WITH 
S~C1,_, AND S~JLPHUa. G. Schiemann, H. Dur ing ,  and  F, Voh- 
winke[ ( I n s t .  Teeh.  Chem.,  H a n n o v e r ) .  Fet te  8e i /en  lns t r i ch-  
mit tel  61, 913-917 (1959) .  I n  con t inua t ion  of the  series of  
pub l i ca t ions  on the  subjec t ,  the  au tho r s  give the  detai ls  of  
m a n u f a c t u r i n g  condi t ions  and  app l ica t ion  cha rac te r i s t i c s  of  
su lphur i sed  oils, which are  p r epa red  with the  a id  of  S.~CI~ and  
e l emen ta ry  su lphur .  The  oils ob ta ined  are compared  with one 
another ,  special ly  concern ing  the  change  b r o u g h t  abou t  in thei r  
p roper t i es  t h r o u g h  the  r ep lacemen t  of S~CI= by su lphur .  The  
swellabili~y a n d  the  res i s t ance  of the  su lphur i sed  p roduc t s  to 
a lkal i  a n d  u l t rav io le t  r ad i a t i on  is also discussed.  

STUDIES ON THE SPREADING TEST OF SKIN TALLOVTS. G. I{opf  
and  A. W i n k l e r  (General  Hosp i t a l ,  He ide lbe rg ) .  Fet te  Seifen 
Anstr ichmit te l  61, 974-77 (1959) .  ~ i e a s u r e m e n t s  of  the skin 
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f a t s  in the  region of the  capil l i t iunl  wi th  the  a id  of  the  spread-  
ing  t e s t  gave d i f fe ren t  va lues  in d i f fe rent  age  groups .  Su r face  
active f ree  f a t t y  ac ids  were responsible  for  the  workabi l i ty  of  
the  s p r e a d i n g  test .  The  conclus ions  reached  were based  on the  
observa t ions  of the  u n c h a n g e d  tallow, which ha s  no t  been ac ted  
upon by  es terases ,  e.g., in tal low cysts  and  in tile deeper reg ions  
of the  eomedones  possess  very low sp read i ng  values.  On the 
other  hand ,  the  s p r e a d i n g  wdues  are  h igher  in the  uppe r  p a r t s  
of  couledones because  of the  presence of f r ee  f a t t y  acids. 

A STUDY OF' ONGOKEA OIL. F .  Poul iquen  ( I .T .E.R.G. ,  Marse i l l e ) .  
Oleagineux 14, 453 59 (1959) .  Methyl  es ters  of  ongokea oil 
were p repa red  and  were s epa ra t ed  into g roups  accord ing  to 
u n s a t u r a t i o n  and  degree of hydroxyla t ion .  Silica gel  co lumns  
were used  and  benzene,  methanol ,  and  e thanol  were employed as  
e lu t ing  agen ts .  Only 2.5% of s a t u r a t e d  es ters  a n d  8.8% of 
e thylenic  esters  were found .  The r e m a i n i n g  es te rs  were 4 0 - 5 0 %  
hyd roxy l a t ed  acetylenic  es ters  and  about  3 0 - 4 0 %  of non- 
hyd roxy l a t ed  acetylenic  esters .  The presence  of isanolic  and  
i sanic  ac ids  were confirmed. 

~TEW TYPES (IF FATTY SUBSTANCES AS O~NTMENT BASES IN FHAR- 
IV[ACEUTICALS. A. W.  Awe ( Ins t .  for  P h a r m a c e u t i c a l  Tech.,  of  
the  Tech. Ins t . ,  B r u n s w i c k ) .  Fette Seifen Anstriehmittel 61, 
978-85 (1959) .  The  a u t ho r  gives a short  su rvey  of the  appli-  
ca t ion  of  new types  of f a t t y  subs t ances  and  o i n t men t  bases  for  
the  pha rmaceu t i c a l  i n d u s t r y  in the  l ight  of  the  th i rd  supple-  
m e a t  of  the  Gernmn Pha rmacopoe ia .  The possibi l i t ies  of  proc- 
ess ing  of new types  of o in tmen t  bases  are  d iscussed  and  sum- 
mar i s ed  in t abu l a r  fo rm.  

THE INFLUENCF OF PRESSING ON THE QUALITY OF VEGETABLE 3s 
Row OIL. G. Gorbach and  P.  S t r a n g e r - J o h a n n e s s e n  ( Ins t .  for  
Biochemical  Tech.,  Graz . ) .  Fette Seifen Anstritchmittel 61, 
1001-05 (1959).  As model  exper imen t s  u n d e r  the  cus tomary  
condi t ions  of oil expel l ing show, the g rea t e r  power of ~dhesion 
of vege tab le  mar row oil on salads,  canno t  be expla ined  by  the  
fac t  t ha t  i t  is due to low prcssurc  press ing .  The  inves t iga t ions  
show t h a t  the  iodine value,  su r f ace  tens ion,  and  tile viscosi ty 
of tbe oil do not  unde rgo  a change  with the  change  in tile 
me thod  of roas t ing  :Jlld press ing .  The au t ho r s  have  t r ied 
roas t ing  up  to 230 ~ and  f o u n d  tha t  the  oil ex t r ac ted  does not  
apprec iab ly  differ in t a s te  f rom the common oil. Use  of h igher  
t empe ra tu r e s  fac i l i t a tes  the  oil ex t rac t ion ;  the  a m o u n t  of  tur-  
b id i ty  in the  oil is reduced.  This  is considered to be an  im- 
po r t an t  f ac to r  as th is  edible oil is not  refim~d. 

T I l E  INPI,UENCE OF INTERESTERIPI(LkTIO,N O'N THE CRYSTALLIZA- 
TION O.S FATS. E. Becker  ( M a r g a r i n e  Un i on  Co., H a m b u r g ) .  
Fette Seifen Anstrichmittel 61, 1040-46 (1959) .  Because  of  
randon~ in teres ter i f ica t ion  the  red is t r ibu t ion  of  the f a t t y  acids  
wi th in  a t r ig lycer ides  molecule leads to a change  in i ts  me l t i ng  
point  a n d  crys ta l l iza t ion  behaviour .  The  me l t i ng  charac ter -  
is t ics  haw~ been fol lowed by means  of d i l a tomet r i c  de termina-  
t ions,  colorim(~tric d i f ferent ia l  analys is ,  and  f r ac t iona l  crys ta l -  
l izat ions.  The c rys ta l lograph ic  s tudies ,  which were first car- 
r ied ou t  wi th  pure  t r ig lycer ides  a.s model  subs tances ,  show t h a t  
the in te res te r i f ica t ion  of f a t s  resul ts  in the  g rowth  of smal ler  
c rys ta ls ,  which also show changed  hab i t s  as compared  to the  
or ig ina l  mix tu res .  F u r t h e r  s tudies  which give resu l t s  of prac-  
t ical  impor t ance  show the proper t ies  of  s ingle  f a t s  and  f a t t y  
mix tu re s  before  and  a f t e r  in teres ter i f icat ion.  

PAPER CHROMATOGRAPItY OP STEROLS. G.  de Zotti ,  P .  Capella,  
and  G. Jae in i .  (S taz ione  Sper imenta le  Olii e Grassi ,  Ma i l and ) .  
Fette Scifen Anstriehmittel 61, 1114-19 (1959) .  The au tho r s  
have de te rmined  the pa r t i t i on  coefficients and  the  Rf va lues  of 
some of  the  sterols  and  their  der iwlt ives  in var ious  sys tems .  
The working  sys t ems  which have been f o u n d  for  the  s terols  
and  the i r  der ivat ives ,  were appl ied  for  the  s epa ra t i on  of tile 
s terols  of  cer ta in  vegetable  oils. An  exhaus t ive  t r e a t m e n t  of 
the  expe r imen ta l  procedure  is given.  

TH E AUTOXIDATION 0,P Iga~IULSIFIED FATS. ~{, Lonein ,  D. Jacq-  
main ,  J .  Laba r re re ,  and  J .  Lefebvl.e (C.E.R.I .A. ,  B rus se l s ) .  
Fette Seifen Anstrichmittel 61, 1055-58 (1959) .  The  au tho r s  
repor t  t h a t  the  au tox ida t ion  of emulsified f a t s  is g rea t ly  influ- 
enced by  the  heavy  me ta l  concent ra t ion ,  especial ly copper,  in 
the oil phase .  The t r a n s f e r e n c e  of  copper f r o m  the oil to tile 
water  phase  leads  to the  s tab i l i za t ion  of the  f a t  and  is b r o u g h t  
abou t  by  complex f o r m a t i o n  with the  help of a lanine.  This  proc- 
ess is c la imed to be commercia l ly  feasible.  The  a u t h o r s '  ex- 
pe r imen t s  show t h a t  tlle s to rage  l ife of  dry  mi lk  can be en- 
hanced  three  or f ou r  t imes  in this  way.  The  s t ab i l i t y  of  bu t t e r ,  
however,  i t  no t  affected.  

T H E  DETERMINATI0,N OF LARD IN GOOSE FAT. J .  W u r z l g e r  (Chem- 
ical and  Food  Research  Dept . ,  Hea l t h  Ins t . ,  H a m b u r g ) .  Fette 

Seifeu Anstriehmittel 61, 1046-50 (1959) .  Due  to the  d i f fe ren t  
a rach idonle  ac id  con ten t  in the  case of l a rd  and  goose f a t  the  
au tho r  h a s  f o u n d  i t  possible  to de te rmine  the  degree  of  p u r i t y  
of  goose f a t  and  the  a m o u n t  of  l a rd  a d u l t e r a n t  p resent .  Ara-  
chidonic ac id  was  de te rmined  by  the  Mkali  i somer iza t ion  method .  
The  me thod  descr ibed by the  au tho r  claims to give more  exact  
resu l t s  as  compared  to the  commonly  used  me thods  for  dis t in-  
g u i s h i n g  these  f a t s .  

DETERMINATION OF PHOSPHOEUS AND NEUTRAL GLYCERIDES DUR- 
ING aEFININO 0F PEANUT OIL. l{. Car lot t i  ( I .T .E.R.G. ,  Mar-  
seille),  l~ev. Franf. Corp. Gras, 6, 341-53 (1959) .  The  a u t h o r  
has  car r ied  ou t  a s t u d y  of the  me thods  of d e g u m m i n g  p e a n u t  oil 
du r ing  ref in ing a n d  thei r  effects on neu t r a l  t r ig lyce r ide  and  
phospha t ide  yields.  I t  was  f o u n d  t ha t  hea t  t r e a t m e n t  and  
p res su re  d u r i n g  oil ex t rac t ion  influence the  con t en t  of  phos- 
pha t ides  in the  oil. I t  was also shown t h a t  the  con ten t  of  phos- 
pha t ides  h a d  a di rect  re la t ionsh ip  to the  a m o u n t  of  d iscolora t ion  
p resen t  in the  oil. 

TI~E PR~RLF~)s OF TASTE I~F~VER, SION OF SOYBEAN OIL. 1-k y o n  
Pezold  (The  M a r g a r i n e  Union ,  H a m b u r g ) .  Fette Seifen An- 
strichmittel 61, 1018-24 (1959) .  Oils like soybean  oil which 
con ta in  p o l y u n s a t u r a t e d  f a t t y  ac ids  develop t a s t e  revers ion  
du r ing  s t o r age  before  the  au tox ida t ive  cha in  r eac t ions  set  in.  
Accord ing  to the  au tho r  2 ,4-heptadienal  a n d / o r  1,4-oetadlenal  
which ar ise  f r o m  the  au tox ida t i on  of l inolenie ac id  p l ay  a de- 
cisive p a r t  i a  caus ing  t a s t e  reversal .  The p r i m a r y  au to x id a t i o n  
p roduc t s  of  l inolenic acid decompose very easi ly a n d  the  resul t-  
ing  a ldehydes  con t r ibu te  to t he  m a r k e d  changes  in  t a s t e  an d  
smell.  

10-HYDROXY-2-DECENOIC ACID IN TIIE HONEYBEE. ]~. g .  C a l l o w ,  
N. C. Johns ton ,  and  J .  S impson  (Na t .  Ins t .  fo r  Medica l  Re- 
search,  Mill  Hill ,  L o n d o n ) .  Expcrientia 15, 421-22  (1959) .  
The  m a n d i b u l a r  g l ands  of  the  worker  honeybee  was  shown to 
con ta in  10-hydroxy-2-decenoic acid. I t  was  a s s u m e d  t h a t  these  
g l ands  were the  source of the  acid in the  honeybee  worker  an d  
the  queen bee. Tile acid was i se la tcd  by s epa ra t i on  wi th  pape r  
c h r o m a t o g r a p h y  u s i n g  a reversed  phase  sys tem.  The  pape r  was 
soaked in ,'~ 30% ke ros ine / aqueous  n-propanol  sy s t em  an d  
por t ioned  be tween  e thanol  and  l igh t  pe t ro leum ether .  Tile 
acid was  ident i f ied by  X- r ay  powder  p h o t o g r a p h s  an d  in f ra -  
red spect ra .  

T H E  LIQUID RESIN OF SOUTH EAST FICANCE : OIr AND COMPO- 
SITION. L. Desa lbres ,  Louise  Mar ie  l )upaya ,  a n d  R. D u b c a r n e s  
(Vielle Sa in t  Girons,  L a n d e s ) .  Roy. Franc Corp Gras 6, 681-  
94 (1959) .  The  l iquid res in  examined  by tlm a u t h o r s  was 
f o u n d  to cons is t  of  f a t t y  acids,  resin acids,  a n d  neu t r a l  prod- 
ucts. The f a t t y  ac ids  amoun ted  to :~3-4()% of  Die to ta l  com- 
posit ion,  a n d  were as  fol lows:  paha i t i c  acid 5 - 6 % ,  t e t r a  an d  
hexacosanoic  ac ids  1 - 2 % ,  oleic acid ;~5~41)%, a n d  l inoleic acid 
40 50%.  The  r ema inde r  of  the  nmter i :d  cons is ted  of 4 0 - 6 0 %  
of  res in  acids  of  tile abie t ic  acid g roup  and  8 - 1 2 %  of mos t ly  
s i tos terols  and  pr()vi tamins.  

T I I E  ALCOIIOL'gSIS OF FATS. s ] ) e r e  ( U l l i V .  o f  P a r i s ) .  Ol(!- 
a qineux 15, 13-19 (1960) .  Tile au tho r  has  s tud ied  the  prep- 
a r a t i on  o f  f a t t y  acid es ters  by alcoholysis  of  f a t s .  Tile effects 
of  tinle, c a t a ly s t  type,  and  t e m p e r a t u r e  on the  yield of  m e th y l  
es ters  f ront  pa lm oil was s tud ied  us ing  a theore t ica l  a m o u n t  
of  Mcohol. The g rea t e s t  yield of  methyl  es ters  was  obta ined  
u s ing  p- to luene  su l fonie  acid as ca t a lys t  and two hours  reac- 
t ion t ime.  The  g r ea t e s t  yield of  e thyl  es ters  was also ob ta ined  
us ing  these  condi t ions .  The  p r epa ra t i on  of pure  me thy l  es ters  
of f a t t y  ac ids  f r o m  the i r  co r respond ing  f a t t y  ac ids  was  also 
inves t iga ted ,  as was the  p r epa ra t i on  of the  es ters  f r o m  the  
co r respond ing  t r ig lycer ides ,  u s ing  die thyl  f o r n m m i d e  a n d  diox- 
a n e  a s  s o l v e n t s .  

T H E  UNSATIJRATED FATTY ACIDS OF ~IENHADEN BODY OIL: THE 
C,s, C:o, AND C'~ SI,:lUES. W.  Stoffel  and  E. H.  Ahrens ,  J r .  
( lr  I n s t i t u t e ,  New York  21 N. Y.) .  J. Lipid Research 
1, 139-46 (1960) .  Complete  s t r uc tu r a l  cha rac t e r i za t ion  of the  
Cts, CuD, and  (X,._. ser ies  of  unsa tu r '~ ted  f a t t y  ac ids  of  meMiaden  
body oil is described.  The  p resen t  repor t  b r i n g s  to 23 the  num-  
ber of chemical ly  defined u n s a t u r a t e d  f a t t y  ac ids  in th is  oil, 
a ccoun t ing  for  95% of  the  to ta l  weight  of  u n s a t u r a t e d  acids.  
Of  these 23 acids,  7 have  not  been previous ly  repor ted .  Pu re  
acids  or m ix tu r e s  of  pos i t ional  isomers,  were i so la ted  by  frac-  
t ional  c rys ta l l iza t ion ,  f r ac t iona l  dis t i l la t ion,  coun t e r cu r r en t  dis- 
t r ibu t lon ,  rubbe r  column ch roma tog raphy ,  and  p r e p a r a t i v e  gas  
l iquid c h r o m a t o g r a p h y .  Acids  which were h o m o g e n e o u s  with 
r e g a r d  to cha in  l eng th  a n d  n m n b e r  of  double bonds  were de- 
g r aded  by  oxidat ive  and  reduct ive  ozonolysis ;  f r a g m e n t s  were 
identif ied by  ga s  l iquid c h r o m a t o g r a p h y  of the  ca.rboxylic acids  
and  as add i t ion  p roduc t s  of  the  a ldehydes .  
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(~AS CHROM[ATOGaAPttIC SEPARATION OF LONG-CHAIN FATTY ACID 
METI-1YL ESTERS ON POLYVINYL ACETATE. I. t torns te in ,  L. E. 
Elliott,  and P. F. Crowe (Meat Lab., Eas te rn  Uti l izat ion tles. 
and Dev. ])iv., USDA, Beltsvillc, Md.).  Nature 184, 1710-1711 
(1959). A method is described for  the separat ion of the methyl 
esters of stearic, oleic, linoleie, and linolenie acids. Packing 
for  an 8-ft. coiled copper eolmnn was prepared  by s lur ry ing 
" C h r o m o s o r p ,  '~ 30 60 mesh, with a 10% solution of Vinylite 
A Y A C  in aeetone. The acetone was evaporated at room tem- 
pera ture  and s t ray volatile mater ia ls  removed by heat ing in a 
vacuum oven at  130 ~ . The gas chromatograph  was a Beckman 
(]S-2 provided with a l-inV., l-see, full-scale s t r ip-chart  re- 
corder;  the detector was a 4 filament thermal  conductivity unit.  
t Iel imn flow rate  was 83 ml./nfin, measured at the column exit 
a t  room temperature .  The column and cell tempera ture  was 
205~ the pressure  drop across the c(fiumn was 30 p.s.i.g. Quan- 
t i tat ive est imation of the fa t ty  m'id esters within ~ 5 %  could 
be made by measur ing  the tmak areas and compar ing  with 
values obtained f rom known amounts  of the pure methyl esters. 

(,~HROMATO(~I~APHIU IDENTI~'ICATION OP THE AN'ITLIPEM:IC X loAC - 
TOIr OP TIIF UNSAPONIPlAIihE FI4AC'rlON ()I~' CaUDE VEGETABLE OILS. 
M. C. Nath,  A. Saikia, and l),. I. Uppin  (Dept.  ef Biectlcm., 
Univ., Nagl)ur ) .  Nat**re 184, 1635-1636 (1959). The unsaponi- 
fiable f rac t ions  of corn, groundnut ,  linseed, and hydrogenated 
g roundnu t  oils were extracted and purified by t rea tment  with 
Norite and f a i l e r ' s  earth. The purified unsapenifiables were 
subjected to circubtr l)aper ehronmtography using bu tano l /  
acetic aeid/w:*ter ( 4 :1 : 5 )  and the eob)r developed with phos- 
phomolybdic acid reagemt. The corn and  groundnut  oits ex- 
hibited a spot  with the same R~. wdue as 1:2 dienol glucose, 
previously reported by the au thors  as prevent ing and curing 
experimental  atheroselerosis of various types. 

QUAN'I~ITATIVN ESTIMATION O17 TIlE ~ATTY ACIDS O,F OLIVE OIL. 
,l. Graeihn, E. Vioque, aml M" Pilar de la Maza ( In s t i t u t e  de la 
Grasa, Seville, Spain) .  Nature 184, 1941 (1959). l~csults of 
analysis  of the component  fa t ty  acids of olive oil by a technique 
involving speet rophetemetry  of the ansutln'ated acids (A.O.C.S. 
mcthod) "~nd quant i ta t ive paper  chromatography  of the satu- 
rate.d a.cids agree with results on the saine oil obtMncd by the 
t radi t ional  ester f ract ienut ion,  f rom thiocyanogen wflues, and 
by gas chromatography.  The suggested technique requires a 
very sulall sanlple and is rapid and accurate. Found were: 
pahnlt ie (7 .7%) ,  stearic (2 .5%),  arachidie (0 .7%),  behenie 
(( t .8%),  cleft (76 .8%),  lim)lcie (10 .9%),  linolenic (0 .6%).  

I~OOK )-o1r IcF(JO~D '60 ],;XPO~.TS. Soybean Diq. 20(1) ,  19 (1959). 
Stat is t ics  concerning world product ion ef edible fats,  oils, and 
oilseeds in ] 959 and est imates for  ] 960 product ion are presented. 

EFF~ICT OF PI:{ ON THE ANT1FUNGAI, ACTIVI'Pu 0~ ~ UNDE;CYLENIC 
ACID AND r r s  CALCIUM SALT. H. N. Prince (Microbiological 
l,abs., l~es. 1)apt., Wallace & Tiernan,  Inc., Bellevitle, N. 3.) .  
J. Bacteriol. 78, 788-791 (1959). The an t i funga l  activities of 
undeeylenie acid and its calcium salt were similar when tested 
agains~ a variety of pathogenic fung i  at pH 4.5 to 6.0. Above 
pI-I 6.0 the ealeimn salt  was inactivated to a greater  extent 
than  the free acid. The mininmm inhibi tory concentrat ion of 
undissoeiated undeeylenie acid remained constant  over tile 
range p i t  4.5 to 6.0. F rom pH 6.5 to 9.0, however, with Tricho- 
phyton mentagrophytes as the test  organism, the an t i funga l  
activity did not  bear  a simple rebltion to the concentrat ion of 
undissoeiated acid. 

PICOCESS I~O1~ CORI~0SION INItIBITION. ]). L. Anderson (General 
Mills, Inc . ) .  U. S. 2,913,805. Organic acid salts of polymeric 
f a t  amines are claimed as exceptionally good corrosion m- 
hibitors.  Basic raw mater ials  for  the p repara t ion  of the poly- 
meric f a t  amines are f a t t y  acids such as soybean, linseed, earn, 
safflower, tall oil, etc., the f a t t y  acids having sufficient double 
bond funct ional i ty  to fo rm the polymeric material .  The or- 
ganic acid employed to form salts of the amines should have 
at  least  four  carbon atoms. 

POWDERED t~AT COMPO~SITION AND PROCESS. D. E. Cameron, W. tI .  
Chilson, C. C. Elsesser, and R. Windmuller  (General  Foods 
Corp.) .  U. S. 2,913,342. A powdered f a t  composition suitable 
fo r  use as  a. topping  or shortening consists of a dried emulsion 
of a f a t  such as hydrogenated  cottonseed or coconut oil and 
the par t ia l  ester of an edible glycol and a high molecular 
weight  sa tu ra ted  f a t t y  acid (12 to 22 carbon atoms)  in a 
mat r ix  of edible encapsulat ing substance such as casein or 
sucrose. 

COAL SPI~Ay COMPOSITI0'N. J .  D. Neesley (S tanda rd  Oil Co.). 
U. S. 2,913,349. The inclusion of 0.25 to about  5% of a poly- 
meric linoleie acid, having a molecular weight of above 300 and 

f rom 30 to 60 carbon atoms, in a coal spray ing  composition 
gives improved dust allaying and weather ing propert ies  as 
well as increased coverage. 

THERMAL DEGRADATION O.~ ~ RI()INOLEATES. W. Stein ( t Ienkel  & 
Cie, G.m.b.H., Dusse ldorf -Hol thausen) .  U. S. 2,913,490. A 
process for  the continuous thermal  degradat ion of rieinoleas 
to give sebaeic and exydecanoic acids is described. An aqueous 
alkali sal t  of ricinoleie acid is heated within the range of 
150-300 ~ under a pressure at least equal to the vapor pressure  
of water  at  the tempera ture  at which the reaction is occurring. 
Before tile pressure is reduced, the hot reaction mixture  is 
diluted with sufficient water  to mainta in  the mixture  readily 
flowable at temperature  of about  20 to 100 ~ 

CHROMATOGRAPHIC PURI~'ICATION OF HIGHER FATTY ALCOHOLS. 
J .  J.  Cahill, J r .  (Colgate-Palmollve Co.). U. S. 2,913,501. Crude 
fa t ty  alcohols containing hydrocarbons,  ethers, or higher f a t t y  
esters ( f a t t y  alkyl radicals of 9 to 18 carbon atoms) may be 
separated by selective adsorpt ion and elution f rom activated 
alumina columns. 

COMBINATION POLYGLYCOL AND FATTY ACID DEFOAMEI~ COMPOSI- 
TION. J .  T. Stephan. U. S. 2,914,412. A material  useful  ill 
controll ing foam in aqueous adhesive solutions consists of a 
physical mixture of an ethylene glycol-insoluble alkylene-oxide 
polymer in combination with a long chain sa tura ted  fa t ty  acid 
or a polyvalent metal salt of a fa t ty  acid. The f a t t y  acid 
should have a molecular equal to or greater  than tha t  of 
myrist ic  acid. 

:[NTERESTERI~IED MIXED G.LYCERYL ESTERS. G. Barsky and V. K. 
Babayan  (E. F. Drew & Co., Inc. ) .  U. S. 2,914,546. Coconut 
oil is reacted with capric-caprylic triglyceride ill the presence 
of sodium methylate  as a catalyst.  The mixture  is agi ta ted and 
heated to a tempera ture  of 55-57 ~ for  about  one and one-half 
hours under a blanket of nitrogen. The amoun t  of the f a t ty  
acid glyeeride used varies in accordance with the desired char- 
aeterist ics of the filial product. Oils containing 10 to 20% 
of the f a t ty  acid glycerides are excellent margar ine  oils, and 
those containing 44 to 55% are excellent nledieinal oils. 

PROCESS F0,R MAKING MARGARINE. ]{,. Knollenberg and C. G. 
Hahn (Sehroder & Co., lmbeek , ( ] e rmany) .  U. S. Z,915,40l. An 
emulsified mixture of margar ine  mater ia l  at  an initial tem- 
perature  of about  32 ~ is passed through a chilled cylinder at  a 
rate of f rom 1200 to ]600 liters per hour per square meter  of 
cylinder wall surface. The nfixture is s t i rred and the solidified 
materiM is discharged at a tempera ture  of about  16 ~ . The 
margar ine  thus  prepared has a consistency suitable for  imme- 
diate packing a f te r  a single pass of the mater ia l  through the 
cylinder. 

[,ECYPHIN PACKAGE. E. H. Tessmer and E. T. Wilhehn (Glidden 
Co.). U. S. 2,9~5,404. A closure for  conventional containers  is 
described which has a s t ructure  permi t t ing  effective amounts  
of solid odor-adsorbing mater ia l  to be placed in the closure and 
held by a per fora ted  liner. The size of the adsorbent  is con- 
trolled so that  none will fall  through the perforat ions .  Such 
closures are suitable for  use with edible products  such as leci- 
thin, mayonnaise,  and salad oil. 

SEPAI~ATION OF 0LE:PlNIC ]~ATTY ACIDS. E. M. Meade. U. S. 
2,915,537. A process is described for  separa t ing  mixtures  of 
olefinic f a t t y  compounds which is inexpensive and is suitable 
for  commercial operations.  Mixtures of tall oil, cottonseed oil, 
soybean oil, or other vegetable or animal  oil f a t t y  acids were 
dissolved in a low molecular weight solvent such as acetone 
and t reated with alkali. The mixture  was cooled to about  --55 
to 25 ~ The acid soaps of the mono-olefinie acids precipi tated 
and could be removed by filtration. 

DEGI~A.DATION 0P UNSATU]~ATIi;D t."AT AC'IDS. W. Steil~ and I2[. tIen- 
nig ( t Ienkel  & Cie. G.m.b.H., Dusselderf-Holthauscn,  Germany) .  
U. S. 2,921,084. I n  the described method for  degrading unsatu-  
ra ted  f a t t y  acids in which an  alkali salt of an  unsa tu ra ted  f a t t y  
acid, f ree  f rom alcoholic hydroxyl groups,  is heated in the pres- 
ence of an alkali hydroxide, the improvement  involves effeeting 
the hea t ing  at a tempera ture  of about  300 ~ ~n the presence of  at  
least 0.05% catalyst  selected f rom the group eons~stlng of lead, 
bismuth,  thallium, or mixtures,  alloys, or compounds of these 
metals. 

A HIGHLY NUTRITIONAL MARGARINE. D. Bielnick and C. M. Good- 
ing (Corn Produc ts  Co.). U. S. 2,92t,855. The desired product  
consists of a milk phase and not  less than  80% of a glyceridic 
f a t  containing about  15 to 60% of an essential f a t ty  acid, not  
more than  about  10% trans f a t t y  acid, an SCI  at 70~ of 
about  4 to 15, and SCI at 50~ of about  2 to 8 times that  at  
92~ and having fa t ty  acid radicals in random distr ibution.  
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ear ly  lesions,  b u t  did reveal  a s ignif icant  increase  in the  more  
severely a th ieromatous  ao r t a s  of  rabb i t s  f ed  cholesterol  for  6 
mo]~ ths  o r  m o r e .  

RETENTION O,F FLUORIDE IN SOPT TISSUES OF CII lOKENS RNCEIV- 
ING DIFPERENT !~AT DIETS. ]). Bixler  and  J .  C. M uh l e r  (Dept .  of  
Bioehiemistry,  I n d i a n a  Univ.  Medical  Center ,  I n d i a n a  Univ. ,  
]nd ia .napol i s ) .  J. Nutr i t ion 70, 26-30 (1960) .  Day-old  Whi t e  
L e g h o r n  chickens  were divided into 5 cxper imen ta I  series.  One 
series rieccived a f a t  f ree  diet  a n d  thie other  4 were f ed  d i f ferent  
f a t s  a t  a 20% d ie ta ry  level. Each  series was divided into three  
groups ,  one rieceiving no added  fluoridie, anothier, 2 rag. of  
N a F / d a y  by s tomach  tube  and  the  r ema i n i ng  g roup  of 0.5 rag. 
of  N a F / d a y  by inject ion.  A f t e r  8 weeks the  an ima l s  were 
killed and  the  fo l lowing observa t ions  m a d e :  incrieascd skeletal  
r e t en t ion  of fluoride by the  f a t  supp lemented  an inmls  when  the 
flluoride was adn]i,fistiered e i ther  by injiection or s tomach  t ube ;  
and  incrcasied rietentim~ of fluoride in hea r t  and  k idney  of  ani- 
m'tls on the  f a t  supph 'ment ied diiets. 

NOI~MAL GIr AND DEVI,HA)I'MENT 0,F PEMAId5 C l l l C K E N S  WITII -  

OUT DIETAgY VITAMIN E OR OTHER ANTIOXII)ANTS. J .  G.  Bicri ,  
G. M. Br iggs ,  C. J .  Pol la rd ,  and  M. IL Spiviey F ox  (Lab .  of  
Nut r i t ion  and  ] ']ndrocritmh)gy, Nat l .  lnstitutie, s of  Hea l th ,  U. S. 
Dept.  of  t l ea l th ,  Educa t ion  and  Wel fa re ,  Bethesda. ,  Md . ) .  J .  
N~Hrilio~t 70, 47 52 (1!)60). Two s tudies  a re  r epor t ed  in which 
iehieks were f ed  f rom ha tch ing ,  purified, v i t a m i n  E- f ree  diets  
con t a in ing  5,o added  " ,n t inxidants  for  6 to 12 months .  Chemical  
an'~lyses ind ica ted  tha t  a-tocol)hiero] disappiearied f rom the tis- 
sues  of  the  chicks a f t e r  5 weeks. Whien c o m p a r e d  wi th  control 
chicks  rece iv ing v i | a m i n  E, thie deplietied chicks a p p e a r e d  nor- 
real, grew a t  the  same relic an([ layied eggs  a t  the  samie timie. 
The poss ible  tocol)herol con ten t  of  the diet, and  the implica- 
t ions  of  these  resu l t s  on nu t r i t i ona l  and  biochemical  f unc t i ons  
of v i tqmin  E,  are diseussied. 

S E g U M  LIP(~Pa, OTEINS IN ATIIEROSCLEIgOS1S-SUS(?EPTIBIA~; AND RE- 
SISTANT PIGEO,NS. ['l. ]~. l ,o f land  and  T. B. Clarkson (Dept .  of 
BiochienL and  Vivar ium,  B o w m a n  Gray School of  Med., Wake 
Fm'est  (Jol., Whls ton-Sah ,m,  iN. C.) 1'roe. Soc. Exptl. Biol. 
Mud., 103, 238-241 (1960) .  U~ing tim aga r  priecipit:~tion method  
and  low tiemperaturie fr :~ctionation fur  det ierminat ion of ~-lipo- 
prote ins ,  a m o u n t s  of  /5-1ipoproteins, t()t:ll liI)ids, phosplmlipids ,  
and  cholesterol  in sermn of atherosclcrosis-suscieptihlie q,nd re 
s i s t a n t  b reeds  of p igeons  wiere compared.  No  s ign i f ican t  dif- 
f e r ences  wore seen when male  birds  of  2 broieds were compared .  
L ipopro te in  levels o f  f ema l e s  w~ried wi th in  wide l imits ,  prob- 
ably  due  to phospholipiemia, assoc ia ted  wi th  iegg-laying act iv i ty .  
Such ac t iv i ty  is "tecompaniied by  inc reased  p ropor t ion  of eho- 
lestierol in f l- l ipoproteins.  A t  t ime of iegg-laying, total  l ipids 
and to la l  phosphol ip ids  ( b u t  not  to ta l  cholesterol)  arc  increased 
in  the  se rum.  Thus ,  such cyclic changes  a p p e a r  to p roduce  a 
more  " f a v o r a b l e "  (i.e., lowered)  cho les te ro l /phosphol lp id  
rat io.  I n  c o n t r a s t  to choles tero l - fa t  fed  chicks, f ema le  p igeons  
of suseieptible breed  arc  not  p ro tec ted  a g a i n s t  aor t ic  or coronary  
a theroseleros is .  

E F P E C T  OP ENVIRONMENTAL TES[PEt~ATUI~E UPON CHOLESTEROL 
INDUCED AORTIC ATItEROSCLErr  IN T t tE  RABBIT. W .  A .  Sodie-  
m a n  and  J .  T. Logue  ( Je f f e r son  Medical  College, Ph i l ade lph ia ,  
P a . ) .  Prec. Soc. Exptl .  Biol. Med. 103, 255-256 (1960) .  F ind-  
ings  ind ica ted  t h a t  hea t  s t r e ss  in  r abb i t s  ra i sed  unde r  condi t ions  
s tudied ,  p roduced  a p r o f o u n d  effect  upon  ex t en t  and  diss 
l ion o f  aor t ic  a therosc leros is  p laque  fo rma t ion .  A remarkab le  
reduc t ion  in  p laque  f o r m a t i o n  occurred in  an i ma l s  kep t  a t  
h ighe r  t e m p e r a t u r e  levels in  spi te  o f  h igher  to ta l  cholesterol  and  
ester  va lues  in th is  group.  

PROCESSES NO~l~ PRE,PARING HUiV~AN PLASN[INOGEN F~Ok'I Y[UIViAN 
PLACENTA SOURCES. J .  J .  H a g e n ,  R. E. Clarke,  a n d  P.  B.  Ab- 
londi ( A m e r i c a n  C y a n a m i d  Co.). U. S. 2,923,665. Mate r i a l  f rom 
the g roup  cons i s t ing  of  f r ac t ion  I I L  and  the euglobu] in  f rac-  
t ion is s u s p e n d e d  in a lkal ine wate r  a t  a p H  of  be tween  8 and  
11.5. The  suspens ion  is acidified to a p H  of  1 to  4 ~nd the  
ionic  concen t r a t ion  a d j u s t e d  to be tween  0.15-0.70 so as to 
f locculate the  impur i t i es .  The  f locculated inlpurit~es a re  re- 
moved  a n d  the  p H  o f  the  solut ion is a d j u s t e d  to be tween  6 to 9. 

T I S S U E  LIPIDE RELATIONSHIPS FROXVs TH:EIR C0,MPOSITI0:N AND 
ACETATE INCOt~PORATION. R. Reiser ,  M a r y  C. Wi l l i ams ,  a n d  Mary  
F.  Sorrels  (Dept .  of  Biochem.  a n d  Nut r . ,  Texas  Agr i .  Exper i -  
m e n t  Sta. ,  College Sta t ion ,  Tex . ) .  Arch. Biochem. Biophys. 86, 
42-52 (1960) .  Groups  of  male  " m i n i a t u r e "  swine were reared  
on d ie t s  very  low in f a t  or con t a i n i ng  20% myr i s t oy ] l au r in  or 
20% co t tonseed  oil. A f t e r  a p p r o x i m a t e l y  11 n m n t h s  they  were 
in j ec t ed  i n t r ape r i t onea l l y  wi th  ace ta te - l -C% Twenty-fern" hour s  
la te r  t hey  were sacrificed a n d  blood p lasma ,  l iver,  a n d  adipose  
t i s sue  f a t t y  ac ids  were examined  for  compos i t ion  and  C ~ in- 

corporat ion.  The  degree of incorpora t ion  of labeled  ace ta te  
into lipide, f a t t y  ac ids  was h ighes t  on low-fa t  diet,  i n t e rmed ia t e  
on s a t u r a t e d  f a t s ,  and  leas t  on ec~ttonseed oil diets .  I n  the  
presence o f  read i ly  avai lable  ca rbohydra te ,  s a t u r a t e d  f a t t y  acids  
were ut i l ized for  energy  to a g rea t e r  degree t h a n  u n s a t u r a t e d  
and  s tored  to a lesser  degree.  The re la t ionsh ips  be tween  p lasma ,  
liver, and  depot  f a t  triglyceridies, be tween p l a sma  an d  liver 
liecithins a n d  cephal ins ,  and  be tween  p l a sma  and  l iver cho]es- 
tory] esters  a re  discussed.  

TILE. EFFECT OF DIETARY PROTEIN, FAT, AND CHOLESTEROL ON 
PLASMA CttOLE:STEROL AND SERU3~I PROT~IN C03YIPONENTS O~P THE 

GROWING CI~IICK. G. A. Leveille,  A. S. F e l g e n b a u m ,  an d  H. 
F i she r  (Dept .  of  P o u l t r y  Sci., R u t g e r s  Univ. ,  New Brunswick ,  
N. J . ) .  Arch. Biochcm. Biophys. 86, 67-70 (1960) .  Feed in g  a 
low pro te in  diet  r e su l t s  in an  e levated p l a snm cholesterol  level 
and  decreased to ta l  s c ram pro te in  a n d  se rum a l b u m i n  levels. 
Chicks f ed  coconut  oil had  h igher  p l a s m a  cholesterol  levels t h an  
those receiving s imi la r  diets  supp l emen ted  with corn  oil. The  
body we igh t s  of  chicks on bala imcd die ts  bu t  rece iv ing  coconut  
oil were s igni f icant ly  less t h a n  those  of chicks f cd  corn oil. 
Se rum pro te in  f r ac t i ons  s epa ra t ed  by paper  e lec t rophores is  
were una l t e red  as tile resul t  of  d ie t a ry  fa t s .  The  add i t ion  of 

�9 cholesterol  to the  diets  resul ted  in a n  increase  in the  a lpha 
2 + 3 g lobul in  f r ac t ion  of  se rum.  The  a m o u n t  of  l ipide bound  
to the  f l- l ipoprotein was s igni f icant ly  inerieascd by  f eed ing  
cholesterol  a n d  to an  even g r ea t e r  ex ten t  by  feieding a low 
prote in-choles terol  combina t ion  regard less  of  the  l ype  of d ie ta ry  
fa t .  

PItOSPI: tOLIPID 5IETABOLISI~,[ IN N E a V O u s  TISSUE.  I .  A lgECON- 
NIDEI~ATION OF BRAIN AND PERIPHERAL- N EIRVE P [ [O*SPI:IOLII'I1) 

METABOLISM IN VIVO. A. N. Dav i son  and  J .  Dobb ing  (Dept .  of  
Pa tho logy ,  G u y ' s  Hosp i t a l  Medical  School, London ,  S. E. l ) .  
Biochcm. J .  73, 701-706 (1959) .  The  f a t e  of  in jec ted  P:~ has  
been fol lowed in the  phosphol ip ids  of  the  bra in ,  sc ia t ic  nierw, ~, 
liver, and  k idneys  of developing ra t s  for  a pieriod of 70 days.  
The degree of  s t ab i l i t y  of  the  phosphol ip ids  as a wbolie in hoth 
cent ra l  and  pe r iphera l  nervous  t i ssue  con t ras ted  mark ed ly  with 
their  more  r a p i d  tu rnove r  in o ther  t issues .  The  relqt ive sta- 
bi l i ty d e m o n s t r a t e d  in rive is d i scussed  in the  l igh t  of  eur ren t ly  
confl ict ing view of  phospholi i) id tu rnover  in b ra in ,  an d  somie 
aspec t s  of  the  blood-brain  bar r ie r  for  t )hosphorus have been 
reconsidered.  The  au tho r s  s u g g e s t  t h a t  thc  s t ab i l i t y  of  thesc 
phosphol ip ids  m a y  reflect thc i r  s t ruc tur ' f i  role in the  myel in  
sheath .  

T I l E  Ctt0LF.S'rEROL ESTERS CIgCULATING IN IIUI~IAN B1,OOD IN 
IIEALTH. C. Ri ley  and  R. F .  N u n n  (S tephen  Rall i  Memoria l  
Lab . ,  The  Roya l  Essex  County  Hosp i t a l ,  Br ightoD,  and St. 
F r a n c i s  Hosp i t a l ,  H a y w a r d s  Hea th ,  Sussex) .  Bioehcm. J., 74, 
56-61 (1960) .  T h e  cholesterol  es ters  of  h u m a n  se rum an d  hu- 
m a n  p l a s m a  were s epa ra t ed  f rom other  l ipids by chromatog-  
r a p h y  on silieic aeid, a n d  thei r  componen t  acids  were charac- 
ter ized by  reversed-phase  pa r t i t i on  ch roma tog raphy .  Resu l t s  
ind ica ted  t h a t  over 70% of tbe  acid were u n s a t u r a t e d  a n d  more  
t h a n  ha l f  of  these  were polyethenoid.  The  re la t ionsh ip  be tween 
the  p a t t e r n s  of  the  d ie t a ry  f a t t y  acids  and  the  plasma-choles-  
terol  es ter  f a t t y  acids  is discussed.  

TIKIg DISTRIBUTION 0 F  P I t O S P t t 0 L I P A S E  B IN X~IA3/[hIALIAN TISSUES.  

El izabe th  A. Marp les  and  R. H.  S. T h o m p s o n  (Dept .  of  ChcnI. 
Pa tho logy ,  G u y ' s  Hosp i t a l  Medical  School, London ,  S.E. 1) .  
Bioohem J. 74, 123-127 (1960) .  A s t u d y  was  made  of the  dis- 
t r l bu t ion  o f  phospho l ipase  B in cer ta in  m a m m a l i a n  t i s sues  by 
u s i n g  t he  whole homogienates  of  the  d i f fe rent  issues.  Enzymic  
ac t iv i ty  was  e s t ima t ed  by  d e t e r m i n i n g  the  ra te  o f  release of 
bo th  f r ee  f a t t y  ac ids  ~nd glyeerylphos]?horylcholine.  H i g h  
levels of  ac t iv i ty  were f o u n d  in i leum, lung ,  spleen,  liver,  and  
pancreas .  Ac t iv i ty  was  low in  skeletal  muscle ,  h e a r t  muscle,  
kidney,  test is ,  b ra in ,  and  blood. The grey  m a t t e r  of  the  central  
ne rvous  sys t em eontainied cons iderab ly  more  ac t iv i ty  t h a n  the  
white ma t t e r .  

T H E  I,IPIDS OF WHOLE BLOOD. 2.  T H E  E.XCHANGE 0 F  LIPI])S BE- 
TWEEN THE CELLULAR CO,NSTITUENTS AND T H E  LIPOPt~I}TEINS OF 

HUMAN BLOOD. J .  E. Lovieloek, A. T. J a m e s ,  and  C. E.  Rowe 
(Na t i ona l  I n s t i t u t e  for  Medical  Res., Mill  Hill,  L e a d e n ,  N.W.  
7).  Bioehem. J. 74, 137-140 (1960) .  The  incorpora t ions  in 
vitro of rad ioac t iv i ty  f r o m  labeled sod ium ace ta te  into the  l ipids 
of  whole blood were measured .  L ip id s  f r om the  cells, p l a sm a  
fl-lipoprotiein a n d  the  a- l ipoproteins  were f r a c t i o n a t e d  into 
unsaponi f iab le  l ipid,  saponif iable  l ipid,  and  phosphol ip id .  Ex- 
changes  of  bo th  unsaponi f iab le  l ipid and  phosphol ip id  be tween  
cells and  p l a sma  a- and  fl-l ipoprotein were observed.  There  
was  no exchange  of saponif iable  l ipid be tween  the  cells and  
fl-l ipoprotein.  Exe lmnge  was observed be tween the cells and  
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the  other  p l a sma  lipids.  A p p r o x i m a t e  exchange  ra tes  were 
ca lcu la ted  for  saponif iable  l ipid and  phosphol ip id .  

METABOLIS1Vs OF LABELED CEREBP~AL LIPIDS IN DEVELOPING AND 
5{ATUB, L IgATS AFTEt~ INJECTION OF [ 1 - C  ~t] GLYCEROL. A .  ~NT. 
Dav i son  ( P a t h o l o g y  Dept. ,  G u y ' s  Hosp i t a l  Medical  School, 
London ,  S.E. 1) .  Biochem. J. 74, 1P (1960) .  Labe led  glycerol  
was in jec ted  into 13-day-old and  adu l t  ra t s .  The  an ima l s  were 
kil led a t  in te rva l s  up  to 110 days  a f t e r  in ject ion,  b r a i n  l ipids 
were ex t rac ted  and  f r ac t iona ted ,  and  rad ioac t iv i ty  de te rmined .  
I n  y o u n g  an ima l s  loss of  rad ioac t iv i ty  of  to ta l  b r a i n  l ip id  was 
much  slower (to5 = abou t  135 days)  t h a n  in adul t s  (to.~ = about  
40 days ) .  I n  the  developing ra ts ,  glycerol  was incorpora ted  
r ap id ly  into the  myel in  l ipids,  sph ingomyel in ,  cholesterol  and  
eerebroside,  and  also into eephal in  and  lec i th in  of the  bra in .  
A t  110 days  the ]e  was  l i t t le  loss of  rad ioac t iv i ty  incorpora ted  
into b r a in  cholesterol  and  cerebroside,  a l t hough  less t h a n  ha l f  
the  in i t ia l  r ad ioac t iv i ty  was  p re sen t  in the  sph ingomyel in ,  
cephal in ,  and  leci thin.  I n  adu l t  an ima l s  much  less rad ioac t ive  
glycerol  was incorpora ted  into the  mye l in  l ipids,  and  tu rnove r  
of  all the  cerebral  l ipids was more  rapid .  

T H E  Pt~ESENCE 0,P LECITHIN IN WHOLE P~AI~ SEMEN.  G .  5~/[. Gray  
(L i s t e r  I n s t i t u t e  of  P reven t ive  Medicine,  London ,  S.W. 1).  
Biochem. J.  74, 1 P - 2 P  (1960) .  Phospho l ip id  isolated f r o m  r am 
semen  was found  to possess  the  mola r  ra t io  P : t o t a l  N : a m i n o  
N : f a t t y  a ldehyde  : acyl ester  of  1.00 : 0.94 : 0.1.9 : 0.40 : 1.51. 
F r a c t i o n a t i o n  of the  phosphol ip id  by c h r o m a t o g r a p h y  on silicie 
acid u s i n g  ch loroform with inc reas ing  por t ions  of m e t h a n o l  for  
elut ion,  gave  cephal in  ( 2 5 % ) ,  leci thin (35 3 6 % ) ,  choline plas- 
nmlogen  ( 3 7 - 3 6 % ) ,  and  s:phingomyelin ( 3 % ) .  

TOTAL LIPID OF TRICt lOPI: IYTON ~M.ENTAGIg0PHYTES. H .  N .  Pr ince  
(Res.  Dept. ,  Wal lace  & Tie rnan ,  Inc. ,  Belleville, N . J . ) .  J. Bac- 
teriol. 79, 154 (1960) .  The de rma t ophy t e  T. mentagrophytes 
wus f o u n d  to con ta in  15.3% tota l  l ipid, 10.1% free and  5.2% 
bound.  The  phosphol ip id  f r ac t ion  a m o m d e d  to 0.3%, unsapon i -  
fia b/es 0.7%, and_ glyeer ides  abou t  14%.  F a t t y  acids  compr ised  
95% of  the  glycer ide f rac t ion ,  i nd i ca t i ng  a p reponderance  of 
long  cha in  types.  The total  u n f r a c t i o n a t e d  f a t  showed mi ld  
fung i c ida l  ac t iv i ty  a t  I)H 6.0; such ac t iv i ty  was abol ished at  
pH  8, s u g g e s t i n g  the  presence of unester i f led f a t t y  acids. 

INACTIVITY 0tip T H E  CAROTENE-OXIDIZING SYSTE~s IN II~IS LEAP. 

V. II. Booth  ( D u n n  Nu t r i t i ona l  Lab. ,  Univ.  of  Caml)ri(lgc, 
Mi l ton  Road,  C a m b r i d g e ) .  J. Sei. Food Agr.  11, 8-13 (1960) .  
When  green  leaves were severely d a m a g e d  by g r i nd i ng  to pulp,  
one- four th  of the  carotene was lost by  enzymic  ac t iv i ty  in 
alu)ut  13 minu t e s  a t  room tempera tu re .  The  enzyme was  f o u n d  
in 20 species of  leaves and  also in pods,  g reen  f ru i t s ,  s tems,  and  
o ther  ch lorophyl l -conta in ing  pa r t s  of  p lan t s .  The enzyme was 
no t  f o u n d  in mos t  of  tile ch lorophyl l - f ree  ma t e r i a l s  t h a t  were 
tested.  Carotene was s table  in mace ra t ed  lea f  of  iris. Tile ir is  
was the  only except ion  found  to the  rule t h a t  chlorophyll  in 
h ighe r  i ; lants  is accompan ied  by the  ca ro tene-des t roy ing  en- 
zymic  sys tem.  

PRODUCTION OP ODD-NUh{BERED CARBON FAT'TY ACIDS FROM PRO- 
PIONATE BY ~ICE. S. B. Tore  ( N o r t h  Carol ina  S ta te  Col., 
Ra le igh) .  Nature 184, 1647 1648 (1959) .  Adu l t  f ema le  mice 
were f ed  a casein-sucrose purif ied diet  to which was added  
t r ip rop ion in  a t  the  expense of sucrose. The  ini t ia l  level of  tr i-  
p rop ion in  was 10%,  and  th i s  was increased  10% each week 
unt i l  a 40% d ie ta ry  level was reached.  A f t e r  an  add i t iona l  2 
weeks a t  th is  level, the  an imals  were kil led and  the  depot  f a t  
isolated.  D e t e r m i n a t i o n  of the  f a t t y  acid composi t ion  by gas  
c h r o m a t o g r a p h y  of the  methyl  es ters  on a column of celite- 
succ ina te  polyglyeol  es ters  ind ica ted  the  presence of pahn i t i c  
( 2 0 % ) ,  oleie ( 5 0 % ) ,  linoleic ( 1 3 % ) ,  pahni to le ic  ( 1 0 % ) ,  my- 
r is t ie  ( 2 % ) ,  s tea r ic  ( 3 % ) ,  and  C~ and  C~z acids  (1 and  2 % ) .  
] )epot  f a t s  of  mice fed  diets  not  con ta in ing  t r ip rop ion in  con- 
t a ined  bare ly  detec table  a m o u n t s  of  odd-numbered  carbon  f a t t y  
acids.  

P H O S P H O L I P I D  PHOSPHORIC ESTERS IN T H E  I-IU3~IAN PLACENTA. 
G. Porcel la t i ,  B.  Curt i ,  and  S. Lue ian i  (Dept .  of  Biochem.,  
Univ.  of  Pe rug i a ,  Pe rug ia ,  I t a l y ) .  Nature 184, 1870~1871 
(1959) .  Af t  ion-exchange  c h r o m a t o g r a p h i c  technique  was  em- 
p loyed for  the  separa t ion ,  ident i f icat ion,  and  de t e rmi na t i on  of 
the  phosph01ipid phosphor ic  es ters  in h u m a n  placenta .  No  phos- 
phory l se r ine  was  found .  Concen t ra t ions  of g lyeerylphosphoryl -  
c thano lamine ,  phosphoryleho]ine,  and  phosphory l e thano l amine  
were lower in p l acen ta  t h a n  in b r a i n  t issue.  Glyeerylphosphoryl-  
choline was p resen t  in an  app rox ima te ly  equal  a m o u n t  in both  
t i ssues .  

STEROL-BALANCE EXPEI~IMENTS IN I IUMANS.  H ,  SchSn (Medi-  
zinische Univers i t i i t s - IQinik ,  E r l a n g e n ) .  Nature 184, 1872- 

1873 (1959) .  The a p p a r e n t  absorp t ions  in h u m a n s  of  fl-sitos- 
terol, mixed  soya  sterols ,  s t i gmas t e ro l  ace ta te ,  s i tos terol  s tea-  
rate ,  a n d  eholesterol  were de termined .  The  s terols  were g iven  
to s u b j e c t s  in  the  fo rm  o f  a 20% emuls ion  in  3% ea rboxymethy l -  
cellulose. A p p a r e n t  abso rp t ion  of soya s tero]s  was  48%,  t h a t  of  
s i tos terol  and  cholesterol  55% each. W h e n  s i tos tero l  in crys ta l -  
line f o r m  was fed,  p rac t ica l ly  all the  sterol  was  recovered in the  
feces.  However ,  an  inc reased  a p p a r e n t  abso rp t ion  was observed 
a f t e r  f e e d i n g  s i tos terol  s tea ra te .  

SEtgU1M:, BILE AND LIVER TOTAL CrlOLESTERO'L OP LABORATORY 
ANI3~ALS~ TOADS AND FI~OGS. Cheng-Chun  Lee,  R. G. H e r r m a n n ,  
and  R. O. F r o m a n  ( Li l ly  Res.  Labs . ,  E l i  Li l ly  & Co., I n d i an -  
apolis,  I nd . ) .  l~roe. Soc. Exptl .  Biol. Med. 102, 542-544 (1959) .  
Dogs,  monkeys ,  hams te r s ,  and  mice have  re la t ive ly  h ighe r  se rum 
to ta l  cholesterol  concen t ra t ion  t h a n  cats ,  r a t s ,  r abb i t s ,  an d  
gu inea  pigs.  Tota l  cholesterol  concen t ra t ion  in l iver var ies  
only s l igh t ly  a m o n g  these  species. Gal l -bladder  bile of  monkeys  
con ta ins  l a rge  a m o u n t s  of  cholesterol,  while g u i n e a  p igs  ex- 
crete very  smal l  a m o u n t s  in the  bile. Se rmn  a n d  liver total  
cholesterol  concen t ra t ions  of the  p igeon are  very  high.  Tota l  
cholesterol  in  liver varies  s l igh t ly  a m o n g  4 species  of  amphib-  
ians  s tudied.  F rogs  secrete s igni f icant  a m o u n t s  of  cholesterol  
in bile. Se rum cholesterol  concen t ra t ions  of  bo th  species  of  
toads  are  h ighe r  t h a n  both  species of  f rogs .  

P L A S M A  CIIOLESTERO,L LEVELS IN I~ATS FED ~INFARC'T-PP~ODUC- 

ING DIETS.' ' Minoru  Suzuki  (Dept .  of  Pa tho logy ,  W a s h i n g t o n  
Univ.  School of  Med., St. Louis ,  Me. ) .  Prec. Soc. Exptl .  Biol. 
Med. 102, 544-547 (1959) .  Levels  of  to ta l  cholesterol  in p l a sma  
of  r a t s  f ed  several  va r i a t ions  of a banal i n f a r c t - p r o d u c i n g  diet 
con t a in ing  40% but te r ,  but ter-oi l ,  or la rd  were h igh e r  t h a n  
in r a t s  of  o ther  g roups  fed  vegetable  f a t  (corn  oil or Cr isco) .  
Levels  of  r a t s  in the  g roup  offered a diet n e t  c o n t a i n i n g  exog- 
enous  cholesterol  were f a r  lower t han  those of the  control  group.  
A s igni f icant ly  h igh  level w-is observed when the  a m o u n t  of  
sal t  m ix  in the  diet was increased  3-fohl  to 12%. In  a g roup  
of 30 r a t s  f ed  tile basa l  diet, cholesterol  in p l a sma  of  those  t h a t  
developed i n f a r c t s  rose md the r  more  rapidly  nor  to s igni f icant ly  
h igher  levels t h a n  in ra ts  in the same group  t h a t  did not  de- 
velop i n f a r c t s  wi tMn 4 months .  

PREVENTION OP IgE:SPIICA'POqgY I)EI!I~INE IN NI']CROT'IC LIVER I)EGEN- 
EI~A(PION BY ANTIOXII)ANTS IN VPI'R(). W .  M e r t z  a n d  K .  Schwarz  
(Na t .  Ins t .  of  Ar th r i t i s  and Metabolic Diseases,  N. I.  H. ,  Be- 
thesda,  Md. ) .  Prec. Soc. Exptl.  Biol. M~'d. 102, 561-566 (1959) .  
The  effect of ]3 a n t i o x i d a n t s  on liver slices du r ing  the  l a t en t  
phase  of necrot ic  liver dcgenera t i en ,  was s tud ied  in vitro. The 
charac te r i s t i c  resp i ra to ry  declim,, i.~'., b reakdown of Oe con- 
s u m p t i o n  in the  W a r b u r g  a p p a r a t u s ,  was prevented  by addi t ion  
of m o s t  compounds  a t  ca ta ly t i c  dose levels. The  scale of  rela- 
t ive potencies  in vitro fol lowed closely t ha t  previous ly  estab-  
l ished in rive with  the  exception of v i t amin  E a n d  me thy lene  
blue. Toeupherol  and  its es ters  were complete ly  inac t ive  in vitro, 
while the  tocopherol  nmtal)oli tc  showed h igh  po tency  in pre- 
ven t ing  metabol ic  lesion. 

D I E T  AND CtIOLESTEI~EMIA. I V .  E~'PECTS O'F CAt~BOIIYDI~ATF AND 

NICOTINIC ACID. N. Na th ,  A. E. l l a rpe r ,  am[  C. A. E lv eh j em  
(Dept .  of  Biochem.,  Univ.  of  Wisconsin,  M a d i s e n ) .  Prec. Soc. 
Expll .  Biol. Me& 102, 571-574 (1959) .  When  ra t s  were fed  a 
diet con ta in ing  25% of  h y d r o g e n a t e d  coconut  oil, 1% choles- 
terol,  and  0.5% cholie acid, subs t i tu t ion  of  wheat  flour for  
sucrose cuused a reduc t ion  in serum cholesterol  cencent l 'a t ion.  
Diets  con ta in ing  sucrose,  dextr in ,  and  a n h y d r o u s  glucose pro- 
dueed the  same degree of hyperchoh~stcrenlia.  When  sucrose 
was replaced ill I)art wi th  lactose or sorbi tel ,  hypercholes te remia  
was enhanced.  Nicot in ic  acid at high levels and  inosi tolhexa-  
n ieo t ina te  a t  0.57% level in the  diet faih!d to lower se rmn 
cholesterol  concent ra t ion .  

E F P E C T  OP VITAMIN E ON MY(IGI,OIIIN CONTENT OF GUINFA PIG 
SKELETAL N:USCLE. ~B. A. Sehot te l ius ,  ]). I). Schot tc l ius ,  and  
A. D. Bende r  (Dept .  of  Physiol . ,  Col. of  Medicine,  S t a t e  Univ.  
of Iowa,  I owa  Ci ty) .  Prec. Soc. Exptl .  Biol. Med. 102, 581-  
583 (1959) .  A m a r k e d  decline in myog lob in  concen t ra t ion  has  
been d e m o n s t r a t e d  iu g a s t r e e n e m i u s  and  m a s s e t c r  nmseles  of  
gu inea  p igs  m a i n t a i n e d  longer  t h a n  J5 days  on a v i t a m i n  E 
deficient diet. S u p p l e m e n t a t i o n  with v i t amin  E a f t e r  14 days  
reduces  the  m a g n i t u d e  of cencen t r a t ion  change  and  s tabi l izes  
p i g m e n t  concen t ra t ion  a t  control  levels. No s igni f icant  differ- 
enee be tween  control  and  exper imen ta l  a n i m a l s  in r eg a rd  to 
water  content ,  muscle  weight ,  or body  weight  was evident  f r o m  
21-and 30-day d ie ta ry  r eg imen  s tudies .  Nonco l l agen  n i t rogen  
was s igni f icant ly  depleted only in the  g a s t r e e n e m i i  of  the  21-day 
deficient an imals .  
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P h A S ~ I A  UNESTERFIED FATTY AUID CONCENTgATION IN FF~TAL .**ND 
NEONATAI, LIF~:. C. M. Van  D a y n e  and  R. J .  Have l  (Univ .  of 
Ca l i f o rn i a  School of  Medicine,  San  :Francisco).  1)roe. Soc. 
Expll.  Biol. Mcd. 102, 599-602 (1959) .  The  concen t ra t ion  of 
uncs te r i f ied  f a t t y  acids  ( U F A )  in blood p l a sma  of  fe ta l  
sheep a n d  newbon~ m a n  was cons i s t en t ly  much  lower t h a n  in 
p l a s m a  ob ta ined  s imu l t aneous ly  f r o m  the i r  mothers .  Levels  
were comparab le  to those  f o u n d  in m a n  a f t e r  a d m i n i s t r a t i o n  
o f  g lucose  or insul in .  I n  both  species tile p l a s m a  level of  U F A  
rose r ap id ly  wi th in  two hours  of  b i r th  wi th  an  assoc ia ted  hypo- 
g lycemia .  These  f indings  suppo r t  p rev ious  s tudies  which sug- 
ge s t ed  the  occurrence of a r ap i d  sh i f t  f r o m  ca rbohydra t e  to 
f a t  c a t abo l i sm in the  neona ta l  period.  

~[ETABOLISI~ O]~ PI~OPIONATE-1-C-14 IN THE INTACT MOUSE. D . D .  
:Feller (Radio iso tope  Serviee, Vet.  Admin .  Hospi ta l ,  and  Dept .  
of  Medicine,  Univ.  of  W a s h i n g t o n ,  Sea t t l e ) .  Pro< Soc. ~xpt l .  
Biol. Med. 102, 605-607 (1959). T w e n t y - f o u r  no rma l  and  36 
obese mice were in jec ted  wi th  rad ioac t ive  p rop iona te  and  the  
t'~g was fol lowed into CO,_., nonsaponif iable  l ipids,  f a t t y  acids,  
g lycogen,  ur ine ,  and  feces.  P r o p i o n a t e  was f o u n d  to be a pre- 
cursor  for  body f a t  syn thes i s  in tile whole an imal .  Conversion 
of  p rop iona te  to l ipids was g rea t e r  in obese t h a n  in  lean  mice. 

DIGESTION, ABSORPTION, AND METAI~OLISM Ol~ ~ C'HIMYL ALC'OIIO'L 

FED AS FI~I,]E ALCOIIOI, t)]~ AS ALI~O.XYDIGI~YCER1DE. 1~. ~ l o m s t r a n d  
(Dept .  of  Clin. Cbenh, Univ.  of  Lund ,  l~und, Sweden) .  Yroc. 
See. Expll. Biol. Mcd. 102, 662-665 (1959) .  CU-labelled chimyl  
alcohol (a-l-CU.hexadecylglyeeryl e ther )  was fed  as f ree  chimyl 
alcohol or as cliimyl dioleate  to ra ts ,  I n t e s t i n a l  con ten t s  and  
thorac ic  duct  lymph lil)ids were analyzed.  Mixed ether-glyccr-  
ides we,'(; i solated f rom the  in t e s t ina l  cou t en t s  a f t e r  f e ed ing  
f ree  chimyl  alcohol dissolved in olive oil, i nd i ca t i ng  a syn thes i s  
of  new glycer ide ester  bonds.  Free  label led chimyl  alcohol was 
isola ted a f t e r  f eed ing  hlhel lcd chimyl  dioleate  ind ica t ing  an  
exchange  and  release of f a t t y  ac ids  in both  1- and  2-posit ion 
:in the  mixed  ethcr-glycer idc.  I n  lympb l ipids niore t han  ha l f  
the  rad ioac t iv i ty  was assoc ia ted  with pa l ln i t ie  acid, i nd ica t ing  
a s ld i t t i ng  of the  e ther  bond  in mucosa  cells. I t  was concluded 
t h a t  chimyl  alcolnd can be absorbed  u n c h a n g e d  b u t  t h a t  i t  is 
ex tens ively  metabol ized  ill the  mueosa  cells, whether  it  is fed  
as f r ee  alcohol or as an  a lkoxydiglycer ide .  

[~]F~'ECT O'F AN ANION EXCIIAN(H,: IeESIN ON SI']'Ie(I~X~ CH(~LES'I'EROL 
IN MAN. S. S. Bergen ,  .It., T. B. Van Italiie, 1). M. Torment ,  
a n d  W. H. Sebrcll  (Dept .  of  Medicimb St. L u k e ' s  Hosp i t a l  and  
h i s t .  of  N u t r i t i o n  Sciences, Colmnbia  Univ., New York) .  l~rov. 
,gee. Exptl .  Biol. Mcd. 102, 676-679 (1959) .  t~rcl iminary re- 
sui ts  of  a d m i n i s t e r i n g  M K  135, a res in  with bile acid sequester-  
ing  proper t ies ,  are repor ted .  The p r e p a r a t i o n  was g iven  to 26 
p a t i e n t s  for  per iods  of 2 to 34 weeks. S e rum to ta l  cholesterol  
levels were lowered by more  t han  10% ill 23 of tlle 26 pa t i en t s .  
Ave rage  decrease in se rmn  tot 'tl  cholesterol  for  all sub jec t s  was 
20%.  No sys temic  side-effects  were observed.  

ABSOI~pTION OF Ct{OLESTEgYL METHYL E T I I E g  AND ITS E~FECT 
ON CHOLESTEKOI~ ABSO,RFTION. S. Gordon and  W. P.  Cekleniak 
(Bioehem.  Dept. ,  Lcder le  Labs . ,  Am.  C y a n a m i d  Co., Pea r l  l{iver, 
N. Y. ) .  Prec. Soc. Exptl .  Biol. Med. 102, 679-682 (1959) .  
Oral  a d m i n i s t r a t i o n  of tile me thy l  e ther  of  eholesterol-4-C ~ to 
l y m p h  duct  eannu la t ed  r a t s  resu l ted  in app rox ima te ly  20% 
recovery of C 1~ ac t iv i ty  in a 24-hour l y m p h  collection as com- 
pa r ed  to 35% recovery in eholesterol-4-C% S imul t aneous  ad- 
m i n i s t r a t i o n  of the  me thy l  e ther  wi th  cholcsterol-4-C ~ h a d  no 
effect  on cholesterol  abso rp t ion  in the  ra t .  I n  the  rabbi t ,  
d i e t a ry  eholesteryl  me thy l  e ther  h a d  negl ig ib le  effect  on sterol  
levels when g iven  "done or in con junc t ion  wi th  cholesterol.  
These  resu l t s  indieqte  t h a t  es ter i f ica t ion is no t  ind i spensab le  
fo r  sterol  abso rp t ion  a l t hough  i t  p robab ly  speeds  absorp t ion .  

E F F E C T S  OF STOgAGE ON SE,RUIvI: NONESTEI%I]t~IED FATTY ACID CON ~ 
CENTgATIONS. A_. L.  Fo rbes  and  J a n e  A. Caml in  (Ve te rans  Ad- 
m i n i s t r a t i o n  Hospi ta l ,  Richmond,  Va . ) .  Prec. Soc. Exptl .  Biol. 
Med. 102, 709-710 (1959) .  The effects  of  s to rage  of s e rum at  
var ious  t e m p e r a t u r e s  on N E F A  concen t ra t ions  were s tudied.  
Apprec iab le  increases  in N E F A  occurred wi th  24 hours  even in 
f rozen  sera .  R e f r i g e r a t e d  hep t ane  ex t rac t s  of  sera for  N E F A  
a n a l y s i s  were s table  for  several  days .  Thus ,  sera  for  N E F A  
ana lyses  should be ex t rac ted  p romp t l y  a f t e r  collection. 

I~YPOCHOLESTEgE;MIC lgFFEC'T IN MAN O!~ BENZMALECENE;  A N  

I N H I B I T O g  OF CHOLESTEROL BIOSYNTHESIS .  S .  S. Bergen ,  J r . ,  
T. B.  V a n  Ital l ie ,  a n 4  W. H. Sebrel l  (Dept .  of  Medicine,  St. 
L u k e ' s  Hosp i t a l  and  Ins t .  of N u t r i t i o n  Sciences, Colmnbia  
Univ. ,  New York ) .  Prec. See. Exptl .  Biol. Med. 103, 39-40 
(1960) .  ]~enzmalecene in  a m o u n t s  of  0.5 to 1.0 g . / d a y  of the  
f r ee  ae i4  or sod ium sal t  was s tud ied  in 6 pa t i en t s  for  10 to 53 
days. Se rum to ta l  cholesterol  levels were decreased by  an  

average  of 18%.  Thus ,  this  d rug  shows promise  as se rum 
cholesterol  depressan t .  However,  t r e a t m e n t  was assoc ia ted  with 
decreases  in se rum alkal ine p h o s p h a t a s e  and  a drop in  che- 
lesterol es ter  levels in d i spropor t ion  to decrease of s e rum to ta l  
cholesterol.  These  changes ,  as  well as occurrence of  eosinophi l ia  
in  2 subjec ts ,  s u g g e s t  t ha t  benzmalecene  in  a m o u n t s  used  in 
this  s t u d y  m a y  prove to be too toxic  fo r  clinical use.  

B E N Z M A L E C E N E :  I N H I B I T I O N  O~' CItOLESTE~OL BIOSYNTKESIS  AND 
HYPO~HOLESTEgEMIC EFFECT IN RAT'S. J .  W .  H u f f  a n d  ~ .  L .  

Gilfillan (Merck Ins t .  for  The rapeu t i c  Res., Rahway ,  N. J . ) .  
Prec. Soc. Exptl .  Biol. Med. 103, 41-43 (1960) .  Benzmalecene  
inh ib i ted  in vitro incorpora t ion  of 2-C~%mevalonic acid into 
cholesterol  by  r a t  l iver homogena te s .  The  inh ib i t ion  p roved  to 
be noncompet i t ive .  Oral  a d m i n i s t r a t i o n  of th i s  compound  to 
no rma l  r a t s  ( in  a chow diet con t a in ing  la rd)  resu l t ed  in a 
s ign i f ican t  reduc t ion  in p l a sma  cholesterol.  

NICAI%BAZIN INDUCED tIYPERCltOLESTF~ROLE,MIA IN T H E  HEN.  H . S .  

Weiss  (Dept .  of  P o u l t r y  Science, Ru tge r s ,  S t a t e  Univ. ,  New 
Brunswick ,  N. J . ) .  Prec. Soc. Exptl. Biol. Mcd. 103, 49-53 
(1960) .  The  coeeidiostat  N ica rbaz in  (Merck) ,  an  equimoleeular  
complex of 4 ,4 ' -d in i t rocarbani l ide  and  2-hydroxy-4 ,6-d imethyb  
pyr imid ine ,  when  f ed  a t  0.04% of a l o w d a t ,  low-cholesterol  diet 
to 6 -8-month-o ld  l ay ing  hens,  doubled p l a sma  cholesterol  wi th in  
2 weeks a n d  t r ip led  i t  wi th in  4 weeks. T h e r e a f t e r  the  h y p e >  
cholesterolemia was n m i n t a i n e d  a t  levels be tween 600 an d  900 
rag.% fo r  as  long as  32 weeks. Tile au tho r  feels  t ha t  tile hyper-  
choles terolemia is induced  and  su s t a ined  by con t inuous  resorp- 
t ion of  yolk f ront  par t ia l ly  developed ova, while yolk ma te r i a l  
con t inues  to be deposi ted ill o ther  ova j u s t  b e g i n n i n g  tile g rowth  
cycle. 

THROMDOPLAS'rIN. I. PttOSPHOLIeID MOI~'rY OF Tn~O~nmPLAS- 
TIN. K.  T. S lo t tu  (Depts .  of  Biochem. & Med., Univ.  of  Miami  
Medical  School, Miami ,  F l a . ) .  Prec. Soc. Exptl .  Biol. Mcd. 
103, 53-56 (1960) .  P h o s p h a t i d y l  e thano lamine  and  phospha-  
t idyl  choline p r epa red  f rom calf  b r a in  were inac t ive  in the  
T h r o m b o p l a s t i n  Genm'at ion Test ,  b u t  they  became h igh ly  active 
when p re sen t  with abou t  10% phospha t idy l  serine.  Phospho-  
l ipids f r o m  f re sh  eggs  were inact ive,  because  they eonta in  no 
phospba t idy l  serine.  

E~'~'ECT OF METHYL L1NOI,EATE ON TISSUE CIIOI,ESTE.ROI, OF 
NOEMAL AND VITAMIN E DEFICIENT KABBITS. L. C. Snlith, Y. S. 
Shin,  and  D. T. Frc ie r  (Dept .  of  Biochem.,  School of  Med., 
S t a t e  Univ.  of  S. Dak., Vermi l l ion) .  Prec. ,Soc. Exptl.  Biol. 
Med. 103, 56-58 (1960) .  The  d i s t r ibu t ion  of cholesterol  in 7 
t i s sues  of  norm'f l  and  dys t r aph i e  r abb i t s  was deternfined.  
S igni f icant  decreases  in serum,  liver,  hear t ,  k idney,  an d  spleen 
cholesterol  occurred in  an ima l s  rece iv ing dys t roph ic  diet p lus  
10% methyl  l inoleate  as compared  to those  receiving dys t rophic  
diet  alone. V i t a m i n  E also caused a lowering of cholesterol  in 
serum,  muscle,  a n d  hea r t  t issue.  The  methy l  l inoleate  did not  
s igni f icant ly  lower t i ssue  cholesterol  of  no rma l  an imals .  The 
a u t h o r s  conclude tha t  v i tanf in  is a more  i m p o r t a n t  f ac to r  
t h a n  me thy l  l inoleate in m a i n t a i n i n g  no rma l  t i ssue  cholesterol 
metabo l i sm,  bu t  tha t  me thy l  l inoleate  m a y  aid  in r educ ing  
t i s sue  cholesterol ,  muscle  excepted,  when v i t amin  E s tores  a re  
inadequa te .  
E N H A N C E M E N T  OF EXPERIMENTAL ATHEK0,SCLEgOSIS BY A C T K  
IN THE ])OG. S. Rosenfe ld ,  J .  Marmor s ton ,  H. Sobel, an d  A. E. 
W h i t e  ( I n s t .  fo r  Medical  Res., Cedars  of  L e b a n o n  Hosp. ,  Los 
Angeles ,  and  Depts .  of Med. a n d  Biochem.,  Univ.  of  So. Cal i f . ) .  
l~roc. Soc. Exptl .  Biol. Med. 103, 83-86 (1960) .  One to 3 in- 
j ec t ions  of 40 un i t s  of  A C T H - g e l  s igni f icant ly  enhanced  the 
elevated s e rum cholesterol  and  phosphol ip id  levels p roduced  by 
subsequen t  th iouraci l  and  cholesterol  f eed ing  in the  dog. Th i s  
effect  was  assoc ia ted  wi th  pa r a ly t i c  s t rokes  in  4 of  10 dogs.  
A u t o p s y  revealed marked ly  more  widespread  and  more  severe 
a theroseleros is  in the  dogs p r e t r ea t ed  wi th  A C T H .  

INT1MAL LESIO,NS IN AgTEI~IES OF VITAMIN E DEFICIENT I~ATS. 
N. M. Sulkin  and  Dorothy  F.  Su lk in  (Dept .  of  A n a t o m y ,  Bow- 
m a n  Gray  School of Med., W a k e  Fo re s t  Col lege) .  _Prec. Soc. 
Exptl .  Biol. Med. 103, 111-115 (1960) .  The  a o r t a  an d  carot id  
a r t e r i es  of  r a t s  m a i n t a i n e d  on a v i t a m i n  E deficient diet  for  
280 to 450 days  were charac te r i zed  by  presence  of in t ima l  
changes .  Add i t ion  of  1 5 - 2 0 %  v i t amin  S - f r ee  h y d r o g e n a t e d  f a t  
acce lera ted  f o r m a t i o n  of lesions.  A dai ly  s u p p l e m e n t  of  pu re  
a lpha- tocophero l  inhib i ted  f o r m a t i o n  of i n t ima l  changes .  Ad- 
di t ion of cholesterol  to the  diet  h a d  no effect on incidence or 
sever i ty  of  the  lesions.  I n t i m a l  a l t e r a t ions  var ied  f ro m  a sim- 
ple t h i cken ing  of endo the l ium to l a rge  well f o r m e d  p laques  
with fibrotic subendothe l ia l  t issue.  

E F P E C T  OF INHIBITOKS O1~ OXIDATIVE PHOSPHORYLATION 0I~ BIO- 

S Y N T H E S I S  OF CI-IOLESTElgOL AND PRECURSORS BY LIVEK ItO~MOG- 



A P R I L ,  1 9 6 0  A B S T R A C T :  P A I N T S  A N D  D R Y I N G  O I L S  2 0 9  

ENATES. L. D. Wr igh t  and Marcia Loeb (Graduate  School of 
Nutr i t ion,  Cornell Univ., I thaca ,  N. Y.) .  Prec. Soc. Exptl. Biol. 
Med. 103, 183 185 (1960). Classical inhibi tors  of oxidative 
phosphorylat ion,  par t icular ly  2,4 dinitrophenol,  inhibit  the bio 
synthesis of non-saponifiable mater ia l  and cholesterol f rom 
mevalonic acid by *'at liver homogenates.  P resumably  in the 
presence of i,flfibitors, a level of A T P  is ,lot main ta ined  for  the 
phosphorylat ions  and the concerted decarboxylat ion and dehy- 
drat ion essential in uti l ization of mevalonic acid. 

�9 Paints  and D r y i n g  Oils  
])ISPEt~SING AGENTS FOI~ NONAQUEOUS SYSTEMS. W. J .  Maxcy 
(General  Aniline & Film Corp.) .  U. S. 2,919,993. Anhydrous  
sodium-N-palmitoyl taura te  is reeonmlended as an aid in dis- 
persing p igment  in a suspending liquid such as liquid waxes, 
stearie acid, and drying oils. 

~[ETHOD 01~ TtgEATING DRYING OIL IMPtgEGNATE.D GIgAPHITE E:LEC- 
TBOI)E. W. W. Carlin (Columbia-Southern Chem. Corp.) .  U . S .  
2,920,00~. A graphi te  electrode having a drying oil present  
in its pores is t reated with a liquid mixture  of  elemental chlo- 
rine and bromine for  a period of time between about  30 nfinutes 
to about  24 hours.  

COATING COI~fPOSITION CoMPaISING NITI~OCDLLUL(~SE AND ALKYD 
RESIN AND AI~TICLE COATED T[IErCE~rITH. A .  ~'~. Walus  (E. I .  du 
Pon t  de Nemours  & Co.). U. S. 2,920,05g. A light  colored coat- 
ing compositiml which, when dry, exhibits resistance to discolor- 
at ion f rom contact with oil, grease, tar,  and the like, consists 
of a pigment,  a volatile organic solvent, and a fihn-forniing 
material .  The fihn-former consists of lacquer grade nitrocellu- 
lose (1 pa r t  by weight) ,  a hydrogenated castor-oil modified 
phthalie alkyd (0.5 to 1.5 pa r t s ) ,  and a plasticizer (up to 0.6 
pa r t ) .  

Eeoxlmg I~ES~N COMPOSm'ION. C. A. May (Shell Development 
Co.). U. S..~,' ..... ,~1,~04o.,_. A hard cured product  is obtained by 
reacting a mixture  consisting of (1) glycidyl polyethm' of 2,2- 
bis(4-hydroxyphe1~yl)propane having 1,2-epoxy equivalency of 
about  1.8 (2) ,  an oil such as castor oil, air  blown castor oil, or 
castor oil which has been acctylatcd to the extent  of 51.5% to 
79% of the thceretieal, and (3) an aufine epoxy curing agent.  

COATED POLYMEIr TItlbKMOPI,kSTIC DIE.LE:CTtr FILM. l{. T. M e  
o o ) . ( Bride (E. 1. du Pen t  de Neumurs  & Co.). U. S. ~,,9,,Z,~69. A 

process for  coating nonfibrous polyethylene terephthalate  f h n  
is described. The film is t reated with a dispersion of a mixture 
of a resinous compound such as a long chain f a t ty  acid-modi- 
fied Mkyd resin or a phclml-formaldehyde resin (95% to 40% by 
weight of solids) and :mmrphoas silica or estcrsils (5% to 
60%) .  The solvent is driven off and the coated film is cltred. 

CASTOIr ()ll,, DIGI,YCOLIAC ACll)-OI~GANIC DIISOCYANAT'F ]'R.I,'I'OL~f - 
A~E~S AND CFI,t,UI,AI~ I't~ODUC'PS PI~I,J:PAI~]~D THIilI~E~I~OM. (l. (). l l ; l I ' -  
r isen a , d  H. C. Brinker  (Minnesota  Mining & Mfg. Co.). 
U. S. 2,92t,916, All ar0nmtic polyisocFanate "~nd a polyhy- 
droxylated polybster having an acid nmnber  no higher than 
about  35 and comprising pr imari ly  glyeerides of normally 
kydroxylatcd liquid long chain aliphatie carboxylic acids and 
diglyeollie acid are combined in a ratio of isocyanate to hy- 
droxyl groups  in the range of about  1.5:1 to about  2.5:1. 
About  100 par t s  of this product  are reacted with 4 to 15 i)arts 
of a foaming agent  consist ing of water  and a ter t iary  amine 
catalyst  to give a flexible eelhflar plastic. 

~KOOESS FOR, PtCEPAlClNG ETEIgS O~' EFOXIDIZED COPOLYME:]~ DRY- 
ING 0ILSt AND KESULTING PlgODUCTS. ]~. L. Millar and S. B. Rad- 
love (Glidden Co.). U. S. 2,921,947. A mmmearboxylic  hydro- 
carbyi acid of 7-20 carbon a tmns  is reacted with an epoxidized 
hydrocarbon copolymer drying oil (styrene,  methyl  or ethyl 
r ing-alkylated homologues) unt i l  an acid number  below 40 is ob- 
tained. Sufficient acid is present  to provide between about  one 
and two reels per reel of oxirane oxygen in tile epoxidized oil. 

COATING COl'vIPOSITIONS AND LIQUID u C'ONTAINING ESTERS 
0,:P POLu FATTY ACIDS AND DI~II~bRS. W. P. Cody (Reich- 
hold Chemicals, Inc . ) .  U. S. 2,922,769. The vehicle of a thix- 
otroplc pigmented coating consists essentially of a volatile 
solvent and a resinous b'~se of oil-modified alkyd resin. Also 
present  is a small amount  of a combinat ion of a polyester and 
a calcium drier salt  of an organic acid which impar ts  increased 
thixotropie viscosity to the composition. The polyester has an 
acid number  of 2 to 30 and is tile condensat ion p.roduet o,f a 
polyhydrie alcohol with a polymerized unsa tu ra ted  18-carbon 
fa t ty  acid. 

AUTOMATIC PAINT /~ANUFACTURIN'G MACHINE. J .  ~]. Logan,  A .  G. 
Russell, and G. N. Willis (Mar t in  Senour Co.). U. S. 2,923,433. 
A description and a d iagram are given of a liquid fo rmula t ing  
machine adapted to receive and act upon coded numerical  intel- 
ligence fed into it. 

�9 D e t e r g e n t s  
FATTY ACIDS AND FATTY ALC'OB:OLS IN SO,APS AND COSMETIC'S, 
Anon. Soap) Perfumery ~ Cosmetics 33,  4 7 - 9  (1960).  This 
publicat ion describes the funct ions of  f a t t y  acids and f a t t y  
alcohols in the manufac tu re  of soaps, toiletries and cosmetic 
products.  General principles and practical  methods are dis- 
cussed, and the wide use of these versatile raw mater ials  is 
i l lustrated by a number  of formulat ions .  

MONOETHANOLAIkilDES AS ADDYI~IVES TO TOILET SOAPS. Anon. 
Soap, Perfumery ~f. Cosmetics 32, 1246-48 (1959). Monoethan- 
olamides ill soap would be expected to improve the foaming  
characterist ics of the soap and to act as lime soap dispersants  
in hard  water.  Laur ie  and myris t ic  monoethanolamides  inten- 
s ify the odor of per fumes  used in soap, wi thout  having any 
appreciable effect on the character  of the odor. Pahni t ic  and 
stearie monoethanolamides have more of an enmllient effect 
than  tile lower members  of the series, because of their  grea ter  
su bstant ivi ty.  

~)YNAMIC STI~UCTUIgE IN DETERGENT FOAMS. G. F.  Dasher  and 
A. J .  Mabis (Procter  & Ganlble Co., Cincinnati,  Ohio).  J. Phys. 
Chem. 64, 77-83 (1960). Measurements  of the quant i ty  of sur- 
face active material  adsorbed at  an air-water  boundary,  when 
coupled with analysis  of the X-ray  diffraction pa t te rns  ob- 
tained f rom tha t  same surface, give s t rong evidence that  a 
hydrous  gel s t ructure  nlakes up the surface film in a soap 
or detergent  foam. l)etailed data  are given for  the system 
sodium alkyl sulfate  and fa t ty  "dcohol in water  solution, and a 
tentat ive model for  the gel s t ructure  is proposed. I n  systems 
where the surfaec-a(.tive mater ials  are readily dispersible ill 
water, there appears  to bc no c.lose packing of hydrocarbon 
clmins. I t  would seem tha t  close packing of hydrocarbon 
chains in a surface fihn is a specA:d case, associated only with 
very insoluble nmmflayers spread carefully on the surface 
of the water.  

THE ABSOI%PTION OI~ ~ CATIONIC SURVACTANTS BY CELLCL0bSIC I~IA- 
TEBIALS. F. H. Sexsmith and II. J.  White, Jr . ,  Textile Re- 
search Inst . ,  Princeton,  N. J.).  J. Colloid Sci. 14, 630-9 (1959). 
A theoretical model is l)roposed to account for  the results  
observed when cationic su r fac tan t s  are absorbed by cellulosic 
substrates .  The model consists ef the absorpt ion  of cations by 
an exchange process followed by a clustering of ion pairs  on 
the exchange cations. When this model is combined with a 
mass  action t rea tment  of the su r f ac t an t  solution, absorpt ion 
isotherms) similar to those f(nmd experimentally,  are obtained. 
In part icular ,  flmre arc maxima, in the absorpt ion  isot)herms. 
A discussion of the factor's whi(.h lead to maxima is given, and 
a model to account for  the maxinm observed with anionic surf-  
:lctants is t)roposed. 

I)EGEP~IING AC'I?IVITY OP TOILET BAICS--INTE:]CPRI~bTATION OP BAC- 
'PEI~n)LOGICAL I)ATA F]r [lAND WASHING TESTS. J .  J .  Travers,  
A. C. Rohloff, E. l~. And)ye, and L. J .  Vinson (Lever Brothers  
Co., Edgewatcr ,  N . . I . ) .  J. Soc. Cosmetic Chemists 10, 410-21 
(1959). The in vitro effectiveness of deodorant  bars  can be 
measured by the Price Serial Bas in  Wash  procedure which is 
generally used today. Aii al ternative method of analysis  is the 
regression analysis of log:,rithm of final count on logar i thm of 
initial count, aml ealrmh~tim, of per  cent reduction f rom the 
regression ibm fo," a standa, 'd init ial  count represent ing tile 
mean of the l)Olnflation. This method allows realistic evaluation 
of "1. deodorant  bar on snmll groups  of subjects  regardless  of 
the level of initial eounts. 

THE A~ISOEI'TION m,' CATIONIC SUBI~AC'I2ANTS BY CELLULOSIC I~A- 
TERIALS. L TIlE IJPTAKE OF CATION AND ANIONIC BY A VAI~IETY 
OV SUI~s'r,~A'rES. F. H. Sexsmith and H. 3. White,  J r .  (Prince- 
ton Univ., Princeton,  N. J . ) .  J. Colloid Semi. 14, 598-618 (1959).  
The interact ion between cationic sur fae t tmts  and cellulosic 
fibers has been studied. Most of the work involves eetyltrl- 
methylammonium bromide (( ]TAB) and four  substr '~tes: kiered 
cotton, a mediam-high-tenaeity viscose rayon, a viscose rayon 
monofil, and oxyeelhflose. A1)sorption isotherms for  the cation 
and an:ion of the su r fac tan t  were measured and some a t tent ion  
was given to rates  of absorpt ion  and to the e.ffects of  tem- 
perature,  added electrolyte, and solubilized dyes. Two ma jo r  
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absorp t ion  processes  occur in  the  concen t ra t ion  r ange  s tud ied :  
ca t ion  exchange  and  ion-pair  absorp t ion .  The cat ion exchange  
is dependen t  on the  e~change  capac i ty  of  the  subs t ra te .  The 
ion-pair  absorp t ion  beg ins  to become i m p o r t a n t  in the  vic ini ty  
of  the  cri t ical  micelle concen t ra t ion  of  the  s u r f a c t a n t  and  also 
seems to depend on the  ca t ion-exchange  capac i ty  of  the  sub- 
s t ra te .  I f  the  ion-pair  abso rp t ion  is a s sumed  to consis t  of  a 
c lus t e r ing  of  ions on exchanged  long-chain  cations,  the  resu l t s  
for  all b u t  very  h igh  ionic  s t r e n g t h s  can be explained.  111 the  
presence of la rge  a m o u n t s  of  added  electrolyte an  addi t iona l  
ion-pair  abso rp t ion  seems to occur. 

T H E  EFFECT O~F ESTERIFICATION OF 'I?ttE CARI~0XYL GROUPS IN T H E  
CELLULOSIC SUBSTIgATE.S. Y. Gotshal ,  [,. Rebenfeld,  H.  J .  Whi t e ,  
J r .  (Text i le  Res. Ins t . ,  P r ince ton ,  N.,1.). Ibid. 619-29. Viscose,  
r ayon  and  oxyeellulose con ta in ing  a h igh  concen t ra t ion  of car- 
boxyl g roups  have been esterif ied a t  the  carboxyl  g roup  u s i n g  
e thylene oxide. This  r e agen t  was t.hosen to min imize  chaDges 
in accessibi l i ty  caused by the  ester if ieat ion reaction.  Measure-  
men t s  were made  of the  carboxyl  contents ,  of  the  capaci t ies  of  
the  smriple to al)snrb water ,  and  i)f thei r  eapaci t ies  to absorb  
the, ca t ion and  anion  f r o m  the solut ions  of ce ty l t r ime thy lam-  
m o n i u m  bromide.  These  las t  nnmsure lnel i t s  were made  to tes t  
the hypothes i s  adw,nee(l  by Sexsmi th  and  W hi t e  t ha t  absorp- 
t ion o f  i o n  ira.its f r om tile su)'facA.ant solut ion was a cluster-  
i),g process  dependen t  on the  presence of exchanged  ca t ions  
which serve(l as nuclei.  The  m a r k e d  decrease ill ion-pai r  ab- 
sorp t ion  found  a f t e r  esterific:tt ion was in a g r e e m e n t  with th i s  
hypothes is .  

~[EC[ IANISM O~' 1)ETERGENCY. i .  ADSORPTION OF I)ETI~;I~GENT ON 
FIBER AND SOIL. (}. G. , laysen.  J. Appl. Chem. (London)  9, 
422 9 (1959) .  The adsorp t ion  of S:%labeled N a  dodecylben- 
zenesu l fona te  on d e a n  and  soiled co t tou  has  been s tudied .  
The influence of d e t e r g e n t  concent ra t ion ,  pa r t i cu la te  soil, d e  
t e rgen t  ad junc t s ,  a n d  wate r  h a r d n e s s  were also de te rmined .  

I I .  I~OLE (~F POLYPIIOSPHATE BU1LI)EK 1N DE'PERGENCY. Ibid. 
429-35.  The in t e rac t ion  of P:"<labele<l Na.J?A)7 with soiled 
cot ton cloth in the  wa sh  so lu t ion  is  s tudied,  :lnd the  f u n c t i o n  
of the  i io lyphosphate  bui lder  in the soil removal  nwchan i sm is 
discussed.  (C. A. 54, 928) 

~Ol~II,/ PI IYSICO-CHEMICAL ASI'tqCTS O~ ~ t 'Ilt ' ;NOI,IC Pt~FSEIr S 
IN T I l E  PRESENCE ()~' MAIJIr t l .  P,. K o s t e n b a u d e r  
(Temple  Univ.  School of  P h a r m a c y ,  1)hiladelphia,  P c . ) .  Am.  
Pcrfwmer Aromat. 7 5 ( 1 ) ,  28 9, 32-3 (1960) .  This  ar t ic le  sur- 
veys somo of  the  f a c t o r s  c o n t r i b u t i n g  to the in te rac t ions  of 
phemds  with s u r f a c t a n t s  or o ther  nmc~ronuileculcs and  the  
a c c o m p a n y i n g  decrease in the  efficiency of the phenols  as 
preservat ives .  Recogni t ion  of the  f ac to r s  con t r i bu t i ng  to pre- 
servut ive-macromolecule  in te rac t ions  m i g h t  not  only make  
possible  the  avoidance  of some po ten t i a l  incompat ib i l i t i es  
bu t  should  also a id  in the  select ion of the  mos t  etiieient pre-  
servat ive  for  a g iven  sys tem.  T he  f o r m a t i o n  of a re la t ively  
insoluble  complex m i g h t  be t aken  into cons idera t ion  in these  
p rese rva t ive -macromolecu le  in te rac t ions .  Such a s i tua t ion  would 
not  only inac t iva te  the  p rese rva t ive  bu t  would also influence 
tile e m u l s i f y i n g  or s u s p e n d i n g  p roper t i e s  of  the  maeromolecule .  
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AMPt tOLYTIC '  SURFACE ACTIVE AGENTS, C. I ) .  lV[OOl'e (Glovers 
[Chemicals ]  Ltd . ,  Leeds ,  Yorks ,  E n g l a n d ) .  J. See. Cosmetic 
Chemists 11, 13-25 (1960) .  The  genera l  cha rac te r i s t i c s  of  
s u r f a c e  active ampho l y t e s  are  d iscussed  wi th  pa r t i cu la r  ref-  
erence to thei r  s imi la r i t i es  and  d iss imi lar i t ies  to the  bet ter-  
known types  of  s u r f a c e  act ive agen t s .  Commercia l  ampho ly t e s  
are  of  two t y p e s - - l o n g - c h a i n  N - s u b s t i t u t e d  amino  acids  and  
long cha in  be ta ines .  The  var ious  phys ica l  and  chemical  prop- 
e r t i es  of  the  amino  acid type  are  described.  However ,  on the  
bas is  of  var ious  phys ica l  p roper t i e s  of  the  beta ines ,  the  au tho r  
h a s  concluded t ha t  be ta ines ,  as  a class,  do not  exh ib i t  ampho-  
ter ic  p roper t i e s  a n d  would a p p e a r  to be bes t  classified as  
m e m b e r s  of  the  ca t iomae t ive  type.  However ,  s ince these  be ta-  
ines are  i n t e rna l  q u a t e r n a r y  a m m o n i u m  compounds  a n d  differ  
f r o m  o rd ina ry  qua te rna r i e s ,  i t  h a s  been sugges t ed  t ha t  t hey  be 
called I n t r o n i u m  Su r f ace  Act ive  Agen t s .  

THE FROBLEIM OF CUTANEOUS AND CAPILLARY HYGIENE: IS IT 

SOLVED? J .  Morelle. Perfumery  Essent. Oil Record 50, 959-65 
(1959) .  A new h i g h - f o a m i n g  l ipo-prote in  de t e rgen t  for  sk in  
c lean ing  developed in  F rance ,  is said  to have  a r emarkab le  
a c i d i f y i n g  effect  on the  sk in  ( t e s t s  showed t ha t  sk in  p i t  6.8 
before  wash ing ,  fel l  to 6.0 a f t e r  u se ) ,  to have  h i gh  buf fe r  
act ion,  to have m e d i u m  de te rgency ,  and  to be able to fix amino-  

acids  or shor t  pept ides  on the  ep idermis  or ke r a t i n  fiber. The  
proper t i es  of  this  l ipo-prote in  complex p roduc t  a re  compared  
with those  of  o ther  de t e rgen t  products ,  wi th  emphas i s  on the i r  
effects  on the  phys io logy  of  the  skin.  
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PHENOLS AND THE HALOGE,NAT~D AROMATIC ANILIDES AN]) CAI~- 
BANILmES. D. R. Noel, R. E.  Case]y, W.  M. Linfield,  an d  L.  A. 
H a r r i m a n  ( A r m o u r  & Co., Chicago, I l l . ) .  Appl.  Microbiol. 8, 
1-4  (1960) .  I t  h a s  been d e m o n s t r a t e d  t h a t  some of  the  halo- 
gena t ed  bispheno]s  show an t ibac t e r i a l  syne rg i sm  when  combined 
with some ha logena t ed  a roma t i c  ani l ides  and  carbani l ides  by  
t es t s  in vitro. This  s y n e r g i s m  was  f o u n d  to ex i s t  for  the  
chemicals ,  pvr so, and  to be i n d e p e n d e n t  of  the  carr ier  used,  
whether  water ,  soap,  nonionic  or anionic  (o ther  t h a n  soap)  syn-  
thet ic  de tergent .  The mos t  act ive syne rg i sm  was f o u n d  for  the  
h ighe r  ha logena ted  bisphenols ,  t ha t  is, the  hexachloro- and  
te trachloro-compom~ds,  wi th  the  t r i ch lorocarban i l ides  an d  the  
ch lor ina ted  sal ieylani] ides.  

DETERGENT COMPOSITIONS. A. ft. S t i r ton,  J .  K .  Well ,  and  E. W. 
~{aurer (Secre ta ry  of Agr i cu l tm ' e ) .  U. S. 2,915,473. An im- 
proved de te rgen t  composi t ion  hav ing  h igh  de te rgency  and  ade- 
qua te  solubi l i ty  in water  consis ts  of  a synerg i s t i c  mix tu re  of  
sa l ts  of  long-chain  alkyl  s u l f a t e s  "rod a - su l fona ted  f a t t y  acids  
hav ing  16 to 24 C a toms,  which c 'm be p repa red  f r o m  the f a t t y  
acids  p resen t  in lard,  tallow, grease,  and  fish oils. 

J~EAV~ IIUTY LIQUID DETERGENT COMPOSITIO,NS. W .  l{. t - [ ea rn~  
A. N. MacLean ,  and  Y. W. Trus l e r  (Colga te -P 'dmol ive  Co.) .  
U. S. 2,920,045. A heavy du ty  l iquid de t e rgen t  composi t ion in 
the f o r m  of a stable,  f ree-f lowing suspens ion  h a v i n g  th ixot ropic  
proper t ies  comprises  a water-soluble  o rgan ic  syn the t i c  deter- 
gen t  and  water-soluble  ino rgan ic  alkal ine bu ih le r  salt ,  par-  
t ieu lar ly  po lyphospha te  sal t ,  in an  aqueous  aleoholie medium,  
the  a m o u n t  of  sa l t  be ing  in excess of  i t s  nornml  solubi l i ty  in 
the  a m o u n t  of  water  p r e sen t  and  m a i n t a i n e d  in a lmrmanen t ly  
n o n e a k i n g  suspens ion  in tim presence of minor  propor t ions  of 
a nonsoluble  wax, a s u b s t a n t i a l l y  water - insoluble  colloidal ma- 
terial,  and  a water-soluble n i t rogen  compound sueh as urea  
or th iourea .  

~ Y N T I I E ' r I C  DETERGENT FORI~fULATIONS CONTAINING N-ACYI,  TAU- 

RATES. ]~. D. S t ayne r  a n d  11:. Y. Low (Ca l i fo rn ia  lh.~search 
Corp.) .  U. S. 2,92t,03(). An anionic  syn the t i c  de t e rgen t  capa- 
ble of  p roduc ing  good qual i ty ,  s table  and  pe r s i s t en t  f o am  upon  
be ing  dissolved in water  in concen t ra t ions  usua l ly  employed in 
household  and  commercia l  l a u n d r y  prac t ice  cons is t s  of a wa te r  
soluble N-acy laminoa lkane  su l fona t e  de t e rgen t  derived f rom 
C,~-C~s h y d r o g e n a t e d  tal low f a t t y  acids,  a water-soluble C~-C~s 
monoalkyl  benzene  su l fona t e  de tergent ,  and,  as a foam- impr0v-  
iBg agent ,  f r o m  about  I to 5% of para-n-dodecyl phenol.  

SOAP STABILIZATION. J .  G. K l e y n  (Monsan to  Chem. Co.). U . S .  
2,921,907. The l igh t  s t ab i l i ty  of  a soap con t a in ing  phenolic  
compounds  such as  th iob is - (eb lorophenol )  an t i sep t i c s  is im- 
proved by inco rpora t ing  an  u l t rav io le t  l i gh t  absorber  such as 
i sobuty l  p-amino benzoate  a n d  a mi ld  r educ ing  a g e n t  such as  
sod ium sulfite. 

S U B S T I T U T E D  CARBAMIDE DETlgt~GENT CGMPOSITION. L .  I .  Osipow 
and  W. C. York  (W. ]g. Grace & Co.).  U. S. 2,921,909. The 
incorpora t ion  of a m a j o r  por t ion  of ino rgan ic  water  soluble 
p h o s p h a t e s  to a syn the t i c  de t e rgen t  composi t ion  cons is t ing  of 
f r om abou t  2 to 50% of an  N-u rea  g lucos ide  mono f a t t y  ester  
and  alkali  meta l  su l f a t e s  a n d  an  alkali  me ta l  ca rboxymethy l -  
cellulose produces  novel de t e rgen t s  which r ep re sen t  a m a rk ed  
improvemen t  in  the  field of  nonionie  bu i l t  de te rgen t s .  

BOTTLE WASttING C'OMPOSIT'IONS. Gee. J .  5[eyer  ;FVianufacturing 
Co., Brit.  819,837. An improved  composi t ion  fo r  w a s h i n g  b e t  
t les in  a b ru sh - type  bot t le  wash ing  mach ine  which removes all 
t r aces  of  res idua l  m a t e r i a l s  cons i s t s  of  50% water-soluble  a lkyl  
a ry l  su l fona te ,  49% of  a complex sod ium p h o s p h a t e  an d  1% 
of  e thylene  glycol. 

IMPROVlgMENTS IN THE PREPARATION OF DETERGENT CO,MPOSI- 
TIe r s .  P .  J .  Peng i l ly  ( T h o m a s  Hedley  & Co., L t d . ) .  Br~t. 
820,340. A de t e rgen t  compos i t ion  of low ino rgan ic  sal t  con- 
t en t  is  p r epa red  in which the  acid reac t ion  n i ix tu re  ob ta ined  
by  su l fona t i on  of an  a roma t i c  organic  m a t e r i a l  h a v i n g  an  
a lkyl  g roup  of f r om 8 to 20 carbon  a toms ,  a f t e r  p re l imina ry  
removal  of  f ree  su l fur ic  ac id  such as  by  c e n t r i f u g i n g ,  is m ix ed  
wi th  20% of  a C~ to C, a l ipha t i c  alcohol to r eac t  with  f ree  
su l fu r i c  acid to f o rm  a crys ta l l izable  su l f a t e  and  then  precipi-  
t a te  out  the  ma te r i a l  so obta ined.  


