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�9 F a t s  a n d  O i l s  
P A P E R  CHROMATOGRAPHY OP STEROIDS. P .  K a b a s a k a l i a n  and  
A. Basch  (Chemica l  Resea rch  a n d  Deve lopmen t  Divis ion,  
Seher ing  Corp., Bloomfield,  N. J . ) .  Anal. Chem. 32, 458-61 
(1960) .  A series  of  Zaf fa ron i - type  so lven t  s y s t e m s  h a s  been 
chosen which encompasses  the  ent i re  r ange  of  s tero idal  polari-  
t ies  commonly  encountered .  E a s e d  on ca lcula t ions  f r o m  values  
g iven  in  th is  paper ,  the  prac t ica l  eh roma t og raph i ca l  r ange  of 
each solvent  s y s t e m  can  be  quan t i t a t i ve ly  described.  The  m o b i l  
i ty  of  a s teroid in each solvent  sys tem can be e s t i ma t ed  by in- 
spec t ion  of i t s  s t ruc ture ,  t hus  p e r m i t t i n g  the  choice of a su i tab le  
solvent  sys tem wi thou t  l i t e ra tu re  re fe rences  or exper imenta t ion .  
The  m e t h o d  is developed in detai l  for  tile p r e g n a n e  series and  
i l lus t r a t ed  by appl ica t ion  to a re la ted  series of  compounds  The 
m e t h o d  is genera l  and  can  be ex tended  to include other  solvent  
sy s t ems  and  s tero idal  types.  

P A P E R  CHRO-~{ATOGRAPIIY IN TI IP  FIELD O'F FATS. X X X I X :  
QUANTITATIVE PAPEg-CHROMATOGRAPIIIC ANALYSIS OP FATT~g ACID 
]VIIXTURES CO~NTAINING PALSfITIC ACID. I I .  C. K a u f m a n n ,  H.  
Schnurbuseh ,  a n d  Z. E.  Shoeb (Deut .  I n s t .  l~e t t fo r schung ,  
M u n s t e r  [ W e s t f . ] ) .  Forte Seifen Anstrichmittel 62, 1-5  (19601. 
F a t t y  acid m i x t u r e s  which con ta in  myr i s t i c ,  palmitole ic  and  
linoleie ac ids  in  add i t ion  to o ther  cons t i tuen ts ,  are  sepa ra ted  
on pape r  u s i n g  the  sys t em u n d e c a n e / a e e t i c  ac id /ace ton i t r i l e ,  
and  eva lua ted  pho tomet r i ca l ly  a f t e r  cover ing  the  copper  sal t  
spo t s  wi th  di thio-oxamide.  The  spot  which con ta ins  the  above 
men t ioned  componen ts  is ex t r ac ted  and  the  mi x t u r e  is once 
a g a i n  pape r  c h r o m a t o g r a p h e d  ei ther  a f t e r  h y d r o g e n a t i o n  or 
with the a id  of  the  ] [ydrogena. t ion Dif ference  Method.  As 
i l lustrat im~s of  the  app l ica t ions  o f  th i s  me thod  the f a t  f rom 
severa l  an imal s  was  "umlyzed; horse f a t ,  rabbi t  f a t ,  and  the  
(ill f r o m  the f ee t  of  diffm'ent  an imals .  

INFLUENCl~; OF THE NATURF OF SIDE Cl tAIN P0'SITI0,N ON THE 
PHYSICAI~ PROPERTIES ON ALKANES AND SATURATED PATTY ACIDS. 
W. H a g c r  (Le ipz ig ) .  Forte Seifen Anstrichmittel 62, 7-13 
(19601. Ref rac t ive  index,  densi ly ,  solidi t lcat ion t empera tu re ,  
su r f ace  tension,  mo la r  re f rac t ion ,  and  pa raehlor  have  been deter- 
u d n e d  in the  ease of homologues  of  s t r a i g h t  and  b ranched  chain  
pa r a lhns  and  f a t t y  acids. The devia t ions  f rom values  of  the  
co r respond ing  n-a lkanes  and  n - f a t t y  ac ids  have  been discussed.  

T H E  ROLE 0 P  CIILOROPIIYLL DURING TIIE AUTOXIDATION 0 P  O'LE- 
PINIC PATS. K .  Taufe l ,  C1. Pr :mzke ,  a n d  G. Hede r  ( I n s t .  for  
Food  Chemis t ry  and  Technology,  H m n b o l d t  Unive r s i ty ,  Ber-  
l in ) .  Fette Seifen Anstriehmittel 61, 1225-32 (19591. The  
a.uthors have  s tud ied  the  meehaafism of au tox ida t ion  of  methy l  
oleate  al~d nmthyi  l inoleate  lmder  the  influence of  chlorophyll  
and  phenol ic  a n t i o x i d a n t s  as well as m i x t u r e s  cons i s t ing  of  
bo th  of them in  var ious  proport ions .  Chlorophyl l  ha s  been 
f o u n d  to act  as a p ro-oxidant  ill the  day l igh t  a n d  ind i f fe ren t  in 
the  dark .  I n  the  ease of combina t ion  with an t iox idan t s ,  it  
ac ts  as  a syne rg i s t  in the  dark  and  suppor t s  the  inhibi t ive  
effect  of  an t iox idan t s .  An  increase  in the  chlorophyll  con ten t  
s t r e n g t h e n s  i ts  syne rg i s t i c  effect. 

T H E  INFLUF~NCE OF tgXPELLING, EXTRACTION, DE-ACIDIFICATION, 
AND BLEACHING ON THE STABILITY OF RAPESEED e l L .  A .  R u t -  
kowski  ( Ins t .  for  F a t  I ndus t ry ,  W' t r saw,  P o l a n d ) .  Fette Seifen 
Anstriehmittel 61, 1216-19 (19591. The  au t ho r  ha s  descr ibed 
the  changes  in the  s t ab i l i t y  of  oil du r i ng  var ious  s t ages  of  oil 
ex t r ac t ion  and  refining,  and  ha s  f o u n d  t ha t  i t  is d e p e n d a n t  
on the  a m o u n t  of  phospha t ides ,  tocopherol,  and  i ron  p r e sen t  in 
the  o i l  The  resn l t s  have  been i l lus i rn tcd  with the  a id  of  a 
n u m b e r  of  d i ag rams .  
~NVESTIGATIONS IN DIETETIC THERAPEUTICS W I T H  POLYUNSATU- 
RATED PATTY ACIDS. IN. t l e m d n g  a n d  I1. Schon (Un ive r s i t y  
Medical  Clinic, E r l a n g e n ) .  Forte Seifen Anstrichmittel, 61, 
1207-10 (1959) .  Die t s  r ich in polyuns:~turated f a t t y  ac ids  have  
been inves t i ga t ed  wi th  the  help of long r ange  expe r i men t s  on 
an imMs.  The  aa~thors confirm t h a t  the  depress ion  of s e rum 
cholesterol  levels depends  upon the iodine value of the  admin-  
i s t e red  f~t .  I~t ease of a drop in the  to ta l  f a t  concent ra t ion  
the  l iver cholesterol  level inereqses  marked ly .  The  expe r imen t s  
on h u m a n  be ings  show m a r k e d  dif ferences  with respect  to 
resorpt ion,  s torage,  and  metabo l i sm of f a t s  rich in ILOlyun- 
s a t u r a t e d  f a t t y  acids.  
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I~dPE RAPESEED. •.  J .  S te inbach  and  C1. F e a n z k e  ( H u m b o l d t  
Univ. ,  Be r l i n ) .  Nahrung 3, 95-101 (1959) .  The  compos i t ion  
of  rape  seeds depended  on the  degree of r ipeness .  The  pro te in ,  
fa t ,  a n d  ash  increased  wi th  r ipen ing ,  while wa te r  decreased.  
Tile pe rcen tage-compos i t ion  of the  f a t  f rac t i0B did not  va ry  
s igni f icant ly  with r ipening .  (C. A. 54, 3782) 

DETECTION OF REPINED ARACHIC OIL IN EDIBLE OIL BY MEANS OF 
PARTITION CHROIV[ATOGRAPHY ON FILTER PAPER. B .  Br i sk i  and  
A. B roda ree  (Centr .  H ig .  Zavod,  Zagreb,  Y u g o s l a v i a ) .  Kern. 
i ind. ( Z a g r e b )  7, 93-101 (19581. The difficulty of  de tec t ing  
a d m i x t u r e s  of  5 to 10% a rach ic  oil in edible oil by ex i s t i ng  
me thods  is due to the  f a c t  t h a t  the  c rys ta l l ine  p rec ip i t a t e  ob- 
t a ined  never  is pure  a rach id ic  acid. As a rule it  is m ix ed  wi th  
palmit ic ,  s tear ie ,  behenic,  and  l ignoeeric  acids.  However ,  th i s  
can be overcome owing to the  f ac t  t ha t  only ref ined a rach ie  oil 
con ta ins  considerable  a m o u n t s  of  both  behenlc  and  l ignocer ie  
acids,  which can  be ident i f ied by the  c h r o m a t o g r a p h i c  me thod .  
This  indi rec t  me thod  was f o u n d  pa r t i cu l a r ly  su i t ab le  in  de- 
t ec t ing  ref ined a raeh ic  oil in  edible oil con t a in ing  ernele  acid 
since the  pos i t ion  of  the  l a t t e r  on the  c h r o m a t o g r a m s  coincides  
wi th  t h a t  of  a raeh id ie  ac id  and  m a y  i n t e r f e r e  wi th  the  in te rp re -  
t a t ion  of  the  resul ts .  (C. A.  53, 22585) 

CHECKING T H E  BEHAVIOR AT LOW TEMPERATURES OP REFINED 
OILS AND LIQUID FATTY ACIDS. G. B .  M a r t i n e n g h i .  Olearia 10, 
192-4 (19561. A me thod  is sugges t ed  for  d e t e r m i n i n g  the  
in i t ia l  cloud, solidification,  flow, a n d  clear po in t s  in  th i s  order  
on a s ingle  sample,  while p rogress ive ly  lowering the  t empera -  
ture  by  2 ~ s teps .  The  cr i t ical  t e m p e r a t u r e  a t  which  a n  oil 
s t ays  clear indef ini te ly  is be tween the init iql  cloud and  the 
clear po in t s .  

I I .  G. Ba les t r in i ,  G. B. Mar t i nengh i ,  and  B. M. S a m a j a .  Ibid. 
238-41 (1956) .  The f indings  are  confirmed with tes t s  of  24 
samples  of  refined and  semirefined oils, acid oils, and  f '~tty 
acids.  (C. A. 54, 4000) 

I{EACTION OP N,_,O~ W I T H  CAST()|{ ()IL. S .  V .  Vas i l ' ev ,  T. Moskov.  
Insl. Tonkoi Khim. Tekhnol. im. M. V. Lomonosova 1955, 
No. 6, 26-36.  W i t h  s to ichiometr ic  a m o u n t s  of  N~()~ or the  
liquid reagen t ,  ( )NO and  N() ,  wore added  to tile double bonds  
of tlLe glyeerides.  The  s a t u r a t i o n  was cmnplete.  Wi th  excess 
N~O~ tile g lycer ides  decomposed.  The  s a t u r a t e d  and  u n s a t u -  
ra ted  acids  were sepa ra ted  by  n i t r a t i on  and  s epa ra t i on  of  the  
ni t ro  produc ts .  Reduc t ion  of the  n i t rog lyeer ides  yielded 
NHeOH,  NH,CI,  and n i t rogen- f ree  acids. (C. A. 53, 19413) 
~kNT10XIDANT ACTIVITY OF Pt lOSPIIOLII ' IDES FROI~ VEGETABLE 
0ILS. V. P .  Rzhekhin  and  I.  S. P r e o b r a z h e n s k a y a .  Maslo- 
bogn.o-Zhi, rovaya Prom. 2 5 ( 7 ) ,  20-4  (19591. Lec i th in  and  ccph- 
a l ia  ex t rac ted  unde r  control led emldi t ions  f r o m  sunf lower  and  
soybean  oils, a n d / o r  eephal in  a f t e r  h e a t i n g  wi th  glucose a t  
120 ~ , were added  a t  0 .15% concent ra t ion  to the  fo l lowing 
sunflower oils:  expeller  oil, raw oil p ressed  a t  20 ~ , and  refined 
and  bleached expeller oil. These  a n t i o x i d a n t s  were f o u n d  to 
be more  effective as s tabi l izers  of  phosphol ip ide-def ie ient  raw 
oil p ressed  a t  20 ~ (0 .02% phospha t ides )  t h a n  d ibu ty lme thy l -  
phenol  when  added  a t  a concent ra t ion  of 0.01%. A t  bo th  120 ~ 
and  20 ~ the  phosphol ip ide-r ieh  (1 .08%)  expel ler  oil was fo u n d  
to be the  mos t  stable,  and  raw oil p ressed  a t  20 ~ the  leas t  
s table.  The res i s tance  of  sunflower oil to oxida t ive  deter iora-  
t ion increased  wi th  both  the  phosphol ip idc  and  unsaponi f iab le  
m a t t e r  contents .  To improve  the  keep ing  qual i t ies  of  raw oil 
p ressed  a t  20 ~ the  add i t ion  of 0 .3-0 .4% of  phosphol ip ides  is 
recommended.  (C. A. 53, 20844) 
I N F L U E N C E  OF PAT AND CARIIOHYDRATES OF YEEDINGSTUPPS ON 
THe5 CO.~,IPOSITION OF T}IE TKIGLYCERII)ES 07~ ~ MILK.  Me ~. K n i g a  
(Zooteeh.  I n s t .  Sta.,  Lozovenka,  K h a r k o v ) .  Intern. Dairy 
Co, gr., Prec., 15th Contr., London, 1, 218-24  (1959) .  The  
q u a n t i t y  of  f a t  in the  feed  inf luences  the  yield of  milk f a t  and  
its composi t ion.  A f a t  i n t ake  equiva lent  to 40% of the  f a t  
in the  milk with vegetable  fodder  did not  insure  l ipogenesis ,  
and  the  u n s a t u r a t e d  f a t t y  acids  in the  g lycer ides  dropped 
23%.  Such a low u n s a t u r a t e d  acid con ten t  has  a h a r d e n i n g  
effect on the  bu t t e r .  A n  in t ake  of  65% of  f a t  based  on the  f a t  
in the  milk increased  f a t  0 .15% and  u n s a t u r a t e d  acids  rose to 
30.5%. The  ra t io  be tween  s a t u r a t e d  nonvola t i le  f a t t y  ac ids  
and  u n s a t u r a t e d  f a t t y  ac ids  was  wi th in  l imi t s  1.7-1.8. Ra t ions  
with a f a t  con ten t  of  80 -100% of the  f a t  in the  milk ra ised  
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the unsa tura ted  f a t ty  acid content still higher. Raising sugar  
ration from 15 to 25% of the digestible organic substance in- 
creased the f a t  yield 8-10%. The content of volatile fa t ty  
acids increased 15-20%. (C. A. 53, 22571) 

STRUCTURE ON e-TOCOPHEROL. J .  Green, P. Mamalis, S. Marcin- 
kiewicz, and D. Mc]-Iale (Walton Oaks Exp. Sta. Vitamins Ltd. 
Tadworth, Surrey) .  Chem. 9~ Ind. 1950, 73-4. Evidence is pre- 
sented in favour  of e-toeopherol being 2,5,8-trimethyl 2-(4,8,12- 
t: imethy] trideca-3,7,l ]-trienyl) -chroman-6-ol. 

SOLVENT REPINING OF OILS AND PATS. A .  D. Shitole (Univ. 
Bond)ay). Bombay Technologist 7, 51-6 (1957). A review 
with 31 references. (C. A. 54, 3997) 

IMPURITIES CONTAINED IN THE GLYCEROL RESIDUE IN TI lE AUTO- 
CLAVING OP EATS AND CI1EMICAL METIIODS FOR TIIEIR F~LI~{INA- 
TION. C. P. Poggi.  Compt. rend. congr, intern, cAirn, ind., 3.I ~, 
Li('~ge, 1958 (Pub.  as Ind. ehim. beige, Suppl.) 2, 551-7 (Pub. 
1959). An address. (C. A. 54, "~998) 
]~]FPECT OP SORBIC ACII) ON AUTOXII)ATION OP FATS. ]~. T~iI1fel, 
el. Frqnzke, and J. Vogel (Humboldt  Univ., Berlin).  Nahrung 
3, 134-52 (1959). Sorbic acid was sensitive to oxygen in 
solution in water, acetone, and chloroform. Oxygen uptake, 
measured manometrically,  of solutions of ethyl linoleate or 
methyl oleate increased with increasing sorbic acid concentra- 
tion. The autoxidation of butter,  melted butter,  and lard was 
increased in the presence of sorbic acid. In  soybean oil sorbic 
acid had no effect. (C. A. 54, 3998) 

AREA MEASUREMENT OP CIRCULAR PAPER CHROMATOGRAMR OP 
UNTSATURATED FATTY ACIDS WITII  Tt lE MICROPHOTOMETER,. HI. 
Sulser. Mitt .  Gebictc Lebcnsm. # Hyg. 50, 275-86 (]959).  
Synthetic mixtures of pure oleic and ]inoleic acids were sepa- 
rated by circular paper chromatography, The chromatogram 
is then photographed and reverse developed to obtain a posi- 
tive. The :area and density are umt, sured with a micropho- 
tometer. Good agreement with theoretical values was obtained. 
(C. A. 54, 3999) 

DETERMINATION OF TIIE ]OI)INE NU MRER OF FATS AND OILS WITH 
N-BI~OMOS1H~CINIMIDE. ]'. FATTY ACn)S. A. Jovtscheff (Bul- 
garian At:,(1. Sci., Sofia). Nahrunfl 3, 153-60 (1959). For 
f a t ty  acids t reat  a weighed sample with a known volume of 
Ar-bromosuccinimide reagent (prel)ared by dissolving ]8 g. 
N-bromosueeinimide in I l. ,'~ceti(. :mid), let s tand 1 hour, tadd 
20-5 ml. of 10% potassium iodide solution and 100 nil. water, 
stir, and t i t ra te  the unreacted iodine with 0.1N Na,S._.O:, Run 
blank and in calcuh)tion deduct blank ti tration. Accurt~cy is 
=+: 0.8%. (C. A. 54, 4000) 

U'TILIZATION OF WASTES AND BY-PRODUCTS OE THE PATTY-OIL 
INDUSTRY. A. P. AIvares (Univ. Bombay) .  Bombay Technolo- 
gist  8, 32-5 (1957-58) (Pub. 1958). Review. (C. A. 54, 
4000) 
OIr. TECHNOLOGY IN SICILY. M. Jacona a n d  M. Pitanza.  
Olearia 10, 46-9 (]956),  A brief review, (C. A. 54, 4000) 

PRESERVATION OF OILS. I. STADILIZlNG ACTION OP AN ESTER 
O~ ASCORBIC ACID (ascorbyl palmitate) .  G. Cerutti (Centre 
ricerehe ist. ehemioterapico ital., Milan).  Olcaria 10, 39-41 
(1956). Aseorbyl palmitate  is effective in preventing peroxide 
formation in olive oil. 

II. ANTIOXIDANT ACTION OP ASCORBYL PALI~[ITATE IN SOME 
VEGETABLE OILS. Ibid. 130-2. Addition of 0.02% aseorbyl 
pahni ta te  is sufficient to assure good preservation. (C. A. 54, 
4000) 

~,APID METHODS FOR THE ESTIhs OF [['HE OIL CONTENT OF 
SINGLE COTTONSEED. I .  OIL-EXPRESSION TECI=INIQUE. S. Nurul  
Ahmad and Mazhar Mahmood Qurashi (Pakis tan  Council Sci. 
Ind. Research, Karaehi ) .  Pakis tan J. Sei. Ind. Research 2, 
13-8 (1959). Single dehulled seeds froul the L.S.S. variety of 
cotton were sandwiched between 3 filter papers (green number  
401) on either side and pressed in a 10-ton hydraulic press at 
loads f rom 0.5 to 10 tons. The area of the oil spot on the 2 
innermost  papers  was approximated from 2 mutual ly  perpen- 
dicular diameters, the accuracy being about 5 sq. ram. in a 
spot area of 80-200 sq. ram. Sensitivity, as a r ea /un i t  mass  
in sq. mm./mg. ,  when plotted agains t  the crushing load had 
a maximum of 5.25 _+_ 0.11 total area and 3.42 • 0.11 total 
area less crushed kernel area at  7-ton load. The mean ratio 
of percentage oil content of M4 and L.S.S. varieties for 
1957-8 was 0.75 (0.71 ratio by an extraction method) .  (C. A. 
54, 4001) 

WAX l~RO~d[ SISAL WASTE. V. V. Mhaskar,  V. K. Hinge, and S. M. 
Shah. Research Ind. (New Delhi) 4, 219-20 (1959). The wax 
recovered from the waste material  left over af ter  separat ing 
the fiber f rom the ]eaves of the indigenous plants  of the 

Agave family, commonly known as sisal, can replace carnauba 
wax in many of its uses. Sisal wax resembles carnauba wax 
ill solvent take-up and heat resistance properties that  determine 
the suitabili ty of a wax for use in the preparat ion of polishing 
compositions. (C. A. 54, 4004) 

TOTAL EXTRACTION OP PARATI{ION FROM OLIVE OIL AND ITS DE- 
TERMINATION. T. L. Pepe and G. Storace (Univ. Bari, I ta ly) .  
Olearia 10, 9-11 (1956). A method and a modified extraction 
appara tus  are designed to separate parathion from olive oil 
with petroleum ether (boiling point at 40-70~ (C. A. 54, 
4003) 

THE WAX OF SUGAR CANE. G. Torricelli. Ind. vernice (Milan) 
11, 8-10 (1957);  Chem. Zentr. 129, 3468 (1958). The sugar- 
cane wax had:  melting point 80 ~ dl~ 0.965, saponification 
number 11, iodine number 13.8, nonsaponifiable mat ter  50%. 
(C. A. 54, 4004) 

RICE-~RAN 0IL. K. M. K a m a t h  (Univ. Bombay) .  Bombay 
Technologist 9, 12-15 (1958-59). (Pub. 1959). A review of 
with petroleum ether (boiling at 40-70~ (C. A. 54, 4003) 

~'[ODIPIED ~r FOR REZVZOVING THE INT~RPERING COAL-TAR 
I)YE IN OaLS AND PATS PRIOR TO VILLAVECCHIA AND I~ABRIS TEST 
PeR SESAME. S. C. Roy, A. R. Sen, and R. K. Chatterjee. J .  
Prec. Inst.  Chemists ( India)  31, 16-8 (1959). Extraction of 
coal-tar dyes from sesame oil with concentrated hydrochloric 
acid also removes the fraction which gives the color in the 
fu r fu ra l  test. Dilution of hydrochloric acid with ethyl ether 
eliminates this interfea'cncc. (C. A. 54, 4004) 

SOME ASPECTS OF ANTIOXIDANT ACTIVITY OF TOCOPIIEROL AND 
ITS MECttANISMS. 1~. A. K a hn  (East  Regional Lab., Tejgaon,  
1)e~'ca). Pakistan J. Biol. Agr. Sci. 2, 24-7 (1959). Trielaidin, 
40% trielaidin Jn olive oil, olive oil, and cod-liver oil were 
treated with d-a-tocopherol (9007/g. f a t ) .  The deterioration 
of the d-a-tocopherol increased with the degree of unsatura t ion  
of the fat .  Addition of hydroperoxides obtained from methyl 
oleate and methyl linoleate greatly accelerated the deterioration 
of the d-a-tocopherol. (C. A. 54, 4004) 

COTTONSEED OIL SOAP STOCK. ~ r  L. Pankyn (Univ. Bombay, 
India) .  Bombay Technologist 7, 95 9 (1957). Production, 
chemical composition, and uses are reviewed. 24 references. 
(c. A. 54, 4005) 

' ' SUNLIGI~fT FLAVOR' ' IN MILK. E .  G.  S a n l a e ] s s o n  (Mejeriavdel- 
ning, Alnarp, Swed.). Svenska Mcjeri t idn.  50, 407-12 (1958). 
Oxidative changes of flavor in milk may bc caused by oxida- 
tion of the fa t  phase or the fat-free par t  of milk. In  skim 
milk the development of the so-called sunl ight  flavor requires 
the presence of light, proteins, peptides or amino acids, oxygen 
and riboflavine. Sour milk is more likely to get  sunlight  flavor, 
which may par t ly  be explained by its higher  content of free 
amino acids. The usual clear, t ransparent  bottles were com- 
pared with brown bottles. When exposed to daylight sunlight  
flavor was detected in t ransparent  bottles af ter  5 minutes,  
in brown bottles af ter  20 minutes. In the case of luminous-tube 
il lumination (with light between 3000 and 4000 A.) the differ- 
ence was still greater :  sunlight  flavor was detected in white 
bottles af ter  30-60 minutes,  with none in brown bottles a f te r  
5 ho~zrs. (C. A.  54, 3771) 

EFPECT 0P DEODORIZED MILK PAT ON THE FLAYOI~ DETERIORATION 
OP DRY WHOI~E IV[ILK. B ,  W .  Tharp (Pennsylvania  State Univ., 
Universi ty Park) .  Univ. Microfilms (Ann Arbor, Mich.), L.C. 
Card No. Mic 59-5132, 100 pp.;  Dissertation Abstr.  20, 1505 
0 9 5 9 ) .  (C. A. 54, 3771) 

DETER1V[INATION OP VITAR{IN A IN 3~ARGARINE. Koji  Naito 
(Univ. Tokyo). Vitamin 13, 371-8 (1957). A review with ]2 
references. (C. A. 54, 3774) 

DETECTION OP ADULTERATION OF BUTTERFAT. K .  S.  Hol]a (Univ. 
Bombay) .  Bombay Technologist 9, ]6-20 (1958-59) (Pub.  
]959).  A review with 13 references. (C. A. 54, 3774) 

QUALITY AND KEEPING QUALITY OP NONWASI~IED UNSALTED BUT- 
'rEin F. H. McDowall, J.  A. Singleton, and B. S. LeHeron 
(Dairy :Research Inst.,  Palmers ton North,  N.Z.).  Australian 
J. Dairy Technol. 14, 125-28 (1959). Churnings under factory 
conditions of nonwashed salted but ter  and washed and non- 
washed unsalted but ter  were compared. There was no appre- 
ciable difference in grade score of the but ters  either fresh or 
a f te r  storage for 4 months. The salted butter  mainta ined its 
quality for 8 months better than  the unsal ted butters.  There 
was no appreciable difference in the grade scores allotted to 
the washed and nonwashed unsalted butters.  The latter had 
a sweetish milk flavor. (C. A. 54, 3774) 
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~OOD WASTES : EDIBLE OIL CAKES AND THEIR EVALUATION. S .  ~ .  
Rubbi ,  B.  D. Mikher jee ,  H.  R a h m a n ,  H. C. Das ,  and  N. A. 
K h a n  ( E a s t  Regiona l  Lab . ,  T e j gaon ,  D a c c a ) .  Pakistan J.  
Biol. Agr. Sei. 2, 19-23 (1959) .  The  pro te in ,  f a t ,  carbohy-  
drate ,  and  minera l  conten ts  of  coconut,  p e a n u t ,  and  sesame  oil 
cakes were given.  The ana lyses  did not  ind ica te  the  reason  
sesame cakes are  not  acceptable  as a h u m a n  food.  (C. A. 54, 
3778) 

U T I L I Z A T I O N  OF COTTONSEED OIL IN VANASPATI MANUFACTURE.  
P.  V. K r i s h n a  (Univ .  B o m b a y ) .  Bombay Technologist 8, 67-71 
1957-58)  (Pub .  1958).  P roduc t ion ,  refining,  chemical  proper-  
t ies,  and  economics of cot tonseed and  p e a n u t  oils are  discussed.  
(C. A. 54, 3778) 

SOME ~ACTOlCS CONTRIBUTING TO THE STABILITY OF FAT IN 
CHILLED DOUGIIS. C. E d i t h  Weir ,  A u d r e y  D. Slover, J e a n  D. 
Pa r sons ,  and  L.  R. D u g a n  (Am.  M ea t  Ins t .  F o u n d a t i o n ,  Univ .  
of  Chicago,  Chicago, I l l . ) .  Food Research 25, 120-6 (1960) .  
The  s t ab i l i t y  of  la rd  in  p a s t r y  was  not  a f fec ted  by  b a k i n g  
a f t e r  low t e m p e r a t u r e  s torage ,  the  pe rcen tage  o f  f a t  in  the  
p a s t r y  or the  s to rage  t e m p e r a t u r e  between - - 1 0  ~ F.  and  20 ~ F .  
The add i t ion  of 0.003% citr ic  acid or propyl  ga l la te  to the  la rd  
did not  ex tend  the  Schaal  oven l ife of  the  p a s t r y  made  f rom 
it .  The  add i t i on  of 0 .01% of e i ther  B H A  or B H T  marked ly  
ex tended  the  f a t  s t ab i l i t y  of  tile p a s t r y ;  a comb i na t i on  of B H A  
and  B H T  was even more  effective. Perox ide  va lues  increased  
s l igh t ly  d u r i n g  the  f r s t  a u g h t  weeks of  cold s to rage  and  
t he r ea f t e r  r ema ined  a t  a low level. 

T H E  E I ~ E C T  0:P SEVERAL SILICONES ON VOLUME Ot~ YELLOW 
CAKES. W. J .  S t a d e h n a n  and  Grace B e n n e t t  ( P u r d u e  Univ. ,  
L a f a y e t t e ,  I nd . ) .  Food Tech. 14, 119 (1960) .  The  effect 
of  seven si l icone oils on yellow cakes p r epa red  wi th  ins t i tu -  
t imml  and  consumer- type  cake mixes  was de te rmined .  Of  the  
sil icones tes ted,  none resul ted  in ser ious d iminu t ion  of cake 
volume when  included in  the  ba t t e r  a t  0.1 or 1.0 ppm.  A t  a 
10 ppm.  level, some of  the  silicone oils r esu l t ed  in  a reduct ion  
in volume of  yellow cakes by an much  as 20%.  Others  of  the  
si l icones used  had  no s igni f icant  effect on volume of yellow 
cakes even when  10 ppm.  of  the  silicone was incorpora ted  into 
the  ba t te r .  

(?OMPOSITION OP CHERICY SEE1) AND CHERRY SEFD OIL ( P r u n u s  
eerasus ) .  K .  G. Wcckel  and  H. I). Lee (Dept .  of  Da i ry  and  
Food Indus t r i e s ,  Univ.  of Wisconsin ,  M ad i son ) .  Food Tech. 14, 
151-4 (1960) .  The  composi t ion  of cherry  seeds and  of cherry  
kernel  oil was de te rudned .  Cherry  kernels  have  a f a i r l y  h igh  
I)rotein and  oil con ten t  which m a y  have  po ten t i a l  in  an imM 
�9 a id  food mix tu res .  The composi t ion  of  cher ry  kernel  oil re- 
semldes t ha t  of  a lmond oil and  is qui te  s imi la r  to t ha t  of  
corn oil, p e r m i t  oil and  sesame seed oil. E laeos tea r i e  acid was 
shown to be p r e sen t  in cherry  kernel  oil. The  presence  of  
e laeostear ic  acid m a y  be the  cause  of accelera ted development  
of  oxidat ive  ranc id i ty  observed in the  oil. 

GREEN PIGMENTS 1N TIIE PATTY OIL FROM T H E  FRUIT OF P I M P I -  
NELLA ANISUM. G. Rankov,  A. Popov,  and  D. Tschobanov.  
Compt. rend. Aead. bulgare Set. I I ( 1 ) ,  33-6  (1958) (in 
Ge rman) .  The  color of  the  oil is due to chlorophyl1, which 
appears  in the  oil du r ing  extract ion.  The g reen  color deepens 
when oil is ex t rac ted  in the  presence of  copper  t u rn ings .  
(C. A. 54, 2788) 

STEARIN AND OLEIN BY FgACTIONAT1ON W I T H  KEXANE.  I .  D I S -  
TRIBUTION OF THE UNSAPONIFIEI)  MATTER BETWEEN T~IE STEARIC 
AND OLEIC FRACTIONS. G. B. Mar t inengh i .  Olearia 10, 123-9 
(1956) .  S tea r ic  and  oleic acids  can be sepa ra ted  by  crystal l iza-  
t ion  f rom hexane  a t  t e m p e r a t u r e s  between - - 2 0  and  +5  ~ The  
prec ip i ta te  is easi ly fil tered and  can  be pur i f ied  be t t e r  by  
r in s ing  t h a n  can the  prec ip i ta te  ob ta ined  f rom m e t h y l  Mcohol. 
The  s tear ic  acid is nea r ly  f ree  of  unsaponif ied  ma t t e r ,  h a s  an  
iodine n u m b e r  < 1 ,  and  a h ighe r  solidification po in t  t h a n  has  
t h a t  p r ec ip i t a t ed  f rom me thy l  alcohol. 

I L  R I N S I N G  OE TI tE  STEARIC FRACTION. Ibid. 185-7 (1956) .  
The s tear ic  f r ac t ion  was purif ied by remel t ing ,  redissolving,  
and  reprec ip i ta t ion ,  or by direct  washing.  The  l a t t e r  provided 
the  be t t e r  resul t s .  

I I .  J .  Magek and  Y. HoP& Ibid. 100-5. The a n t i o x i d a n t  Re- 
t iv i ty  of  a lkal ine  whey, ex t rac t  of  oats,  quereet in ,  dihydro-  
quereet in,  and  a combina t ion  of  querce t in  and  ci tr ic  acid on 
bu t t e r  and  la rd  was inves t iga ted .  Tim agen t s  were used  in a 
concen t ra t ion  of  0.05%, or i m p r e g n a t e d  in p a r c h m e n t  pape r  
(90 r / sq .  era.) .  Querce t in  and  d ihydroquerce t in  were f o u n d  to 
be the  mos~ efficient an t i ox i dan t s  unde r  the  observed  experi-  
men ta l  condi t ions .  37 referenees .  (C. A. 54, 3774) 

DETERMINATION O'F FOREIGN PATS IN CO'COA PRODUCTION. X .  D E -  
TECTION OF SMALL ADDITIONS OF HYDROGENATED FATS IN  C~OCOA 
BUTTER AND CH0~C'OLATE FATS *WITH INFRARED SPEC'TgOGgAPHIC 
DETERMINATION OF ISOOLEIC AC'ID (TRANS FATTY/ ACID) C'0'NTE,NT. 
A. P u r r ,  t I .  Liick, and  R. K o h n  ( Ins t .  Lebensmi t te l t ee lL  Ver-  
paekung ,  Munich ,  Ger.) .  Ray. intern, chocolat. 14, 332-9 (1959) .  
Compara t ive  e x a m i n a t i o n  of  tile spec t ra  of  cocoa bu t t e r  and  
chocolate f a t s  be tween 2 and  15 t~ and  in near  i n f r a r e d  (1 to 
2.5/~) t aken  with a B e e k m a n  i n f r a r e d  spec t ropho tome te r  IR4  is 
described.  Thus ,  in the  ana lys i s  of  f o r e ign  f a t  in cocoa subst i -  
tu t ions  only the  m e a s u r e  of i n t ens i t y  of  trans bands '  (10.35 t~) 
will be convenien t  for  the  q u a n t i t a t i v e  de t e rmina t i on  of  trans- 
olefins. I n  cocoa bu t t e r  a m i n i m u m  of  1%,  and  in su i t ab le  con- 
di t ions  0.5%, of  trans olcfins can be detected.  Acco rd ing  to a 
s t a n d a r d  d i a g r a m  trans-olefins are  expressed  as  elaidie  acid. 
S t a n d a r d i z a t i o n  is deduced f rom de te rmina t ion  of  ban d - l en g th s  
( in  t e r m s  of  re la t ive  un i t s )  of  10.35-/* b a n d  of pure  bu t t e r ,  e thyl  
ester  of  elaidic  acid, and  a m i x t u r e  of  these  2 components .  Addi-  
t ions up to 5% in  cocoa bu t t e r  and  chocolate f a t  can  be  de- 
tec ted  very  s imply ,  with no need to p u r i f y  the  subs t ance ,  and  
can  be de t e rmined  in t e rms  of  elaidie acid with _+10 to --+20% 
error.  (C. A. 54, 3782) 
U S E  0'F EIMULSIPIERS AND EMULSIFIED OILS T(} RE~UCIE C0.HESION 
IN CANNED WHITE RICE. I~. E. Ferrel ,  E. B. Kes t e r ,  an d  J .  W. 
Pence  ( W e s t e r n  Regiona l  Resoareh  Lab. ,  A lbany ,  Cal i f . ) .  
Food Tech. 14, 102-5 (1960) .  A r inse  t r e a t m e n t  wi th  di lute  
vegetable  oil emuls ions  or d i lu te  d i spers ions  of ce r t a in  sur face-  
act ive a g e n t s  d u r i n g  the  cann ing  o f  sho r t -g r a in  r iee m a r k e d l y  
reduced the cohesion t ha t  nornml ly  develops in the  product .  Cold 
s to rage  of the  p roduc t  a f t e r  c a n n i n g  was also beneficial.  Ne i the r  
the  t ype  nor  concen t ra t ion  of emulsifier  in the  emuls ion  influ- 
enced s igni f icant ly  tile degree of cohesion in t r e a t ed  products .  
Emuls i f ie rs  d i f fered in thei r  effect  upon  cohesion when  used  
alone, bu t  no cor re la t ion  with thei r  type  or s t r u c t u r e  was  evi- 
dent.  Reduc t ion  of cohesion in the rice was d i rec t ly  re la ted  to 
logar i thm of oil concen t ra t ion  in the emuls ions .  The  a m o u n t  of  
oil t aken  up  by  the  rice reflected the concen t r a t ion  of  oil in 
the  emuls ion  b u t  bare ly  exceeded 1.0% even at  a level of  15% 
oil in tile r inse.  W h e n  the level of  oil was below 5 %  in the  
rinse, a t a s t e  panel  e(mld not  rel iably d i s t ingu i sh  between 
t rea ted  and  u n t r e a t e d  rice. No change  in o rganolep t ie  proper-  
ties tq)peared in t r ea ted  rice a f t e r  19 weeks o f  hoh l ing  at  
100~ 

CARBONYL COMPOUNDS IN FATTY OI[,S. S e n . j i r o  M a r u t a  an d  
Yoshih i to  Suzuki  ( Y a m a m l s h i  Univ., K h f u ) .  Khgyd Kagaku  
Zasshi ( J .  Chem. Soc. J a p a n ,  Ind. (Jhem. Sect.) 62, 8 l l - 1 3  
(1959) .  Tile earbonyl  compounds  were s epa ra t ed  f r o m  f a t t y  
oils by use  of  an ion  exchange  resin.  Carbonyl  eompomlds  were 
conver ted to 2 ,4-d in i t rophenylhydrozones ,  non reac t ed  r e a g e n t  
was removed by  a lumina ,  and  the  hydrazom~s were de t e rmined  
photometr ica l ly .  W h e n  expressed  as caprona ldehyde ,  the  eon- 
t en t s  were as fo l lows:  s i lkworm pa lm oil 2568, cutt le-f ish dark  
oil 3441, coconut  oil 899, rice b r a n  oil 702, co t tonseed  oil 665, 
rapeseed  oil 360, sa rd ine  oil 335, and  h a r d e n e d  oil 320 rag . /  
100 g. P a p e r  c h r o m a t o g r a p h y  showed the  presence o f  capron-  
a ldehyde  in an ima l  oils and  b u t y r a l d e h y d e  and  cap ron a ld eh y d e  
in vegetable  oils. 
COMPOUNDS OF THE NONAZELAI(! ACII) PARTS OBTAINED BY THE 
OZONIZATION AND DECOMPOSITION OF OIA,:IC ACID AND MIXTUI~E;S 
O] ~" PATTY ACIDS USING GLACIAL ACETIC ACII) AS T H E  SOLVENT. 
Gaku I zumi  ( N a g o y a  Ind .  Teeh. Expt .  S ta . ) .  Kdgy6  Kagaku  
Zasshi ( J .  Chem. Soc. J a p a n ,  Ind .  Cheu~. Sect.)  62, 814-17 
(1959) .  The or ig inal  samples  used  were oleic acid,  r ice-bran  
oil f q t t y  acids, and  tall  oil f a t t y  acids. The  nonazc la ie  acid 
par t  conta ined  pelargonie  acid and  1)asides e~q)rylic acid in the  
a m o u n t  abou t  1 /5  of  the  fo rmer  acid. The identificati()n was 
made  by gas  e h r o m a t o g r a p h y .  
SOLVENT FRAOTIONATION OP SOYIIEAN OIL BY NITICOETIIANE. 
Chikai  K i m u r a ,  K a g e a k i  K ash iway% "aid Teruzo  A s a h a r a  
(Univ .  Tokyo) .  Kdgyd Kagukv~ Zasshi ( J .  Chem. Soe. J a p a n ,  
Ind.  Chem. Sect.) 62, 1381-3 (1959) .  E x t r a c t i o n  was  m a d e  a t  
t) ~ with nitroinethaJ~e. The  ex t rac t  phase  and  the  raff inate 
phase  were ana lyzed ,  bu t  no d is t inc t  difference was  observed 
in the  d i s t r ibu t ion  of l inoleic and  l inolenie acids.  S imi lar  
expe r imen t s  were m a d e  on in teres ter i f ied  soybean  oil (with 
N a  me thy la t e )  wi th  s imi lar  resul ts .  E x t r a c t  phase  wi th  iodine 
no. 151 could be ob ta ined  by  ex t r ac t i ng  4 t inles  repea ted ly .  
]~]LECTRIC ICESISTANCE OF ALKXL[ SALTS OF FATTY7 ACIDS. Hein aeh i  
Ezaki  and  Syun  Nogueh i  ( M a r u m i y a  Co., Ltd . ,  T o k y o ) .  Kdgyd 
Kagalcu Zasshi ( J .  Chem. Soc. J a p a n ,  Ind .  Chem. Sect.) 62, 
1834-5 (1959) .  Elec t r ic  res is tance  showed m a x i m u m  a n d  mini-  
m u m  on the curve versus t empe ra tu r e  in cases  of  K laura te ,  
K s teara te ,  and  L i  oleate, as in eases of N a  sa l t s  of  f a t t y  
acids.  
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PURIFICATION OF JAPANESE TALL OIL. Toiehiro Waida  and 
Masayoshi  Terauchi (N i ppon  Camphor Cb., Ltd.,  Kobe) .  K6gy5 
Kagak'u Zasshi (J .  Chem. Soc. J apan ,  Ind.  Chem. Sect.) 62, 
1734-41 (1959). Crude tall oil was decolorized by heat ing with 
0.3% zinc chloride followed by distillation. Tall oil was ther- 
modecomposcd with p-toluenesulfonic acid to obtain polymer- 
ized resin acids and f a t t y  acids. 

POLYUNSATUIL~TED ACIDS. I.  IDENTIFICATION AND QUANTITATIVE 
ESTIMATION OF POI.YUNSATURr :~ATTV ACIDS BY PAPE~ CHP~0- 
MATOGR.APHY. Tak~dmru Miyakawa, Hideo Nomizu, and Noboru 
Yumamoto (Osaka K6gy6 Gijutsu Shikenjo, Osaka).  Nippon 
Kagak,t Zasshi 80, 1501-6 ( ]959) .  Inversed-phase paper  ehro- 
matog:'al)hy was successfully applied with petroleum hydro- 
csrbon as the s tMionary phase and ~eetonitrile-acetie acid as 
developing phase. Linoleie, linolenie, eicosatetraenoie, and eieo- 
sapentaenoic acids could be well separated and determined by 
photoelectric measurement  of colored spots  produced with 
CuSO, and K ferroeyanide solutions. Examples are shown for  
the analysis of the oils f rom Colorabis saira and cuttle-fish. 

]~TA'I~TY OILS 01~' AQUATIC INVERTEBRATES. X X I .  FATTY OIL OP 
TIlE SEA-IIARE AI'LYS1A KUROaAI AND ITS STEROL COMPONENTS. 
Tatsuo Tanaka and Yoshiyuki Toyama (Nagoya  Univ.) .  Nip- 
pon Kaf/aku Zasshi 80, 1326-8 (1959). Four  samples of f a t ty  
oil f rom Aplysia kwrodai were :malyze(l. The range of values 
are as follows: n ")/" 1.4953--1.4833, saponificution no. 127.3- 
137.6, iodine no. 138.1-157.1, a<'id no. 22.2-42.9, unsaponifiable 
nmtter  39.4-61.7%. Highly  unsa tura ted  ~cid contents, calcu- 
lated as pentaenoie to be C~._,, were hexaenoic 2.4-2.6, pentaenoic 
5.4-19.6, tetraem)ie 8.2-11.7, trienoic 0.7-10.9, and dienoic 7.6- 
10.2%. The sterols consisted of cholesterol and A~'7-conju - 
gated component. 

.~Xl I .  UNSAPONIFIABLE COMPONENTS OTIIER TIIAN STEROLS IN 
THE OIL OF THE SFA-HARE APLYSIA KUI~,OI)AI. Ibid. 1329-32 
(1959). As new compounds,  CMI..,t OBr, In.p. 69 71 ~ possibly 
a bromophenol, and another  crystalline compound, m.p. 146.5- 
147.5 ~ were isolated. 

A NEW S/JIiSTANCE J~'IC, OM SAWAMILLET GRAIN 0IL. I. ISOLATION 
ANI) CII~MIC:AL PRO'I'I,IICT1ES OP !PILE NEW SUBSTANCE FRO},{ SA- 
WAM1LLET GRAIN Oll, Tetsuj i ro  Obura and Shokichi Abe 
(Tokyo Univ. Educa t ion) .  Nippon Kagaku Zasshi 80, 677-8 
(1959). When gruin oil cxlructed with petroleum ether f rom 
sawamillct,  Echinochloa crusgalli, was .allowed to s tand with 
a small amount  of acetone, crystals  of hexagonal  tablets  were 
obtaim~d. This substance,  C:,H~,X), had m.p. 278 ~ and [aJv 
8.2 ~ . Ultraviolet  and inf rared  spectra of this compound and its 
oxide shewed the absence of carbonyl and conjugated double 
bond and the, presence of t r i subs t i tu ted  double bond ( - -CH:C:  ) 
and fl-methoxyl. This new pentacyelie compound was called 
sawamilletin. 

I I .  STRUCTURE OF SAWAMILLETIN. Shokichi Abe and Tetsuj i ro  
Obara. Ibid. 80, 1487-91 (1959). This was shown to be 
3fl-methoxy-isoolean-14-ene. 

l I I .  SVN'I'~ESIS O~ ~ SAWAMILLETIN. Shokiehi Abe. Ibid. 80, 
1491 2 (1959). The above s t ructure  was verified by synthe- 
sizing it f rom taraxerol .  

OXIDATION OF MONO-OLE~INIC UNSA'I'URATED ~'ATTY ACID ESTERS 
WITH PB (IV) SALTS OP SATURATED FATTY ACIDS I. OXIDATION 
OF METHYL 0LEATE. Yoshiharu  Matsubara ,  Shoji  Wakabayashi ,  
and Shigeto Nakami t su  (Saisei Sh6n6 K.K.,  Kobe) .  Nippon 
Kaga]~u Zasshi 80, 1195-7 ( ]959) .  Oxidation of methyl oleate 
in acetic acid and acetic anhydride with Pb te t raaceta te  gave 
diacetate and mmmacetate  of methyl 9,l(/-dihydroxystearate,  
methyl monoaeetoxyoctadecenoic acid, nonylaldehyde (in a 
small amoun t ) ,  and azelaie hal f  aldehyde (in a snmll amoun t ) .  

OXIDATION OE UNSATURAT'ED FATTY ACIDS. u  REACTION OF 
METI-IYL PAL~VilTOLEATE WITH q~ERT-BUTYL CHR0pMATE. Yutaka  
Watanabe  (Hi rosh ima  Univ.) .  Nippon Kagaku Zasshi 80, 
1187-8 (1959). This reaction at  30 ~ for  30 hrs. gave myristic,  
lauric, eapric, nonanoic, heptanoie, and azelaic acids. This 
proves that  tort-butyl chromate effeeted fl-oxidation and isom- 
erization. 

THE ABSORPTION SPEC'I~RU~I OF THE RESIDUE FICO'M MOLECULAR 
DISTILLATION OF WHALE-LIVER OIL. Yoshimori  Omote (Tokyo 
Univ. :Education). Nippon Kaga]~u Zasshi 80, 804 5 ( ]959) .  
The residual oil lef t  a f te r  exhaustive molecular disti l lation to 
recover vi tamin A seems to contain kitol. However, i t  shows 
about  10,000 USP  uni ts  f rom extinction coefficient and some 
samples show E ~%/~~ 20 at  290 m~, the absorpt ion  maximum 
of kitol. Ultraviolet  absorpt ion  spectra are show]l for  such 
residual oil and its f rac t ions  (obtained by saponification and 
by alumina column ch romatography) .  

THE SEQUENCE 0.F FORMATION O1~ OIL IN CASTOR SEEDS. V. BIO- 
SYNTK~SIS OF CI~-LABEL~D CASTOR S~ED OIL FB,OX D-GLUCOSE 
1-C 1~. Kazuyuki  1Kihara (Musashi  Ins t .  Teehnol., Tokyo).  
Nippon Kagaku Zasshi 80, 639 40 (1959). An aqueous solution 
of D-gluc0se-I-C 14 was made to penetra te  into the s tem of grow- 
ing castor plant .  The ricinoleic acid separated purely f rom 
matured  castor seed oil was radioactive. The radioactivi ty of 
the products  (fl-hydroxy-pelargonie and azelaie acids) of ozon- 
olysis of rieinoleie acid was similar. Oxidation of  fl-hydro~y- 
pelargonic acid with alkaline pe rmangana te  gave hep tanoic 
acid and CO~, and this CO~ showed radioactivity.  Thus  it was 
presumed tha t  D-glucose-l-C u was  first split into 2-C compounds 
in the castor p lant  and then condensed to fo rm ricinoleic acid. 

VI .  FATTY ACID COMPOSITION OF CAST0g LEAF OIL. Kazuyukl  
Mihara. Ibid. 641-3 (1959). Crude oil content  of fresh leaves 
was 0.02% in young leaves and increased to 0.25% in mature  
leaves. The f a t t y  acid composit ion of the oil f rom mature  
castor leaves was conjugated dienoic acids 12.4, conjugated 
trienoic 8.0, linoleic 7.2, linolenie 15.2, oleic 44.1, and satu- 
rated 13.0%. 

THE STEREO-CONFIGURATION 0P 2,4-DECADIENALS ISOLATED :~ROM 
0ILS CONTAINING LINOLEIC ACID. G. Hof fmann  and J .  G. Keppler  
(Unilever Res. Lab., Vlaard ingen) .  Nature 185, 310-311 (1960). 
The volatile deeonlposition products  of  pahn  oil and  groundnut  
oil were subjected to gas-liquid chromatography.  Two isomeric 
2,4-decadienals, possessing the stereo-configurations of 2 (trans)- 
4(eis) and 2(trans)-4(trans),  were found to be present  in the 
ratio of 28:72. 

SYNTIIETIC HARD BUTTER. G. Barsky,  V. K. Babayan,  and G. 
Knufo.  U. S. 2,924,528. The desired product  has a closed capil- 
lary melt ing point  of  about  35-40 ~ and consists of the random 
esteritied mixture  of pahnit ic  (65-85%)  and stearie (35-15%)  
acids with propylene glycol. 

EDIBLE COMPOSITION 00.NVERTIBLE INTO A STIFF MASS BY AEI~A- 
' t ics.  11:. M. Levin. U. S. 2,924,530. A mixture  which is con- 
vertible into a semi-permanent  mass  having a density "m'flogous 
to tha t  of whipped cream contains vegetable gum, acidulated 
water, sugar ,  salt, an edible but ter  fa t  emulsion, and an edible 
gas ulld(~r pressure. 

METIIOI) ()~ Ir WATF, R SUgFAC~ I~WAPOKATION. ]!~. W. 
Crawford and C. E. Stoops (Phil l ips  Petroleum Co.). U . S .  
2,925,318. The addition of a synthetic long straight-chain pri- 
umry alcohol containing an odd number  of carbon atoms re- 
tards  the evaporat ion of water  f rom a surface.  

PREPARATION 0F AN ANTIOXIDANT FROM ROOTLETS. ~). L. Baker 
and W. B. Dockstader (Basic Products  Corp.) U. S. 2,925,345. 
The mixing of pulverized rootlets  of malted seed with fa t ty  
material  significantly inhibits the auto-oxidation of the fat .  

BIdIGHT-I)KYING POLISH EMULSIONS. ~. Keonig,  G. yon Rosen- 
berg, and  W. Supper (Fa rbwerke  Hoechst  Aktiengesel lschaft  
vormals Meister Lucius & Bri in ing) .  U. S. 2,925,349. The 
desired formula t ion  consists of an aqueous emulsion of at  least 
one ester wax, a nonionie emulsifier (ethylene oxide treated 
aliphatie alcohol of at  least 16 carbons or f a t t y  acid part ial  
esters of polyhydric alcohols), and a monohydric alcohol having 
5 to 14 carbon atoms. 

TREATMENT OF REFINEIr165 WASTES. P. Brad fo rd  (Swi f t  & Co.). 
U. S. 2,925,383. An improved method for  t rea t ing  a first aque- 
ous vegetable oil refinery waste containing a suspended floc is 
described. An aerated second waste water  car ry ing  fine solid 
particles is introduced into the first waste. The two wastes are 
nfixcd to distr ibute the air th roughout  the mixture  and to inter- 
nlingle the suspended floc and solid particles. The combined 
wastes are introduced into a quiescent zone, the floes floated 
to the surface of the combined liquids, and the floated floe 
separated f rom the liquid. 

CHEMICAL COMPOSITIONS. W. I~. Ki rkpa t r ick  and Alice Walker  
(Visco Products  Co.). U. S. 2,925#29. The desired composition 
is the product  of the reaction at  150-300 ~ of castor oil, an 
organic dicarboxy acid, and a polyoxyalkylene compound hav- 
ing an average molecular weight  between 1700 and 7500. The 
nlolar ratio of dicarboxy acid to castor oil should be at least 
1:3, and the molar ratio of the polyoxyalkylene compound to 
castor oil should also be at least  1:3. 

PI%0<~ESS FOR MAKING WOOL RESISTANT TO F~ELTIN0: AND SHRINK- 
ING. A. Rapp (BShme Fettcheniie G.m.b.H.).  U. S. 2,926,06& 
Wool is immersed in an aqueous ba th  containing the following 
ingredients :  (1) between 0.1 and 1.0 gm. / l i t e r  of  a polymer- 
ized epoxide compound such as a carboxylic acid epoxyalkyl 
ester or an epoxidized unsa tu ra ted  f a t t y  oil; (2) an inert  sol- 
vent  such as t e trahydrofurfury l  alcohol,  flioxane, or acetone;  
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(3)  a n  emulsifier,  e.g., e thy lene  oxide add i t i on  p roduc t s  of  
f a t t y  ac ids  wi th  12 to 18 carbon  a t oms ;  (4)  a chlorine and  
oxygen  re leas ing  m a t e r i a l  such  as  a lkal i  me t a l  hypoahlor i tes .  
A f t e r  5 to 10 m i n u t e s  the  wool is removed f ront  the  ba th  and  
dried a t  a t empe ra tu r e  of  abou t  70 ~ 

ANTIOXIDANT CO3~POSITION. :L. D u g a n  J r . ,  a n d  I t .  R. K r a y b i l l  
U. S. 2,926,092. A n i m a l  f a t  is  s tab i l ized  a g a i n s t  oxidat ive  
de te r io ra t ion  by  the  add i t i on  of 0.0005% to 0.02% of  a syn- 
e rg is t ic  combina t ion  of 2 ,6-di - ter t iarybutyl -p-cresol  and  butyl-  
a t ed  hydroxyaniso le .  

STABILIZATION 01O OB.C~ANIC SUBSTANCES. ~-I. A .  C y b a  (Un ive r sa l  
Oil P r o d u c t s  Co.).  U. S. 2,926,093. Organ ic  subs t ances  nor-  
mal ly  sub j ec t  to oxidat ive  de te r io ra t ion  ( lubr ican t s ,  hydrocar -  
bon oils and  polymers ,  and  f a t t y  ma te r iMs)  a re  s tabi l ized by  
the  incorpora t ion  of an  aminopheny l  a lkoxypheny l  e ther  in- 
hibi tor .  

)/[ETKOD 01O PACKAGING 1GOOD SLICES. F .  E .  L o n g  (Cont inen ta l  
Can Co., Inc . ) .  U. S. 2,927,029. A me t hod  of p a c k a g i n g  slices 
of  f a t - e o n t M n i n g  mea t  and  cheese for  r e f r i g e r a t e d  s to rage  con- 
s is ts  of  dus t i ng  a coa t ing  of  water -swel l ing  cellulose g u m  pow- 
der on the  su r f ace  of the  slice a n d  j u x t a p o s i n g  ano the r  slice 
with i t s  su r f ace  upon  a n d  in con tac t  with  the  coated sur face .  

TETI~ADECANOL 1OldeN: CASTOI~ OIL. Societe des p rodu i t s  ch imiques  
de bezons.  Brit.  822,700. See U. S. 2,897,243. (C. A. 54, 2790) 

SPLITTIN(~ 01O SOAPSTOCK. I t .  Ga tes  (Uni lever  N. V.) .  Dutch 
90,078. Soa.pstock, ob ta ined  f rom p e a n n t  oil, p a l m  oil, hard-  
ened fish oil, etc., h av i ng  a to ta l  con ten t  o f  f a t t y  subs t ances  
~ 4 0 % ,  e.g., 15-25% is  t r e a t ed  wi th  an  excess of  su l fu r ic  acid 
and  the  d ispers ion  of smal l  l u m p s  of "~ water- in-oi l  emuls ion  in 
~n aqueous  phase ,  which is ob ta ined  a t  first,  is exposed to 
vigorous mechan ica l  t r e a t m e n t ,  p r e f e r ab l y  with rap id ly  ro t a t i ng  
bea t i ng  blades,  du r ing  5-15 m i n u t e s  a t  50-95 ~ :By the shea r ing  
forces,  the  d i spers ion  is changed  into a s imple  oil-in-water 
emuls ion t h a t  can be s epa ra t ed  in a cen t r i fuge .  (C. A. 54, 4008).  

]~J~]I~'INING RICE OIL. (]. ]),. Mar t inengh i .  Ital. 554,502. Rice oil 
is dewaxed cmnple te ly  by cooling a t  abou t  0 ~ (before  or a f t e r  
deacidif lcat i(m) i ts  1:1 so lu t ion  in commerc ia l  hexa.ne. The  
dc'~cidifieation is carr ied  out  by ester if ieat ion with glycerol.  
P i g m e n t s  aml  (or) ex t raneous  m a t t e r  a re  removed,  e.g., wi th  
50% (]ilut~([ su l fu r ic  acid solut ion,  ac t iva ted  b leach ing  ear th ,  
or c:~rbon, in the  presence of minera l  acids. (C. A. 54, 4007) 

N~IUTICAIAZAT1ON O1~' VEGE'rAI~I,E O1~ ANI),IAL OILS AND 1OATS. 
(!armel0 Va( 'carino and  G. Vaccar ino .  Ital. 550,940. The neu- 
t ra l iza t i (m is made  in  a l ipophil ic  and  hydrophi l ie  solvent,  such 
as a ke tene ;  an alcohol;  an  a ldehyde ;  an  es te r ;  or an  ether,  
by me:,z,s of  an  excess of  alkal i  (maximmrl  30% concent ra ted)  
a t  ) 4 0  ~ in the  presence of sa l t s  to make  the  phase  separa t ion  
easier.  (C. A. 54, 2790) 

ESTFalFICATION OP ~'AT'rY ACH)S. F.  Gianazza.  l tal .  557,303. 
The smal l  amomJts  of  acids  which remain  nonester i f ied du r ing  
the  convent ional  process are s team-dis t i l l ed  wi thou t  be ing  t rans-  
f e r red  t o a m J t h e r  appa ra t u s .  The a p p a r a t u s  is described.  ( C . A .  
54, 2790) 

NEC'r~r FATS. C. Bert i .  Ital.  559,292. Acid f a t s  are  esterified 
until  a res idual  an reac ted  a m o u n t  of  5 - 1 0 %  remains ,  which is 
s team-dis t i l l ed  wi thou t  t r a n s f e r  to another  a p p a r a t u s .  Finally 
the  p roduc t  is washed with an  alkal ine solution.  The ~ppa ra tu s  
is claimed.  (C. A. 54, 2790) 

IMPKOVING THE STABILITY 0P  1OATS AND FATTY PRODUCTS. F .  ~(u.  
Rachinski l ,  A. S. Mozzhukhin ,  N. M. Slavacimvskaya,  add  
L. I. Tank .  U.S.S.R. l l8,934. F a t s  and  f a t - c o n t a i n i n g  sub- 
s tances  are  preserved  by the add i t ion  of eys t eamine  and  cysta-  
m h m  in  which H in  t im S H or Nil._, g roup  is rep laced  by  alkyl  
or a ry l  rad ica ls  or by  add i ng  to the f a t s  f ree  bases  of  thi- 
azolines. (C. A. 53, 23010) 

Rg~OVING G0SSYPOL FU0~ COTTONSEED OIL Oa ITS BENZENE 
~IISCZL~A. V. P .  l~zhekhin and  A. B.  P e t u s h i n a .  U.S.S.R. 119,642. 
To the oil, an th ran i l i e  or some other  a roma t i c  ac id  or amine  is 
added.  Th i s  p rec ip i ta tes  gossypol  as i t s  pheny lamine  deriva- 
tive, insoluble  in  oil and  the  bc~zene miscel]a. Thus ,  gossypol  
is s epa ra t ed  f r o m  the oil to ob t a i n  a h igh -g rade  l ight-colored 
oil and  a gossypol  der ivat ive  which is subsequen t ly  use4  in the 
m a n u f a c t u r e  of  plast ics ,  f i re- res is tant  coat ings ,  pa in ts ,  ant i -  
septics,  and  pharmaceu t ica l s .  (C. A. 54, 4007) 

EXTRACTION O1O 1OATS AND OILS AT HIGH PI~ESSUILES. L .  A .  Yut-  
kin  and  L. I.  Gol ' t sova .  U.S.S.R. Z20,834 (add i t ion  to U.S.S.R. 
105,011).  F a t s  and  oils f r om vegetable  or animrfl t i ssue are  
placed in a conta iner  con ta in ing  an  aqueous  med ium.  Elec- 
t r ical  d i scharges  are  gene ra t ed  unt i l  an  oi l - fa t  emuls ion  is 

f o r m e d  in the  container .  The p roeedures  of  the  m a i n  p a t e n t  
a re  appl ied.  The  oils and  f a t s  are  ex t rac ted  f rom the  emuls ion  
by known procedures .  (C. A. 54, 4006) 

�9 Fat ty  A c i d  D e r i v a t i v e s  
PI{0SFHORUS DERIVATrv~ES 0:P FATTY ACIDS. u  ADDITION 01O 
DIALKYL PHOSPIIONATES TO UNSATURATED CO~I~IPOUNDS. R .  S ~ s i n ,  
W. F.  Olszewski,  J .  R. Russe l l  and  D. Swern  ( F a t t y  Acid Pro-  
duce r s '  Council  of  tile Assoc ia t ion  of Amer i can  Soap and  
Glycerine Producers ,  Inc. ,  and  the  E a s t e r n  Reg iona l  Research  
Lab . ) .  J. Am. Chem. See. 81, 6275-6277 (1959) .  The  add i t ion  
o f  dia lkyl  p h o s p h o n a t e s  to u n s a t u r a t e d  compounds  unde r  f ree  
radical  condi t ions  has  been shown  to be a genera l  reac t ion  of 
wide appl icabi l i ty .  Add i t ion  proceeds  smooth ly  wi th  u n sa tu -  
r a t ed  compounds  con ta in ing  a t e rmina l  or an  isola ted double 
bond  and  also with a series of  v inyl  esters .  T r i a lky l  ~-phos- 
phonoundecanoa te s  were p repa red  in 5 3 - 6 6 %  yield by  the  
add i t ion  of dia lkyl  phosphona t e s  to alkyl  undecenoa tes .  All 
the  phospha te s  are  colorless, t he rma l ly  s table,  h igh-bo i l ing  
l iquids,  except  d imethyl-  and  d ie thy l -2-s tea roxye thy lphospho-  
ha tes ,  which are  white  solids me l t i ng  a t  45 and  47 ~ respect ively.  
T H E  PYKOLYSIS OP ~-H'x~DI~OX~ZOLEFINS. R .  T. Arno ld  an d  G. 
Snml insky  (Dept .  of  Chemis t ry  of  Columbia  Un iv . ) .  J. Am. 
Chem. See. 81, 6443-6445 (1959) .  I n  order  to examine  more  
fu l ly  the  m a n n e r  by which r icinoleic acid unde rgoes  the rma l  
decomposi t ion  into hep t a ldehyde  a n d  undecylenie  acid, a 
n u m b e r  of  re la ted  fl-hydroxyolefins were p repa red  and  sub- 
jected,  for  shor t  per iods  of t ime  in a flow system, to temper-  
a tu res  nea r  500 ~ . The p roduc t s  f o r m e d  in each case are readi ly  
expla ined in t e rms  of a s ix -membered  cyclic t r ans i t i on  s ta te .  

KINETIC FP~ICTION COEFFICIENT 01O EATTY A(?II)-~IETIIYL SILICONE 
OIL SOLUTION. K a z u o  H a y n s h i  and  H i sayosh i  Ymnaguc h i  (Shin-  
e tsu  Chem. Co., Ltd., ] r ia ra i ,  Ota-ku,  Tokyo) .  Kdqy5 Kagaba 
Zasshi (J. Chem. See. J a p a n ,  Jnd.  Chem. Sect.) 62, 854-6 (1959) .  
The  f a t t y  acids  added lo melhy[  sil icone oil were capryl ic  and  
laur ie  acids.  The higher the  viscosi ty  of  methyl  si l icone oil 
was, the  smal ler  w~ls the ;mDmnt of  c;,prylic "t(ti(l to be added  
to cons t an t  k inet ic  f r ic t ion coellicient. Smal ler  a m o u n t  of  
laurie  acid nlade the coefficient cons tan t .  

SOME PI~OPEKT1ES 0P MIXTUI~N 0P  PIIENYLI~iETIIYI, SILICONE 011, 
AND DIESTEIL Ibid., 856 9 (1959) ,  Phenyhm~thyl  silicozm oil 
mixed, wi th  d i - (2-e thylhexyl )  tulip:lie or di- (2-( . thylhexyl)aze-  
la te  was sub jec ted  to the  de t e rmina t i ons  of cloud point ,  vis- 
cos i ty - t empera tu re  l~roperty, and  kinet ic  f r i c t ion  coetticient. 
The  effect  of  m ix ing  dies ter  was d i f fe rent  with the  con ten t  
(5 or 25 tool. % )  of  ph(myl g roup  in the  silicone oil. 

I~ELATION BETWEEN TIlE STRUCT[1}gE AND TII|5 PlgOPERTY OI~ ~ 
ESTEaIC PLASTICIZERS. Koichi  Mur:,i  and  (Hichi Akazome 
(Sansu i so  F a t s  amt  ()ils Ind. Co., Fush imi ,  K y o t o ) .  Kdgyd 
Kagakt~ Zass.hi ( J .  Chem. Soc. Japa l l ,  Ind .  Chem. Sect.) 52, 
1094-8 (1959) .  Es tc r ic  IdaSticizers [ for  po ly (v iny l  eMor ide) ]  
con ta in ing  2 ester  l inkages  were examined  in r ega rd  to the  
cha in  l eng th  of alkyl (C~-C,..,), b r anch ing ,  :rod the  pos i t ion  of 
es ter  l inkages.  

RELATION BETWEEN TIlE S'PI~I)CTUI~E A N D  THE PI~OPERTY 01O 
PLASTICIZEP~S 1)EP~IVEI) ~'KOM PATTY Oll,S. Koichi  Mu ra l  an d  
Giiehi Akazome.  Ibid. 1098 1101 (1959) .  Double bond  in- 
creased the  mix ing  proper ty ,  but  the  effect  was smal ler  t h an  
t ha t  of  an  epoxy group  or :in ester  l inkage.  Good plas t ic izers  
with tool. wt. 300-500 were of s t r a i g h t  chain s t ruc tu re  with 
2-3 efficient polar  g roups  or l inkages.  

TIrIEaMA1, DECOMPOSITION OF EPOXY EATTY ACID ESTERS. U o i e ] l i  
,~.[urai, Giichi Akazome,  and  Shizuo N i s h i y a m a  (Sansu i so  F a t s  
and  Oils Ind .  Co., l,t(l., Fush imi ,  K y o t o ) .  Kdgyd Kagaku Zasshi 
( J .  Chem. Soc. Jap: ln ,  Ind .  Chem. Sect.) 62, 1004-6 (1959) .  
B u t y l  9,10-cpoxystear '~te syn thes i zed  f rom butyl  oleute was 
s tud ied  for  decomposi t ion by hcat iDg a t  1.60-220 ~ Such tes t s  
were also car r ied  out  on the  mix tu r e  wi th  po ly (v iny l  chloride)  
in re la t ion  to s t ab i l i ty  of  the epoxy acid ester  as the  plast ic izer .  

SYNTHESIS OP PI,ASTICIZEIr BY ESTEI~I1OIC'AT1ON Vv'ITIt R, Igl~IOVAL 
O,~' SODIUbI CtILO]glDE. ~ u y a  Y a m a s h i t a  a n d  Tsuneo  S h i m a m n r a  
( N a g o y a  Un iv . ) .  Nbgyd Kagal~u Zasshi ( J .  Chem. Soc. J a p a n ,  
lnd .  Chent. Sect.)  62, 1552-5 (1959) .  O p t i m m n  condi t ions  
were sough t  for  syn thes i z ing  the  es ter  f r om ch loromcthy lnaph-  
tha lene  and  N a  sa l t s  of  f a t t y  acids  (especial ly  oleic and  laur ie)  
with removal  of  NaC1 in the  presence  of t e r t i a ry  amines  as 
the  ca ta lys t .  

VISCOSITY BEIIAVIOI~S OlO TIIB AQUEOUS SOLUTION O1O POLYOXY- 
ETHYLENE GLYCOL STEAI~YL ETIIER. S h i g e t a k a  K u r o i w a  (Sh inshu  
Univ. ,  Ueda,  N a g a u o - k e n ) .  Kdgyd Kagaku  Zasshi ( J .  Chem. 
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Sot. J apan ,  Ind .  Chem. Sect.) 62, 1588-93 (1959). The poly- 
oxyethylene deriw~tive f rom stearic acid showed different vis- 
cosity behavior f rom that  f rom oleic acid. The mixed deriva- 
tives showed maximmn viscosity at different rat io of mixing 
at  different tempera ture .  

PHOTOGRAPHIC STI~IPPING PAPER. R. S. Bryce and W. H. Griggs 
( E a s t m a n  Kodak  Co.). U. N. 2,925,340. The desired product  
consists of a pape r  support ,  a superficial coating on one surface 
consist ing of a Werner  comlflex in which a t r ivalent  nuclear 
chromium atom is coordinated with a carboxylie aeido group 
lmving at  least 10 cart)on atoms, and a gelatino silver halide 
cnmlsion layer directly over the superficial eoatlng. 

(~ORaOSION INIIIBITION. A. J.  ll.osenthal (Celanese Corp. of 
America) .  U. S. ,':r A stable, non-corrosive composition 
ef nmttcr  consists of a solution of a lower alkanoic acid ester 
of cellulose in n, halogen-containing organic solvent with a 
hydroxy lower alkyl amine ni tr i te  or :~ c:,dmium salt of a 
w:lter-inselulfle f a t t y  acid as stM)ilizer. 

ALII'IIATI(~ ALCOIIOI,S, V. Mills, E. O. Korpi ,  and J .  Blinka 
(Proc te r  & Gambh; Co.). Get. 1,008,273. Esters  of C,-C..-_, fa t ty  
acids are hydrogena ted  with hydrogen containing 0.3-1.4% 
(!O at 287-:~30 ~ and '140-280 atmospheres  in tile t)resence of a 
copper-chromiunl oxide catalyst  ( 1 -5% by weight  of ester) .  
The methyl esters are preferred.  A 15 to 40-fold molar  excess 
of hy(Irogcn (by amount  ef ester) is used. The alcohols formed 
and tlle excess hydrogen "~re removed f rom the reaction zone 
and the excess hydrogen is separated and recycled. Since most  
of tile CO presen t  reacts with hydrogen to give methanol,  tile 
recycled hydrogen contains nmch less (X). (C. A. 54, 2792) 
FATTY PI~RACII)S. A. Gross ( l)eutsche Gold- und Silbcr-Scheide- 
ans ta l t  vorm. Roessler) .  Gcr. l/)22,210. See U. S. 2,806,045. 
(C. A. 54, 2790) 

�9 B i o l o g y  and N u t r i t i o n  
]~]FFECT 0F HIGH LF, VIqI~S 0F DIFTARY (JH()'LES'I~]ROL ON THF, SEIiUM 
PROTEINS OP THE CIIICKEN. JR. E. Clegg, A. T. Ericson, and 
U. K. Misr'~ (Kansa s  State  University,  Manha t t an ) .  Poultry 
Scq. 39, 35-39 (1960). The electrollhoretic pa t te rn  of the Idood 
serum proteins has been determined for  the cholesterol-fed 
chicken and it  has  been shown that  the eleetrophoretic eom- 
ponents  tha t  increase in amount  during the cholesterol feeding 
can be dist inguished f rom the eleetrophoretic components  that  
increase in amount  during diethylsti lbestrel  injection. 

VITAMIN ]~] ACTIVITY OP SELENIUM IN TURKEY IIATCItABILFPY. 
C. R. Creger, 1~. H. Mitchell, R. L. Atkinson, T. M. l%rguson,  
B. L. Reid, and J .  R. Couch (Depts.  of  Biochemistry & Nutri-  
t ion & Pou l t ry  Sci., Texas A&M College, College Station, Tex.) .  
Poultry Sei. 39, 59-62 (1960). t~eltsville Small White  turkey 
hens, reared on range  and fed a complete practical  ration, were 
placed in wire-floor pens and  fed a diet low in vi tamin E for  
the first nine weeks of the laying period. Supplements  of dried 
brewers yeast,  selenium and vi tamin E were added for  an 
addit ional twelve weeks of production. Supplementa t ion  of 5% 
dried brewers  yeast  to a basal  diet deficient in vi tamin E pro- 
duced an increase in fert i l i ty,  bu t  had no effect on the hatch- 
abili ty of ferti le eggs. The addit ion of 0.1 p.p.m, selenium 
appeared to produce a slight depression in fert i l i ty.  Supple- 
menta t ion  with 10 I .U.  of vi tamin E per  pound produced an 
increase in both  the fer t i l i ty  and hatchabi l i ty  of fert i le  eggs. 

AN UNIDENTIFIED WATER-SOLUBLE I~ACTOR IN ALFALFA WHICH 
IMFI~OVES UTILIZATION OF VITAMIN A. B. ~I. Ershoff  (Dept.  of 
Bioehenlistry and Nutr i t ion,  Univ. of Southern  Calif., Los 
Angeles) and H. J .  Hernandez.  J. Nutritio~ 70, 313-320 (1960). 
Supplements  of a water-soluble extract  f rom a l fa l fa  increased 
the length of t ime required for  depletion, the maximunl  weight 
increnlent a t t a ined  and the length of survival of r a t s  fed a 
purified diet deficient in vitamin A. The a l fa l fa  extract  also pro- 
longed the survival  time of ra ts  depleted of vi tamin A and 
caused weight  increase in such ra ts  fol lowing adnliuis trat ion of 
a subopt imal  amount  of vi tamin A. I t  could not, however, re- 
place completely the carotene or vi tamin A in the diet as 
evidenced by the fac t  tha t  the weight  of r a t s  fed the basal  
vi tamin A-free diet supplemented with the a l fa l fa  extract  
eventually pla teaued and the ra t s  developed symptoms of 
vitamin A deficiency. The active fac to r  (or  fac tors )  in 
a l fa l fa  is dist inct  f rom any of the known nutr ients .  

EPFEgTS 0F NIC'0,TINIC ACID AND I~ELATED COMPOUNDS ON STEl%OL 
METABOLISM IN THE CHICK AND I~AT. ,]-. L. Gaylor, IL W. F.  
Hardy ,  and C. A. Baum ann  (Dept.  of Biochemistry,  Univ. of 
Wisconsin, Madison) .  J. Nutrition 70, 293-301 (1960).  High  

levels of nicotinic acid, comparable to those used in human 
therapy,  were fed to ra t s  and chicks, and the effects compared 
with those resul t ing f rom nicotinamide or isonicotinie acid. 
Nicotinic acid did not alter the blood cholesterol level of ra ts  
fed a hypereholesterolemia-indueing diet (basal  plus 0.5% of 
cholic acid and 1% of cholesterol).  The blood cholesterol level 
of  chicks fed a cholesterol-containing diet (0 .5%) was de- 
pressed by nicotinic acid and a]tered only sl ightly by the 
amide. 

POTENCY OF VITAMIN g l  AND TWO ANALOGUE.S IN COUNTERACT- 
ING THE EFFECTS 0,P DICUMAROL AND SULPAQUINOXALINE IN THE 
CHICK. P. Griminger and Olga Donis (Dept.  of Poul t ry  Science, 
Rutgers Univ., New Brunswick,  N. J . ) .  J. Nutrition 70, 361- 
368 (1960). When graded levels of vi tamin K1, nlenadione 
or menadione sodium bisulfite complex were added to a vitamin 
K-deficient diet, 1 mg., 1.15 rag. and 1.45 mg., respectively, 
per ki logram of feed were required to obtain prothrombin 
times indicat ing an opt imum level of p lasma  prothrombin.  
When the same compounds were fed wi th  a diet containing 
400 rag. of dicumarol per kg., the requirement  of the chicks 
appeared to be elevated to 1600 mg. of vi tamin K~. Up to 8 
times this level, on an  equimolecular basis, of the two mena- 
dione compounds did not  counteract  the hypoprothrombinemie  
effect of  dicumarol. When the diet contained 0.2% of sulfa- 
quinoxaline, vi tamin K~ (4 mg. /kg ,  diet),  as well as tile two 
forms of menadione,  counteracted most  bu t  not all of the 
hypoprothrombinemic  effect of this drug. 

STUDIES WlTIcr CHICKENS AND TURKEYS etN TttE RELATIONSIIIP 
BETWEEN I~AT, UNIDENTI~'IF~D FACTORS AND PELLE,TING. W. ]~. 
Pepper,  S. J .  Slinger, and J.  D. Summers  (Dept .  of Poul t ry  
Husbandry ,  Ontario Agricul tural  College, Guelph, Ontario, Can- 
ada) .  Poultry Sci. 39, 66-74 (1960). Both pelleting anti the 
addit ion of fa t  to the feed resulted in fa i r ly  consistent improve- 
nmnt in feed efficiency. I n  general, the effect of pelleting 
on feed efficiency tended to be less as the fa t  level increased. 
The results suggest  tha t  there may be a spar ing  relationship 
between f a t  and unidentified fac tor  sources fo r  the growth of 
turkeys. I t  would also appear  that  fish meal and dried whey 
increase body weight almost  entirely by increasing food intake. 

THE CONVERSION OF fl-CAROTENE TO vIq'AMIN A IN VIVO. I. R. Sill- 
bald and Lillian M. Huteheson (Dept.  of Nutr i t ion,  Ontario 
Agricul tural  College, Guelph, Ontario, Canada) .  I'oultry Sei. 
39, 99-103 (1960). The minimum time necessary for  the pro- 
duetion of vi tamin A f rom fl-earotene injected into the liga- 
tured duodenal loops of living, vi tamin A-depleted chicks shows 
considerable variation. Some birds produced vi tamin A in less 
than  five minutes while the major i ty  converted carotene to 
vi tamin A within fifteen minutes.  The min imum quant i ty  of 
fl-earotene required to produce 1 I .U. of v i tamin A was pre- 
dicted to be 0.383 _ 0.685 meg. which is not  different f rom the 
widely used value of 0.6 meg. 

R.ADIOCHE:MISTI~Y O'F PATS. Saburo Komor i  (Univ. Osaka) .  
Yukagab~ 8, 91-9 (1959). A review. (C. A. 54, 3998) 

EFFECT OF COENZYME Q~o ON TI-IE DETEI~MINATION OF TOCOFH- 
ENOL IN ANIMAL TISSUE. W. J .  Pudelkiewicz and L. D. Matter- 
son (Univ. of Connecticut, Storrs,  Conn.).  J. Biol. Chem. 235, 
496-8 (1960). In te r fe rence  of coenzyme Qlo in the analysis 
of toeopherol is indicated if  it is allowed to come in contact 
with a reducing substance wi thout  molecular distillation. The 
lat ter  procedure effectively separated it f rom toeopherol, there- 
by el iminat ing it  as a source of interference.  

THE FORMATIO~N OF ~9-UNSATURATED NATTy ACIDS. D .  g .  Bloom- 
field and K. Bloch ( H a r v a r d  Univ., Cambridge,  Mass.) .  J. Biol. 
Chem. 235, 337-45 (1960). Ex t rac t s  p repared  f rom anaer- 
obically grown yeas t  with the aid of the H u g h e s '  press  catalyze 
the desa tura t ion  of  palmitie to palmitoleie acid and of stearie 
to oleic acid. The cofaetors required for  the conversion are 
coenzynm A, adenosine t r iphosphate ,  reduced t r iphosphopyr idine  
nucleotide, and Mg § Molecular oxygen is essential for  the 
reaction and cannot be replaced by  artificial electron accep- 
ters. With  palmityl  coenzyme A as the subs t ra te ,  desaturat ion 
takes place in a system containing only the par t iculate  f ract ion 
or yeast  homogenates,  reduced t r iphosphopyridine  nucleotide, 
and oxygen in the gas phase. The reaction product  has been 
identified as palmitoleyl eoenzyme A. Evidence is presented 
to show that  in yeast  monounsa tura ted  f a t t y  acids are formed 
pr imar i ly  by dess tura t ion  of the corresponding sa tura ted  acid. 
I n  res t ing cells of biotin-deficient s t ra in  of yeast  the incorpora- 
t ion of C~4-acetate into f a t t y  acids is great ly  s t imulated by 
addit ion of biot in to the medium. 

THE PHOSPHOLIPID AND PHOSPHOLIPID FATTY ACID COMPOSITION 
OF HUMAN SERU3s LIPOPROTEIN FRACTIONS. G. J .  N e l s o n  a n d  
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N. K.  F r e e m a n  (Univ .  of  Cal i fornia ,  Berkeley;  Cal i f . ) .  J. Biol. 
Chem. 235, 578-83 (1960) .  The  phosphol ip id  composi t ions  o f  
h u m a n  se rum l ipopro te ins  have  been de ternf ined  on u l t racen-  
t r i f u g a l l y  s epa ra t ed  se rum l ipoprote iu  c lasses  by  silieic acid 
co lumn c h r o m a t o g r a p h y  and  i n f r a r e d  spec t ropho tomet ry .  The  
l ipopro te ins  were s epa ra t ed  into three  c lasses :  S ~ 20-400,  
S ~ 0-20,  and  the  m a j o r  h igh  dens i ty  l ipoprote ins .  The phos- 
phol ip ids  were s epa ra t ed  into a f r ac t ion  con ta in ing  phospha-  
t idy l  e thano lmnine  and  phospha t idy l  serine,  a leci thin f rac t ion ,  
a n d  a sph i~gomyel in  f rac t ion .  All phosphol ip ids  a r e  p re sen t  in 
each l ipopro te in  class, bu t  the i r  d i s t r i bu t ions  in each class 
a re  sufficiently d i f fe rent  to be charac te r i s t ic .  Ana lyses  were 
run  on sere  fronl  five ind iv idua l s  and  only snlall  dev ia t ions  
f r o m  the  average  values  were observed.  I n  a few cases  the  
f a t t y  ac ids  of  the  s e pa ra t ed  phosphol ip ids  were ana lyzed  by 
gas  ch roma tog raphy .  

ZE1NOXANTHIN~ A C/r CAROTENOL FI~O~s CORN GLUTEn.  
E. N. Pe tzo ld  and  F .  W. Quackonbush  (Dept .  o f  Bioehem.,  Pur -  
due Univ. ,  L a f a y e t t e ,  I nd . ) .  Arch. Bioehem. Biophys. 86, 163-  
165 (1960) .  A orys ta l l ine  carotenol  was p repa red  f rom corn 
g lu t en  b y  extract ion,  c h roma t og raphy ,  and  c rys ta l l i za t ion  f rom 
benzene  and  methanol .  The  p i g m e n t  showed no p rov i t amin  A 
ac t iv i ty  in a s s a y s  wi th  ra t s .  I t s  spec t ra l  p roper t i es  resembled  
those  of  a-carotene,  while i ts  pa r t i t i on  coefficients were s imi la r  
to those  of c ryp toxan th in .  On magnes i a ,  i t  adso rbed  below 
c r y p t 0 x a n t h i n  and  above the  carotenes .  The  p i g m e n t  appea r s  
to be a monohydroxyca ro t eno l  of  the  all-trans-a-earotene struc-  
ture,  a deoxylutein .  I t s  proI)erties were f o u n d  to differ f r o m  
those of  syn the t i c  4-hydroxy-a-earo tene  only in a lesser  adsorp-  
tive affini ty for  l ime and  a nega t ive  tes t  fo r  allylic hydroxyl  
groups .  Ev idence  ind ica tes  t ha t  it  is widely d i s t r ibu ted  a m o n g  
corn inbreds  and  qui te  a b u n d a n t  in some of them.  

DETER)~INATION OF 3-B-I1YDROXY STEROLS WITH ANTHRO'NE RE- 
AGENT. G. V. Vahouny ,  R. M. Mayer ,  J .  H.  Roe, and  C. R. 
Treadwel l  (Dept .  of  Biochem.,  Geo. W,'~shington Univ.  School 
of  Medicine,  W a s h i n g t o n ,  ]).C.).  Arch. Biochem. Biophys. 86, 
210-214 (1960) .  The  sterol  d ig i ton ide  complex is f reed  f rom 
excess d ig i ton in  by w ash i ng  with hot  a c e t o n e - - w a t e r .  The  
mois t  p rec ip i t a te  is dissolved in glacial  acet ic  acid, an th ronc  
r eagen t  added,  and  the  mi x t u r e  hea ted  in a boi l ing water  ba th  
for 12 m i n u t e s  to develop the  color. A f t e r  cooling unde r  a 
water  tap,  the solut ion is t r a n s f e r r e d  to a eolor imeter  tube  
�9 n~d re.'Jd a t  60t) mp~. rlnbe col()," developed is s t ab le  for  24 hour s  
if the  t ube  is s toppered  and kept  in the  dark.  The  specificity 
and  appl ica t ion  ()f the  me thod  are discussed.  

COMPAlgISON OF LYM DtIATIC AIINOIgPTION ON DIIIYDROCHOLEST~ROL 
AND (~,IIOLFSTERO[~ IN THE teAT. (}. V .  V a h o u n y ,  R.  M.  Mayer ,  and  
C. II. Treadwel l  (Dept .  of l~iochom., Geo. W a s h i n g t o n  Univ.  
School of  Medicine,  W a s h i n g t o n ,  D. C.). Arch. Biochem. Bio- 
phy.~. 86, 215-218 (lg(10). The  compara t ive  absorp t ion  of cho- 
lesterol a~d dihydrochoh~.sterol ( t )HC )  was  s tud ied  in lymph 
fistula ra t s .  l ) l lC  was absorbed  less efficiently ( 2 4 - 2 6 % )  t h a n  
cholesterol ( 4 2 - 4 4 % )  at  two d ie ta ry  levels. For  all experi-  
menta l  groups ,  absorbed  cholesterol  and  D H C  were csterified 
f rom 84 to 100%. W h e n  mix tu re s  of  t h e  s terols  were "~dmin- 
is,ere(l, (~holestero/ absorp t ion  ~-~s inh ib i ted  to a g rea t e r  ex- 
t en t  t h a n  I ) t lC  absorp t ion .  

STUDIES ON THE DISTaIBIVPION OF L1PIDES IN HYPERCHO,LESTER- 
E~[IC I~ATS. ]. rPItS EpFIr (}P KI':EDINO PALI~ITA~E,  O'LEATF o LIN- 
OLEATE, LINOLENATN~ MENHAI)ENj AND TUNA OILS. J .  J .  Pe l l e t ,  
F .  J a n s s e n ,  P .  Ahn,  W.  Cox, and  W. O. L u n d b e r g  (Hormel  
Ins t . ,  Univ .  of  Minneso ta ,  Aus t in ,  M i n n . ) .  Arch. Biochem. 
Biophys. 86, 302-308 (1960) .  The  effect  of  f eed ing  h igh ly  
u n s a t u r a t e d  f a t t y  acids, or p recursors  of  such  polyenoic acids, 
to hypercholes te remic  r a t s  was a n la rked  and  r ap id  depres- 
sion of  p l a s m a  cholesterol.  This  was accompanied  by an accu- 
mu la t ion  o f  the h ighe r  polyenoic ac ids  in hea r t  l ipides and  in 
the  phosphol ip ides  of  the  live,.. The  observed effect  could not  
be re la ted  to any  of the  recognized types  of essent ia l  f a t t y  
ac id  ac t iv i ty .  

DETECTION OF SPECIPIC LIPInS IN MYCOBACTE:RIA EY INFI~AI~ED 
SPF~CTI~OSCO'PY. D. W. Smi th ,  H. M. Randall ,  A. P .  M a c L e n n a n ,  
R. K.  P u t n e y ,  and  S. V. Rao,  (Dept .  of Medical  Microbiology,  
Univ.  o f  Wise. ,  Madison ,  and  H. M. Randa l l  Lab .  of Phys ics ,  
Univ.  of  Mich.,  A n n  A r b o r ) .  J. Baeteriog. 79, 217-229 (1960) .  
Us ing  a combina t ion  o f  co lumn e h r m n a t o g r a p h y  and  i n f r a r e d  
spectroscopy,  ana lys i s  of  some 70 s t r a in s  of  mycobac te r i a  ha s  
shown t h a t  m a n y  of  the  l ipids found  are  common to all s t r a in s  
(nonspecif ic) .  A m o n g  these  subs t ances  are f a t t y  acids, repre-  
s en ta t ives  of  the  mycolic acid fami ly ,  and  nl0no-, di-, and  tri-  
glycerides.  Six specific l ip ids  have  been ident i f ied:  phthiocero] 
d imyeocerosa te  ( h m n a n  and  b o v i n e ) ;  Ga (glycol ip id  in photo- 
eh romogens )  ; Gb (glycol ip id  in b o v i n e ) ;  J a y  (glycol ipid  pep- 

t ide in  a v i a n ) ;  J u t  (g lycol ip id  pep t ide  i n  some scotochromo- 
g e n s ) ;  l a b s  ( l ipopept ide  in some s t r a i n s  shown to con ta in  
e i ther  J a t  or J a y ) .  

DIETARY CHOLESTEROL AND LIVE~ VITAIHIN A IN NORIV[AI~ AND 
0AST~ATED ~ALE RATS. A. A. H o r n e t  and  R. A. Mor ton  (Dept .  
of  Biochem. ,  Univ.  of  L iverpoo l ) .  Biochem. J. 74, 301-304 
(1960) .  W h e n  vi tanf in  A and  cholesterol  were g iven  toge the r  
in  the  diet ,  l iver v i t a m i n  A s tores  were s igni f icant ly  lowered 
to tho s ame  degree  in no rma l  and  ca s t r a t ed  an imals .  No  sig- 
nif icant  changes  in k idney  or p l a s m a  v i t amin  A levels were 
observed.  I f  the  an ima l s  were g iven  l a rge  doses of  v i t am in  A 
before  cholesterol  was given,  l iver v i t amin  A s tores  were no t  
af fected i:, e i ther  no rma l  or ca s t r a t ed  ra ts .  Cas t r a t i o n  signifi-  
can t ly  decreased the  ra te  of  u t i l i za t ion  of l iver v i t am in  A, 
and  in castr '~tes receiving a cholesterol- f ree  diet l iver unsa-  
ponifiable ma t e r i a l  was m a r k e d l y  reduced.  

T H E  /dOLE OF N-VALERIC ACID IN TI lE SYNTHESIS OF THE tIIGHElg 
SATURATED STRAIGIIT-CItAIN ACIDS CO.NTAtNIN~ AN ODD NUiViBE~ 
OP CARBON ATOMS IN BOVINE MILK FAT. T .  Gerson,  J .  C. Hawke,  
F .  B. Shor land ,  and  W. H. Melhu ish  ( F a t s  Res. Lab .  & Div. of  
Nuc lea r  Sci., Dept .  of  Scientif ic and  Ind .  Res.,  Wel l ing ton ,  
New Zea l and ) .  Bioehem. J.  74, 366-368 (1960) .  The d is t r ibu-  
t ion of C ~4 a m o n g  f a t t y  ac ids  in the  milk f a t  of  a l a c t a t i n g  
cow which h a d  been in jec ted  wi th  labelled va le ra te  showed t h a t  
the  s a t u r a t e d  acids  of  s imi la r  molecular  weight ,  conta i l f ing  odd 
a n d  even n u m b e r  o f  ca rbon  a toms ,  had  closely s imi la r  sp ec i f c  
act ivi t ies .  Valer ie  acid is not,  therefore ,  a d i rect  p recursor  
in the  f o r m a t i o n  of ac ids  eont t f in ing an  odd n u m b e r  of  carbons .  
Resu l t s  s u g g e s t  t h a t  acids  up to and  inc lud ing  C~o are  syn-  
thes ized  p r e d o m i n a n t l y  in  the  udder ,  and  t h a t  those  f ro m  C,:, 
to C~s a t  some other  s i te  such as  the  liver. The  h igh  specific 
ac t iv i ty  of  glycerol  carbon shows va lera te  to be glycogenic 
r a the r  t han  lipoge~fic. 

T H E  F A T T Y  ACIDS 0~' t IUMAN FAECAL LIPIDS. A .  T .  J a m e s ,  J o a n  
P. W. Webb,  and T. D. Kelloc.k (Nn t lona l  i n s t .  for  Medical  
ires., Mill Hill,  Lmldon,  N.W.  7). Biochem. d. 74, 2 I P  (1960) .  
The  s t ruc tu re s  of  unusua l  f a t t y  ac ids  not  ex is t ing  in the d ie t a ry  
f a t  b u t  p re sen t  in faeces  were de te rmined  hy ch roma to g rap h i c  
too,hods.  The  first u ,msmll  componel , t  was found  to be a m ix tu r e  
of C~s monoenoic  ac ids  h ' lv ing  the  double bond in posi t ions  4:5,  
5 :6 ,  7:8,  10:11,  11:12,  and  12 : l :L  The  second w , s  a s a t u r a t e d  
C~ hyd roxy  acid. 

LIPID NYNTt[ESIS B]" II[IMAN I,EIICOC'qTE.'4 IN VI'PI~O. A. A. l~ll- 
c h a n a n  (Medica l  Uni t ,  St. M a r y ' s  l losp i ta l ,  l ,ondon,  W. 2) .  
Biochem. J. 74, 2 5 P - 2 6 P  (1960) .  Leucocytes  alone syn thes ized  
lipid in exac t ly  the same a n n m n t s  as did the  to ta l  ceils (red- 
and  white-bloed cells) ,  showing  t h a t  the  e ry th roey tcs  do not  
synthes ize  any  of the  I ,belh 'd  lipid fontal  a f t e r  incuba t ion  of  
the  whole blood with sod ium-I ra  ,'boxy (','~ I-acetate.  

I~IPID BIOSYNTIIESIS IN I tUMAN BLOOD: TIIE INCOlgPOI~ATION OF 
ACETATE INTO LIPI1)S llV I)IPI,'I,:tgENT TVVI,:S OV II'U3~IAN-BLOOD OE.LL. 
C. E. Rowe, A. C. Allison, aml 3. E. l,ov(,h)ck (Na t i on a l  Ins t i -  
tu te  for  Medical  Rcs., Mill ]li l l ,  l~omlon, N.W. 7).  Biochem. J. 
74, 2 6 P - 2 7 P  (1960) .  ]neor lu) ra t ion  of rad ioac t iv i ty  into the  
unsaponi f iab le  l ipid was p ropor t iona l  to the  n u m b e r  of  leuco- 
cy tes  in the  f rac t ion .  I n  addi t ion ,  a. h igh  incorpora t ion  of ace- 
t a te  into the  f a t t y  ac ids  of  neu t r a l  saponif iahle  l ipid was  associ- 
a ted  with a h igh  leucocyte count .  The incorpora t ion  into the  
f a t t y  ac ids  of  the  phosphol ip ids  showed some sca t te r .  

I[NHIBITION O~ ~ LII'ID PEROXIDATION IN MICRONOMES BY VITAl,tIN 14]. 
A. L. Tappe l  and  H. Zalkin (Univ .  of  Calif. ,  Davis ,  Cal i f . ) .  
Nature 185, 35 (1960) .  The microsome f rac t ion  f rom rat  l ivers 
de te r io ra ted  by  l ipid l)eroxidation a t  a ra te  of  0.1 ml. oxygen  
r e a c t e d / m g m ,  n i t r o g e n / h r ,  a t  37 ~ Inc rease  in th ioba rb i tu r i e  
acid r e ac t an t s  para lh : led  oxygen al)sorpt ion du r ing  the  first 2 
hours .  Added  a-tocopherol  a t  0.25 m g n L / m g m ,  n i t rogen  gave  
72% inh ib i t ion  of  oxygen  absorp t ion  and  69% inh ib i t ion  of 
th iobarb i tu r i c  acid reac tan t s .  The  lipid peroxida.t ion appea r s  
to be ca ta lyzed  by  cytochronlc 1)~ and  other  haemochromes  
present .  

BIOSYNTHESIS OF GLu IN T[IE MUCOSA OF TI-Ilg SIvIALI~ 
INTESTINE. B. Clark and  G. Hf ibscher  (Dept .  of  Medical  Bio- 
chem. & Pharmacol . ,  Univ.  of  B i r m i n g h a m ) .  Nature 185, 35-37 
(1960) .  U s i n g  mi toehondr ia l  p r e p a r a t i o n s  f rom rabb i t  intes-  
t ines,  a -monos tear in ,  a ,f l -dipalmit in,  and  a -g lyce rophospha te  all 
s t imu la t ed  t he  incorpora t ion  of  label led f a t t y  colds into glye- 
er ides  (90% in tri-  and  d ig lyeer ides)  when supp lemen ted  with 
adenos ine  t r i phospha te ,  cocnzyme A, reduced g lu ta th ione ,  and  
n l agnes ium chloride, a -Glyccrophospha te  gave  an  a p p a r e n t l y  
g rea t e r  s t imu la t i on  t han  the  lower glyccrides .  S imi lar  s tud ies  
with r'~t mi tochondr ia ,  however,  showed re la t ive  ra tes  of  s t imu-  
l a t ion  o f  incorpora t ion  o f  label led p a l m i t a t e  by  a-monoglyc-  
eride or  a-glyeerophosphate to be 100:10.  
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CONFIGURATION OF INOSITOL PHOSPHATE IN LIVEn PHOSPHATIDYL 
INOSITOL. J .  N. Hawthorne ,  P.  K e m p ,  and  R. B. Ellis (Dept .  
o f  Medical  Biochem. & Pbs rmaco l . ,  Univ.  of  B i r m i n g h a m ) .  
Nature 185, 37-38 (1960) .  Evidence  is p r e sen t ed  for  the  in- 
ositol 1-phosphate  s t r uc t u r e  for  l iver phospha t idy l  inositol .  
Soya  phosphoinos i t ide  also appea r s  to have  th is  configurat ion.  

~ C A R C I N O L I P I N  ~ ~ : AN ENDOGENOUS CARCINOGENIC SUBSTANCE. 
J .  H r a d e c  (Dept .  of  Biocbem.,  Oncological  Ins t . ,  P r a g u e )  and  
J .  Kruml .  Nature 185, 55 (1960) .  A fac tor  i sola ted f rom egg 
yolk and  f rom an ima l  t i s sue  which affects  p ro te in  syn thes i s  was  
found  to produce t u m o r s  when injected subcu taneous ly  into 
rats .  The  chemical  n a t u r e  of  the  subs tance  has  not  been deft- 
n i te ly  es tabl ished.  I t  is of  lipid n a t u r e  and  seems to also 
con ta in  a bouml  phospbory l a t ed  pentose.  The  n a m e  "carcin-  
o l i p i n "  has  been  proposed.  I t  appe~rs  to possess  a genera l  role 
of  a g rowth -p romot ing  f ac to r  in t i ssues ,  s ince it  has  been found  
to s t imu la t e  the growth of y o u n g  ra t s  and chickens when added 
to thei r  diet.  

INI~LUENCE OF INSULIN ON THE INCORP0.RATION OP 2-C~t-SODIUM 
PYRUVATE INTO GLu (~LYCEROL IN DIABETIC AND NORMAL 
~r N. Savtlge, J .  Gi l lman,  and  C. Gi lber t  (Univ .  of  Wi t -  
wa te r s rand ,  J o h a n n e s b u r g ) .  Nature 185, 168-169 (1960) .  Car- 
ben-14 was m~lrkcdly incorpora ted  into the  glycer ide  glycerol  of  
the  liver and  p lasma and  to a much  lesser  ex ten t  into the  glyc- 
erol of  the  f a t  depots  of  depanerea t i zed  baboons .  No incorpora-  
t ion occurred in the  normal  b~,boon, and  a d m i n i s t r a t i o n  of  in- 
sul in  to the dfi~beti(, t lnimals complete ly  blocked incorpora t ion .  

REDUCTION OF INTESTINAL ABSORPTION BY A SYNTHETIC C'HE,MI- 
CAL. . J .A .  N i s s im  (Pharmoco l .  Dept . ,  G u y ' s  Hosp i ta l  Medical  
School, London ,  S.E. 1) .  Nature 185, 222-224 (1960) .  L a r g e  
doses of  t r i m e t h y l h e x a d e e y l a m m o n i u m  s t ea ra t e  (a d rug  pro- 
posed for  t r e a t m e n t  of  h u m a n  a l i men t a ry  infectioDs) adminis -  
tered to mice b r o u g h t  ~bout  the  total  des t ruc t ion  of  mueosu] 
ei~ithclia] cells and  led to the  degenera t ion  and  collapse of the  
whole villus. Smal ler  doses appea red  to reduce the  func t iona l  
efficiency of the  nlucosal  cell p ro lmbly  both in i t s  absor l ) ing as 
well as i t s  d igest ive  roles. Modera t e  doses given to a hea l t hy  
adu l t  male  resul ted in an  increase  in bulk and  so f tness  o f  the  
feces  and  loss of  weight ,  while l a rge r  doses produced nlild 
n'~usea and  fluid stools. 

LIPOAhfINO-ACIDS: TIIE QUESTION OF ARTI~'ACT. Z. J .  W r e n  (Cali- 
fo rn ia  Ins t .  of  Technology,  P a s a d e n a ,  and  Univ.  Chemical  Lab. ,  
C a m b r i d g e ) .  Nature 185, 295-297 (1960) .  One l ipoanlino acid, 
phospha t idy l se r ine ,  has  been isola ted f rom the  l ipid f r ac t ion  of  
m a n y  biological  mater i t f ls  and  i ts  chemictd s t ruc tu re  es tabl ished.  
Expe r imen ta l  evidence shows the presence  of  phosphorus - f r ee  
l ipoamino  scids ,  some of  which arc  a r t i f a c t s  f o rmed  in vitro 
f rom endogenous  amino  acids  add  o thers  which do exis t  in rive. 

DIETARY FATS ANI~ THROMBOSIS T. Geill, P .  F. Hanson,  and  
E. L u n d  (De Gamles  By  Ger ia t r ic  Uni t ,  Copenhagen ) .  Nature 
185, 330 (1960) .  S ta t i s t i ca l ly  s igni f icant  d i f ferences  were ob- 
served in the  occurrence of  th rombos i s  in a g roup  of 133 hos- 
p i ta l  pa t i en t s  f ed  an o rd ina ry  hosp i ta l  diet and  a s imi lar  g roup  
in which the  b u t t e r f a t ,  m a r g a r i n e ,  and  lard  o f  the  diet  were 
replaced with u n h y d r o g e n a t e d  corn oil and  soybean  oil. 

METABOLISlYf OP 1-~ ]4 LICrNOCE'RIC ACID IN THE I~AT. S. Ga i t  a n d  
B. Shapi ro  (Dept .  of  Biochem.,  Heb rek  U n i v . - - H a d a s s a h  Medi-  
cal School, J e r u s a l e m ) .  Nature 185, 461-462 (1960) .  Abou t  
99% of  in jec ted  l ignoeer ic  acid was removed  f rom the blood 
wi th in  15 m i n u t e s  a f t e r  in jec t ion .  More  t h a n  50% of the  s c t iv i ty  
was f o u n d  in the  liver.  Smal l  a m o u n t s  were p r e s e n t  in the  l ungs  
and  spleen, bu t  no r ad ioac t iv i ty  was  f o u n d  in the  b r a i n  and  
only t races  in  the  ad ipose  t issue.  A s imi lar  p a t t e r n  o f  distr i-  
bu t ion  was  observed a f t e r  24 hours .  Ra te  of  incorpora t ion  into 
the  l iver l ip ids  and  t u rnove r  ra te  o f  these  l ip ids  were much  
lower t h a n  wi th  pa lmi t i c  acid. A f t e r  24 hours ,  abou t  8% of  
f ree  f a t t y  acid was still  p r e sen t  in the  liver.  

i SUBSTANC]~ IN LINGCOD LIVER OIL WHICH PREVENTS HYPER- 
CHOLESTEt~OLAElVIIA IN CHOLESTeROL-FED CHICKENS. ,l. D. Wood  
(F i she r i e s  Res. B o a r d  of  Canada ,  Technologica l  S ta t ion ,  Van-  
couver  8, B . C . )  a n d  J .  Biely.  Nature  185, 473-474 (1960) .  
IAngeod l iver  oil, corn oil, h e r r i n g  oil, a n d  the  f r e e  f a t t y  ac id  
a n d  unsaponi f iab le  f r ac t i ons  f rom each of  these  oils were added  
to a diet  con ta in ing  1% cholesterol  a n d  f ed  to chickens for  9 
days .  L ingcod  liver oil p r even ted  hypercho l s te ro laemia ,  b u t  the  
corn and  he r r i ng  oils s t i mu l a t ed  the  r ise  in se rum cholesterol  
concent ra t ion .  The f ree  f a t t y  ac ids  f r om all th ree  oils inc reased  
the  degree  of  hypercho les te ro laemia .  The unsaponi f iab les  f r o m  
h e r r i n g  oil p roduced  a s l igh t  increase,  those  f rom corn oil no 
increase ,  and  those  f rom l ingcod a decrease  in se rum ehelesferol .  

RARE-EARTH FATTY LIVER. F.  Snyder ,  E.  A. Cress,  G. C. K y k e r  
(Medical  Div., Oak Ridge Ins t .  o f  Nuc lea r  Studies ,  Oak Ridge,  
Tenn . ) .  Nature 185, 480-481 (1960) .  The m a x i m a l  increase  
in liver l ip ids  a f t e r  a 2 -mg . /kg .  dose of s table  cer ium was 
found  to occur a t  2 to 3 days .  Six  days  a f t e r  the  in j ec t ion  the  
liver l ip ids  r e t u r n e d  to normal .  A s ignif icant  e levat ion  in  liver 
l ip ids  was  no ted  in  ra ts ,  mice, a n d  h a m s t e r s ;  no f a t t y  l ivers 
were seen in rabbi t s ,  gu inea  pigs ,  chickens,  or dogs even a f t e r  
doses of  38 m g . / k g .  

ABSORPTI(YN OF CtIOLESTERO~,-4-C ~4 CLIMATE. In. Swell, H.  Yield, 
Jr., and  C. R. Treadwel l  (Vet .  Admin .  Center ,  M a r t i n s b u r g ,  
W. Va.,  and  Dept .  Biochem.,  School of  Medicine,  Gee. Wash-  
i ng ton  Univ. ,  W a s h i n g t o n ,  D. C.) .  ~roc. Soc. Exptl .  Biol. Med. 
103, 263-266 (1960) .  Cholesterol-4-C 1. oleate  and  cholesterol- 
4-C 1~ were fed  in a tes t  mea l  to l ymph  f is tula  ra ts .  D a t a  indi- 
ca ted tha t  f ree  cholesterol  was  a b s o r b e d  to a g rea t e r  ex ten t  
t h a n  esterif ied cholesterol.  The  s t u d y  also provided  evidence to 
suppo r t  the  concept  t ha t  p r e l i m i n a r y  hydro lys i s  is ob l iga tory  
for  absorp t ion  of  cholesterol  es ters  and  t ha t  only free  eholesr 
can  en ter  the  in t e s t ina l  wall. The  signif icance of  these  f indings 
is discussed.  

DIETARY VITAMIN I( REQUIREMENT OF THE RAT. M. S. Mameesh  
and  B. C. J o h n s o n  (Div. of  A n i m a l  Nut r i t ion ,  Univ.  of  Il l inois,  
U r b a n a ) .  Prec. Soc. Exptl .  Biol. Med. 103, 378-380 (1960) .  The  
d ie ta ry  v i t amin  K r equ i r emen t  of  the  cop rophsgy-p reven ted  
g rowing  ma le  r a t  was  f o u n d  to be 0.1 ~ g / g .  of  d ie t  f e d  us  vi ta-  
m in  K, .  Th i s  r equ i r emen t  sat isf ied the needs  for  m ' d n t e n a n c e  
of normal  p l a s m a  p r o t h r o m b i n  levels and  for  growth.  
EPF~ECT OF CHOLIC AND HYODEOXYCHOLIC ACIDS ON ltIETABOLISM 
OF EXOGENOUS C'HOLESTE]~OL IN /~ICE. W.  T. Beber, Gizella D. 
B'~ker, and  W. L.  A n t h o n y  (Edse l  B.  Fo rd  Ins t .  for  Medical  
Res., H e n r y  Fo rd  Hospi ta l ,  Det ro i t ,  Mich. ) .  Prec. See. Exptl .  
Biol. Med. 103, 385-386 (1960) .  I n  the  fenmle  mouse  fed  a 
cholesterol-free diet,  a s u p p l e m e n t  of  1% cholesterol  did not  
a l te r  liver or  carcass  cholesterol  levels. However ,  1% cholesterol 
plus  0.5% cholic acid b r o u g h t  abou t  large  increases  in liver and  
carcass  cholesterol  levels. Hyodeoxychol ic  acid reversed the  
effect of  eholic acid and  p reven ted  cholesterol  :~ecumulation. 
Poss ib le  exp lana t ions  for  tbis  ac t ion  of  hyodeoxychol ic  acid are  
diseussed.  

WATER, NEUTRAL FAT AND SOLIDS OF ADIPOSE TISSUE. i .  A. Pan -  
dazi,  J .  K .  He r r ing ton ,  D. P .  Sch lue te r  (Dept .  of  Phys io logy ,  
Marque t t e  Univ.  School o f  Medicine,  Milwaukee,  Misc.) .  Prec. 
Soc. Exptl .  Biol. Med. 103, 394-396 (1960).  Pe r i - rena l  adipose 
t i ssue  of r a t s  was  f o u n d  to con t a in  v a r y i n g  a m o u n t s  of  water ,  
neu t ra l  f a t s ,  a n d  solids. The  abso lu te  a m o u n t  of  these  con- 
s t i t uen t s  was a f u n c t i o n  of  we igh t  o f  t i ssue.  Cold exposure,  in 
add i t ion  to dep le t ing  ad ipose  t i s sue  of  neu t ra l  f a t ,  also de- 
creased wate r  con ten t  of  f a t - f r e e  solids. W a t e r  a n d  solids 
var ied  direct ly  with each o ther  and  bo th  var ied  inverse ly  with 
the  a m o u n t  of  neu t ra l  f a t  p resent .  I t  appea red  t h a t  wa~er 
p resen t  in adipose  t i ssue was  located  in  t i s sue  solids and  not  
assoc ia ted  di rect ly  wi th  neu t r a l  f a t s .  W h e n  neu t r a l  f a t s  were 
added  to adipose  t issue,  t hey  were added  i ndependen t l y  of  water .  

ETI~ECT OF DIETARY PROTEIN QUALITY ON ALTERATION OF SEI~UM 
PROTEINS AND LIPOPROT]~INS IN THE RAT. E.  S. E r w i n  (Dept .  of  
An ima l  Science, Univ.  of  Ar izona ,  Tucson) .  Prec. See. Exptl .  
Biol. Med. 103, 396-398 (1960) .  Se rum pro te ins  a n d  ]ipopro- 
t e i n s  were f r a e t i o n a t e d  in  sera  f r o m  male  a n d  f ema le  r a t s  f ed  
purif ied r a t i ons  con ta in ing  casein,  l ac ta lbumin ,  g lu ten ,  an d  zein, 
respectively,  as the  p r i m a r y  p ro te in  source.  A l m o s t  all lipo- an d  
s e rum pro te in  f r ac t ions  were af fec ted  by  sex. Type  of  d ie ta ry  
p ro te in  m a r k e d l y  a l te red  the  f r ac t i ons  of  l ipoprote ins .  Resu l t s  
sugges t ed  t h a t  the  influence of  d i e t a ry  p ro te in  qua l i ty  on se rum 
cholesterol  is med i a t ed  t h r o u g h  a l t e ra t ion  of  q u a n t i t y  an d  type  
of  s e rum l ipoprote ins .  T h a t  is, d i e t a ry  p ro te in  af fec ts  the  t r ans -  
p o r t a t i o n  m e c h a n i s m  for  cholesterol  and  p robab ly  does not  con- 
t r i bu te  to i ts  synthes is .  

EFI~ECT 01~ BETA-A]~I170PROPIONITl~ILE AND CHOLESTEROL ON LIPIDS 
AND AORTIC SaS-SULPI~ATED )/IUCOPOLYSACCHAI~IDES IN CO~KERF~.S. 
K. Kowulewski  (Univ .  of  Albe r t a ,  E d m o n t o n ,  Albe r t a ,  C a n a d a ) .  
Prec. See. Exptl .  Biol. Med. 103, 433-435 (1960) .  Be ta -amino-  
propioni t r i le  ( L a t h y r u s  f a c to r )  alone, or combined  wi th  cho- 
lesterol  was  added  to the  diet of  cockerels for  4 weeks. N o r m a l  
d ie t  or cholesterol  rich diet  was  f ed  to control  b i rds .  B A P N  
feed ing  resu l ted  in de fo rmi t i e s  o f  ex t remi t i es  a n d  f r e q u e n t  
dea th  f r o m  aor t ic  rup ture .  These  changes  were no t  inf luenced 
by  the  add i t i on  o f  cholesterol  to the  diet.  B A P N  h a d  no effect 
on l ipid con ten t  in serum,  l iver,  or aor ta .  A l t e r a t i o n  in  l ipid 
p a t t e r n  was  ob ta ined  only wi th  cholesterol  r ich diet .  Pa ra l l e l  
to increase  of  l ip ids  in t i s sues  the re  was a s ign i f ican t  r i se  o f  S ~ 
u p t a k e  b y  su lpha t ed  mucopo lysacchar ides  o f  the  ao r t a  in cho- 
lesterol  f ed  bi rds .  
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POULTRY TI%EATIIIENT FOR SKIN PIGMENTATION'. N. F. Kruse and 
W. W.  Cravens  (Cen t ra l  Soya  Co., Inc . ) .  U. S. 2,92~,525. Soy- 
bean  oil con ta in ing  xan thophy l l  is alkali-refined to f o r m  soap- 
s tock con ta in ing  a t  l eas t  400 un i t s  of  xan thophy l ]  per  g ram.  
The  soaps toek  is s epa ra t ed  f rom the  refined oil, dried, and  added  
to pou l t r y  feed  a t  a concen t ra t ion  of a t  ]east  1%.  

~'[ETt-IOD OF TREATING HYPEll,CHO,LESTEROLEMIA WITH D-THYI%OXINE. 
L. D. Bechte l  ( B a x t e r  Labs . ,  I nc . ) .  U. 8. 2,925,36~. The ad- 
m i n i s t r a t i o n  of d - thyroxine  and  i ts  the rapeu t i ca l ly  act ive sa l t s  
is beneficial  in  the  t r e a t m e n t  of  hypercholes te ro lemia  wi thou t  
s u b s t a n t i a l l y  i nc reas ing  metabol ic  ra tes .  

�9 Pa int s  and D r y i n g  Oi l s  
POLYMEI%IZATION OF DI%YING OILS. C. Boelhouwer,  E. F.  Boon,  
M. Tels,  and  H. I. W a t e r m a n .  Comet. rend. eongr, intern, chim. 
ind., 31 ~, LiSge, 1958 (Pub .  as  Ind. cairn, belge, Suppl.) 2, 556- 
63 (1959) .  Oxygen  is required for  the  polymer iza t ion .  Fo r  lin- 
seed oil polymer]zeal for  15 m i n u t e s  a.t 330 ~ or 45 m i n u t e s  a t  
300 ~ a mix tu re  of  70% SO,_. and  30% air  gave  the  h i ghes t  vis- 
cosity.  The oil, polymer]zeal a t  300 ~ unde r  n i t rogen ,  was sepa- 
r a t ed  by  molecular  d is t i l la t ion  into t r ig lyeer ides  46, t r ig lyeer ide  
po lymers  49, and  f ree  f a t t y  ac ids  5%.  The  me thy l  es ters  of  
saponif ied t r ig lycer ides  conta ined  monomer s  (0.3 r i ngs /mo le -  
cule) 39 and  d imers  (2.2 r i ngs /molecu le )  7%. The  methy l  
e s te r s  of  saponif ied t r ig lycer ide  po lymers  conta ined  monomer s  
(0.3 r i ngs /molecn le )  24 and  diniers (2.5 r i ngs /molecu le )  25%.  
A possible  m e c h a n i s m  for  SO_. ca ta lys i s  is the  add i t ion  o f  SO~ 
to a double bond  to f o r m  a c o n j u g a t e d  sul fone,  f r om which SO.., 
spl i t s  off a t  h igh  t empe ra t u r e .  Evidence  is offered t h a t  the  
ca t a ly s t  is homogeneous ;  the a n m u n t  o f  diene fo rmed  is  equal 
whe the r  the oil-See i n t e r f ace  is l a rge  (by  ag i t a t i on )  or small .  
An  a p p a r a t u s  for  the  con t inuous  po lymer iza t ion  of l inseed oil 
is described.  (C. A. 54, 4002) 

~NCREASING VISCOSITY OF COPOLYMERS. P.  J .  Berkeley,  J r .  (Esso  
Res. & Eng.  Co.). U. S. 2,925,4i9. Abou t  75 to 100 pa r t s  of  
bu t ad i ene  "~rc eopolymerized with about  25 to 0 pa r t s  of  s ty rene  
at  a t e m p e r a t u r e  of  20 - ]00  ~ in the  presence  of  a finely divided 
alkal i  meta l  ca ta lys t  and  an iner t  hyd roca rbon  d i luent  to fo rm 
a d ry ing  oil. Addi t ion  to the reactor  feed  of qbout  30 to 500 
p.p.ni, o f  a d ihydroxy  a roma t i c  compound  (on r eac t ing  bu ta -  
diene) will increase the  molecular  weight  of  the  d ry i ng  oil. 

Eh[ULSION COPOLYMERIZATE OF IIEAT-BODIED GLYCERIDE OILS AND 
VINYLI(J MGNGMERS. J .  G. t ( i n g s t 0 n  and  R.. F .  Schwar tz  (The  
Gl idden  Co.). U. S. 2,926,151. A mi x t u r e  of  abou t  20 to 95 
pa r t s  of  heat  bodied glyeer ide  oil and  abou t  5 to 80 p a r t s  of  "~t 
leant one monomer ic  copolyme,. izable vinylic compound  (s ty-  
rene, v inyl  toluene, d iv inyl  benzene,  etc.) is  emulsion polymer-  
ized a t  t e m p e r a t u r e s  be tween  about  125~ a n d  200~ with an 
aqueous  alkal ine med ium as  the  con t inuous  phase  and  the or- 
gan ic  mix tu re  as the  d ispersed  phase.  The reac t ion  requires  a 
per iod of  about  4 to 72 hours  in the  presence  of a peroxide 
po l~ne r i za t ion  ca ta lys t .  

PREPARATION 01 ~ INTEI%FOLYMERS OF BLOWN OILS AND VINYL 
CHLOI%IDE-VINYL ACETATF MIXTURES. R. M. Chr i s tenson  (Pi t ts~ 
bu rgh  P l a t e  Glass Co.).  U. S. z',926,153. A mix tu re  of  10 to 
39% by  weigh t  of  blown, u n s a t u r a t e d  glycer ide  oil ( soya  or 
l inseed)  and  70 to 90% of a vinyl  chlor ide-vinyl  ace ta te  m ix tu r e  
is hea t ed  in the  absence  of  d i luents  and  unde r  pressure  a t  leas t  
equal  to t h a t  au togenous ly  gene ra t ed  by  r eac t ion  a t  t empera-  
lu res  of  50-100 ~ fo r  a per iod of 1 to 30 hours .  An  organ ic  per- 
oxide is used  as ca ta lys t .  The restfl t ing produc t  is xylene soluble 
and  su i tab le  for  use  as a coa t ing  med ium.  

:DRY, FI%IABLE 3zIOLDING BATCH ~ ' ITI I  THEI%MOSETTING PI~OFEI%TIES 
PC1% FOUNDRY WORK. M. Lo t t e rmose r  (Cron ing  & Co.) .  U. S. 
2,927,032. The mold ing  ba t ch  consis ts  of  a dry  non t acky  ,nix- 
tu re  of  100 pa r t s  by  weight  of  a g r a n u l a r  r e f r ac t o ry  ma te r i a l  
w i th  2 to 25 pa r t s  by  we igh t  o f  powdered  coagula ted  oxidized 
p roduc t s  of  oil h a v i n g  a t  leas t  sent i -drying proper t i es  and  pow- 
dered e lementa l  su lphur  (20 to 70% by  weight  of  coagula ted  
p r o d u c t s ) .  

PR0~CTIVE CGATING COMFOSITION. A. L. SeRver IIL U.S.  
2,927,036. A coa t ing  which f o r m s  a clear,  s table  film upon  dry- 
i ng  a n d  which is readi ly  reniovable f r o m  the  su r f ace  to which 
i t  is  appl ied,  has  the  fo l lowing f o r m u l a t i o n :  10 to 25% cellu- 
lose ace ta te  b u t y r a t e  d ispersed  in  o rgan ie  solvent,  8 to 18% 
plast ic izer ,  and  0.2 to 1.5,% soybean  leci thin.  

.A/[ODII~IED-HYDI%OCARBON I%ESIN ESTEI%S. F .  P.  Greenspan  and  
R. E. L igh t ,  J r .  (Food  Mach ine ry  & Chem. Corp.) .  U. S. 2,- 
927,934. An ester  is f o r m e d  by  the  react ion of  50 to 15 pa r t s  

of  an  epoxidized Diels-Alder  po lycye lopen tad iene  (3 to 6 cycle- 
pen t ad i ene  un i t s  and  an  epoxy f u n c t i o n a l i t y  o f  2 to 4) wi th  
50 to 85 pa r t s  of  a f a t t y  acid h a v i n g  4 to 24 ca rbon  a toms .  

PROTEUTIV~ COATINGS F0,1% IRON AND STEEL. H .  ~ .  Copthorne.  
U. S. 2,927,089. Abou t  30% to 65% by  we igh t  of  a f a t t y  acid 
h a v i n g  16 to 40 carbon a t o m s  is reac ted  wi th  30% to 65% by  
weight  of  l i t ha rge  and  2% to 10% su l fur .  The  r e su l t i ng  prod-  
uc t  ( abou t  30*Jo by weigh t )  is combined  wi th  abou t  35% of  
calcined g y p s u m ,  15% of  pheno l - fo rma ldehyde  va,rnish, a n d  
sufficient volat i le  t h inne r  to i m p a r t  a cons i s tency  for  coa t ing  
i ron  and  steel. 

�9 D e t e r g e n t s  
~ [ E C C A N I C H E - M O D E R N E  PROCESS FGR M A N U F A C T U I % I N G  PUlgE 
PLODDED HOUSEHOLD SLAP CONTAINING 6 2 %  Ot~ FATTY ACIDS. 
Anon.  Indian Oil r Soap J. 25, 181-4 (1959) .  A mach ine  has  
been  developed capable  of  cooling down soap and  m a k i n g  a 
con t inuous  bar  of  it.  Th i s  m e t h o d  reduces  the  poss ib i l i t i es  of  
se lec t ing  ,taw ma te r i a l  compel l ing  the soap m a k e r s  to use  only 
t h a t  ma t e r i a l  which will give a ha rd  soap,  e.g., h igh  l i t e r  tal-  
lows, pa lm oils, p a h n  kernel  oils or copra.  Two consequences  
of  th i s  phenomenon  are  (a)  a be t t e r  behavior  of  the  soap,  and  
(b) no de fo rma t ion  of  t lm soap on ag ing .  

T H E  EFPECT O/4' SYNTHETIC DETERGENT O,N KEI%ATIN. E .  Cianet t i  
and  S. Fel iei  (Univ .  Rome)  Rass. chim. 10(1 ) ,  7-9 (1958) .  One 
g r a m  samples  of  ke r a t i n  were p u t  into aqueous  d e t e r g e n t  solu- 
t ions con t a in ing  5% active mate r i a l ,  s t i r red  occasional ly  for  
l hr., and  undisso lved  ke ra t in  was recovered by f i l ter ing the  
solut ion t h rough  a t a r ed  filter. The  tes t s  were repea ted  with 
5 g. ke r a t i n  in 100 nil. l %  de t e rgen t  solut ions.  The  solubili- 
za t ion  of  kera t in  in 5% de t e rgen t  solution (1 g. ke ra t in  in 
100 ml.)  is sugges ted  as , tes t  for  ha r shness ,  with 40% solu- 
bi l izat ion sugges t ed  as the m a x i m u m  "~eceptable. (C. A. 54, 
3967) 

LOW ]q'OAM: NONIONIC SURNACTANq'S. . l .  l ) u p r e ,  }~. E .  W o l f r o n l  
and  D. R. Fordyee  (Rohm & l l a a s  Co., Bristol ,  P e n n . ) .  Soap 
Chem. Speegalties 36(2 ) ,  55-8,  91 3; (3)  55-6,  112 (1960) .  
Nonionic  s a r f a c t a n t s  which have very low f o a m i n g  proper t i es  
even unde r  severe ag i t a t ion  and  a t  the  same t ime still have use- 
ful  s u r f a c e  active proper t ies ,  are  prepared  by  in t roduc ing  a 
second hydrophobic  group into :, convent iona l  s u r f a c t a n t .  ]n  
this  tes t ,  the  capac i ty  ef  a built  s u r f a c t . m t  to p reven t  soil de- 
posi t ion,  spo t t i ng  and f i lming on (dean g lasses  included with q 
soil con t a in ing  load is measured .  Witl~ the  modified non]on]ca, 
the presence  of  two hydrophobic  g roups  couhl p r even t  close 
vert ical  pack ing  at  the su r f aee  and the reby  reduce the  inter-  
molecular  hyd rogen  h e a d i n g  be~,ween the  su r f ace  molecules and  
thus  give a weaker  su r face  fihn. The modified nonionies  can  be 
used in mix tu re  with high foam s u r f a c t a n t s  where they  reduce 
foaming .  The  low foam proper t ies  in comhhia t ion  wi th  good 
we t t ing  and  de te rgency  and d e f o r m i n g  charac te r i s t i c s  s u g g e s t  
flint these  modified n o , i m 6 c s  would he use fu l  in s p r a y  meta l  
c lean ing  and  text i le  wet t ing .  

TYrRIMETRIC E:QUIVA LENq? OP IIYDROPIlOBIC SUBSTANCES. l J. 
K a e r t k e m e y e r .  Ind. ehim. bclgc Suppl. 2, 538-42 (1959) .  Non-  
ionic s u r f a c t a n t s  in ethanol  are  t i t r a t ed  with wate r  to a. tur- 
h id i ty  end  poin t  which is de t e rmined  for  a. r ange  of t emp e ra tu r e  
(20 to 80~  The  volume ef  w~lter p lo t ted  vs. t e m p e r a t u r e  gives 
a charac te r i s t i c  curve for  each mater ia l ,  f r o m  which the n a t u r e  
of  the  hydrophobie  g roup  "Hid the chain  l eng th  can be deter  
mined.  A fornIula  is given,  r e l a t i ng  ( for  a fixed t e m p e r a t u r e )  
the  volume of  water  wi th  the  molecular  weight  of  e thy lene  oxide 
condensa tes  ( I )  of  a lkyl  phenols .  Curves  a re  g iven for  I of  
f a t t y  ac ids  and alcohnls. The method  can also be used for  
:f lkylbenzenes,  such as decyl- and  dodecylhenzene,  and  hydro-  
carbons,  such as nonenes and  isoiietnne. (C. A. 54, 5130) 

]-NlORARED STUDY OP SOME OI%GANIC SALTS IN SOLUTION, CYCLO- 
HEXYLAM]~ONIUM SALTS el  ~" DETNICGENTS. C. L a L a u  a n d  E. A. 
M. F.  DMmmn (Kon ink l i j ke /She l l -Lab . ,  A m s t e r d a m ) .  Spectre. 
ehim. Acta 1957, Suppl. 594-600.  The  use of  i n f r a r e d  m e th o d s  
for the  s t u d y  of  conunercial  de te rgen t s ,  such as alkyl  su l fona tes ,  
a lkyl-aryl  su l fona tes ,  and  nn)noalkyl  su l fa tes ,  requires  the  eom 
vers ion of these  into der iva t ives  which are  soluble in  the  organic  
solvents  employed.  Cyc lohexy lammonium sal ts ,  which can  be 
p repa red  f rom the or iginal  N a  sa l t s  and  cyc lohexy lammonium 
chloride, s a t i s f y  the  requi rement .  A t  1500-3200 cm. -~ these  
sa l ts  d i sp lay  the  spectral  f e a t u r e s  of  the  NIt~ § g roup  so t h a t  
the presence of  the  ion-pair  molecules is indica ted .  A t  500-1300 
am. -~ b a n d s  a s s ignab le  to i n t e rna l  v ib ra t ions  of the  SO4- g roup  
are  found ,  a m o n g s t  others.  One or more  b a n d s  observed a round  
800 era. -~ in the  spec t ra  of  monoalkyl  su l f a t e s  were in te rpre ted  
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as due  to v ib r a t i ons  essent ia l ly  invo lv ing  a s t r e t ch ing  of  the  
covalent  S--O bond.  Marked  di f ferences  be tween  the spec t ra  
accord ing  to t he  phys ica l  s ta te  ( so lu t ion  or solid) a re  re la ted  
to ro ta t iona l  i somer ism.  Some applicatSons of the  spec t ra  are  
indica ted .  (C. A. 54, 5130) 

SELECTIVE ADSORPTION STUDIES BY RADIO TRACER TECHNIQUE: 
SELECTIVE ADSORPTION OF LABELED ALKALI P-DODE:CYLBE'NZENE, 
SULIeONATE S '~5 0N LABELED POTASSIUM HEXADEC'AN0k%TE C~ 4 AT 
THE AIR-SOLUTION INTERFACE OF AQUEOUS SOLUTIONS 0E SURFAC- 
TANT MIXTURES. K .  Sh inoda  and  K.  Mash io  ( Y o k o h a m a  Na t .  
U., Yokohama ,  J a p a n ) .  J. Phys. Chem. 64, 54-7  (1960) .  In  
the  p re sen t  inves t iga t ion ,  the  selective adso rp t iv i t y  was deter- 
mined  f r o m  the  m e a s u r e m e n t s  of (1)  the  rat io  of  counts  f r om 
the dr ied samples  o f  col lapsed foams  to those f rom solu t ions  
and  (2) the  concen t r a t i on  of col lapsed foams .  Selective adsorp-  
t iv i t ies  of  a lkal i -p-dodecylbcnzcnc s u l f o n a t e  to sod ium dodccyl 
su l fa te ,  p o t a s s i u m  dodecanoate  and  po t a s s i um t e t r adecanoa t e  
were 35-50, 180-280 a n d  5 6, and  t h a t  of  p o t a s s i u m  hexadeca-  
noa te  to p o t a s s i u m  dodecanoate  and  po t a s s i um t e t r adecanoa t e  
were 50-66 a n d  5-8,  respect ively.  The  concen t r a t ion  of  deter- 
gen t  in  a co]lnt)sed f o a m  was  6 t imes  g r e a t e r  t h a n  in a solut ion 
of  sodi /un dodeeyl su l fa te .  The  concen t ra t ion  of radio-nct ivc  
sod ium p-dodceylbenzene  su l fona t e  in  col lapsed f o a m s  was 
abou t  125-155 t imes  la rger  t h a n  in the  or ig ina l  solut ion in 
the case of  m ix tu r e  with sodium dodecyl su l fa te .  

.tt:ISTORY AND DEVF, LOP:ME,NT OF SYNDETS. T. V. S u b b a  Bao  (The  
T a t a  Oil Mills  Co., L t d . ) .  Indian Oil ~ Soap J. 25, ]67 -74  
(1959) .  The  deve lopment  of  the  ca ta ly t ic  h y d r o g e n a t i o n  proc- 
ess for  the  convers ion of f a t t y  ac ids  into f a t t y  alcohols, and  of 
de t e rgen t s  based  on f a t t y  aleohols derived f rom var ious  na tu r a l  
g lyccr ide  oils is reviewed. I t  is the  s u r p a s s i n g  de t e rgen t  prop-  
er t ies  possessed  by  alkyl  su l f a t e s  which have  s t i mu l a t ed  research  
to develop economic commercia l  processes  for  l a rge  seMe manu-  
f ac tu re  of  syndets .  

PAPE]~ CHROMATOGI~API.IY 0F ANIONIC SURFACE, ACTIVE AGENTS. 
Nor iynk i  Y a m a m o t o ,  Iwao Sh imamoto ,  and  M a s a h i s a  Koba-  
yash i  (Sun  S t a r  Tooth P a s t e  Co., Ltd . ,  Taka t suk i ,  Osaka ) .  
l fdgy6 Kaga~u Zasshi (J .  Chem. Soe. J a p a n ,  Ind .  Chem. Sect.) 
62, 1549-51 (1959) .  Anionie  s u r f a c t a n t s  were c h r o m a t o g r a p h e d  
on pape r  a f t e r  r emoving  inorgqnie  sa l t s  by f i l t ra t ion  a f t e r  
bo i l ing  with e thanol ,  t r e a t m e n t  wi th  ca t ion  exchange  resin,  and  
hydro lys i s  wi th  HCI or H..,SO,. The coloring a g e n t  used  was 
P i n a e r y p t o l  Yellow. Several  developing  solvents  were used and  
:R, va lues  were g iven  for  Na  lauryl  su l fa te ,  N a  l aury l  t r i e thy lcnc  
glyeol e the r  su l f a t e ,  N a  lauroglyeery l  su l fa te ,  N a  l aury l  ben-  
zene su l fona te ,  N a  di- isobutyl  phenol  d ie thylene  glycol  e ther  
su l fona te ,  N a  bu ty l  n a p h t h a l e n e  su l fona tc ,  N a  oleylmethyl  
taur ide ,  Na  olecyl i se th ionate ,  Na  laury l  su l foace ta te ,  a n d  N a  
dioctyl su l fosucc ina te .  

~IIGI-I POLYMERS AS THE DETERGENT. ~)ETERGENCY OF WATER- 
SOLUBL~ HIGH POLYmErS ~'OR COTTO:iq ]~ABRICS. Tets~/ya ~-3tsu-  
kawa  (Ochanomizu  Univ. ,  Tokyo) .  Kdgyd  Kagalvu Zc~vshi ( J .  
Chem. See. J a p a n ,  Ind .  Chem. Sect.)  62, 1584-8 (1959) .  A new 
me thod  of  e v a l u a t i n g  de te rgency  was  devised in which  dust-  
t r ea t ed  co t ton  f ab r i c  was i mmer sed  in  aqueous  so lu t ion  of  h igh  
po lymers  ( s t a rch ,  methylcel lulose ,  po]yviny] alcohol, po lyvinyl  
alcohol ace ta te ,  po lyvinyl  me thy l  ether,  c a rboxymethy l  cellulose, 
carboxynaethyl  s tarch ,  N a  a lg ina te ,  copolymer  of polyvinyl  ace- 
t a t e  and  male ic  anhydrod ie ,  and  copolymer  of polyviny]  me thy l  
a n d  male ic  a n h y d r i d e ) ,  and  then  washed  with wa te r  or deter- 
g e n t  solut ion.  Ibid. ,  1892-7. The  above me t hod  was  appl ied  to 
soap solu t ions  and  mix t u r e s  of  soap a n d  h igh  po lymers  wi th  
excel lent  resul t s .  

PRECIPITATING OP LOW-SULFONATED LIGNIN IN THE S02-ttYDR0,- 
TROPIC COOKING BLACK LIQUOR BY CATION ACTIVE SURFACTANTS. 
J u n z a b u r o  Y a m a m o t o ,  Hi rosh i  Asaoka ,  and  I ( anemi ch i  Suzuki  
(TShoku  P u l p  Co., Ltd . ,  A k i t a ) .  Kdgyd  Kagaku  Zasshi ( J .  
Chem. Soe. J a p a n ,  Ind .  Chem. Sect.) 62, 1600-2 (1959) .  The  
ab i l i ty  of  p r e c i p i t a t i n g  the  l ign in  was in the  order :  t r ime thy l -  
a ]ky l an imon ium chloride < d i m e t h y l b e n z y l a l k y l a m m o n i u m  chlo- 
r ide < C~TH,~NH_oCH:~COOH. The  size of  a lkyl  (C~C~s)  h a d  no 
effect  on th i s  p rec ip i tab i l i ty .  

ORIENTATION 0t ~ N[ICELLES IN COI~r CIAL SOAPS. Y a s u a k i  Na-  
kaido ( G u m m a  Univ. ,  Ki r iu ,  G u m m a - k e n ) .  Kegyd  Kagaku  
Zasshi ( J .  Chem. Soc. J a p a n ,  Ind .  Chem. Sect.)  62, 1835-7 
(1959) .  Commerc ia l  soaps  con ta ined  3 layers ,  of  which the  
o r i en ta t ion  o f  mieel les  was di f ferent .  The X - r a y  d i f f rac t ion  
p a t t e r n s  were discussed.  

EFFECT OF COUNTER-IONS ON THE CRITICAL IVIICI~LLE CONCENTRA- 
TION. II. CATIONIC SURFACTANTS. K e n j i r o  Meguro  a n d  T a m o t s u  
R o n d o  ( M u s a s h i  Univ . ,  Tokyo) .  Nippon Kagalcu Zasshi 80, 

818 21 (1959) .  The  cri t ical  micelle concen t ra t ion  (emc) was 
de t e rmined  for  solut ions  of  dodecy lpyr idon ium halides.  I t  was 
dependen t  on ha logens :  17.4 for  chloride, 12.5 for  bromide,  a n d  
4.5 for  iodide (un i t  of  cmc is mi l l imo le / l i t e r ) .  The effects 
were s tud ied  of  added  sa l t s  (KIOa, K I ,  I~C1, K B r ,  a n d  K~SO~) 
on the  cmc of  dodeey lpyr idon ium bromide .  The effects  of  
counter - ions  were in the  order  I > B r > S O ~ > C l > I O a .  

[ '[I.  EFNECTS OF ADDED SALTS ON THE CONDUCTANCE. CURVES OF 
IONIC SURFACTANTS. Ibid. 821-3 (1959) .  S u r f a c t a n t s  s tudied  
were N a  dodeeylsu l fa te  and  dodeey lpyr idon ium bromide.  The 
effects  o f  added  sa l t s  were L i C I > N a C I > K C 1  in the  fo rm er  
s u r f a e t a n t ,  while they  were K C I > K B r > I / : I  in the  lat ter .  

IV.  E r e C T S  OF THE SIZE OF C OUNTE,R-IONS. Ibid., 823-5 (1959) .  
S u r f a c t a n t s  s tud ied  were sa l t s  of  dodecy lsu l fa te  with ammo-  
nium,  t e t r a m e t h y l a m m o n i u m ,  t e t r a e t h y l a m m o n i u m ,  te t rabuty] -  
ammmf ium,  and  1 ,6 -hexane -N,N ' -b i s t r ime thy lammonium.  The 
emc decreased in th is  order.  

A SY),IPOSIUM ON HIGH-MOLECULAR SURFACTANTS. HIGI~-I~IOLEC- 
ULAR SURPACTANTS. Ryohei  Oda ( K y o t a  Un iv . ) .  Kegy6  Ka- 
.qaku Zavshi 52, ( J .  Chem. Soc. J a p a n ,  Ind .  Chem. Sect . ) ,  62, 
1265-8 (1969) .  A review wi th  19 references .  

HIGH POLYMERIZATION OE ALKYLENE OXIDE,. J u n j i  ]~'urukawa, 
Tei j i  T s u r u t a ,  Takeo Saegusa ,  Ryozo Saka ta ,  Genj i ro  Kako-  
gawa,  Akihi ro  K a w a s a k i ,  and  t (un ih i ro  H a r a d a  (Kyo to  Un iv . ) .  
Ibid., 1269-73 (1959) .  New ca ta lys t s  were found .  

SYNTHI!~SES OP SURFACE ACTIVE AGENTS BY PGLYMERIZATIO,N. I.  
TELOMEKIZATION OF VINYL ACETATE, AND ACRYLAIV[IDE. Y u y a  
Y a m a s h i t a ,  T e tsuo Tsuda ,  and  Ta t suo  Ieh ikawa  ( N a g o y a  
Univ . ) .  Ibid., 1274-6 (1959) .  

POLYPROPYLENE OXIDE-ETHYLENE OXIDE TYPEi SUlCFACE ACTIVE 
AGENTS. Su su u lu  Sat(), Kcizo Sonoda,  a n d  Mor ika t a  ( )yamada  
( N i h o n  F a t s  and  Oils Co., Ltd. ,  A m a g a s a k i  I Iyego-kcn) .  Ibid., 
1277-86 (1959) .  

INTERACTION BETWEEN NONIONIC SURFACE. ACTIVE AGENT AN]) 
DYE, C. I.  ACID BLUE 120. Y0shio Nemoto  and  Ta t su ro  Im M 
(Ci ty  Ind .  Ins t . ,  N a g o y a ) .  Ibid., 1286 90 ( ]959 ) .  

SEQUESTERING CO'MPOSITION CONTAINING A CORROSION INHIBITOR. 
H. W. MeCune  (P roc te r  & Gamble  Co.).  U. S. 2,92~,908. The 
corrosive ac t ion  of  eert,~in orga.nie che la t ing  a g e n t s  such  us the  
amino  polyearboxyl ic  ac ids  and  sa l t s  on a lmn inum,  zinc, an d  gcr- 
m n n  silver, when  used in de tergents ,  can be inhib i ted  by the  
add i t ion  of the  monoalkyl  polye thylene  glycol  phospha te s  hav-  
ing  an  alkyl  cha in  of 14 to 22 carbon a toms  and  a polyethylene  
glycol is p r e f e r ab ly  diethylene,  t r ie thylene ,  or t e t r ae thy lenc  
glycol. 

PROCrE:SS FOR CONTROL OF PRODUCT DENSITY OF SPRAY-DRIED DE- 
AGEXTS. R. J .  Ande r son  and  L. M. Schenck (General  Ani l ine  
& F i h n  Corp.) .  U. S. 2,923,724. D e t e r g e n t  s a l t s  of  ester  type  
c o m p o u n d s  are  p repa red  by  a modified process  which cons is t s  
of  h e a t i n g  a t  185-300~ a earboxyl ie  ac id  and  an  a lkal i  me ta l  
or t e r t i a ry  amine  sal t  of  a 2 -hydroxya lkane  su l fonic  acid in the  
presence  of a phosphorus  compound  as a ca ta lys t ,  unde r  an  ine r t  
a tmosphe re  of n i t rogen ,  ca rbon  dioxide, or s a t u r a t e d  or super-  
hea t ed  s team.  

PROCESS FOR CONTI~OL OF PRODUCT DE.NSITY OF SPRAY-DRIED DE- 
TERGENT COMPOSITIONS. R. K.  F l i t e r a f t ,  W.  B. Satkowski ,  P .  J .  
Sehauer ,  a n d  1%. L. L iss  ( M o n t a n t o  Chemical  Co.).  U. S, 2,- 
925,390. Low-suds ing ,  sp ray-dr ied  de t e rgen t  composi t ions  with 
control led bulk  dens i ty  con ta in ing  a non- ionic  act ive cons t i t uen t  
and  a lkal ine  bu i lders  such as t e t r a s o d i m u  pyrophospha te ,  so- 
d ium t r ipo lyphospha tes ,  etc., are  p repa red  wi th  a u n i f o r m  den- 
s i ty  by  the  add i t ion  of  a snmll  a m o u n t  of  p o t a s s i u m  or sod ium 
soaps  of  h ighe r  f a t t y  acids  and  res in  ac ids  to the  de t e rgen t  
s lu r ry  pr ior  to the  sp r ay  d ry ing  operat ion.  

ANTISEPTIC SOAP COMPOSITIONS. D. J .  Beaver ,  P .  J .  Stoffel,  
and  R. S. S h m n a r d  ( M o n s a n t o  Chemical  Co.).  U. S. 2,026,141. 
T r i h a l o g e n a t e d  t r i s -phenols  con t a in ing  like or unl ike  ha logen  
a toms  a n d  the i r  mono-a lka l i  me ta l  s a l t s  exhibi t  an t i sep t i c  
p roper t i e s  in  a de t e rgen t  composi t ion  when  p re sen t  in  minor  
propor t ions .  T~ey  do no t  affect  the  l a the r ing ,  c leansing,  or  
phys ica l  p roper t i es  of  the  de te rgen t  composi t ion  an d  ne i ther  
do t hey  i m p a r t  an  u n p l e a s a n t  odor nor  discolor the  f inished 
de t e rgen t  composi t ion.  

DETE,~GENT COMPOSITION CONTAINING N-TRIS(METIIYLOL) METHYL 
AMIDES. C. ~:[. S e h r a m m  (Lever  B ro the r s  Co.).  U. S. 2,927,081. 
Suds ing  proper t i es  of  e i ther  l igh t  duty ,  h e a v y  duty ,  l iquid  or 
powdered  de t e rgen t s  a re  improved  by  the  add i t ion  of N-Ir i s  
(methy lo l )  me thy l  amide  p r epa red  by  r e a c t i n g  t r i s ( m e t h y l o l )  
m e t h y l a m i n e  with the  co r respond ing  f a t t y  acid, acid chloride 
or anhydr ide .  


