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TABLE III 

Comparison of Properties of Commercial Poly(Vinyl Chloride) (Geon 101) 
Plasticized with Diesters and Commercial Plasticizers 
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Diesters of type 
CHa (CH~) ~--CH-- (CHe) yOOOR 

c(OOl~ ( x + y = 1 5 )  

Ra 
Methyl .................................................................. 
E t]lyl .................................................................... 
n-Propyl ............................................................... 
n-Butyl ................................................................. 
Isobutyl ................................................................ 

Carbomethoxyoctadecyl acetate b .......................... 

Controls 
Di-2-ethylhexyl phthalate (DOP) .................... 
Di-2-ethylhexyl sebacate (DOS) ...................... 

Tensile 
strength, 

p.s.1. 

2500 
2600 
2400 
1900 
2500 

2400 

2600 
2950 

Elongation, 
go 

340 
310 
310 
220 
330 

310 

330 
370 

Modulus, 
100vf, 
p.s,1. 

1200 
1100 
1100 
1200 
1300 

1000 

1100 
1400 

Clash-Berg 

Wlzz,c~o, Tlo.ooo~ 
~ ~ 

--41 - -8  
--48 --6 
--50 --6 
--57 +2 
--47 ~-9 

--47 --6 

--30 0 
--59 --19 

~figration, 
% wt. loss 

after 14 days 

13 
16 
16 
17 
16 

16 

4 
23 

Volatility 
Wt. lOSS, 

% 

6.6 
5.6 
2.7 
5.0 
6.7 

3.8 

1.6 
2.0 

a The same samples used for viscosity characteristics (Table I I )  were used here. 0 

b Note that this ester is different from those above. Its formula is CH3(CH2)x--CH--(CHe)rCH20~CHa 

~OOCH~ (x + y = 15) 

Certain diesters, however, are compatible with poly 
(vinyl chloride) at the 35% level. These are the 
dimethyl, diethyl, and di-n-propyl esters of carboxy- 
stearic acid and carbomethoxyoctadeeyl acetate. These 
diesters are efficient plasticizers, as shown by the rel- 
atively low modulus figures, and they are efficient 
at low temperatures.  The Clash-Berg T135,ooo values 
range f r o m - 4 1 ~  (dimethyl ester) t o - 5 7 ~  (di- 
n-butyl ester). Comparison of the Tlo.ooo with the 
T,as.ooo figures indicates a relatively slow increase in 
modulus with decrease in temperature,  a desirable 
characteristic. The modulus-temperature curves for  
these diesters are not as shallow as that  of di-2-ethyl- 
hexyl sebacate. 

The dibutyl  and diisobutyl esters of carboxystearic 
acid, at the 35% level in PVC, showed a heavy exu- 
date af ter  24 hr. Di-2-ethylhexyl earboxystearate and 
PVC did not even fuse on milling. This is in line 
with previous results ,which show a ratio of twelve 
carbon atoms to one ester linkage is about the maxi- 
mum for cmnpatibility. In  the last ease, there is a 
ratio of 35 to 2. 

The migration weight losses for  the diesters are 
slightly lower than that  of DOS but  higher than that  
of DOP. Volatil i ty losses are higher in the new di- 
esters than in the controls. 

In  the heat stability test in air at 160~ the PVC 
specimens containing the diestcrs turned black in 21/., 
to 3 hr., as did the controls containing DOP. 

In the light stability test, samples containing di- 
methyl  and dipropyl  esters of carboxystearic acid 
were equal to the controls with DOP, which showed 
little or no change to 216 hr. when the test was dis- 
continued. The samples containing the diethyl ester 
of carboxystearie acid and those containing carbo- 
mcthoxyoetadecyl acetate showed increased spotting 
af ter  144 hr. 

No attempts were made to prepare compositions of 
maximum attainable heat and light stability. 
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�9 F a t s  a n d  O i l s  
PROCESSING OLIVE OILS. I I .  IN~LUnNC~ Or PROCESSING ON THE 
STABmITY 0 r  THE OIL. M. N o s t i  and  J .  M. 1%. de la  Borbo l la  
( I n s t i t u t o  de 1a Grasa  y sns Der ivados ,  Seville,  Spa in ) .  Grasas 
y Ace~tes 11, 139-150 (1960) .  The effects of p rocess ing  on the  
ox ida t ive  s t a b i l i t y  of olive oil (as  de te rmined  by  the A.O.M. 
t e s t )  were s tudied.  The a d d i t i o n  of f a t t y  acids  to olive oil 
decreased s t ab i l i ty .  Lye  ref in ing also was d e t r i m e n t a l  Vacuum 
b leach ing  h a d  no not iceable  effect on the  s t ab i l i t y  of refined 
oils bu t  lowered the  s t a b i l i t y  of crude olive oil. W h e n  bleach- 
i n g  was  ca r r i ed  out  in  con tac t  w i th  the air ,  however,  s t a b i l i t y  
was  decreased.  Deodor iza t ion  a lways  improved  res i s tance  to 

oxida t ion .  E x c e p t  for  very poor qua l i ty  oils, processed olive 
oil a lways  had  poorer  ox ida t i ve  s t a b i l i t y  t h a n  the c rude  oll 
f r o m  which i t  came. 

INDUSTRIAL UTILIZATION OF WASTE LIQUOR PROOf OLIVE OIL EX- 
TRACTION" (~ALPECHIN~'). POSSIBLE USE AS YEI%TILLZER. ~r A. 
Alb i  and  J .  A. F i e s t a s  Ros ( I n s t i t u t e  de 13 Grasa  y sus Derl-  
vados, Seville,  Spa i n ) .  Grasas y Ace i t ex  11, 123-12~ (1960) .  
The was te  l iquor  f rom olive oil ex t rac t ion  ( ' ~ a l p e c h i n " )  was 
eva lua t ed  as  a f e r t i l i ze r  s ince i t  was  found  to  con ta in  smal l  
amounts  of po ta s s ium (0.94% as K20) ,  phosphorus  (0.27% 
as P~Os), and  t races  of Na,  Ca, S, C1, and  Fe. I n  tes t s  g rowing  
corn and  wheat ,  no differences were observed be tween  f e r t i l i zed  
and  un fe r t i l i z ed  p lants .  
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CHARACTEI~ISTICS OF SPANISH OLIVE OILS. III. BELLIEI~'S TEST 
AS A ~[ETI~OD OF CHAI~AOTERIZATION. J .  Grae ian  and  G. Arevalo 
( I n s t i t u t o  de la Grasa  y sus  Derivados,  Seville, Spa in ) .  Grasas 
y Ave i tes  11, 261-269 (1960) .  Ana lys i s  of  Span i sh  olive oils 
wi th  Be l l i e r ' s  t e s t  ( a m o u n t  of  alcohol-insoluble f a t t y  acids)  
showed wide va r i a t ions  f r o m  year  to year .  Var i a t ions  were 
a t t r i b u t e d  to c l imat ic  condi t ions  and  ag r i cu l tu ra l  pract ices .  
D a t a  ind ica ted  t ha t  Be l l i e r ' s  t es t  m u s t  be carefu l ly  in te rp re ted  
when  used  as a t es t  of  olive oil adu l te ra t ion .  

Rl~FINING LOSS AND OTtlEI% PROPERTIES O1~ SPANISH SOYBEAN 
OILS. R. de Castro  ( I n s t i t u t o  de la Grasa  y sus Derivados,  
Seville, Spa in ) .  Grasas y Ace i tes  11, 248-255 (1960) .  Labora-  
to ry  ref in ing of Span i sh  soybean  oils gave  losses under  7%. 
Most  refined oils could be bleached to a 3.5 Lovibond red color, 
bu t  some oils of  h igh  chlorophyll  con ten t  renmined  darker .  

THIN LAYEF~ CHI~OMATOGRAPHY AND ITS APPLICATIONS. E. Vioque 
( i n s t i t u t o  de la Grasa  y sus Derivados,  Seville, S pa i n ) .  grasas  
y Ace i tes  11, 223-228 (1960) .  A review. 

STUDIES ON TIdE lt&NCIDIFICATION OF LARD. V L  THE INFLUENCE 
OF RENDERING AND STORAGE ON OXIDATIVI~ STABILITY. A. Vargas ,  
J .  IV[. R. de la  Borbolla ,  and  R. Gutierrez ( I n s t i t u t o  de la 
Grasa  y sus  Derivados,  Seville, S pa i n ) .  Grasas y Ace i tes  11, 
243-247 (1960) .  I n a d e q u a t e  f i l t ra t ion a f t e r  render ing ,  expo- 
sure  to u l t rav io le t  rad ia t ion ,  and  con tamina t ion  wi th  Fe  and  
Cu were f o u n d  to decrease the  A.O.M. s t ab i l i ty  of lard.  Ant i -  
ox idan t s  he lped overcome the de t r imen ta l  effect  of  Fe.  

THE INI~LUENC/E O]~ ~ LIGHT ON CHEMICAL CHANGES IN OLIVE OIL. I. 
Miss  R.. Vazquez  and  J .  M. R.. de la  Borbol la  ( I n s t i t u t o  de la 
Grasa  y sus  Der ivados ,  Seville, S pa i n ) .  Grasas y Ace i tes  11, 
163-172 (1960) .  The  inf luence of  d i f fe rent  wave l eng ths  of  
l igh t  on the  development  of  oxidat ive  r anc id i ty  in olive oils 
was  s tudied.  Crude  olive oils were f o u n d  to be very sensi t ive  
to l igh t  f requenc ies  be tween  320 and  720 mil l imicrons ,  e i ther  
wi th  or wi thout  added  an t iox idan t s .  Th i s  sens i t iv i ty  was pa r t ly  
a t t r i b u t e d  to the i r  chlorophyll  content .  Refined and  bleached 
olive oils were only f o u n d  sensi t ive  to r ad i a t i on  be tween  320 
and  450 mil l imierons.  Thei r  s t ab i l i ty  (deternuined by  peroxide 
n u m b e r )  was  improved  by  the  add i t ion  of  an t iox idan ts .  

REPINING SOYBZAN OIL. R. de Castro and  1~. Nos t i  ( I n s t i t u t o  
de la Grasa  y sus  Der ivados ,  Seville, Spain .  Grasas y Ace i tes  
11, 223-219 (1960) .  L a b o r a t o r y  t e s t  ref in ing of  U. S. soybean  
oil showed no re la t ionship  be tween crude F E A  and  ref ining 
loss. The  use  of  excess lye t ended  to increase  ref ining losses 
wi thou t  improv ing  refined oil color. 

S]~PAI~ATION~ IDENTIt~ICATION~ AND QUANTITATIV]~ ANALYSIS OF 
PATTY ACIDS BY THIN - LAYER CHROMATOGRAPHY AND GAS- 
LIQUID CHRD]~IATOGRAPHY. H.  K .  M ango l d  and  1~. K a m -  
mereck (Horme l  I n s t i t u t e ) .  Chem. ~ Ind .  (London)  1961, 
1032-4.  The  use  of th in - layer  adso rp t ion  c h r o m a t o g r a p h y  
(TLC)  for  the  f r a c t i ona t i on  of me thy l  es ters  of  f a t t y  acids is 
p resen ted  as a method  complemen ta ry  to gas- l iquid  pa r t i t i on  
c h r o m a t o g r a p h y  (GLC) .  Since the  es ters  of  some hydroxy la t ed  
acids  m a y  in t e r f e r e  in  GLC, they  are  first r enmved  by TLC. 
Then,  the  purif ied es ters  are  reac ted  wi th  mercur ic  acetate ,  and  
the  ace toxymercur i -methoxy-der iva t ives  of  u n s a t u r a t e d  es ters  
are  s epa ra t ed  f r o m  s a t u r a t e d  components  and  f rom each other,  
as classes,  by  TLC on silicic acid. The sepa ra t ion  depends  only 
on the  degree  of u n s a t u r a t i o n  and  is  i ndependen t  of  cha in  
lengths .  TLC supp l emen t s  GLC in two ways.  Minu te  a m o u n t s  
of es ters  in  GLC f rac t ions  can  be identif ied by  TLC. Con- 
versely, l a rge  a m o u n t s  of  the  ace toxymercur i -me thoxy-adduc t s  
of  es ters  of  u n s a t u r a t e d  f a t t y  acids  were f r a c t i o n a t e d  by  TLC.  
E a c h  g roup  of es ters  was recovered and  a f t e r  c leavage of  the  
add i t ion  compounds ,  i t  was resolved by  GLC according to cha in  
length .  

TREATMENT OF VEGETABLE OIL ~VASH WATERS. E. E. Allen and  
G. J .  Wack  (A. E. S ta ley  Mfg .  Co.).  U. S. 2,993,006. A method  
is descr ibed fo r  t r e a t i n g  wash  water  ob ta ined  du r i ng  the refin- 
ing  of vegetable  oils so as to recover the  f a t t y  mate r i a l s  and  
lower the  B.O.D. value. L ign in ,  a t  a concen t ra t ion  of 0.05% 
to 0.10% by  weight ,  is dissolved in the  wash  water  a t  a p i t  of  
abou t  11-12 a n d  a t e m p e r a t u r e  in the  r ange  of 140-170~  
The  solut ion is  acidified to a p i t  of  1-3 and  the  r e su l t an t  super-  
n a t a n t  f a t t y  l ayer  is s e pa r a t ed  f r o m  t he  lower water  layer.  
I m p r o v e m e n t  is  effected by the  add i t ion  of sod ium a lumina t e  
to the  wash  wa te r  pr ior  to the  acidification in an  a m o u n t  of  
25 -100% by  weight  o f  the  l ignin.  

AQUEOUS COMPOSITION COMPRISING WEI~NEI~ COMPL~X~ A STARCtI, 
HYDI~OGNNATE]) VEGETABLE OIL, AND EMULSIY'YING AGENT AND 
METHOD OF PREPARING SAME. I~. K.  Gagnon  and  G. E. R a m m e l  
( O w e n s - C o m i n g  F i b e r g l a s  Corp.) .  U. S. 2,993,872. An aque- 

ous composi t ion  for  s izing g lass  fibers conta ins  f r om 1 - 1 0 %  
by weigh t  of  a W e r n e r  complex compound  in  which an  acido 
g roup  coordina ted  with a t r iva len t  nuc lear  c h r o m i u m  a tom con- 
t a ins  f r o m  10-18 carbon  a toms  in  combina t ion  wi th  3 - 1 0 %  
of a pa r t i a l ly  dext r in ized  s tarch ,  3 -10% of a h y d r o g e n a t e d  
vegetable  oil lubr ican t ,  f r om 0 .2-10% of an  enmls i fy ing  agent ,  
f r o m  0 .4 -4% of a f a t t y  acid cat ionic amine  so f t en ing  agent ,  
f r o m  0 .03-2 .0% gelat in ,  and  f r o m  0.05 1.0% polyvinyl  alcohol. 

~IAI~AI~INE OIL ltiANUPACTUI~E. D. S. L i n d s a y  (Proc te r  & Gam- 
ble Co.).  U. S. 2 ,996~88.  An oil su i tab le  for  m a r g a r i n e  m an u -  
f ac tu re  is p repa red  by  corandomiz ing  a mix tu re  cons is t ing  of 
40 to 65 pa r t s  of  pa lm oil or a h y d r o g e n a t e d  oil r esembl ing  
pa lm oil in solid f a t  content  (tallow, hyd rogena t ed  whale,  fish 
or vegetable  oil) aml  f rom 60 to 35 pa r t s  of  a coconut oil type.  
Then  about  1 % - 3 0 % ,  by weight  of  the  to ta l  oil, of  an  un- 
randomized  oil of  the  coconut type  is added  to the  corandomized 
mixture .  

~[ETHOD OP MAKING OLEOMARGARINE. G. C. Nor th ,  P .  P .  Noz- 
nick, and  B. A. St i r i tz  (Beat r ice  Food  Co.).  U. S. 2,997,396. 
A process of  m a k i n g  m a r g a r i n e  inc lud ing  an  edible f a t  consis ts  
of  incorpora t ing  in the  mel ted  f a t  an  emuls ion  of  f a t  and  
l iquid milk with the  f a t  in the  d ispersed  phase ,  chil l ing the  
mix ture ,  add  work ing  the  mix tu r e  to produce  m a r g a r i n e  h av in g  
d ispersed  in i t  the  f a t  f rom the emuls ion as discrete  globules  
coated with n o n - f a t  milk solids. 

�9 Fat ty  A c i d  D e r i v a t i v e s  
GAS CHROMATOGRAPHIC ANALYSIS OF SUCROSE I~IONOSTEARATE. 
Mildred Gee and H. G. Walker, Jr. (Western Regional Res. 
Lab., Albany, Calif.). Chem. ~ Ind. (London) 1961, 829-30. 
Commercial sucrose monostearate was methylated, saponified, de- 
ionized, and molecularly distilled. All material boiling through 
the hepta-0-methyl-sucrose range was collected and subjected 
to methanolysis to give a mixture of methyl-O-methyl fructo- 
sides and glucosides. The mixture was chromatographed at 
162 ~ on an aluminum column packed with 15% dlethylene gly- 
col succinate on Chromosorb W (Johns Manville). The labeling 
pattern of the methyl groups indicated that substitution of 
stearate was predominantly on C-6 of glucose but that appre- 
ciable subs t i t u t i on  also occurred on C-4 of glucose and  C-I of  
f ruc tose .  A b o u t  3 t imes  as m u c h  acyl subs t i t u t ion  occurred 
on glucose as on f ruc tose .  

SUGAR ESTERS IN COSMETICS. L.  Nobile  (Ledoga-Le-Pe t i t ,  Mi- 
l an ) .  Dr~lg and Cosmetic  Ind .  89, 34, 92 (1961) .  Suga r  es ters  
and  sucroglycer ides  have been p repa red  in I t a l y  by  a new 
process  which uses  n a t u r a l  f a t s  i n s t ead  of f a t t y  acids. These 
p roduc t s  are  solid or waxy,  with me l t i ng  po in t s  r a n g i n g  f ro m  
80 ~ to 130 ~ for  the  suga r  esters .  Sucroglycer ides  have  lower 
me l t i ng  po in t s  and  are  semi-solid in  consis tency.  They  are  po- 
t en t ia l ly  very use fu l  raw ma te r i a l s  in  cosmet ics  because of 
thei r  h igh  d ispers ion  and  de t e rgen t  power,  their  lack of tox- 
icity, and  thei r  modera t e  s u r f a c t a n t  act iv i ty ,  and  because  they  
do not  in te r fe re  wi th  the  ac t ion  of  p reserva t ives  and  bioact ive  
products .  

ANTI-SLUDGING HYDROCARBON ~UEL OILS. J .  C. Ownby and  H.  E. 
Davis  ( E a s t m a n  K o d a k  Co.).  U. S. 2,992,032. A hydroca rbon  
oil is  t r ea ted  wi th  0.001% to 0.1% by  weight  of  a sucrose mono- 
or dies ter  in  which the  sucrose is esterif ied with an  al iptmtic  
carboxylic  acid hav ing  a t  leas t  8 carbon  a toms.  The  acid m a y  
be e i ther  an  alkyl  or a lkenyl  carboxylie  acid. 

PROCESS FOR THE PRODUCTION OF CO~IPOUNDS CONTAINING EPOX- 
IDE GROUPS. G. Diecke lmann  (Dehydag ,  Deutsche  Hydr ie rwerke  
G.nLb.H., Dusse ldo r f ) .  U. S. 2,992,237. An olefinically unsa t -  
u r a t e d  compound  (vege tab le  or an ima l  oil, a l ipha t ic  hydrocar -  
bon, n a t u r a l  wax ester,  etc.) is mixed  wi th  (a)  an  organic  
po lyhydroxy  compound  such as a l ipha t ic  hydroca rbon  polyols 
con ta in ing  f r o m  3 to 10 carbons ,  monosacchar ides ,  suga r  poly- 
sacchar ides ,  amylose,  amylopect in ,  dextr ins ,  g lycogens ,  pect ins ,  
etc., and  (b)  an  acid ac t iva tor  capable  of  acce le ra t ing  peracid  
f o r m a t i o n  (phosphoric ,  ni tr ic ,  su l fur ic ,  or perchloric  acid, boron 
tr if luoride,  p- to luenesul fonic  acid, or h igh  molecular  weight  syn- 
thet ic  ca t ion  exchange  res ins  con ta in ing  sul fonic  acid g ro u p s ) .  
Then  f r o m  1.1 to 2.0 moles per  mola r  equiva lent  of  the  olefinic 
bonds  of  an  aqueous  h y d r o g e n  peroxide  solut ion con ta in ing  
30% to 60% by  weight  of  hydrogen  peroxide  is added.  The 
mix tu r e  is m a i n t a i n e d  a t  a t e m p e r a t u r e  be tween  0 ~ and  100 ~ 



OCTOBER, 1961 ABSTRACTS: BIOLOGY AND NUTRITION 533 

for  1 to 4 hou r s  while s t i r r i ng  vigorously.  The  epoxidized 
o lef in iea l ly-unsa tura ted  compounds  are  t hen  isolated.  

FICEPAtCING GLYCIDYL ESTEgS  OF HIGKE.g FATTY ACIDS, C.  S .  Nevin  
and  J .  H.  F le tcher  (Amer i can  C y a n a m i d  Co.).  U. S. 2,992,239. 
A mol ten  f a t t y  acid con ta in ing  a t  leas t  10 carbon  a toms  is 
mixed  wi th  an  a lkal i -meta l  ca rbona te  and  a q u a t e r n a r y  ammo- 
n ium ha l ide  ca ta lys t  in the  tool ra t ios  of  1 .0 :1 .0 -1 .5 :0 .0025-  
0.01, respect ively.  Abou t  9 to 13 moles  of  ep ich lorohydr in  per  
tool of  f a t t y  acid is  added  a n d  the r e su l t an t  m i x t u r e  is main-  
t a ined  a t  a t e m p e r a t u r e  above the  me l t i ng  po in t  of  the  f a t t y  
ac id  un t i l  r eac t ion  subs t an t i a l l y  ceases. The  glycidyl  ester  of 
the  f a t t y  acid is t hen  recovered f rom the r e su l t an t  solution.  

STABLI~ LEAD ALKYL COMPOSITIONS AND A METI-IOD FOR BREPAR- 
IN~ THE SAME. H. Shapiro  and  H.  R. Nea l  (E t hy l  Corp.) .  
U. S. 2,992,251. A me thod  of i nh ib i t i ng  the  decomposi t ion of 
a:n a lkyl lead  compound  a t  t empe ra t u r e s  f r om 100 ~ to 160 ~ 
cons is t s  of  i nco rpo ra t ing  a smal l  a m o u n t  of a s a t u r a t e d  ali- 
pha t i e  monocarboxyl ic  acid con ta in ing  f rom 1 to 12 carbon 
a toms .  

COCOA BUTTE~a SUBSTITUTE AND PgOCESS 0I~" ~[AKING SA2~[E. W .  G.  
Alsop and  A. C. Bell  (Colgate-Palmol ive  Co.).  U. S. 2,993,063. 
The  cocoa b u t t e r  subs t i t u t e  is a m i xed  h igher  f a t t y  ac id  diester  
of  p ropy lene  in  which t he  acyl  rad ica ls  a re  u m i x t u r e  of  oleyl 
and  pa lmi toy l  or s tearoyl  radicals  in a mola r  rat io f r om 0.06 
to 0.66 of oleyl to the  s a t u r a t e d  f a t t y  acyl radical .  The  mixed  
dies ter  has  a me l t i ng  po in t  of  abou t  30 to 35 ~ 

SUSTAINF~D P~L]~A_S]~ TABLETS. ~-L A. N a s h  and  S. F .  aef f r les  
(Dow Chemical  Co.).  U. S. 2~993,336. The descr ibed pha rma-  
ceut ical  p r e p a r a t i o n  is  a compressed  t ab le t  con ta in ing  as the  
essent ia l  carr ier  i ng red i en t s  app rox ima te ly  equal  pa r t s  of  glyc- 
eryl  m o n o s t e a r a t e  amt  g u m  k a r a y a  a n d  a solid, nontoxic ,  par -  
t iculate ,  wa te r  insoluble  ma t e r i a l  in an  a m o u n t  equal  to the  
combined  quan t i t i e s  of  the  first  two ingred ien t s .  I n  the  carr ier  
is incorpora ted  up  to 15% by  weigh t  of  the  desired the rapeu t i c  
agent .  The  t ab l e t  is slowly d i s ln t eg ra t ab le  a t  a u n i f o r m  ra te  
in an  aqueous  m e d i u m  independen t  of  the  p H  of the  medium.  

M]~TI-IOD F O g  TIt]~ PRODUCTIObT OF -WATER-INSOLUELF~ FAT'['Y ACID 
SALTS OF 1V~ULTIVALENT-]VIETALS. H .  Meyer.  U. S. 2,993,921. 
High-molecu la r  s a t u r a t e d  f a t t y  acids  a re  saponif ie4 wi th  an  
excess of  alkal i  c a rbona t e  of  be tween 2 and  10%.  A prec ip i t a te  
is f o r m e d  by  r eac t ing  the  m i x t u r e  of  saponif ied f a t t y  acid and  
excess alkal i  ca rbona te  wi th  an  acidified aqueous  mu l t i va l en t  
me ta l  sa l t  solut ion hav ing  a p H  of  3 to 5. The  p rec ip i t a te  is 
t hen  separa ted .  

CUTTING OIL CObTTAI~ING CALCIUI%{ STEARATE, I-I, ~ .  Stine  and  
E. C. H u g h e s  ( S t a n d a r d  Oil Co.).  U. S. 2,995,516. A liquid 
cu t t i ng  oil consis ts  of  a n  a n h y d r o u s  minera l  oil of  cu t t i ng  oil 
viscosity,  benzyl  po lysu l f a t e  in an  a m o u n t  to produce a cor- 
rosive active su l fu r  content  of  abou t  0.8%, and  abou t  5% of 
ca lc ium s teara te .  

H~;XITOL A]ND I ~ X I T A N  FAgTIAL ESTERS AND SHORTENING &GENTS 
CONTAZNIX~ SAM~. S. B.  Radlove  (Gl idden Co.).  U. S. 2,996,387. 
One mola r  equiva lent  o f  a hexi tol  or hex i t an  is reacted  with 
1 to 2 mola r  equ iva len t s  of  an  even numbered ,  n n s u b s t i t u t e d  
f a t t y  ac id  h a v i n g  12-22 ca rbon  a toms  and  f r o m  0.5-2.0 mola r  
equiva len ts  of  edible, ]act ie acid. The  reac t ion  products  con- 
ta in,  on an  average ,  a t  least  one f a t t y  acid esterified wi th  each 
molecule of  po lyhydr ic  alcohol a n d  are  mixed  es ters  compose(] 
in  pa r t  o f  pa.rt.i~I es ters  hav i ng  a t  l eas t  1 and  no t  more  t h a n  3 
unester i f ied hydroxy l  g roups  per  ester  molecule.  

TEXTILE FII'7ISttlNG AGENTS. E. B. Lawle r  and  K.  D. Bal lou 
( A m e r i c a n  C y a n a m i d  Co.).  U. S. 2,997,407. A method  for  ap- 
p ly ing  a water - repe l len t  composi t ion  to text i les  comprises  wet- 
t i n g  out  the  text i les  in an  aqueous  d ispers ion  of the  water-  
repel lent  composi t ion  by  the  we t t i ng  ac t ion  of  a m n m n i u m  soaps  
of a mix tu re  f r o m  20% to 80% by  weigh t  of  abiet ie  acid and  
f r o m  8(~% to 20% of  f a t t y  ac ids  h a v i n g  8 to 22 carbon a toms .  
The  text i les  a re  t hen  dried b y  h e a t i n g  t hem a t  t e m p e r a t u r e s  
of  f r o m  220 ~ to 400 ~ F.  

~[ETt tOD F O g  PI~EPAgING FATTY ESTEKS. W .  ]~. Hube r  (P roc t e r  
& Gamble  Co.).  U. S. 2,997,~90. Inos i to l  is reac ted  wi th  a 
f a t t y  acid ester  selected f r o m  the  group cons i s t ing  of the  f a t t y  
acid es ters  of  a l ipha t ie  p r i m a r y  mono-hydroxy  alcohols hav ing  
f r o m  1 to 8 ca rbon  a tom s  and  f a t t y  ac id  esters  of  po lyhydr ie  
alcohols h a v i n g  no t  more  t h a n  3 carbon  a toms  in  the  presence 
of a n  in teres ter i f iea t ion  ca t a lys t  a t  a t empe ra t u r e  of  f r om 
50 ~ to 150 ~ The  reac t ion  is r u n  in d imethylsu l fox ide .  

M~TIKOD FOg PRJgPARING PAgTIAL FATTY 15STE:RS O~ INOSITOL. 

W. F. Huber aa:d a. B. Martin (Procter & Gamble Co.). U, S. 
2,997,49L Inos i to l  is reac ted  wi th  a f a t t y  acid ester  selected 

f rom the  g roup  cons is t ing  of  the  f a t t y  acid es ters  of  a l ipha t ic  
p r i m a r y  mono-hydroxy  alcohols hav ing  f rom 1 to 8 carbon 
a toms  and  complete ly  and  incomple te ly  esterified f a t t y  acid 
esters  of  po lyhydr ic  alcohols hav ing  f r o m  2 to 6 hydroxyl  
groups ,  the  mola r  ra t io  of the  f a t t y  ac id  es ters  to inosi tol  
be ing  less t han  t h a t  required for  complete  ester if lcat ion of  the  
inositol .  The  reac t ion  is conduc ted  in  the  presence  of an  in ter-  
esterif icat ion ca ta lys t  a t  a t empe ra tu r e  or  f r o m  80 ~ to 150 ~ 
and  in the  presence of  an  a n m u n t  of  d ime thy lace tamide  a t  
least  sufficient to dissolve the  inositol.  

~[ETHOD FOR PREPAYING FATTY ESTERS OF STtCAIGHT CI{AIN HEX- 
ITOLS. J .  B. M a r t i n  (P roc te r  & Gamble  Co.). U. S. 2,997,492. 
A s t r a igh t -cha in  hexi tol  is reac ted  with a f a t t y  acid es ter  se- 
lected f r o m  the group cons is t ing  of  f a t t y  acid esters  of  a l l  
pha t i c  p r i m a r y  monohydroxy  alcohols hav ing  f r o m  1 to 16 
carbon a toms  and  f a t t y  acid es ters  of  a l ipha t ie  alcoholic poly- 
hydroxy  subs tances ,  in  the  presence  of  an  ia te res ter i f iea t ion  
ca ta lys t  at  a t empe ra tu r e  of  f r om 90 to 115 ~ and  in  the  pres- 
ence of  pyr id ine .  The ca ta lys t  is inac t iva ted  a n d  the  pyr id ine  
is dis t i l led f rom the  reac t ion  mix ture .  The  res idue  is  t aken  up 
in a solvent  and  the  r e su l t an t  solut ion is  wa te r  washed  to ob- 
t a in  f a t t y  es ters  of  s t r a i gh t  chain hexi tols  which are  subs tan-  
t ial ly f ree  f r om anhydro  groups .  

~[ETHOD FOR Ft~EPARING STRAIGHT CttAIN HI,]x1TOL FATTY ESff2ERS. 
W. F.  H u b e r  (P roc te r  & Gamble  Co.).  U. S. 2,997,493. A 
s t r a i gh t  cha in  hexi tol  is reac ted  wi th  a f a t t y  acid ester  selected 
f r o m  the  group cons is t ing  of f a t t y  ac id  es ters  of  a l ipha t ic  pri- 
m a r y  monohydroxy  alcohols and  complete ly  and  incomple te ly  
esterified f a t t y  acid es ters  of  po lyhydr ic  alcohols hav ing  f r o m  
2 to 6 hydroxyl  groups ,  in the  presence of  an  in teres ter i f ica t ion 
ca ta lys t  a t  a t e m p e r a t u r e  f rom 50 ~ to 150 ~ in the  presence of 
su l foxide  or an  amide  solvent.  

�9 B i o l o g y  and N u t r i t i o n  
OLIVE SEED pFoOTEINS. I I .  A M I X O  ACIDS F R O ~  ACID HYDROLYSIS.  
M. J .  Fe rnandez  ( I n s t i t u t o  de la Grasa  y sus  Derivados,  Seville, 
Spa in ) .  Grasas y Aceites 11, 173- ]79  (1960) .  The  amino acid 
composi t ion of  ac id  hydrolyzed olive seed p ro te ins  were s tud-  
ied by m e a n s  of  e leetrophoresis  and  paper  ch roma tography .  
The  types  and  a m o u n t s  of  amino  acids  f ound  in th ree  di f ferent  
var ie t ies  of  olive seeds were near ly  ident ical .  All the  essent ia l  
amino  acids  were present ,  ind ica t ing  t ha t  the  ex t rac t ion  of 
olive seed p ro te ins  could produce a food p roduc t  of  commercia l  
inlportanee.  

II~. I'~'E~V EXTgACTION METHODS. Ibid., 220-22 (1960).  Olive seed 
p ro te ins  were f r ac t iona l ly  ex t rac ted  f rom olive seeds by suc- 
cessive t r e a t m e n t s  x~qth three  so lvents :  water ,  br ine ,  and  0.2 N 
NAPE.  

L I P I D  TI~ANSPOET IN THE LAYING HEN AND THE INCUBATIXG EGG. 
P. Budowski ,  N. R. Bot t ino ,  and  R. Reiser  (Texas  Agr.  Expt .  
S ta . ) .  Arch. Bioehem. Biophys. 93, 483-90 (1961) .  Tracer  
doses of  t r ipa lmi t in ,  C~-labeled in bo th  the  glycerol and  f a t t y  
acid moiet ies ,  were f ed  to l ay ing  hens  over a 3-week period. 
Only 1.3% of  the  d ie ta ry  t r i pa lmi t i n  glycerol,  bu t  13.4% of 
i ts  f a t t y  acids,  were t r a n s f e r r e d  to the  eggs.  Tr ig lycer ide  
t r a n s p o r t  t h r o u g h  the  in tes t ina l  mucosa  a n d  ovary was accom- 
pan ied  by  rep lacement  of an  appreciable  f r ac t ion  of i ts  glyc- 
erol. Fhospho l ip ids  passed  f rom ovary to eggs  wi thout  change.  
The  re la t ively  h igh  isotope concen t ra t ion  in  the  g lycero l  of  
ca rcass  g lyeer ides  ind ica ted  t h a t  considerable  accumula t ion  of 
d i e t a ry  glycerol occurred in  adipose  t issue.  New evidence is 
p resen ted  for  the  abi l i ty  of  the  h e n ' s  ovary to synthes ize  
sterols.  D u r i n g  incubat ion ,  t r ig lyeer ides  were t r an spo r t ed  f rom 
yolk to embryo wi thou t  change  in ac t iv i ty ,  while phosphol iPids  
u n d e r w e n t  hydro lys i s  with loss of  glycerol  act ivi ty .  Evidence 
is also p resen ted  ind ica t ing  syn thes i s  of  f a t t y  acids  aDd sterols  
in the  embryo.  

~TABLE SOLUTION OF VITAMIN A--ASCOI~BIC A C I D  CO~(PL~X L'q 
ALCOI'IOI~ A~D P~OCESS OF PR]~PAKING S A I D  SOLUTIObTS. G .  P a n -  
crazio a n d  M. Vi ta l i  (Orma  I n s t i t u t o  Terapeu t ico  Romano  
I . T . R . S . r . l . ) .  U. S. 2,99~,d95. An equlmolecular  m ix tu r e  of  
ascorbic  acid and  v i t amin  A alcohol, aceta te ,  or pa lmi t a t e  is 
h e a t e d  in  a n i t r o g e n  a tmosphe re  ~under a g i t a t i o n  in abso lu t e  ethyl  
alcohol. The solut ion has  a t i t r e  f r om 1,000 to 500,000 I .U. 


