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TABLE III
Stability of the Cottonseed Oils
Crude Refined and Bleached
Characteristic

G{:?Siﬁgn' Low-gland Glandless Gl&?{‘lii;gn' Low-gland Glandless
Total t0COPNETOLS, To. . ceiorireriiiiiiniiiiieitiir et eceete e cencreaeanens 0.032 0.029 0.028 0.026 0.021 0.023
Peroxide values, m.e. ... . 2.3 17.6 14.3 13.1 11.7 11.8
Stability, A.O.M., Rr.2 it iseeeteesseessarsseeeen 18.7 8.2 7.8 6.7 4.8 5.8

2 Time necessary to reach peroxide value of 100 m.e./kg. at 97.7°C.

a relatively reactive surface. The initial peroxide
values of the oils bear out this supposition.

Probably because of the presence of pro-oxidants
and oxidation prior to the tests, the stabilities of all
except one sample were low. The erude oil obtained
from the gland-containing seed had a normal keeping-
quality. This crude oil undoubtedly was more resist-
ant to oxidation because of the presence of gossypol,
which is a powerful antioxidant (12). In this one
respect gossypol is a desirable component.

Winterizability

Because a large percentage of the cottonseed oil
production is winterized to make salad oil, the per-
formance of any new cottonseed oils in this operation
is important. Therefore the experimental oils were
winterized by a procedure similar to that employed
commercially. The temperature of each refined and
bleached oil was lowered from 86°F. to 55°F. during
an 8-hr. period and then held at 55°F. for 4 hrs.
Subsequently the temperature was lowered succes-
sively to 52°, 49°, 46°, 44°, and 42°F. The holding
time at each temperature was 12 hrs. The oil was
filtered under gravity at 42 °F. during a period of
24 hrs. Yields and the cold tests on the winterized
oils are recorded in Table 1.

The oils from the low-gland and glandless seed
behaved like ordinary, commercial cottonseed oils,
indicating that the glyceride configurations and the
proportions of the various glycerides were the same.
Indirectly these findings are in agreement with the
report by Mattson ef al. (8) that practically all of

the saturated acyl groups in the glycerides from the
glandless seed are found in the 1- and 3-positions,
which are the same positions in which they occur
in the oil from gland-containing seed.
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Report of the Uniform Methods Committee, 1960

HE MEETING of the Uniform Methods Committee
was held at the Hotel New Yorker in New York
on October 18, 1960. K.E. Holt, R.J. Houle,
R.A. Marmor, L.D. Metcalf, Endre Sipos, E.M. Sallee,
editor ez-officio, and Dan L. Henry were present.
Visitors were Edward Handschumaker, T.H. Hopper,
and Tom Parks.
The following matters were discussed and decisions
made, as indicated.
1. Report of the Seed and Meal Analysis Committee,
M.H. Fowler, chairman

The Seed and Meal Analysis Committee recommended changes
in the fuming equipment and the use of the Micro-Samplmill
in Method AO 4-38. Their report was accepted by the Uni-
form Methods Committee. Some editorial changes were dis-
cussed pertaining to the treatment of the statistical data and
the inclusion of a drawing of the Henry oven. The changes
are recommended for adoption.

2. Report of the Soap and Synthetic Detergent Analysis Com-
mittee (Joint with A.S.T.M.), J.C. Harris, chairman
Statistieal -data had been requested by the Uniform Methods

Committee at the spring meeting. These data were presented
in this report, and it is recommended that they be adopted
and be included in the 1960 revisions.

3. Report of the Spectroscopy Committee,

R.T. 0’Connor, chairman

The report on a method for the determination of Isolated
trans Isomers was presented. This made use of the methyl
ester derivatives of the fatty aeids, and, although the method
is satisfactory for use after the esters were obtained, full
agreement had not been reached on their preparation.

In line with the above report it is recommended that the
spectroscopic method be adopted and that the preparation
of the methyl esters be referred to another committee.

4, Report of the Bleaching Methods Committee,

T.C. Smith, chairman

This report shows that 3,000 cans of new natural bleaching
earth are ready for canning and are then to be supplied for
distribution. The Chemists’ Committee, N.C.P.A., and the
Technical Committee, N.S.P.A., have approved this earth.
It is recommended that this earth be acecepted as the official
natural bleaching earth.
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5. Report of the Color Committee,
R.C. Stillman, chairman

The editorial changes in the method for the determination of
Lovibond color of oils were accepted.

It is recommended that the revision be adopted and made

ready for the 1960 edition of the methods.

A letter was read from Mrs. Lucy R. Hawkins,
executive secretary, indicating a need for more com-
plete information on special equipment or other sup-
plies that are not normally available from chemical
supply houses. Discussion led to the recommenda-
tion that, when such supplies are not available, suffi-
cient information be incorporated in methods so that
the user may obtain them even if he has to manufac-
ture his own. Committee chairmen are to be asked to
review their respective methods to make sure that the
necessary descriptions of drawings for such supplies
are given for the methods.

When ethyl aleohol is specified in the form of
Formula 30 or 3A in the methods, it sometimes works
a hardship on laboratories where the guantity used
is very limited since government supervision has to
be maintained on these items. It is requested that
committee chairmen study their respective methods
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with the thought of substituting other materials where
these are specified. Perhaps isopropyl or methyl! aleo-
hol could be given .consideration.

It is recommended by the Uniform Methods Com-
mittee that a study of the existing Technical Commit-
tee set-up be made to diversify the load on committee
chairmen where advisable. It is felt that some chair-
men have respounsibilities over and above the amount
that could be expected of them. Their work is cer-
tainly appreciated, and it will be hard to find other
means to get it done so well, but something must be
done to relieve them. If one of these chairmen with
a great load wishes to retire, it will be difficult to
find a replacement. The Uniform Methods Committee
recommends that a committee be set up for this study.

UxnrirorM MEeTiops COMMITTEE
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e Fats and Oils

A MANUFACTURING METHOD FOR IMPROVING THE PHYSICAL
CHARACTERISTICS OF WINTER BUTTER. E.A, Zottola, G.H. Wilster,
and R.W. Stein (Dept. of Food and Dairy Tech., Oregon State
College, Corvallis). J. Dairy Sci. 44, 41-46 (1961). Two meth-
ods of manufacturing butter were studied. Onme, the control
procedure, consisted of cooling the cream after pasteurization
to 46°F. The cream was held at that temperature overnight
(15 hr.) and churned the next morning. The other method, the
cream-temperature treatment or experimental method, consisted
of cooling the eream after pasteurization to 46°F. and holding
it at that temperature for 2 hr., Then it was heated slowly
to 66°F. (heating time 1 hr.) with water in the jacket of the
vat at 79°F. This temperature was maintained for 6 hr. The
cream was then cooled to 61°F., held overnight (15 hr.), and
churned next morning. Examination of the butter made by the
two methods, when at a temperature of 48°F., showed that the
cream-temperature treatment resulted in butter that was rela-
tively soft and waxy and possessed smooth spreading proper-
ties. The butter made by the control procedure was generally
hard, erumbly, and sticky and had poor spreading properties.
Chilled wash water (40°F. or lower) and low-temperature stor-
age (below 0°F.) were also found to be beneficial in the at-
tainment and maintenance of desirable body characteristies in
butter.

Lipips 0oF ANKISTRODESMUS BRAUNIL Virginia Williams and
Rosamond MeMillan (Dept. of Agri. Chem. and Biochem.,
Louisiana State Univ.,, Baton Rouge). Science 133, 459-60
(1961). Ankistrodesmus braunii was grown to stationary phase
on a chemiecally defined medium and its cellular lipids were
analyzed. The lipid content was found to vary from 18 to
73% of dry weight for cultures of different age and method
of analysis. The pigments of the nonsaponifiable fraection
were separated by adsorption cehromatography and counter-
current extraction and tentatively identified. The fatty acid
fraction was converted to the corresponding methyl esters and
analyzed by gas chromatography. The prineipal fatty aecids
present were: palmitie, oleic, and linolenic acids. Traces were
detected of caprylie, capric, laurie, and palmitoleic acids.

VOLATILE CARBONYL COMPOUNDS IN STORED DRY WHOLE MILK.
O.W. Parks and S. Patton (Dept. of Dairy Science, The Penn.
Agricultural Exper. Station, Univ. Park). J. Dairy Sci. 44,
1-9 (1961). Flavor constituents in the low-temperature vae-
uum distillate of reeonstituted dry whole milks were largely
carbonyl in nature. The 2,4-dinitrophenylhydrazone derivatives
identified by paper and ecolumn chromatography, ultraviolet
studies, and melting points revealed qualitative differences in
the milks studied. The relative amounts of individual ear-
bonyls in four additional dry whole milks manufactured and
stored under various conditions were determined. The results
suggest that the complex problem of organoleptically charae-
terizing stale and oxidized flavor deterioration in dry whole
milk stems in part from the large numbers and variable quan-
titative relationships of the earbonyl compounds involved.

DETERMINATION OF CHOLESTEROL AND SQUALENE BY GAS CHRO-
amaTogrAPHY. H.J. O’Neill (Armour Research Foundation of
T1l. Inst. of Tech., Chicago, I1l.) and L.L. Gershbein (Dept. of
Biology, Ill. Instit. of Tech., Chicago, Ill.). Anal. Chem. 33,
182-85 (1961). Procedures are advanced for the determina-
tion of cholesterol and squalene in various biological mix-
tures; notably, scalp sebum. The cholesterol determination can
be performed either on the unsaponifiable fraction of sebum
or on a sterol-enriched fraction (10 to 20% cholesterol) ob-
tained by a liquid phase chromatograph of the unsaponifiable
material. The squalene content can be analyzed directly in
the original sebum or on the unsaponifiable fraction. The total
time required for the analysis of both components is approxi-
mately 10 minutes and covers the range of 2 to 24% with an
accuracy of = 0.7%. The procedures have also been applied
to ovarian dermoid cysts, placental lipides, basking shark liver
oil, tall oil, and synthetic mixtures containing perhydrosqualene
(CwHez), among others.

COMPARISON OF ACID AND NONACID VOLUMETRIC METHODS FOR
DETERMINING THE PERCENTAGE OF BUTTERFAT IN RAW MILK.
W.T. O’Dell (Dept. of Dairy Science, Penn. Agrie. Exp. Sta-
tion, University Park). J. Dairy Sci. 44, 47-57 (1961). Raw
milk of varied fat content was comparatively analyzed by the
Gerber, Dairy Products Seetion (DPS) TeSa, Schain, Bab-
cock, and Mojonnier procedures. The Babeock, Gerber, and



