
• Reyort on Fats and Oils 

Summer Salad Season Means Miserable 
April 

W E ARE E]qTERING the season of the year  when mar- 
garine and shortening salesmen might  as well go 

fishing. (See charts 2 and 4 which represent  factory pro- 
duction. Retai l  is not nmeh different.) However,  this is 
the busiest t ime of year  for salad oil salesmen. (Chart  
3). These are some of the regular ly  recurr ing "p~'oduct 
seasonal" pat terns  in the oil industl  T. They are, perhaps,  
not as dramatic and certainly not  as well known as the 
price seasonals. These lat ter  are nmstly the result of inabil- 
ity to store the raw products.  This results in a necessity 
for  s torage and usage pricing. In  general, these "product  
seasonals" are the result  of strongly ingrained American 
dietary patterns.  No anmunt of "loss leader" or " twofer"  
pricing will upset  the tendencies. These dietmw pat terns  
seem to revolve around the reluctance of the housewife to 
deep-fry  or bake in the smnmer at anywhere near  the 
winter  rate. You will have to make your  own decision as 
to whether this is a question of  desire to stay out of a hot 
kitchen, a greater  tendency to eat away from home, a 
greater  tendency to cook outside, or a physiological redue- 
tion in the need for  calories to maintain body warmth that 
results in an unconscious refusal  to accept fa t ty  foods. 

These tendencies seem to work as fa i thful ly  as clockwork 
although there are outside factors that  can mask them. For  
instance, the fai lure  of salad oil to soar last summer was 
largely statistical as expor t - type  soybean salad oil was 
produced at a high rate all year  long and this disguised the 
usual seasonal. The increased trend toward year-round use 
of liquid oils may also have helped flatten the curve. Al- 
though the leading margar ine  components :  soybean oil, cot- 
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tonseed oil, corn oil are the same as the leading salad oil 
eomponents, the market  influences f rom the seasonal can 
still be significant. This is because corn oil and cotton 
oil are much more impor tant  in the salad oil complex than 
iu the margar ine  complex in terms of pounds, in terms of 
percentages, and in terms of inflexible formulae. Thus, if  
sa!ad oil should either boom or bust in any given season 
the influence on corn and cotton oils would be nmch 
greater  than if margarine sales should boom or bust. The 
s, lad oil peak season coincides roughly with the time of 
year  when eottonseed oil is moving into its annual  short 
supply position. This sometimes hampers the competi t ive 
ability of  cottonseed oil. The portions going to individual 
oils vary somewhat on a seasonal basis but one has to 
suspect that this is in large measure a result of price 
seasonals that  shift  the competi t ive positions. I t  is inter- 
esting that  the same absolute price weakness results in 
varying responses in the individual products.  Presumably,  
we are back to the question of inflexible formulae as well 
, s  to still other price pat terns  such as those in animal fats  
which ct n alter responses in shortening but not in salad oil. 

We bare  omitted chart ing soybean oil because as we have 
mentioned here before, soybean oil is the great  leveler of  the 
shifts in the competi t ive positions of the other oils. In 
large measure, it s imply takes the residual above the 
amounts not  captured by its competitors. 

We have not charted eorn oil in margar ine  because it is 
too new and the numbers are still too f ragmentary .  By the 
way, corn oil seems to show some sort of seasonal tendency 
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Dramatic Test results show CLARICOL has amazing 
crystal inhibiting powers. As little as 0.03 to 0 . 0 4 %  CLARICOL 

added to cottonseed salad oil quadruples the AOCS Cold Test on a typical 
oil. Cold tests of 50 to 100 hours are common when CLARICOL is used. 

Even more dramatic than the extension of the AOCS Cold Test 
is the fact that CLARICOL's inhibiting power limits eventual 

crystals to imperceptible size - - no heavy f l oc .  
Adding as little as 0.02 to 0 . 0 4 %  CLARICOL to refined cotton- 

seed oil prior to winterizing, speeds up crystal precipitation 
and overall production. Oils containing CLARICOL are more easily 
and rapidly filtered. The yield of winterized oil is increased and 
the Cold Test of the resulting oil is markedly improved. 

Very economical, CLARICOL is semi-fluid and easy to handle. 
A food additive (21 CFR, Subpart D, Section 121.1016) 

BEACON 
Chemical Industries, Inc.\ 

33 RICHDALE AVENUE, CAMBRIDGE 40, MASS. 
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(Contb~ued from page 8) 
to increase as per cent of salad oil in the fall. Although 
there is a price seasonal in corn oil which appears to be 
vaguely related to both the corn price seasonal and to 
seasonal weakness in competing oils, there is not much 
divergence on its spread to other oils. Since wet corn mill- 
mg is not a seasonal operation, I am not sure why this 
seasonal increase takes place. There must be some outside 
factor at work and it will be interesting to see if the same 
tendency eventually shows in margarine. 
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The actual final total influence of the "product seasonals" 
is limited in importance by the fact that total factory con- 
sumption of the three items does not vary anywhere near 
as widely as do the month-to-month items themselves. (See 
Chart 1) So, when salads are soaring, margarines are 
moping, the total ~oes rolling along. 
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In all of these charts a monthly mean of the calendar year bus been eonstrucfe,L Then vuriations from the meaz~ pet" cent (or 
mean production) have been plotted with the mean as 100. 

Colon ia l  SE Sur factants  

SUCROSE ESTERS NOW COMMERCIALLY AVAILABLE 
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Sucrose Esters  of f a t t y  acids, which are novel SOI,1I)  N O N I O N I C  S U R F A C T A N T S ,  W A X E S  

and  0 I L S  with u n i q u e  chemical  s t ruc tu res  and  physica l  propert ies ,  are offered ia  a wide range  

of chemical compositions,  H L B  values, solubil i t ies  and  other physica l  proper t ies .  Avai lab le  in  

commercial  quan t i t i e s  in  var ious  grades sui table  for app l ica t ion  a nd  eva lua t ion  as deterge~ts,  
emulsifiers, dispersants,  corrosion inhibitors, wet t ing  agents, anti-block and  a~tti-slip and  anti-static 
agents, tackifiers, thickeners and  th ixotroping agents i n :  

DETERGENTS • CHEMICAL SPECIALTIES • ADHESIVES, AGRICULTURAL 
CHEMICALS • TEXTILE CHEMICALS • LUBRICANTS AND PETROLEUM 
PRODUCTS • METALWORKING COMPOUNDS • PAINTS, PLASTICS, 
PIGMENTS • POLISHES • ORE FLOTATION • PAPER COATING • DRILLING 
MUD • FOOD • COSMETICS • PHARMACEUTICALS • DENTIFRICES 

For new prices, Hterature, and sa~)~ples, write : 
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