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• F a t s  a n d  O i l s  
R~fOVKL 0P INTEI~FERING PIGMENTS IN DETERMINING MALON- 
ALDEHYDE BY THE 2-THIOBA]~BITURIC ACID R~ACTION. T. C. YB 
and Russell O. Sinnhuber (Dept. of Food and Dairy Tech., 
Oregon State Univ., Corvallis, Oregon). Food  Technology 16, 
115-17 (1962). In te r fe r ing  yellow and orange colors with 
absorption maxima at 450~460 nl/~ are frequently observed 
when the 2-thiobarbituric acid (TBA) method for determining 
oxidative rancidity is applied to certain foods such as cereals  
and animal tissues. This results in erroneously high values at  
532-535 mE, the absorption maximum for the TBA-malonalde- 
hyde pigment,  because of the overlapping effects of the absorp- 
tion spectra. The procedure described is an extension of the 
TBA method of Yu and Sinnhuber (3957) and permits  the 
separation of the yellow interfer ing color from the red TBA 
pigment by two alternative methods. A formula may then be 
derived tha t  permits calculation of a corrected TBA number. 
The correction factor may be used for fu ture  routine deter- 
minat ions on similar material, el iminating the need for puri- 
fication of the TBA color. Application of this procedure to 
dried foods, precooked frozen tuna or turkey pies, liver, oysters, 
etc., is described. 

EFFECT 0!~ PREHEATE]~ CONTAMINATION ON GAS CHI~OMATO- 
GI~APHIC ANAJLYSIS OF STRONGLY ADSOI~BRD SUBSTANCES. E.D. 
Smith and A. B. Gosnell (Graduate Inst. of Technology, Univ. 
of Arkansas, Little Rock, Ark.). A~al. Che~n. 34, 646-48 
(1962). The presence of carbonaceous deposits in the pre- 
heater  section of a gas  chromatographic appara tus  may lead to 
serious complications in the gas chromatographic analysis of 
polar organic compounds. The main  effects of such a deposit 
are low detector responses and false peaks. Work with fa t ty  
acids and amines has  shown tha t  these effects may sometimes 
be of such a magni tude  as to invalidate either qualitative or 
quanti tat ive analyses. These effects can be eliminated by 
rigorous cleaning of the preheater section, but  they gradually 
return as the carbon deposit again builds up through thermal 
decomposition of the samples injected. 

PI~OPORTIONAL COUNTER ASSAY 0P TRITIUM IN GAS CHROMATO- 
GI~APHIC STRY~AMS. J. K. Lee, E. K. C. Lee, B. Musgrave, 
Y. Tang,  5. W. Root, and F. W. Rowland (Dept. of Chem., 
Univ. Kansas ,  Lawrence, Kan . ) .  Anal .  Chem. 34, 741-47 
(]962). The assay of t r i t ium by gas  proportional counting 
of the effluent f rom a chromatographic column has  many ad- 
vantages. Aside from the precautions common to all gas chro- 
matography practice, the critical point for accurate assay is 
mainta ining constant  efficiency of detection for t r i t ium in 
various molecular forms. The variations in detection effi- 
ciency arise especially f rom coincidence losses at  high count 
rates  and f rom composition changes ill the operating counter 
gas during the passage of a macroscopic peak. The behavior 
of hel ium-methane and helium-propane flow mixtures is dis- 
cussed extenslve]y. 

ELECTRON C'APTUR3~ SPE~TROMETRY~ AN ADJUNCT TO GAS CHRO- 
MATOGRAPHY. QUANTITATIVE STUDY OF OPERATING PAKAMETERS 
AND THE QUALITATIVE AND QU-~-NTITATIV~ DISTINCTION B~TWF~E..N 
COMPOUNDS CONTAINING TI-I~. SA~E IlETEEOATOM. R. A. Lan- 
downe and S. R. Lipsky (Dept. of Internal  Med., Yale Univ. 
School of Med., New Haven, Conn.). Anal .  Chem. 34, 726-30 
(2962). The effect of changes in operating parameters  on 
the  sensitivity of the electron capture detector was determined 
quanti tat ively for see-butyl bromide, a model monofunctional 
compound of moderate electron affinity. Using a constant 
direct current voltage as the source of applied potential, 
relatively high detector temperatures and low gas flows 
yielded optimum results. With  a pulsed applied potential, 
low flows could not  be used and higher detector temperatures 
only provided a slight increase in sensitivity. The nature  of 
the pulse was not critical as long as the maximum standing 
current for  the detector used was approached. In addition 
the  sensitivities of isomeric butyl  monohalides were determined 
at near optimum conditions. A comparison of all  the data 
obtained showed tha t  affinity for electrons was also dependent 
upon the hydrocarbon structure of the molecule in addition 
to the electronegativity of the heteroatom. 

SILICA GEL STRUCTURE AND CHROMATOGRAPHIC PROCESS. SURPACE 
ENERGY AND ACTIVATION PKOCEDUKES. P .D .  Klein (Div. of Biol. 
and Med. Res., Argonne N a t ' l  Lab., Argonne, Ill.). Anal .  Chem. 

34, 733--36 (1962). The effect of deactivation and activa- 
tion t reatments  on chromatographic performance has been 
studied in three silica gels of known structure. These gels are  
representative of three different body structures ranging  from 
Mgh surface area, small pore diameter to low surface a r e a  
and large pore diameter. Chromatographic performance was 
evaluated by the ratio of elation volume to bandwidth of the 
adsorbate sample, cholesterol acetate;  for each gel it  was 
degraded by activation procedures to an extent which de- 
pended on the gel structure. Performance values and water 
contents of the treated absorbents illustrate the contributions 
of body structure to the chromatographic process. The basis 
of this contribution has been discussed in terms of the surface 
chemistry and local geometry of the silica surface. 

PLATE HEIGHT THEORY OF PROGRAM~IED TEMPERATURE GAS CHrO- 
MATOgRAPHY. J. C. Giddings (Dept. of Chem., Univ. of Utah,  
Salt Lake City, Utah) .  Anal .  Chem. 34, 722-25 (1962). I t  is 
the purpose of this work to expand the theory of programmed 
temperature gas chromatography, part icularly in relationship 
to the spreading of peaks as measured by the plate height. 
The significance of the plate height in programmed tempera- 
ture operations is examined and is shown to agree with the  
developments of Habgood and Harris.  The close relation- 
ship of this with the plate height  in isothermal chromatog- 
raphy is discussed. Two phenomena which are unique to the 
programmed methods are treated theoretically. Firs t  is the 
zone compression at  the head of the column which is a result 
of temperature being initially low, followed by continual 
heating. Second is the effect of thermal lag which is responsi- 
ble for a higher zone velocity at the wall than  at the center 
of the column. This effect is t reated in terms of the non- 
equilibrium theory which has been developed for various plate 
height  calculations in chromatography. 

RIGID UI~THANE POA~IS DERIVED FROM CRUD~ TALL OIL. 1 :). G. 
Gemeinhardt, W. C. Darr, and J. H. Saunders  (Mobay Chem. 
Co., New Martinsville, W. Va.).  I~-EC Produc t  Res. and Dee. ,  
1, 92-96 (1962). Rigid urethane foams have been prepared 
from crude diphenylmethane diisocyanate and resin blends 
containing up to 75% of crude tall oil. These foams have 
properties close to those obtained from the more famil iar  
rigid foams derived f rom tolylene diisocyanate and polyethers, 
but  are sigrdfieantly cheaper. Some variations have been en- 
countered with regard to the closed cell content and shrinkage, 
which mus t  be overcome before the system is suitable for 
commercial foaming. Research designed to correct these defi- 
ciencies is under way. 

THIN LA~YEI~ CHROMATOGRAPHY IN THE PIELD OF FATS. ~JII. 
SF_,PAI~ATION O~ PATTY ACIDS AND TRIGLYCER1DES ON G~/PSU~[ 
PLATES. H. P. K a n f m a n n  and T. H. Khoe (Deut. Inst .  
Fettforsch.,  Miinster).  F e t t e  Se i f en  Ans t r i chmi t t e l  64, 81-85 
(1962). The preparat ion of washable thin layer chromato- 
graphic plates out of gypsum has been described. By making 
use of these plates, the chemical reactions and coloring meth- 
ods employed in paper chromatography may be used. The 
present paper reports on the use of hydrogenation and bromi- 
nation reactions to separate and determine critical pairs of 
fa t ty  acids. 

COMPLEXO~E~IC ~STI~A~ON OF ANTIOXlDA~TS. IV. B. A. J .  
Sedlacek (Inst .  Ernaksunpforsehung,  P rague) .  Fe t t e  S e i f en  
Ans t r i chmi t t e l  63, 1053-56 (1961). A eomplexometric method, 
described previously [ Fe t t e  Se i f  en Ans t r i chmi t t e l  62, 669 
(1960)] which is dependent upon the reduction of silver ion 
has been modified for the semimiero determination of butyl- 
hydroxytoluo], ascorbylpalmitate,  and some water insoluble 
modified gallates. The method has been carried out with suc- 
cess with ant loxidants  f rom lard. 

THE AUTOXlDATION O~ SATURATED FATTY .acIDS. IL  RF~CTION 
PKODUCTS OF AUTOXIDATION. ~ .  Thaler and W, Saumweber 
(Deut. Forschungsans ta l t  Lebensmittelehemie, Munich).  Fet te  
S e i f e n  Ans t r i chmi t t e t  63, 1045-49 (1961). The autoxidation 
of laurie and stearic acids and their methyl esters, carried 
out in the absence of catalysts  and at 150C, produced aldehydes 
and aliphatie and mono- and dicarboxylic acids along with 
other reaction products. Paper  chromatographic analysis of the 
oxidation products indicates that  these  compounds are formed 
in a continuous homologous series. Evidence is presented which 
supports  the theory of simultaneous random attack of oxygen 
on the hydrocarbon chain of fa t ty  acids or esters. 
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RADIOASSAY 0t~ LOW ACTIVITY FKACTIONS ENCOUNTI*3RED I N  
GAS LIQUID CHI~OMATOGRAPHY OF LONG CI~AIN FATTY ACIDS. 
Jg. ~elnertz and V. P. Dole (Rockefeller Inst., 66th St. and 
York Ave., New York 21, N. Y.). J. Lipid Research 3, 140- 
144 (1962) .  A me thod  is descr ibed fo r  the  collection and  
a s say  of low ac t iv i ty  f rac t ions  of  long cha in  f a t t y  acids. 
Effluent vapor s  a re  t r a p p e d  in  a g lass  column a t t ached  to the  
out let  of  the  ga s  c h r o m a t o g r a p h  detector  sys tem.  I n  order to 
ensure  more  efficient collection of ma t e r i a l  a loose co t ton  plug,  
damp  wi th  toluene is packed  into the  end of  the  g lass  tube.  
I n  order  to a s s ay  the  radio  ac t iv i ty  the  tubes  are  e lu ted  into 
a sc int i l la tor  and  the  samples  are  a s s ayed  in  a l iquid scintil- 
la t ion counter .  

ISOLATION OF POLAI~ LIPIDS FKO~I TRIGLYCEI~IDE MIXTUI~ES. 
D. S. Ga lanos  and  V. 1VL K a p o u l a s  ( L a b o r a t o r y  of Food  
Chemist ry ,  N a t ' l  Univ.  of  Athens ,  Athens ,  Greece).  J. LiFid 
ttesearch 3, 134-136 (1962) .  A me thod  for  the  i so la t ion  of 
polar  l ip ids  f r om egg yolk and  milk employing  coun te rcu r ren t  
d i s t r ibu t ion  is described.  A b i n a r y  solvent  sys t em cons is t ing  
of equal  volumes of pe t ro leum e ther  and  87% e thanol  is em- 
ployed. The  sample  used is first dehydra t ed  and  washed  with 
acetone. This  res idue  is ex t rac ted  wi th  ch lo roform-methano l  
m i x t u r e s  to ex t r ac t  any  l ipids present .  The  solvent-f ree  l ipid 
ex t rac t  is t hen  f r a c t i o n a t e d  by  a ba t ch  type  eoun te rcu r ren t  
d i s t r ibu t ion  sys tem.  

COLLECTION OF GAS LIQUID CHROMATOGRAPHIC EFFLUENTS. 
A m i y a  K .  H a j r a  and  N. S. R ad i n  (Menta l  H e a l t h  Res. Ins t . ,  
Univ.  Mich.,  A n n  Arbor ,  Mich . ) .  J. Lipid, Research 3, 131-134 
(1962) .  A device for  the collection in a quan t i t a t i ve  m a n n e r  
of  gas  ch roma tog raph ic  effluents is descr ibed and  consis ts  of a 
Mill ipore filter (13 nm~ diam.,  0.8 ~ pore size) held in a Swinny  
hypodermic  a d a p t e r ;  modified for  a t t a c h m e n t  to the exit  gas- 
ke t  o£ the  ch roma tog raph .  

~THE ULTRAI~IICRO DlhTECTION OF LIPIDS. W.  E.  ~:[. L a n d s  and  
Carolyn S. Dean  (Dept .  o f  Biol. Chem., Univ.  Mich., ,~un 
Arbor ,  Mich . ) .  J. Lipid Research 3, 129- ]30  (1962) .  A 
me thod  for  the  u l t r a  micro detect ion of  l ipids is described.  
The  re la t ive  a m o u n t s  of  l ipid in f r ac t ions  can be observed 
by d ry ing  0.0.5 to 0.10 ml  a l iquots  of  the  l ipid solut ions on 
s t a n d a r d  pho tograph ic  ferrotype plates .  I n  th is  way  the  ma-  
ter ia l  is quickly es t imated .  The spots  are  observed in l igh t  
reflected a t  an  angle  of  abou t  60 ° f ront  the  su r face  of  the  
plate.  A m o u n t s  va ry ing  f rom 1 to 100 /~ g can  be  detected.  

C~%TALYTIC HYDi~0GENATION OP FATTY ACID 2E[ETttYL ESTERS FOR 
GAS LIQUID CHKO'I~IATOGKAPHY. ]~. Poukka ,  L.  Yasen ius ,  and  
O. Trop ienen  (Dept .  Physiol .  and  Biochem.,  Coll. of  Vet.  Med., 
Kels inki ,  F i n l a n d ) .  J. Lipid Research 3, 128-129 (1962) .  The  
hyd rogena t ion  of  f a t t y  ac id  me thy l  es ters  in  e thanol  yields a 
m ix tu r e  in the  final p roduc t  of  bo th  the  methyl  and  ethyl  es ters  
as a resu l t  of t ranses te r l f ica t ion  which occurred du r i ng  the  
reduct ion.  This  can be avoided if the  esters  are  h y d r o g e n a t e d  
in methano l .  

'STATISTICAL EVALUATION OF THE BOEMEE NUMBER OF LARD. J . B .  
ROOS (Reichsuntersuchaanstalt; i~iolee-prod, and Nuhrungsfette; 
Leiden,  N iede r l and ) .  Fet te  Seifen Anstrichmit tel  64, 6-12 
(1962) .  The removal  of  e ther  insoluble  glycer ides  was  shown 
to be  of g r e a t  influence on the  me l t i ng  po in t  of  the  glycer ides  
of  tal low or h a r d e n e d  fa t .  Th i s  can be used  for  the  detect ion 
o f  these  fa~s in  lard.  Ana ly t i ca l  resu l t s  p resen ted  indica ted  
t h a t  the  Boemer  n u m b e r  gives a sensi t ive  index  for  the  detec- 
t ion  o f  ta l low in lard.  

INVESTIGATIOI',~S ON THE ]~OEI\IER VALUE AND A CO~[PARISON 0P 
TYI~ ETHER AND ACETONE METHODS. F .  D. Tol lenaar ,  I t .  van  
Gend,  and  H.  H o c k m a n  (Zent ra l ins t .  E r n ~ h r u n g s f o r s c h . ,  T.N.O.,  
U t r e c h t ) .  Fette  Seifvn AnstrichmitteI  54, 303-308 (1962).  The 
adu l t e r a t i on  of f a t s  wi th  p ig  f a t  can be detected in  m a n y  
cases  wi th  the  a id  of  the  Boemer  value.  The three  me t hods  
for  i t s  de t e rmina t ion :  the  D.G.F.-e ther  method ,  the  R.Z.S.-ether  
method ,  a n d  the  AOCS-aee tone  procedure  (Cb 5-40) were com- 
pared.  All  of  the  me thods  gave  comparab le  resul ts .  

THIN LAYE~ C~tI~O')/£ATOGRAPHY IN THE FIELD OF FATS. ~ I .  
HYDI~OGF.NATION AND EEOMINATION ON THE PLATE. H.  1 °. K a u f -  
mann ,  Z. Makus ,  a n d  T. I t .  Khoe  (Deut .  I n s t . -F e t t f o r s ch . ,  
iViiinster). Fette  Sei fen Anstr ichmit tel  64, 1 5 (1962) .  Hydro -  
gena t ion  and  b r o m i n a t i o n  employing  pa l l ad ium as ca ta lys t ,  
deposi ted on the  plate,  and  b romine  in  the  mobi le  phase  a re  
car r ied  out  direct ly on the  th in  layer  ch roma tog raph ic  plates.  
W i t h  the  a id  of  these  me t hods  cr i t ical  pa i rs  of  f a t t y  acids  
were s epa ra t ed  and  identif ied.  C h r o m a t o g r a p h y  of b r o m i n a t e d  
der iva t ives  of  t r lg lycer ides  leads  to improved  separa t ions .  

QUANTITATIVE ESTIMATION OF LECITHIN AND COLAMCEPHALIN 
IN PttARMACEUTICAL PREPARATIONS USING THIN LAYER CHRO- 
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~ATO~EAPHY. H. W a g n e r  ( Ins t .  P h a r m .  Argeneimi t t l . ,  Univ .  
Mun ich ) .  Fette Seifen Anstrichmittel 63, 1119-1123 (1961) .  
A procedure  for  the  s epa ra t i on  and  e s t ima t ion  of leci thin and  
colamincephal in  in d i f ferent  commercia l  phospha t ide  ex t rac t s  
based  on th in  layer  c h r o m a t o g r a p h y  on silica gel is described.  
The  me thod  was appl ied to phospha t ide  ex t rac t s  f r om soybean  
oil, egg  yolk, hea r t  muscle,  and  cerelnim. Solvent  sy s t ems  em- 
ployed were composed of ch loroform-methanol -wate r  (65 : 25 :4 ) ,  
and  the  r eagen t s  used  to visualize the  spots  were n i n h y d r i n  
and  a m m o n i u m  molybdate-perchlor ic  acid. 

EIGOSAPENTAENOIG- AND DOCOSA•EXAENOIC ACID IN CUTTLEFISH 
OIL. Y. T o y a m a  and  T. T a k a g i  (Dept .  Appl ied  Chemis t ry ,  
N a g o y a  Univ. ,  N a g o y a ,  J a p a n ) .  Fette Seifen Anstrichmittel 
64, 134-137 (1962) .  E icosapen taeno ic  a n d  docosahexaenoic  
acid was  iso]ated f rom cutt lef ish oil by  separa t ion  of  the  
polyenoic acids  f r om the  to ta l  f a t t y  ac ids  by  u s i n g  urea-  
eomplexing  and  f r ac t iona l  d is t i l la t ion of the  polyenoic acid 
me thy l  esters .  The  concen t ra tes  con ta in ing  C~ and  C._,~ poly- 
eneoie acids  were f u r t h e r  purif ied by  ch roma tograph ic  meth-  
ods. D e g r a d a t i o n  of  the  purified f r ac t ions  by  ozonolysis and  
and  ident i f icat ion of the  p roduc t s  show t h a t  the  ac ids  are 
of  the  fol lowing s t r u c t u r e s :  5,8,11,14,17-eicosapentaenoic and  
4,7,10,13,16,19-dceosahexaenoic acid. 

EICOSAPENTAENOIC-DOCGSAPENTAENOIC- AND DOCOSAHEXAEN016: 
ACIDS IN FINBACK WHALE OIL. Ibid. 62, 137-141 (1962) .  The  
above men t ioned  polyenoic acids  f r o m  finback whale oil were 
isola ted by  m e a n s  of co lumn c h r o m a t o g r a p h y  and  u r ea  com- 
p lex ing  methods .  By  m e a n s  of  oxidat ive  and  reduct ive  ozonoly- 
sis th ree  acids  were ident i f ied:  5,8,11,14,17-eicosapentaenoic.  
7,10,13,16,19-docosapentaenoic,  and  4,7,10,13,16,19-docosahexa 
enoic acids.  

INVESTIGATIONS ON THE DETECTION OR E.I~ULSIPIEI~S IN MARGA- 
RINE. E. KrSl ler  ( P e t t e n k o f e r  Ins t . ,  Be r l i n ) .  Fette Seifen 
Anstrichmittel 64, 85-92 (1962) .  The  s t ruc tu re  of  two emulsi-  
tiers i sola ted f rom m a r g a r i n e  a n d  de te rmined  pape r  chronm- 
tog raph ica l ly  is described.  The  emulsif iers  de te rmined  were 
a) the  Diels-Alder  reac t ion  p roduc t  o f  male ic  anhydr ide  and  
isomerized soybean  oil which h a d  been esterified wi th  s teary l  
alcohol, b)  The reac t ion  p roduc t  male ic  anhydr ide  with cas tor  
oil t r lg lycer ides .  Phys i ca l  and  chemical  p roper t i e s  of  these  
emulsif iers  were de te rmined  as were the  app rop r i a t e  I.  R. and  
U. V. spec t rophotomet r ic  data .  

AUTOOXIDATION ]~XPERIMENTS ON I~ODEL SUBSTANCES AND THE 
AUTOOXIDATION OR RATS. A. Rieche, M. Schulz, t I .  E. Sey fa r th ,  
and  G. Got tschal l s  ( In s t .  Techn.  Chem.,  Univ .  J e n a ) .  Fette 
Seifen Anstriehmittel 64, 198-205 (1962) .  Au tox ida t ion  of  
s imple model  subs t ances  was  s tud ied  to de te rmine  the  depend-  
ence of  the  oxida t ion  on the  s u b s t i t u e n t s  a t  the  active CH- 
bond ing  of the  molecules  unde r  examina t ion .  S ubs t r a t e s  s tud-  
ied were oleic, etaidic, erucic, brass ld ie ,  linoleic, l inolenic and  
ricinoleic acids. The  a n t i o x i d a n t s  employed were va r ious  alkyl  
s u b s t i t u t e d  der iva t ives  of  i soch romans  (methyl ,  ethyl ,  n-propyl ,  
isopropyl ,  and_ cyclohexyl) .  V a r l a t i o n s  of the  f a t t y  ac ids  were 
s tud ied  by p roduc ing  v iny l a t ed  der iva t ives  and  lactones.  

LIPIDS oF COF~EE SEEDS. I .  ~ATTY ACID ESTET~S OF CAI~ESTOL. 
H.  P .  K a n f m a n n  and  R. S. H a m s a g o  (Deut .  Ins t .  Fe t t fo r sch . ,  
Mi ins te r ) .  Fette Seifen Anstrichmittel 54, 206-213 (1962) .  
The  cons t i t uen t s  of  the  oil ex t rac ted  f rom coffee seeds - -g lyc -  
erides, d l terpenes ,  phytos tero ls ,  and  p h o s p h a t i d e s - - w e r e  ident i-  
fied and  quan t i t a t i ve ly  e s t i ma t ed  by ch roma tog raphy .  Cafes to l  
occurs in the  fo rm  of f a t t y  ac id  es ters  a n d  the re  were syn- 
thes ized  for  compar ison.  The  f a t t y  ac id  composi t ion  of  coffee 
oil, the  t r ig lycer ides  and  d i t e rpene  es ters  are  respect ively:  
linoleic 39.0, 41.0, 20.5; oleic 17.2, 18.0, 11.0; pa lmi t i c  25.3, 
23.5, 42.5; s tear ic  13.1, 12.5, 17.5; a rach id ie  4.2, 5.0, 6.0; and  
behenic  1.0, t race,  2.5 ( in  pe rcen t ) .  

THIN I~yF~  OHROMATOGRAPttY OP RATS. V I I I .  TRIGLYCERIDES 
AND THEII~ CI~ITICAL PARTNEt~S. ~:[. P .  g a u f m a n n  a n d  B. Das  
(Deut .  Ins t .  F e t t f o r s c h ;  Mi ins te r ) .  Fette Seifen Anstrichmittel 
64, 214-217 (1962) .  The  th in  l ayer  ch roma t og raph i c  separa-  
t ion  of  cri t ical  p a r t n e r s  of  syn the t i c  and  n a t u r a l  t r ig lycer ides .  
Glycerides  were s epa ra t ed  u s i n g  p la tes  coated wi th  K ie se lgu r  
G i m p r e g n a t e d  wi th  a h i g h  boi l ing  (240C) pe t ro leum f rac t ion .  
The  developing  solvent  employed was ace tone:  acetoni t r i le  
( 8 : 2 ) ,  and  the  spots  were v isual ized wi th  phosphomolybd ie  
acid. Several  na tu r a l  oils, inc lud ing  soybean,  corn, and  cot ton-  
seed were successfu l ly  ch roma tographed .  

PI~O- AND ANTIOXIDANTS OR FATS: NATURALLY OOCURR~ING ANTI- 
OXIDANTS. H.  P .  K a u f m a n n ,  I t .  Garloff,  and  K.  G. Vekund i  
(Deut .  Ins t .  Fe t t fo r sch . ,  Mi ins te r ) .  Fette Seifen Anstrieh- 
mittel 64, 309-318 (1962) .  The  au t ho r  h a s  shown t h a t  the  
re la t ive an t iox ida t ive  ac t iv i ty  of  tocopherols  is dependen t  on 



F! el i m i nates the 
troublesome pre-pressing step 

of other solvent extraction 
processes 
In i t ia l  c o o k i n g  a n d  cr isp ing  is the s e c r e t . . .  
W i t h  t he  p a t e n t e d  F I L T R E X  process  t he  first  s tep  is cooking a n d  cr i sp ing  t he  m a t e r i a l  
to  m a k e  t he  par t ic les  more  porous  a n d  more  s table ,  mechan ica l ly .  T h e  g ranu les  t h a t  resu l t  
are  s t r o n g e r . . ,  yield more  a n d  b e t t e r  qua l i t y  oil; fines are e l imina ted .  A n d  even  w i t h  the  
pre-press ing  s tep  e l imina ted ,  F I L T R E X  will h a n d l e  m a t e r i a l s  t h a t  are  h igher  in  oil c o n t e n t  
as  well  as low oil m a t e r i a l s  s u c h  as  rice b ran .  S w i t c h o v e r  f rom one m a t e r i a l  to  a n o t h e r  is 
fast ,  s ince t he re  are  no  screw press  c o m p o n e n t s  to  be  changed .  

To d r a w  m o r e  misce l la  ou t  o f  the m e a l . . .  
F I L T R E X  f i l t e r s  u n d e r  v a c u u m .  C o u n t e r c u r r e n t  w a s h i n g  g i v e s  a c a k e  w i t h  less  
res idual  oil a n d  so lvent .  T h e  miscel la  has  a g rea t e r  pe rcen t age  of oil to  so lven t  t h a n  w i t h  
any  o the r  so lven t  e x t r a c t i o n  process.  F I L T R E X  de l ivers  a h ighe r  q u a l i t y  oil w i t h  b e t t e r  
color t h a t  min imizes  ref in ing  costs.  T h e  mea l  is commerc ia l ly  free of so lvent .  

F I L T R E X  is a h igh ly  a u t o m a t e d  o p e r a t i o n . . .  
Only m i n i m u m  superv i s ion  is requi red .  A t  one F I L T R E X  ins t a l l a t i on  the re  is no  super-  
v isory  a t t e n d a n t  on d u t y  once  t he  process  is on s t r eam.  F I L T R E X  will h a n d l e  all vege tab le  
o i l -bea r ing  ma te r i a l s  inc lud ing  co t tonseed ,  soybean ,  flaxseed, sesame,  rapeseed,  copra,  
sunf lower  seed, rice b ran ,  a n d  press  cakes  w i t h  e x t r a c t i o n  efficiencies up  to 99 .5%.  

Write for detailed technical information and an estimate for a W & S FILTREX Solvent 
Extraction Process installation. 

I~other famous W & S development 
• .  write for details. 

W U R S T E R  & S A N G E R ,  I N C .  
Dept. 8, 164 W. 144th Sfreet, Chicago 27 (Riverdale),  III. Cable: WURSANCHEM 

is the CONTINUOUS DEODORIZING SYSTEM that reduces production costs up to 60% 
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several  f a c to r s :  subs t ra te ,  t empera tu re ,  and  concent ra t ion .  
Several  s tud ies  were ca r r ied  out  u s i n g  ] inoleate as the  sub- 
s t r a t e  and  s t u d y i n g  the  effects  of  cy tochrome C, hemoglobin ,  
and  t r i t r ip lex  I I I ,  on t he  absorp t ion  of  oxygen  wi th  d i f fe rent  
levels of  added  tocopherols .  

DETERI~IINATION 01~ TH]~ HYDI%OXYL VALUE OF FREE FATTY ACIDS. 
H.  P .  K a u f m a n n  a n d  E.  Schmii l l ing (Deut .  In s t .  Fe t t fo r sch . ,  
M u n s t e r ) .  Forte Set/on Anstrichmittel  64, 319-321 (1962) .  
The a u t h o r s  repor t  a modif icat ion o f  t he  me t hod  of  K a u f m a n n  
and  Funke ,  u s i n g  acetyl  chloride a n d  pyr id ine  for  the  deter- 
m ina t i on  o f  f ree  hydroxy l  g roups  in f ree  acids. The  method  
was  employed  on the  fol lowing compounds  and  gave  resul ts  
in a g r e e m e n t  wi th  those  expected:  Ricinelaidie  acid, 12-hy- 
drox7 s tear ic  acid, 9 ,10-dihydroxy s tear ic  acid, s teary l  alcohol, 
monos tear ine ,  cholesterol,  cas tor  oil, and  glycerol.  

METHOD FOR THE DETERMINATION OF DII%~ER.IC ACIDS IN OILS AND 
FATS. H.  E.  Ros t  (Marga r ine -Un ion ,  H a m b u r g ) .  Fet te  Seifen 
Anstrichx~ittel 64, 427-433 (1962) .  A new me thod  fo r  the  
de t e rmina t ion  of  smal l  quan t i t i e s  of  polymer ic  m a t e r i a l s  in  
f a t s  a n d  oils is  repor ted.  The  po lymer ic  ma t e r i a l s  a re  e s t ima ted  
as  dimeric  acids,  a f t e r  concen t ra t ion  f r o m  the  to ta l  acids  and  
glycer ides  wi th  urea .  The  dimeric  ac ids  are  detected pape r  
ch romatograph ica l ly  in  the  r a n g e  of  0.01 to 1 1 .  The  pape r  
used  was  i m p r e g n a t e d  wi th  1 0 1  of  a h i gh  boi l ing  pe t ro leum 
f r ac t i on  (190C).  The  c h r o m a t o g r a m s  were developed in  90% 
acetic acid, and  the  spo t s  v isual ized wi th  the  a id  of  copper 
ace ta te - sod ium d i e thy ld i th ioca rbama te  solutions.  

/~NTIOXIDANTS IN F~.TS AND 0ILS. MECI-IANIS~AI OF ACTION AND 
THERE EVENTUAL PHYSIOLOGICAL ROLE. P .  B r u n  (Dir .  Lab .  Ins t .  
of  Hyg iene ,  F r a n c e ) .  Roy. Franc. Corps Gras 9, 192-201 
(1962) .  The  au tho r  descr ibes  the  t ypes  of an t i ox i dan t s  as 
used  in  F rance .  Of  the  syn the t i c  types ,  B H A  and  B H T  are  
genera l ly  used.  The  au t ho r  t hen  d iscusses  the  me tabo l i sm of 
the  u sua l  syn the t i c  an t iox idan t s .  

THE COLOR OF SOLID FATTY ltfATERIALS. M. Naude t ,  E.  Sambuc ,  
a n d  S. B i a s in i  (Lab .  Na t .  of F a t t y  1Vfaterials, Marsei l le ,  
F r a n c e ) .  l~ev. Franc. Corps Gras 9, 202-12 (1962) .  The  
au tho r s  br ief ly discuss  the  f u n d a m e n t a l  theory  o f  diffuse 
reflection a n d  the  pr inc ip le  of  m e a s u r i n g  the  color of  solid 
objects .  I t  was  shown t h a t  the  rap id  spec t rophotomet r ic  me thod  
for  the  m e a s u r e m e n t  of  color by  t r a n s m i s s i o n  is appl icable  to 
the  m e a s u r e m e n t  of  color by  diffuse reflection. The  a p p a r a t u s  
consis ts  of  a l igh t  source, condenser ,  filter, mir ror ,  and  cell. 
The  l i gh t  is  p ro jec ted  on the  solid ob jec t  to be examined  a t  a 
45 ° angle.  The  l igh t  reflected f r o m  the  objec t  f a l l s  a t  a 90 ° 
ang le  on the  ce l l  The  appl icabi l i ty  of  the  a p p a r a t u s  and  a 
compar i son  of  the  resu l t s  is discussed.  

ANALYSIS BY A GALVANTIC 0S~IOPIIILE OF THE VOLATILE CO.AiP0- 
NENTS OF FATTY ]'~ATEI%IALS. A. B e r t o n  (Dir.  Res.  of  C.N.R.S.) .  
Bey. Franc. Corps Gras 9, 187-92 (1962) .  T he  au t ho r  descr ibes  
a new type  a p p a r a t u s  which  he  has  cal led an  " O s m o p h i l e . "  
The a p p a r a t u s  cons is t s  essent ia l ly  of  a meta l l ic  g r id  s imul-  
t aneous ly  in  con tac t  w i th  the  vapor  to be ana lyzed  and  an  
electrolyte.  The  type  o f  electrolyte is chosen so t h a t  polariza-  
t ion  o f  the  electrolyte  will occur when  the  ana lyzab le  compo- 
n e n t s  o f  t he  vapor  come in con tac t  wi th  it. A ga l vanome te r  is 
u sed  to m e a s u r e  the  po la r iza t ion  or ionizat ion.  The  a p p a r a t u s  
has  been  used  to m e a s u r e  t he  presence  of  f a t t y  acids,  alde- 
hydes ,  and  ke tches  in  oxidized oils. 

THE COLOEIM]~TEIO DETERMINATION OF LONG-CHAIN FATTY ACIDS 
IN TH~ 0.0~--0.5 /*MOLE EANGE. W. G. Duncombe  (Wel leome 
Res. Labs . ,  Beckenham,  K e n t ) .  Biochem. J. 83, 6P (1962) .  A 
copper n i t r a t e - t r i e t hano l ami ue  r e a g e n t  is shaken  wi th  a chloro- 
f o r m  solut ion of  the  f ree  f a t t y  acids.  To a por t ion  of  th is  
solut ion is  added  0.1 o f  i t s  volume of  sod ium die thyldi th io-  
c a r b a m a t e  ( 0 . 1 1 ,  w /v ,  in  b u t a n o l ) .  A f t e r  m i x i n g  the  extinc- 
t ion  is m e a s u r e d  a t  440 m ~  in  a 1 cm cell a g a i n s t  a b l ank  of  
pu re  ch loroform t h a t  has  been  t r e a t ed  like t he  f a t t y  acid 
solut ions.  A plo t  o f  ex t inc t ion  vs. mola r  concen t ra t ion  for  
var ious  long-cha in  acids  (undecanoic ,  myr is t ic ,  palmit ic ,  ste- 
aric,  elaidic)  g ives  po in t s  l y ing  on a s ingle  curve which  devi- 
a tes  s l igh t ly  f r om l inear i ty .  Resu l t s  a re  sufficiently reproducib le  
fo r  the  curve to  be  used  as a ca l ib ra t ion  when  m e a s u r i n g  un-  
known solut ion.  A n  ex t inc t ion  of  abou t  0.~ is Obtained f r o m  a 
sample  of 0.2 ~mole of f a t t y  acid in  5 m l  o f  chloroform.  

OPhTHALmIC CO~[POSITION. C. L.  Anderson .  U. S. 3,035,971. 
The descr ibed nonaqucous  composi t ion  consis ts  o f  die thyl  ether,  
camphor  g u m  and  l inseed  oil. 

CHEWABLE FATTY COATING OF IKON PARTICLES. L. E. Stoyle, J r . ,  
P .  A. Ouellet te ,  a n d  E.  Y. H a n u s  (Merck  & Co., Inc . ) .  V . S .  
3,035,985. The  descr ibed coa t ing  is  a pha rmaceu t i ca l l y  and  
medica l ly  acceptable  f a t t y  composi t ion  h a v i n g  a m e l t i n g  po in t  

of  a t  l eas t  45C, be ing  a m ix tu r e  of  s a t u r a t e d  f a t t y  ac ids  hav-  
i ng  f r o m  14 to 18 carbon  a toms .  The  p r e p a r a t i o n  is  pa la t ab le  
when  chewed. 

PROCESS FOE ELE~&CI~IING 0FF-COLOR C ~ N S E E D  OILS. W.  A. 
Pons ,  Jr . ,  J'. C. Kuck ,  and  V. L.  F r a m p t o n  (Seedy of  Agr . ,  
U.S .A . ) .  U.S .  3,036,102. The oil is t r ea t ed  a t  a t e m p e r a t u r e  of  
abou t  225C with ac t iva ted  a l u m i n a  c o m m i n u t e d  to pass  a 400- 
mesh  screen and  con ta in ing  a t  leas t  1 0 1  by  we igh t  of  mois ture .  

C}IEWABLE, PALATABLE VITAMIN B PREPAKATIONS. L.  E. Stoyle,  
J r . ,  F .  A. Ouellette,  and  E. J .  H a n u s  (Merck  & Co.).  U . S .  
3,037,911. The  descr ibed composi t ion  cons is t s  of  an  u n p l e a s a n t  
t a s t i ng ,  water-soluble  v i t amin  selected f r o m  the  g roup  consist-  
ing  o f  v i t a m i n s  of the  B fami ly ,  n i ac inamide  and  water-solu-  
ble der ivat ives  the reof  and,  as a coat ing,  a pha rmaceu t i ca l l y  
and  medica l ly  acceptable  f a t t y  composi t ion.  The  coa t ing  should 
have  a m e l t i n g  po in t  of  a t  l eas t  45C and  should  be a m ix tu r e  
of  s a t u r a t e d  f a t t y  acids  h a v i n g  f r o m  14 to 18 carbon a toms.  

• Fat ty  A c i d  D e r i v a t i v e s  
INFRARED DETF~MllqATI01~ 0P .ALDEHYDES. AN IMPROVED GROUP 
TYPE ANALYSIS. :E. L.  Saier,  L.  R. Cousins,  and  M. I~. Bas i l a  
(Gul f  Res. & Dev. Co., P i t t s b u r g h  30, P a . ) .  Anal. Chem. 34, 
824-26 (1962) .  A n  improved  i n f r a r e d  procedure  is  descr ibed 
for  the  g roup  type  ana lyses  of  a ldehydes.  These  ana lyses  are  
based  upon  the  i n t e g r a t e d  absorp t iv i ty  of  the  a ldehydic  C - H  
s t r e t ch ing  v ibra t ion .  The  appl ica t ion  to bo th  a romat ic  an d  
a l ipha t ic  a ldehydes  is discussed.  

M~THOD On INOaEASIX~ T~E WATER VAPO~ POROSI~Z OF FAT 
~I:~RIALS. G. Wei tze l  (Wickhen  Produc t s ,  Inc . ) .  U. S. 8,035,- 
D87. A me thod  of  i nc reas ing  the  wate r  vapor  poros i ty  of  a f a t  
componen t  in  a cosmetic p roduc t  involves combin ing  wi th  the  
f a t  1 to 1 0 1  by  we igh t  of  an  alkyl  b r a n c h e d  a l ipha t ic  com- 
pound.  The  b r a n c h e d  cha in  compound  m a y  be a monoh y d ro x y  
alcohol or  an  ac id  h a v i n g  f r o m  5 to 20 carbon  a toms  in the  
open cha in  and  h a v i n g  a t  l eas t  one alkyl  b r anch  cha in  conta in-  
i ng  less t h a n  3 carbons  wi th  the  b r a n c h  cha in  spaced a t  leas t  
one carbon f r o m  the  end  carbon  a toms  in the  open chain,  or a 
s t r a i g h t  cha in  es ter  of  such alcohols and  acids.  

GREASE CO~POSITIONS CONTAINING SOAPS OF ALKOXi r AND ALKYL 
MERCAPTO t~YDROXY F.~-'ffTY ACIDS. A. J .  Morway  and  J-. H.  Ba r t -  
l e t t  (Esso  Research  and  E n g i n e e r i n g  Co.).  U. S. 3,036,970. A 
l ub r i ca t i ng  grease  composi t ion  consis ts  of  (1)  a m a j o r  a m o u n t  
of  a l ub r i ca t ing  oil; (2)  3 - 1 5 %  of a me ta l  sa l t  of  a C2 to C3o 
f a t t y  ac id;  and  (3) 0.5 to 15 wt  %,  based  on the  weight  of  the  
to ta l  composi t ion  of a me t a l  soap of an  alkyl  mercap to  hy-  
droxy f a t t y  acid. 

FO.kSYED POL-fUR/~THA~E POLY~AIEI~ AND Ik[AKING SA)~E. H. Elkin 
(Thiokol  Chemical  Corp.) .  U. S. 3,037,947. A method  of  mak-  
ing  a h igh  modu lus  polymer ic  f o a m  cons is t s  of  r eac t ing  a 
hydroxyl  g roup -con t a in ing  m i x t u r e  of  700-1000 p a r t s  by  
weight  of  cas tor  oil, 150-250 pa r t s  o f  a polyol monoric in-  
oleate ( such  as  p ropylcne  glycol or g lyceryl  monor ic ino lea te ) ,  
60-100 p a r t s  o f  t r ime thy lo l  propane ,  a n d  575-700 pa r t s  of  a 
polye thylene  glycol h a v i n g  an  ave rage  molecular  we igh t  of  
abou t  200, wi th  an  a romat i c  d i i socyana te  to f o r m  a pro- 
po lymer  h a v i n g  react ive i socyana to  groups .  The  pre-polymer  
is concur ren t ly  f o a m e d  and  cross-l inked by  the  add i t ion  of 
wa te r  and  an  amine  ca ta lys t .  

• B i o l o g y  and N u t r i t i o n  
FATTY ACID COMPOSITION OF THE PHOSPttOLIPIDS AND OTHER 
LIFIDS IN ~ILK. L.  M. Smi th  and  R. R. Lowry  (Dept .  of  Food  
Sci. and  Tech.,  Univ .  of  Calif. ,  Dav i s ) .  J. Dairy SoL 45, 581-  
88 (1962) .  ~Iilk l ip ids  were s epa ra t ed  by  silicic acid chro- 
m a t o g r a p h y  and  identif ied by  i n f r a r e d  spec t romet ry  a n d  pape r  
ch roma tog raphy .  I n  a g r e e m e n t  wi th  our prev ious  resul ts ,  the  
m a j o r  phosphol ip ids  were phospha t idy l  cholines ( P C ) ,  phos- 
pha t idy l  e thano lamines  ( P E ) ,  a n d  sph ingomyel ins ,  b u t  cerebro- 
sides, phospha t i dy l  ser ines  ( P S ) ,  and  phospha t idy l  inosi to ls  
were also present .  The  var ious  l ip ids  showed m a r k e d  differ- 
ences  in f a t t y  acid composi t ion  as  de te rmined  by  gas- l iquid  
ch roma tog raphy .  Mole pe rcen tages  of  s a t u r a t e d  f a t t y  ac ids  
were h ighe r  f r o m  the  cerebrosides  a n d  sph ingomye l in s  (86 
and  87) t h a n  f r o m  the  t r ig lycer ides  (72) ,  the  P C  (43) ,  P S  
(32) ,  and  P E  (24) .  Tr ig lycer ides  conta ined  less of  the  h igher -  
molecu la r -weight  even a n d  odd C2o to C_,4 acids. No apprec iab le  
a m o u n t s  of  ac ids  below C~o were f o u n d  in the  phosphol ip ids ,  
b u t  t races  were p resen t  in  the  cerebrosides.  The  p r inc ipa l  sa tu-  
r a t ed  acid was  s tear ic  in  P E  and  PS,  and  pa lmi t i c  in the  other  
]ipids. Since the  u n s a t u r a t e d  f a t t y  acids  of  P E ,  PS ,  an d  P C  
amoun ted  to over 50% of  the  to ta l  acids,  t hey  m u s t  occur a t  
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both the a- and fl-positlons of the glycerol moiety of these 
phospholipids. 

DF~I)LETION AND SY,NT!~ESIS OF FATTY ACIDS IN CII lCKENS FED A 
DIET LOW IN UNSATURATED F.&TT~ r ACIDS. L .  J .  M a c h l i n  (Lab. 
of Bioehem. and Nutrition, Monsanto Chem. Co., St. Louis, 
Mo.). Proc. Soc. Exp. Biol. Med. 108, 819-23 (1961). The 
proportion of ]inoleic and arachidonic acid in liver and heart 
tissue of chickens fed fat-free diets decreased to near minimal 
values within the first 2 weeks after  hatching. Addition of 
linoleic acid to a fat-free diet at 7 days of age resulted in a 
significant increase of both linoleie and arachidonic acid in 
the liver of chicks fed the supplement within 4 days. Chickens 
fed a diet free of unsaturated fa t ty  acids from 1 to 28 days 
of age synthesized over 24 g of f a t ty  acids. This consisted 
mainly of palmitate, palmitoleate, and oleate. During the same 
period the llnoleate and arachidonate content of the entire 
body decreased, resulting in a reduction in the percent of these 
acids to less than ]~6 of that  originally present in the newly- 
hatched chick. 

[EI~I~ECT O1 ~ DIETARY EPOXYOLEI0 ACID UPON RATS. fl-. Chalvardjian, 
L. J. Morris, and R. T. Holman (Hormel Institute, Univ. of 
Minnesota). J. Nutrition 76, 52-58 (1962). In  a preliminary 
experiment Vernonia off containing 69% epoxyoleic acid was 
fed to adult rats as 10% of the diet. After  10 days two 
rats were killed and the llpids extracted from the viscera minus 
the gastrointestinal tract. The fa t ty  acids of the lipids therein 
were converted to methyl esters and examined for epoxy acid 
content by thin-layer chromatograpby and near-infrared spec- 
trophotometry. Epoxy acids were observed to be present. 
Administration of Vernonia oil in the diet of rats showed no 
adverse effect upon gross or microscopic anatomy of the anl- 
reals. Thus, it  is not toxic in the level fed (7% of the diet) 
for the period of 28 days. 

R~.Pn) DETEC~ON OF TRAC-~S OF PER0XID~ IN E~E~S. P. R. 
Dugan (Microbiol. and Biochem. Center, Syracuse Univ. Res. 
Corp., Syracuse, iN. Y.).  Anal. Chem. 33, 1630-31 (1961). A 
method for detecting microgram quantities of peroxkle in 
diethyl ether, isopropyl ether, dioxane, and tetrahydrofuran 
is described. 2k deep red-blue color is developed when an aque- 
ous methanol solution of N,N-dimethyl-p-phenylenediamine 
sulfate is added to an ether containing solvent. 

GAS CHI~0~'AniY)G!%APHIC ANALYSIS OF ~ATTY ACIDS Fl~O~{ DIA- 
LYSEI) LIPOPROTEINB. A. V. Nichols, O. S. l~ehnborg, and F. T. 
Lindgen (Lawrence Radiation Lab., Univ. of California, Berke- 
ley, Calif.). J. Lipid Research 2, 203-207 (1961). Dialysis of 
three major lipoprotein fractions from human serum, S~ 20-105, 
Sf 0-20, and SL~ 0-16, against low concentrations of cupric 
ion is associated with accelerated chemical alteration of poly- 
unsaturated fa t ty  acids and cholesterol. Less extensive changes 
in these acids were observed during dialysis against ion free 
water. Reaction products of these chemical alterations were 
irreversibly retained on succinic acid diethylene glycol poly- 
ester gas cbromatographic columns. Present  evidence suggests 
that  these reaction products are relatively polar compounds, 
probably in the class of lipoperoxides. 

THE ~IOCHE~IST~¥ 0!~ PLASI[ALOGENS. I. IS0L~TmN AND C~- 
ACTERIZATION OP PHOSPHATIDAL CHOLINE, A PURE NATIV~ PLAS- 
!~ALOGEN. E. Gottfried and IV]:. Rapport (Albert Einstein Col- 
lege of IVied., Yeshiva Univ., and the Bronx 1Kunicipal IIosp. 
Center, N. Y. 61, N. Y.).  J. Biol. Chem. 237, 329-333 (1962). 
A method for the preparation of a pure native plasmalogen, 
pbosphatidal choline, has been developed, based on the selec- 
tive hydrolysis of the pbosphatidyl choline component of beef 
heart lecithin by Crotalus atrox venom. Chemical and physical 
properties of the plasmalogen molecule are described. Kinetic 
studies with pure substrates show that both cohra (N. naja) 
and rattlesnake (C. atrox) venom hydrolyze phosphatidal cho- 
line. With rattlesnake venom, the hydrolysis rate of phospha- 
tidyl choline is much more rapid than that  of the plasmalogen, 
whereas with cobra venom, tbe difference in rates is small. 

LIVF~ NECROSIS IN ADULT AND YOUNG RATS FED A Pg0TEIN-I~I~EE 
DIET DEFICIt%IT IN VITAMIN E AND TIIE EPEOTS 0F CERTAIN 
SUPPLE~IENTS AND OP INAfqlTION. M a r i a n n e  G o e t t s e h  (Dept. o f  
Biochem. and Nutrition, Univ. of Puerto Rico, School of Med., 
San Juan, Puerto Rico). J. Nutrition 75, 30-4 (1962). Dietary 
protein is not essential for the induction of necrotic liver 
degeneration in the vitamin E-deficlent rat. With a protein- 
free diet, low in vitamin E, hepatic necrosis and muscular 
dystrophy appear rapidly not only in young rats, but  also in 
adults that  have been protected during the early gro~¢h period 
with cystine or meihionine supplements added to low-protein 
diets, or with increased dietary protein. Addition of supple- 
ments to the protein-free diet had the following effects : Alpha- 

tocopherol prevents the liver and muscle lesions; selenium pre- 
vents the liver, but not the muscle lesions; L-cystine and DL- 
methionine have little or no protective action against liver or 
muscle lesions; liver necrosis and muscular dystrophy do not 
occur in young fasting rats that arc deficient in vitamin E. 

STUDIES ON THE MECHANIS-~[ OF FATTY ACID SYNTHESIS.  X 1 .  
T H E  PRODUCT OF THE REACTION AND TEE ROLE 0 F  SULFHYDRYL 
GROUPS IN THE SYNTHESIS OF FATTY ACIDS. ~:~. Bressler and 
S. J .  Wakil (Dept. of Med. and Biochem., Duke Univ. Med. 
Center, Durham, N. Carolina). J. Biol. Chem. 237, 144147 
(1962). Fa t ty  acid synthesis by a highly purified preparation 
from pigeoIt fiver is stimulated by sulfhydryl agents and in- 
hibited by sulfhydryl-binding agents and arsenite. Aeetyl 
coenzyme A (CoAl protects against the inhibit{on of fa t ty  
acid synthesis by sulfhydryl-binding, agent% and ifl this capac- 
ity i t  may be partially s u b s t i t u t ~  fd~ a~propionyl-CoA and 
to a lesser extent, by butyryl-Co~-:~T]~g: final product of fa t ty  
acid synthesis has been shown to be free palmitic acid and not 
palmityl-CoA. The product of the condensation of acetyl-CoA 
and malonyl-CoA in the absence of reduced triphospyridine 
nucleotide has been discussed. A mechanism of fa t ty  acid 
synthesis is proposed and discussed. 

PHOSPHATIDYLTHREONINES. I. ~YNTHESIS OF DISTEAI~OYL-L- 
a-GLYCERYLPt~OSPHORYL-L-THREONINE. E ,  Baer and F. Eck- 
stein (Banting and Best Dept. of Meal. Res., Univ. of Toronto, 
Toronto 5, Ontario, Canada). J. Biol. Chem. 237, 1449-53 
(1962). The lrst synthesis of a member of the recently dis- 
covered class of naturally occurring phospholipids containing 
threonine is reported. The synthetic pbospholipid with the 
structure and configuration of natural phospholiplds, namely 
distearoyl-L-a-glycerylphosphoryl-L-threonine, was obtained by 
phospborylagon of D-=,~-distearin with phosphorus oxycMoride 
and quino]ine, esterification of the distearoyl-L-a-glycerophos- 
phoric acid dichloride with N-carbobenzoxy-L-tbreonine benzyl 
ester in the presence of pyridine, and subsequent removal of 
both protective benzyl groups of the distearoyl-L-a-glyceryl- 
phosphoryl-N-carbobenzoxy-L-threonine benzyl ester by cata- 
lytic hydrogenolysis. 

STUDIES ON THE LIGHT AND DAE,K INTERCONVERSIONS OF LEAF 
XA~'THOPHYLLS. H. Y. Yamamoto, T. O. M. Nakayama and 
C. O. Chichester (University of California, Davis). Arch. 
Bioehem. Biophys. 97, 168-73 (1962). Changes in the carot- 
enoid content of spinach and lima bean leaf segments were 
studied under various conditions. Under intense light in Nf, 
a decrease in the violaxanthin concentration was accompanied 
by a nearly stoichiometric increase in zeaxanthin. This light 
reaction was accompanied by a transient increase and decrease 
in the antheraxanthln concentration. In  spinach when exposure 
to strong light in N~ was followed by dark incubation in O_~, 
there was a decrease of zeaxanthln, an increase in antheraxan- 
thin, and a small increase in violaxanthin. In  the case of 
bean leaf, the decrease in zeaxanthin was accompanied by a 
nearly stoichiometrlc increase in antheraxanthin. The concen- 
trations of lutein, neoxanthin, and carotene remained constant 
or changed only slightly throughout the experiments. 

AN ~ 0VEg-ALL LOOK AT AT]H'EROSCLEROSIS. W .  H. Sebrell, Jr.  
(Columbia University). J. Am. Dieter. Assoc. 40, 403-6 (1962). 
The author reviews the current status of knowledge of ather- 
osclerosis with emphasis on blood cholesterol levels. For the 
reduction of cholesterol levels he recommends: (1) reduction 
of obesity, (2) limiting the percentage of calories from fa t  
in the range of 25%, and (3), using fa ts  that  contain a high 
percentage of polyunsaturated fa t ty  acids such as corn, saf- 
flower, and fish otis. The optimum amount of polyunsaturated 
fa ts  and the best balance between saturated and unsaturated 
fa t ty  acids have not yet been determined. 

EFI~ECT OF DIETARY FAT ON CHOLESTEROL Z[ETABOLISM. R. R. 
Roehm and H. L. Mayfield (Montana State College). J. Am. 
Dietet. Assoc. 40, 417-21 (1962). Rats were fed diets con- 
taining a medium (approximately 13% fa t  by weight or 27% 
of calories from fa t )  and a high level (approximately 34% 
fat  or 56% of calories from fat)  of butter or vegetable fa t  
(margarine and corn oil), with and without additional choles- 
terol. Females had higher serum cholesterol values than did 
males receiving similar diets. The two sexes did not always 
respond in the same manner to the dietary variations. Rats 
fed the butter-containing diets had higher serum cholesterol 
and higher liver lipids than did rats  fed the vegetable-fat 
diets. There was no difference in liver cholesterol values due 
to type of fa t  fed. Diets with a high level of either fa t  
brought about higher serum cholesterol values and higher liver 
lipids than did similar diets containing a medium level of fat.  
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The  add i t ion  of 1% cholesterol  to the  d ie t s  caused  a ma rked  
increase  in  se rum a n d  liver cholesterol  and  liver l ipid values.  

NUTRITIONAL VALUE OF FATS IN COOKED I~[EATS. W. D. W a r n e r ,  
P a t r i c i a  N. Abell ,  P .  E.  Mone,  C. E.  Pol ing ,  and  E.  E.  Rice 
(Swi f t  & Co.) .  J .  Am. Dieter. Assoc. 40, 422-6 (1962) .  F a t s  
were ex t rac ted  f rom a n u m b e r  of  samples  of  well-done cuts  
o f  mea t .  The  biological ly  avai lable  energy  of  these  f a t s  was  
no t  changed  du r ing  cooking. F u r t h e r m o r e ,  none  of these  f a t s  
showed a n y  t endency  to increase  the  size of  the  l ivers when 
f e d  to ra t s ,  in con t ra s t  to the  f indings  when l abora to ry  abused  
f a t s  were fed.  Cooking did not  a l ter  the  biologic value of  the 
f a t s  of  mea t .  

A PALATABLE DIET ~IIGI=I IN UNSATURATED PAT. ~. Hiscoek 
S. Day t (m (Los  Ange les  V e t e r a n s  A d m i n i s t r a t i o n  Cen te r ) ,  
M. L.  Pearce ,  and  S. Hash imoto .  J. Am. Dieter. Assoc. 40, 
427-31 (1962) .  Th i s  repor t  descr ibes  a diet which ha s  a con- 
ven t iona l  q u a n t i t y  of  to ta l  f a t  (40% of  calories)  b u t  in which 
vegetable  oil is subs t i t u t ed  for  abou t  ~ of the  an ima l  f a t  of  
the  u sua l  diet.  The  to ta l  f a t  of  the  a l tered  diet  conta ins  38c/e 
l inoleic acid as  compared  wi th  12% in a convent ional  diet,  and  
h a s  an  iodine va lue  of  100 as  compared  wi th  53 for  the or- 
d i n a r y  diet.  The modified diet also includes  modera t e  restr ic-  
t ion  of cholesterol  in take .  The  des ign  of the  diet  emphas izes  
pa l a t ab i l i t y  a n d  s imula t ion  of the  t r ad i t i ona l  Amer ican  food 
pa t t e rn .  I t  h a s  been served to re la t ive ly  non-mot iva ted  inst i -  
tu t iona l ized  m e n  for  as long as 2 yea r s ;  there  ha s  been 20C/c 
wi thdrawal .  This  s t u d y  h a s  d e m o n s t r a t e d  t h a t  the  diet is 
capable  of  depress ing  the  se rum cholesterol  concen t ra t ion  and  
of  m a i n t a i n i n g  the  lowered levels for  as  long as 20 months .  

PLANT LIPIDS. ~ .  FREE AND COMBINED STEROLS (STEROL ESTERS 
A:bTD GLYCOSIDES) IN COMmErCIAL PHOSPHOLIPIDS. f .  Ay lward  
a n d  B. W.  Nichols  (Bo rough  Polytechnic ,  L o n d o n ) .  J. Sci. 
Food Agr. 13, 86-91 (1962) .  An  acetone ex t rac t ion  method  
for  the  isola t ion of f ree  and  combined sterols  ha s  been appl ied 
to commercia l  phosphol ip ld  f r ac t i ons  f r o m  ground imt ,  rape- 
seed a n d  l inseed;  all 3 l ipid samples  conta ined  1 - 3 %  sterol 
glycosides.  The  glycoside f r o m  g r o u n d n u t  phosphol ip ids  was 
composed ma in ly  of beta-s i tos terol-D-glucoside ,  wi th  consider- 
ab ly  smal ler  quan t i t i e s  of  g lucosides  of  s t igmas te ro l  and  a 
s a t u r a t e d  sterol.  The  non-glycoside  s terols  f r o m  the  same  
source had  a very  s imi lar  composi t ion  to those f rom the 
glucoside.  

PLANT LIPIDS. ~ .  PHOSPHATIDIC ACID AND PHOSPHATIDYL- 
INOSITOL IN CEREAL GRAINS. F.  Aylward  and  A. J .  Showler 
(Borough  Poly technic ,  L o n d o n ) .  J. Sci. Food Agr. 13, 92-5 
(1962) .  P h o s p h a t i d i c  acids  and  phospha t idy l inos i to l s  have  
been isola ted f r o m  the  l ip ids  of  bar ley ,  oa t s  and  rye. The  
f a t t y  ac id  composi t ion  of the  f r ac t ions  h a s  been  s tud ied  by  
g a s q i q u i d  ch roma tog raphy .  I n  all cases  the  m a j o r  components  
were pa lml t i c  and  l inoleic acids,  b u t  the  p ropor t ions  differed 
f r o m  those  of  the  whole oils. A l t h o u g h  a complete  resolut ion 
of  the  C~s acids  was  not  obta ined,  i t  was evident  t h a t  the  
p ropor t ions  o f  oleie, linoleic a n d  l inolenic ac ids  were very 
d i f fe rent  in  the  phosphol ip ids  t h a n  in  the  whole oil. A serine- 
con ta in ing  phosphol ip id  wi th  p roper t i es  s imi lar  to those of 
the  phospha t id i c  ac ids  was  f o u n d  in cereal l ipids,  bu t  i ts  
prec ise  composi t ion  h a s  no t  ye t  been determined.  

PROCrESS l~OR TI-IE PRODUCTION OF NATURAL PttOSPHOLIPIDS AND 
SUBSTANOES PRODr~CED ~EREBY. E. Klenk ,  H i l d e g a r d  Debuch,  
H.  E i k e r m a n n ,  a n d  Ger t rud  Lappe ,  nee Reuter .  U. S. 3,031,478. 
Vege tab le  c rude  phospha t ide  is ex t r ac ted  wi th  acetone to re- 
move oil and  leave a res idua l  ester  mix ture .  T he  ester  m ix tu r e  
is t hen  ex t rac ted  with alcohol and  t h e  alcoholic solut ion is 
s tored  for  several  days  to c la r i fy  the  solut ion f r o m  suspended  
colloidal par t ic les .  The  alcohol solut ion con t a i n i ng  a choline 
ester  of  d iglycer ide  phosphor ic  ac id  as the  bas ic  componen t  
is d i lu ted  with alcohol to a concen t ra t ion  o f  2 - 3 %  of  ester.  
The  so lu t ion  is t h e n  pas sed  t h r o u g h  a co lumn con ta in ing  an  
alcoholic s lu r ry  o f  subs t ances  selected f r o m  the g roup  con- 
s i s t ing  of oxides and  ca rbona tes  of  a luminum,  m a g n e s i u m  
and  silicon, the  s lu r ry  e luted with alcohol, and  the  e luate  
concen t ra ted  u n d e r  v a c u u m  in the  presence of an  iner t  gas.  
All s t eps  a re  ca r r i ed  ou t  in  the  absence  of  oxygen  a t  a tem-  
pe r a tu r e  o f  35C a t  the  h ighes t .  The  choline ester  of  diglyeer-  
ide  phosphor ic  acid is t hen  reac ted  with an  enzyme (snake  
venom or bee venom)  in a solvent  med ium,  the  so lvent  me- 
d inm is s epa ra t ed  b y  een t r i fuga t ion ,  and  the  solvent  is dis- 
t i l led f r o m  the  choline ester  o f  monoglycer ide  phosphor ic  acid. 

PI~pARATION OV OILSEED ~EAL CONTAINING SOYBZAN SOAV- 
s~'OOK. N.  H.  W i t t e  and  E.  Sipos (Cent ra l  Soya  Co., Inc . ) .  
U. S. 3,033,683. A process  for  i nco rpo ra t ing  soybean  soap- 
stock in  soybean  ex t rac ted  flakes con ta in ing  solvent  consis ts  

We don't have to say much about this vitamin A 

No need to tell you h o w  we put it up in custom-packed 
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for a particular batch of margarine; h o w  we  supply 
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of the following steps: (1) introducing steam into the flakes 
to remove the solvent, (2) introducing soybean soapstock into 
the desolventized flakes, (3) introducing live steam into the 
flakes while they are at a temperature at  which the steam 
will condense, and (4) drying the meal. A somewhat similar 
process is described for incorporating soapstock ill oilseed 
meal:  (1) introducing steam into the meal to remove the 
solvent, (2) cooking the meal, (3) cooling the meal, (4) more 
than  10% by weight of water-soluble soapstoek, (5) again 
introducing live steam, and (6) finally drying and cooling 
the meal to obtain a free flowing dry product. 

TH~ EFFEOT Ol ~ ~IE,4,TED FAT ON THE CAI~CINOGENIC ACTIVITY OF 

2-ACETYLAMINO~'LU0I~ENE. IV[. Sugai, L. A. Wit t ing,  H. Tsuchi- 
yanm, and F. A. l~ummerow (Dept. of Food Tech., Univ. of 
IlL, Urbane) .  Cancer Res. 22, 510-19 (1962). Fresh or heated 
vegetable oils f rom various sources were fed to ra ts  per se or 
with specific levels of 2-acetylaminofluorene (AAF)  for periods 
of f rom 9 to 30 months.  The heated oils were obtained from 
commercial sources or were prepared under  controlled labora- 
tory conditions. A heated oil, similar in properties to a com- 
mercial crystallization inhibitor, was subjected to digestion 
with llpase or divided into urea adduct and nonurea adduct- 
forming fractions. The results indicated tha t  the lipase-undl- 
gestible or the nonurea adduct-forming fraction'  isolated from 
heated oil acted in synergism with AAF and enhanced its 
carcinogenic activity. All the animals fed 0.005% AAF and a 
mixture of 7.5% fresh corn oil and 2.5% of the lipase-undi- 
gestible or 2.5% of the nonurea adduct-forming fract ion iso- 
lated f rom heated oil developed mal ignant  tumors, and none 
survived the 30-month experimental period. None of the ani- 
mals fed 0.005% AAF and 10% fresh corn oil developed malig- 
nan t  tumors and all survived. Whether  heated oil as such 
enhanced the carcinogenic activity of AAF could not be 
demonstrated at lower than the 5% error level in the present 
study. 

:EVIDENCE OF .4_ SPECIFIC EFFECT OF CYSTINE IN THE PREVEN- 
TiON OF N]3TI~ITIONAL I%IUSCULAI% DYSTKOPHY IN %qTAMIN :E-DEF'I- 
CI]dNT CHICKS. M. L. Scott and C. C. Calvert (Dept. of Poultry 
Husbandry,  Cornell Univ., I thaca,  N. Y.).  J. Nutrition 77, 
105-08 (1962). A number of experiments were conducted using 
a vi tamin E-deficlent, purified diet containing approximately 1/~ 
of the chick's  requirement of methlonine and approximately ~ 
of the required level of cystine. Muscular dystrophy occurred 
in 90 to 100% of the chicks within 5 weeks. Addition of 0.15% 
of L-cystine completely prevented muscular  dystrophy without 
increasing growth. In  contrast,  the addition of 0.19% of DL. 
methionine or 0.15% of L-methionine improved growth but  
produced no appreciable decrease in the incidence or severity 
of muscular  dystrophy. Evidence was obtained indicating tha t  
the effect of arginlne upon nutr i t ional  muscular  dystrophy in 
chicks is t ha t  i t s  addition to the diet decreases the effective- 
ness of methionlne for the prevention of muscular  dystrophy. 
The results indicate: tha t  cystine is essential for prevention 
of muscular  dystrophy;  tha t  arginlne addition to the diet of 
chicks causes a demand for methionine for certain metabolic 
reactions which reduce the amount  of methionine available for  
conversion to cystine; and tha t  since vitamin :E was com- 
pletely effective ia  prevention of dystrophy even when the diet 
was very low in cystlne and methionine, this vi tamin appears  
to be interrelated with sulfur  amino acid metabolism. 

EFFECT 0F CI:II~0BIIU]k[~ CAD~IU~k[, AND LEAD ON SERU]~f CI~C~LES- 
2~1%OL OF ~TS. H. A. Schroeder, W. H. ?inton, Jr., and 
$. J. Balassa (Dartmouth Med. School, Hanover, N. If.). 
Proc. SoP. Exp. Biol. Meal. 109, 859-60 (1962). Male rats  on 
a diet and environment controlled as to trace metals were 
given 5 ppm cadmium, chromium, and lead in drinking water 
for  10 to 12 months. Lead and cadmium appeared to lower 
serum cholesterol levels significantly; chromium was without 
demonstrable effect. Hepat ic  levels were apparent ly unchanged. 

A S%~UDY 0F TH~ PITI%II~IC.ATION ANn PEOFERTIES OF THE Ptt0S- 
PIIOLIPASE A 0'~' Crotalus adamanteus V~NOM. Kunihiko Salto 
and  D. J .  H a n a h a n  (Dept. of  Biochem., Univ. of  Washington,  
Seattle 5, Wash. ) .  Biochemistry 1, 521-32 (1962). Two pro- 
reins ( I  and  I I )  with phospholipase A activity have been iso- 
latel f rom the venom of Crotalus adamenteus (Eastern  diamond 
back ratt lesnake) by a procedure involving pH change, heat  
t reatment ,  and subsequent chromatography on diethylamino- 
ethyl-cellulose. Proteins I and I I  were chromatographically 
separable and had similar sedimentation constants but  differed 
significantly in their electrophoretic mobility and isoelectric 
points. Al though the specific activity of I and I I  was not  
similar, there was no observed difference in the nature of the 
f a t t y  acids liberated by  their action on native ovolecithin. No 
specificity toward the chain length or unsa tura t ion  was evident. 

CAROTENE AND VITA]~[IN A 1N PREGNANCY AND THE EARLY PUER- 
rm~Iux~. R. P. Pulliam, W. N. Dannenburg,  R. L. Burr,  and 
57. H. Leake (Dept. of Obstetrics and Gynecology, Bowman 
Gray School of Med. and the N. Car. Bapt is t  Hosp., Winston- 
Salem, N. C.). Proc. Soc. Exp. Biol. Med. 109, 913-16 (1962). 
Levels of carotene and vitamin A in pregnant  patients  were 
shown to be significantly (lifferent f rom those found in non- 
pregnant  and puerperal patients.  Differences in the means of 
carotene and ~itamin A between puerperal  and nonpregnant  
patients  were variable and it  appeared tha t  changes in carotene 
and vitamin A following delivery are rapid and not signifi- 
cantly different f rom those found in the nonpregnant  group. 
No differences were found in carotene and vitamin A between 
postpar tum days. Diet was apparently not a factor influencing 
carotene and vi tamin A levels in this study. :Evidence was 
given support ing the inverse relationship between carotene and 
vitamin A and it was suggested tha t  the ratio (C/A) of these 
components may  be a better  parameter  for detecting changes 
occurring in their metabolism. The possible association of 
vi tamin A and carotene changes with changes in ]ipids during 
pregnancy was considered. 

ALTERATIO~ OF BILE SALTS BY BACTERIA. O. W. Por tman,  
S. Shah, A. Antonis, and B. Jorgensen (Dept. of Nutri t ion,  
Harvard  Univ. School of Public Health, Boston, Mass.).  Proc. 
Soc. Exp. Biol. Med. 109, 959-65 (1962). The ability of a 
variety of common intestinal microorganisms to grow in bile 
salt-containlng media and to alter the structure of those bile 
salts was studied. Strains of Escherichia colt, Proteus vulgaris, 
and Streptococcus faecal is were adapted by serial t ransfer  in 
cholate-eontainlng media to grow more rapidly in high con- 
centrations of cholate and to alter the composition of the 
cholate more rapidly than unadapted cultures. E. colt was 
also shown to alter tbe structure of deoxycholate. Low con- 
centrations of ]inoleie and palmitic acids when added to 
cholate-eontalning media part ial ly overcame the inhibition of 
growth and choh te  altering capacity of E. col< 7-Ketodeoxy- 
cholate was the principal metabolite of cholate in continuously 
aerated cultures of E. coll. The conditions used for t ransfer  
of mixed cultures and the isolation of one apparently pure 
eulh~re of organisms from ra t  cecum which was capable on 2 
first t ransfers ,  but  not subsequently, of converting cholic acid 
to deoxycholic acid were described. 

PROTEIN-ENERGY RELATIONSHIPS IN THE DIET OF THE CHICK. 
J. B. O'Neil,  J.  Biely, G. C. Hodgson, J.  R. Aitken, and A. R. 
Robblee (Poul t ry  Dept., Univ. of Saskatebewan, Saskatoon).  
Poultry Scie~we 41, 739-45 (1962). A co-operatlve test has 
been carried out to s tudy the growth response of broiler and 
replacement chicks fed different amounts  of protein and vary- 
ing levels of productive energy. Based on these experiments, 
the following conclusions can be drawn. I. An excess of pro- 
ductive energy in relation to the amount  of protein in the diet 
depresses the rate of growth and  decreases the efficiency of 
feed utilization. 2. An excess of protein in relation to pro- 
ductive energy, while not adversely affecting either growth 
or feed efficiency, does indicate a wastage of protein as an 
energy source. 3. The growth pat tern of replacement and 
broiler stock is similar. The growth rate of the former is f rom 
62-69% of the latter.  4. Feed efficiency of replacement stock 
is 71-82% of tha t  for  broiler strains. 

CI:['AIqGES IN TISSUE LIPIDS IN RESPONSE TO DIET. II .  FATTY 
ACID COMPOSITION OF LIVEI~ AND PLASMA LIPIDS IN RELATION TO 
}'~EI) ,ANI) S~ORED FAT. Ruth  Okey, Rosemarie Ostwald, Angela 
Shannon, and Joan  Tinoco (Dept. of Nutr .  Sci., Tdnlv. of Calif., 
Berkeley, Calif.). J. Nutrition 76, 353-64 (1962). Liver and 
plasma data  were reported for young rats  at  intervals follow- 
ing change from a diet containing 10% of a largely sa turated 
fa t  (coconut oil) to one containing the same amount  of a 
a linoleate-rlch oil (safflower oil) and returned to the satu- 
rated fat .  Diets were semisynthetlc, adequate to support  nor- 
mal growth, and identical except for the kln4 of fat .  All 
contained 1% of cholesterol. Characteristic sex differences 
were observed both in the concentration of the different liver 
and plasm~ lipids, and in their f a t ty  acid pat terns.  

LIPOPP~OT~IN LIPASE IN I-IU~AN ADIPOSE TISSUe. P. 5. Ncstel 
and R. J .  tIaveI (Cardiovascular Res. Inst .  and Dept. of Med., 
Univ. of Calif., San Francisco).  Proc. SoP. Exp. Biol. Med. 
109, 985-87 (1962). Lipoprotein ]ipase activity was found in 
adipose tissue of all of 18 samples f rom 9 human  subjects.  
Activity in omental tissue was 2 to 3 times greater  than  in 
subcutaneous tissue. I t  was similar in men and women. No 
increase ia  activity was produced by intravenous infusion of 
200 to 300 g glucose during the 12 hours before the tissue was 
obtained. 
:E~FECT OF DIETAI%Y FAT ON TISSUE FAT AND PLASMA CHOLES- 
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TF~0L LI~V]~L IN BEOILEKS. E. C. Miller, H. Menge, and C. A. 
Denton (Animal Husbandry  Res. Die., Poul t ry  Res. Br., Agri- 
cultural Research Center, Beltsville, Md.). Poultry Science 41, 
970-74 (1962). The effect of high levels of different types 
of dietary f a t  on tissue fa t  and plasma cholesterol on eight- 
week-old broilers was studied. The addition of corn oil and 
lard significantly increased the f a t  content of breast  and thigh 
muscle. Lard  or corn oil did not  increase plasma cholesterol 
levels above the level observed when no f a t  was added to the 
diet. Both plasma and liver cholesterol levels were signifi- 
cantly increased when 12% egg yolk was included in the diet. 
DEVEL0'PMECNT O~ VOLATILE OARI~0NYLS IN- ttADDOCK (Melano- 
grammus aegtefinus) FLES~ DURING STORAGZ AT 2C. J.  M. 
Mendelsohn and M. A. Steinberg (Bureau of Commercial 
Fisheries, Technological Laboratory,  Gloucester, Mass.) .  Food 
1"cchnoL 16, 113-15 (1962). Although some carbonyls of rela- 
tlvely low molecular weight were formed during storage of 
haddock fillets at  20, by fa r  the largest  quanti ty formed were 
those of higher molecular weight. The quanti ty of carbonyls 
of relatively low molecular weight increased linearly with 
storage time. The quant i ty  of those of relatively high molecu- 
lar weight showed an apparent  maximum with storage time, 
the maximum occurring between 8 and 11 days. 
OBSERV)~TIONS ON SERUI~[ CHOLESTFA~OL LEVELS IN THE TWIN 
P01~JLATIOI~ OF EVANS COUI, ITY, GEORGIA. 5. R. McDonough, 
C. G. Hames,  B. G. Greenberg, L. H. Griffin, Jr.,  and A. J .  
Edwards, Jr .  (Evans County Heal th  Dept., Hear t  Research 
Project,  01axton, Georgia).  Circulation 25, 962-969 (1962). 
Impor tan t  factors affecting the variation in cholesterol were 
found to be the genotype of the individual, age, and type of 
residence. The effect of genotype is clearly show-n in comparing 
MZ twins with their matched pairs. The difference between 
MZ twins and their matched pairs was large and statistically 
significant, while for  DZ and UD twins the difference was so 
small it  could easily have been due to chance. In  interpret ing 
the significance of the effect of type of residence, we are also 
comparing two age groups tha t  are almost nonoverlapping, so 
tha t  ad jus tment  for age by covarlance might  be questionable, 
since it involves extrapolat ing beyond the l imits of the data. 
Thus, i t  seems tha t  two important  sources of variation of 
cholesterol have been isolated: type of residence or age which 
is confounded or entangled, and genotype. 

THE MECHANIS~ 0P TRICARBOXYLIC ACID CYCLE REGULATION OF 
FATTY ACID SYNTHESIS. D. B. l~fartin and P. Roy Vagelos 
(Enzyme Sec., Lab. of Cellular Physiology, National  Hear t  
Inst. ,  Bethesda 14, Maryland) .  J. Biol. Chem. 237, 1787-92 
(1962). The site of st imulation of f a t t y  acid synthesis by 
compounds of the tricarboxylic acid cycle has been localized 
to the acetyl coenzyme A (Acetyl-CoA) carboxylase reaction 
in a ra t  adipose tissue preparation in which this reaction is 
the rate-limiting step in fa t ty  acid synthesis  from acetyl-CoA. 
Citrate, the most  st imulatory by fa r  of all the tricarboxy]ic 
acids tested, did not take par t  in the reaction by providing 
carbon dioxide. Prior  incubation of the enzyme with citrate 
alone caused an activation tha t  could not be explained by the 
formation of a free activating intermediate derived from 
citrate. Present  evidence suggests tha t  the carboxylase itself 
is activated during the prior incubation. Propionyl-CoA car- 
boxylase, another biotin enzyme, was not stimulated by citrate. 

• D r y i n g  Oils  and Paints  
~{OLECULAR WEIGHT DETERMINATION 0F ]~ATS AND FAT IvOLY - 
MEKS WITH THE ULTEACENTRIFUGE. H. Liiek, ]~]. Richerl, and 
A. Pavlik (Deut. Forsuch. Lcbenametl.  Chem., Munich).  Fctte 
Seifen Anstrichmit tel  54, 239-244 (1962). Molecular weights 
of several polymerized linseed oils of viscosity 8 to 111 poises 
were calculated f rom measurements  of sedimentation velocity 
in the ul t racentr i fuge with hexane as solvent. The average 
molecular weight of the most fluid sample was 4700, and that  
of the most  viscous sample was 11,900. The polymers in 
hexane exhibit association. Using ethyl ether as the solvent, 
a molecular weight of 7500 was found, for the highly viscous 
oil (111 poises). 
PROCTECTIVE COMPOSITION I~OR METALS. L. J.  Larrieu (Morris 
P. Kirk & Son, Inc.) .  U. S. 3,035,926. The described compo- 
sition consists of (1) 35-85% by weight of oleaginous ma- 
terial such as sulphonated oil, petroleum, lard oil, linseed oil, 
tung  oil, soybean oil; (2) 5 ~ 0 %  of a solid absorptive par- 
ticulate material  such as diatomaceous earth, fu l le r ' s  earth, 
activated carbon, or activated clay; (3) 0.5-2.5% of a cor- 
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ABSTRACTS : DETERGENTS 

rosion inhibi tor ,  a soluble alkal i  meta l  ch romate  or d ich romate ;  
(4)  sufficient wa te r  to dissolve the  inhib i tor  and  i m p r e g n a t e  
the pa r t i cu la t e  mater ia l .  

• D e t e r g e n t s  
SURFACE ACTIVITY" OF FATTY ACID SEMI-ESTERS OF GLYCEROL, 
THEIK SULIaAT~S AND SULF~)NATES. I. PI~EPAKATION 0P FATTY 
ACID MONOGLYCERIDES. I~. r .  K a u f m a n n ,  J .  Bal tes ,  and  G. AI- 
ber t i  (Deut .  Ins t .  F e t t f o r s c h ;  Mi ins te r ) .  Fette Seifen Anstrich- 
mittel 64, 245-250 (1962) .  A survey  of  known me tho d s  of 
monoglycer ide  syn thes i s  is p resented .  The  p resen t  pape r  
repor t s  the  resu l t s  of  inves t iga t ions  concern ing  the  p repara -  
t ion  o f  allyl  es ters  of  different  f a t t y  acids,  thei r  hydroxy la t ion  
with sod ium chlora te  and  o smium te t roxide  as ca ta lys t s ,  an d  
the  su l f a t ion  of  the  monoglycer ides  thus  obta ined.  The  syn- 
thes is  of ester  su l fona t e s  by t r e a t m e n t  of  the  1,2-dihydroxy- 
propane-3-su l fonie  acid ( fo rmed  by  su l fona t i on  of the  allyl 
alcohol) with  f a t t y  acid chlorides is described.  

THE CRITICAL .-~fICELLAR CONCENTI~ATION (CMC) OF THE SUCROSE 
~IONOESTERS OF FATTY ACIDS AND THEIR RELATION TO TH~ HY- 
DROPHILIC-LIPOPHILIC-BALANCE. W,  W a e h s  and  S. H a y a n o  ( Ins t .  
for  Food Chem. and  Tech.,  Univ.  of  Ber l in ) .  Kolloid-Z. 181, 
139-43 (1962).  The micel lar  concen t ra t ion  of sucrose mono- 
es ters  of  the  s a t u r a t e d  f a t t y  acids  f rom Cr_, to C~s was deter- 
mined  by m e a n s  of  su r face  and  in te r rac ia l  tens ion  measure -  
ments .  A direct  p ropor t iona l i ty  be tween the  CMC value and  
the  carbon  n u m b e r  of tile f a t t y  acid was discovered. By  in- 
co rpora t ing  the  CMC value into the  Griffin and  Davis  fo rmulas ,  
a direct  re la t ion between CMC and  H L B  is obtained.  

TEMPERATURE DEPENDENCE OF ~ICELLAI~ WEIGHT OF NON-IONIC 
SURPACTANT IN THE PRESI~NCE O]~ VARIOUS ADDITIVES. PAR.T 2. 
ADDITION OF SODIUM CHLORIDE AND CALCIUM CttLORIDE. K .  ~'~uri- 
y a m a  (Shinoogi  a n d  Co., Osaka,  J a p a n ) .  Kolloid-Z, 181, 144-  
49 (1962).  By  means  of the  l igh t  s ca t t e r ing  method,  the  
micel lar  we igh t s  of  mef lmxy-polyoxye thy lene  dodecyl e ther  and  
Tr i ton  X-100 in water ,  sod ium chloride so lu t ions  and  calc ium 
chloride solut ions have  been  m e a s u r e d  a t  several  t empera tu re s .  
A t  a fixed t empera tu re ,  the  nficellar weight  increases  wi th  the  
add i t ion  of  salts ,  and  the  effect  of  sa l t  is l a rge r  a t  h igher  
t empera tu re s .  At  a fixed sa l t  concen t ra t ion  the  micel lar  weight  
increases  wi th  r i s ing  t empera tu re .  The c louding  fo rma t io n  and  
phase  separa t ion  observed in these  sys tems  are  analyzed  in the  
l ight  of  t h e r m o d y n a m i c s  of b i n a r y  solution.  I t  is pointed  out  
tha t  the  increase  of  the  micel lar  weight  with r i s ing  tempera-  
tu re  is  a d o m i n a t i n g  fac to r  for  the  c louding f o r m a t i o n  an d  
phase  separa t ion .  

SO~IE ~ C T S  OF SURFACE-ACTIVE AGE~'TS ON WAVES AND RIP- 
PLES. J .  T. Davies  (The  Unive r s i ty ,  B i r m i n g h a m ) .  Chem. ,~" 
Ind. (London) 1952, 906-10 (1962) .  Small  a m o u n t s  of sur faee-  
act ive  agen t s  are  o f ten  effective in d a m p i n g  waves  and  ripples.  
Th i s  paper  reviews publ i shed  theoret ica l  and  prac t ica l  work 
on the  d a m p i n g  of induced  r ipples ,  bo th  wi thout  and  wi th  
added sur face-ac t ive  agents .  Some exper imen t s  a t  p resen t  be- 
ing  conducted  in  the  a u t h o r ' s  l abora to ry  are  described.  The 
pape r  also discusses  the  a l t e r a t ions  in the  h y d r o d y n a m i c  con- 
d i t ions  nea r  the  su r face  of  a wind-blown lake when a mono- 
molecular  " s l i c k "  of  hexadecanol  is present .  

ANAL~rSIS OF ABS DETERGENTS. ]~. J u n g e r m a n n  and  E. C. Beck 
( A r m o u r  and  Co.).  Soap Chem. Specialties 38 (5) ,  72-5 
(1962) .  Gas c h r o m a t o g r a p h y  ha s  been  f o u n d  to be a sensi t ive 
qua l i t a t ive  p rocedure  for  d i s t i ngu i sh ing  d i f ferent  g rades  and  
d i f ferent  ave rage  molecular  we igh t s  of  a lkylbenzenes  and  
a lkylbenzene su l fona tes .  The technique  is pa r t i cu la r ly  use fu l  
for  the  qua l i ty  control  of  raw ma te r i a l s  and  for  ana lyz ing  
compe t i t o r s '  products .  Va r i a t i ons  in the  process  for  m an u -  
f a c t u r i n g  a lkylbenzenes  a n d  in the  su l fona t i on  procedure  can 
also be detected by this  method.  

LIQUID DETERGENTS--IV. 1~. Get ty  and  W. Ster icker  (Phi la -  
de lphia  Quar tz  Co.).  Soap Chem. Specialties 38 (5) ,  76-9, 
161, 164 (1962) .  The  compat ib i l i ty  and  s tab i l i ty  of  a lkyl  aryl  
su l fona t e s  i~t so lu t ions  of m i x e d  po lyphospha t e s  an4  soluble 
si l icates  are  discussed.  N u m e r o u s  tables  of  the  solut ions show- 
ing  var ious  degrees  of  s t ab i l i t y  a re  p resen ted  as gu ides  to 
p r e p a r i n g  p roduc t s  which m i g h t  be s a t i s f ac to ry  commercial ly .  

PHOSPI-L~TE SURFACTANTS--FROPERTIES AND USES. 1:{. L.  May-  
hew and  F.  K r u p i n  ( A n t a r a  Chemicals  Div.,  General  Ani l ine  
& F i l m  Corp . ) .  Soap Chem. Specialties 38 (5) ,  80-1 167, 169 
(1962).  P rope r t i e s  direct ly  a t t r i bu t ed  to the  presence of the  
phospha t e  radical  inc lude :  improved  electrolyte tolerance,  h ea t  
and  alkal i  s tab i l i ty ,  r u s t  inhib i t ion ,  and  good  physiological  
charac ter i s t ics .  The  s u r f a c t a n t s  a re  employed  as  de t e rgen t s  
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in aqueous and non-aqueous media, in emulsion polymerization, 
as textile fiber antistats and lubricants, as emulsifiers, etc. 

CLEAI~ X]IGH-FOA~I LIQUID BUILT DET:R.B.GENT. W. A. Tidridge 
and L. E. Cohen (FMC Corp.). U. S. 3,037,935. The described 
composition consists of (1) 7.5-27.5% by weight tetrapotas- 
sium pyrophosphate, (2) 0.1-5% sodium metasilicate calcu- 
lated as anhydrous sodium metasilicate, (3) 0.1-0.6% sodium 
carboxy methyl cellulose, (4) 5-9% propylene glycol, (5) 
43.6-75.9% water, and (6) a surface active mixture consist- 
ing of sodium dodecyl benzene sulfonate and a compound 
selected from the group consisting of sodium xylene sulfonate 
and sodium toluene sulfonate. The surface active mixture 
consists of about 90-95% by weight sodium dodecyl benzene 
sulfonate and is present in amounts of 2.6 to 17.5% by weight. 

CR~AI~Y LOW-DOAiv~ LIQUID BUILT DETEa~ENT COMPOSITION. 
W. A. Tidridge and W. E. Cohen ( F M C  Corp.). U. S. 3,037,936. 
The described detergent consists of (1) 12.5-22% by weight 
tetrapotasslum pyrophosphate; (2) 0.1-1.7% sodium silicate 
calculated as silica in which the ratio of iNra20/SiO~ may vary 
from about 1:1 fo 1:3.2: (3) 1.7-20% propylcne glycol; (4) 
58-80'% water; (5) 2.5-13.5% of a surface-active agent such 
as the condensation product of octy] phenol with from 9 to 10 
moles of ethylene oxide, the condensation product of tall oil 
with about 12 moles of ethylene oxide, or the condensation 
product of tridecyl alcohol with about 8 moles of ethylene 
oxide; (6) sodium carboxylmethyl cellulose in amounts up to 
3.5% by weight. 
~DBTEFdT~E~.rT CC*:~POSITIONS. ~. C. Harris (MOB.santo Chemical 
Co.). U. S. 3,037,937. An anionic or non-ionic detergent which 
normally tarnishes copper base alloys is combined with an 
amount of a 1- (beta- hydroxyethyl) - 2 (gamma- alkylamino) - 2 - 
imidazoline in which the alkyl radical has from 4 to 24 car- 
bon atoms sufficient to inhibit tarnishing of the alloy. 
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~ 1 9 6 0 ,  Soaps . . . . . .  25 NF 
- -1961 ,  Fatty Acids . . . . .  2 5 N F  

James J. Nelson, Vice President, Operations, Standard 
Products Co., Inc., White Stone, Virginia. 

Jack L. Rossen, Research Associate-Chemical Engineer, 
Foods Processing, Lever Bros. Company, Edgewater, 
N.J. 

Wayne Win. Skarda, Chemist, Durkee Famous Foods, Chi- 
cago, Ill. 

Arthur E. Starr, Plant Chemist, Canada Packers, Ltd., 
Toronto, Ont., Can. • 

Keith Symons, Technical Salesman, Tennant Smith, Ltd., 
Montreal, P.Q., Can. 

Bart VarnGiessen, Research Chemist, Swift & Company, 
Chicago, Ill. 

Murray A. Wilson, Chemical Supervisor, Victory Soya 
Mills, Ltd., Toronto, Ont., Can. 

Ralph C. Woodruff, General Manager, Delta Products Co., 
Wilson, Ark. 

Albert Stephen Zambone, Manager, Process Design Dept., 
Sharples Corp., Philadelphia, Pa. 

Active Junior 
Mrs. Laura E. Evans, Graduate Student. Dept. of Dairy 

Husbandry, University of Minnesota, St. Paul, Minn. 
John Patrick Jordan, Predoctoral Fellow, Dept. of Poultry. 

Husbandry, University of California, Davis, Calif. 
Lakho L. Khatri, Graduate Student, Dept. of Food Science 

and Technology, Oregon State University, Corvallis, 
Ore. 

Individual Associate 
Carl G. Peterson, Product Sales Manager, Girdler Corp., 

Louisville, Ky. 
Win. Garth Simpson, General Manager, Quality Chemicals, 

Ltd., Richmond, B.C., Canada 

Corporation Associate 
Morton Chemical Co., Div. of Morton Salt Company, Chi- 

cago, Ill. 

Colonial SE Surfactants 
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ESTERS NOW COMMERCIALLY AVAILABLE 
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Sucrose Esters of f a t ty  acids, which are novel SOLID NONIONIC SURFACTANTS,  W A X E S  
and OILS with unique chemical structures and physical properties, are offered in a wide range 
of chemical compositions, H L B  values, solubilities and other physical properties. Available in 
commercial quantities in various grades suitable for  application and evaluation as detergents, 
emulsifiers, dispersants, corrosion inhibitors, wetting agents, anti-block and anti-slip and anti-static 
agents, tackifiers, thickeners and thixotroping agents in: 

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 

EOr new prices, l i terature,  and samples ,  urr~te : 
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ACTIVATED CLAYS AND BLEACHING 
EARTHS of quality 

= , . .  :-:. i "-- . . . . . . , ,  C ",..,..:~. ,:..," ",,../~ 

Throudhout the world... I 
. 

! 
| 
I 

I 

t 

. . .  more and more oil refinere use our produots 

THE FULLERS' EARTH UNION LTO 
Patteson Court, RedhiU, Surrey, England 

Telephone: REDHiLL 35Zl 
Telegrams: "FULLION, REDHILL" 

"FULMONT" Activated Bleaching Earths ~-- 
prompt shipments all over the world. 

Members o f  the  Lapor te  Group ~' ~ _ . . , .  - . ~ , . .  
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At Wilson & Co. 

this used to be a 3-man job. 

Hercules makes it a solo. 
One man can open or close the leakproof, quick-opening 

door in seconds even on the largest Hercules "Rapidor" 
filter. Working alone, he simply pulls the bank of filter 
leaves onto the cleaning rack, where he can clean them 
easily. Advantage to Wilson ~ Co.: substantial savings in 
labor costs. 

Wilson also saves fat and oil with Hercules. When the 
filter cycle is completed, inert gas more completely removes 
the fat or oil from the bleaching clay cake--saving up to 
8% more product than the previous filtering system. 

Write for more information on other benefits. 

~ R CORP. 
A olv,s,o~ oF TNE 

175 ETHEL AVE,, HAWTHORNE,  NEW JERSEY 

The Inflexible Yield . . . .  

(Continued from pnge 7) 
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CHAleT V.  3Ionth to month increase/decrease U.S.D.A. vet'- 
sion of Illinois crush margin October, 1953 to April, 1962 as 
compared to changes of the value of oil--value of meal--price 
of beans same months. (Plots on zero llne not counted.) 

either because of price or because of competing supplies. 
There are four components of the crush complex that 

have to be considered. They are oil, meal, beans, and 
crusher profits. Since product yields are inflexible and 
to a considerable extent processing costs are also inflexible, 
none of the components can be considered out of context 
with the others--at  least as far  as market analysis is 
concerned. 

JAMES E. ~'V[cHALE, 
Merrill Lynch, Pierce, Fenner and 
Smith Inc., Chicago, Ill. 

• Obituary 
Paul A. Xander (1951), of Nescopeck, Pa., died May 25, 

1962. Mr. Xander was Director of Research at the Wise 
Potato Chip Co., Berwick, Pa. 

IHatustr] I t ems  . . . .  
(Continued from page 12) 

ARMOUR AGRICULTURAL CHEMICAL CO. reports t h e i r  s i x -  
plant fertilizer complex is nearing full operation in Chero- 
kee, Ala. The complex was completed in July. 

DISTILLATION PRODUCTS INDUSTRIES,  DIVISION OF E A S T -  
MAX KODAK COMPANY, will begin construction on a new 
research building in the fall. This new research facility 
will be located adjacent to DPI ' s  manufacturing plant at 
2255 Mt. Read Blvd., Rochester, N.Y., and is planned to be 
completed in 1964. 
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New" Books . . . .  

(Continued from page 16) 
DISTILLATIOlg: PRINCIPLES A~D DESIGN PROCEDURES, by 

Robert J. Hengstebeck (Reinhold Publishing Corporation, 
365 pages, 1961, $11.50). This book is 6" x 9". I t  has 
many illustrative diagrams, tables of data, graphs, and 
mathematical equations. The table of contents is divided 
into sixteen chapters. These cover physical chemical the- 
oretical discussions, description of the different types of 
distillations, mechanical construction of distillation col- 
umns, methods of calculating column sizes, and methods 
of estimating etilciencies. From a utilitarian point of 
view for ease of finding subject matter, it is unfortunate 
that three different chapters have the same running heads 
on the right hand pages. This is particularly so when the 
chapters are not adjacent. 

The author starts from the beginning in his theoretical 
discussion of distillation and its application to design, 
construction, and operation of stilIs and fractionation 
equipment for industry. The book will be of value to 
students as well as the practicing engineer. Because of his 
experience with a large industrial organization that is 
based on separation operations, the author has been able 
to choose with authority those superior methods of design 
from among the many that have been proposed. Fre- 
quently throughout the book he will evaluate alternate 
procedures and indicate the strong points and the weak 
points of various methods and in which particular areas 
these characteristics are evidenced. 

Although the author quite properly includes, for the 
sake of completeness, much elementary work that has often 
been described in distillation texts, he gives only references 
for the Ponchon and Savarit methods. Because these ref- 
erences are so obscure it seems that for the same reason a 
description of these methods might have been given. 

The author has given many references to original pub- 
lications on the subject matter. They have amounted to as 
many as seventy in some chapters. In addition bibliog- 
raphies are given for selected topics. 

J. D. LINDSAY, Texas Agricultural 
Expt. Station, College Station, Tex. 

ORGANIC PEROXIDES, TI-IEIR FORMATION AND REACTIONS, by 
E. G. E. Hawkins (D. Van Nostrand Co., Inc., Princeton, 
New Jersey, 434 pp., 1962; $12.50). Dr. Hawkins' book is 
one of the most welcome additions to the organic chemical 
literature of recent years. Although many review articles, 
books, and monographs describing certain aspects of per- 
oxide chemistry have appeared, "Organic Peroxides" is 
the first really comprehensive text covering the subject of 
peroxide synthesis and reactions. In  comparison, Rieche's 
monograph, "Alkylperoxides and Ozonides," published in 
1931, is now outdated, while Hawkins' review article, 
"Organic Peroxides, Quart. Reviews, 4, 251 (1950) and 
Rieche's summary, "Uber Peroxyde of Athers, der Car- 
bonyl-¥erbindungen und die Ozonide," Angew, Chem. 70, 
251 (1958) are incomplete. Walling's book, "Free Radi- 
cals in Solution," gives an admirable coverage of the free 
radical formation and decomposition of peroxides, but 
obviously does not discuss ionic reactions of these com- 
pounds. The very comprehensive reviews on ozonides by 
Bailey and by Long deal with a rather limited subject. 
The nmnograph by Tobolsky and Mesrobin on the "Chem- 
istry, Decomposition, and Role of Organic Peroxides in 
Polymerization" gives an extensive but not a very com- 
prehensive coverage of peroxides. Hawkins' book, how- 
ever, treats the entire field of organic peroxide synthesis 
and reactions in a comprehensive and critical manner, l ie  
discusses mechanisms liberally. 

The book is organized in chapters according to com- 
pound type (i.e. alicyelic, cyclic, aryl, and heterocyclic 
hydroperoxides and peroxides, peroxyacids, cyclic perox- 
ides and a-oxy substituted peroxides. A very brief chap- 
ter is devoted to the analysis, removal, and applications of 
peroxides. Since one chapter is hardly enough to cover the 

(Continued on page 40) 

W E  C A N  S A V E  Y O U  

M O N E Y  
O u r  i m p r o v e d  nickel r e c o v -  
ery system lets you c o n v e r t  
w a s t e  mater ia ls  into dollars.  

Write for details on sale o f  your spent catalyst 

DREW 
CHEMICAL CORPORATION 
4 1 6  D I V I S I O N  S T . ,  B O O N T O N ,  N . d .  
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Progress with 

e7"/d.  Boom 
THE pI.A AA/D OLEI  AO/D 

Oleie Acid has  p layed  
an i m p o r t a n t  ro le  in 
t h e  t r e m e n d o u s  i n -  
crease  in sa les  of  plas-  
t i c  p r o d u c t s .  B u t y l  
oleate ,  a derivat ive ,  is  a 
w i d e l y  used plast ic izer .  

AO/Z)g  eo, qE fA77"Y COA/7"JqO/- 
Oversudsing of a lkyl  
benzene sulfonate de- 
t e r g e n t s  n o w  ca n  be 
reduced  w i t h o u t  low- 
ering cleaning power. 
A n t i - f o a m  addit ive,  as 
described in a German 
patent assigned to a 
C a l i f o r n i a  c o m p a n y ,  
consists  of  a mixture of  
sa turated  f a t t y  acids 
and f a t t y  acid esters  
of  po lyethylene  glycol  
(such as po lye thy lene  
g lycol  s t e a r a t e ) .  

Be low are facts  you should know about  two Fat ty  
Acids produced by A. Gross.  

DISTILLED 
RED OIL 

Specification GROCO 4 

Titre . . . . . . . . . . . . . . . . . . . . . . . . . .  4o_6oc 
Titre . . . . . . . . . . . . . . . . . . . . .  39.2 °-42.8 ° F 
Color 1" Lovibond Red*. . . . . . . . . . . . .  1 max. 
Color I"  Lovibond Yellow*. . . . . . . . .  10 max. 
Unsaponifiable . . . . . . . . . . . . . . . .  1.5% max. 
Saponification Value . . . . . . . . . . . . .  198-203 
Acid Value . . . . . . . . . . . . . . . . . . . .  197-202 
% F.F.A. as Oleic Acid . . . . . . . . . . . . .  99 rain. 
Iodine Value (WIJS) . . . . . . . . . . . . . . .  94 max. 
Refractive Index 50°C. (hv.) . . . . . . . . .  1.4500 

HYDROGENATED 
TALLOW F.A. 

GROCO 58 

58°-60oc 
136.5°~140.0°F 
1.0 max. 
5 max. 
0.75% max. 
204-207 
203 -206 

2.0 max. 

"5V4" cell for GROCO 58 

• L i t e r a t u r e  

FOSTER D. SNELL, INC. offers a new monthly publication 
entitled F A T T Y  ABSTRACTS.  I t  will contain marketing 
data for surfactants, soaps, oils, fats, waxes, and related 
materials. (Client Relations Dept., 29 West 15th St., New 
York 11, N.Y.) 

AIR REDUCTION CHEMICAL AND CARBIDE CO. has a 15-page 
technical bulletin S-5, describing Surfynol 400 nonionics, 
new surfactants that are presently available in develop- 
mental quantities. (New Products Dept., 150 East  42nd St., 
New York 17, N.Y.) 

E.~IERY INDUSTRIES, INC. technical bulletin No. 230, intro- 
duces eight new fat ty  acids. (Dept. 5, Carew Tower, Cin- 
cinnati 2, 0.)  

KNApP .~IILLS, INC. has published a new Chemical Process 
Industry section for its general catalog, describing the 
Insmetals. (23-15 Borden Ave., Long Island City, N.Y.) 

SWITZER BROTHERS, INC. announced the updated 1962 edi- 
tion of their technical bulletin No. 1115-B, on Day-Glo 
daylight fluorescent pigments for the color and coating 
industries. (4732 St. Clair Ave., Cleveland 3, 0.) 

BECKMAN SCIE1N-TIFIC AND PROCESS ~NSTRU~ENTS Division 
have a descriptive bulletin, No. 7004, explaining features 
of the new Beckman A.C. DU Power Supply.  (Information 
Dept., 2500 Harbor  Blvd., Fullerton, Calif.) 

BECKMAN INSTRUMENTS, INC., SPINCO DIVISION, have pub- 
lished a 16-page brochure describing their Model 120B 
Amino Acid Analyzer. (Palo Alto, Calif.) 

FRITZSCHE BROTHERS, INC. have a July, 1962 issue of their 
wholesale price list, available upon request to those who 
purchase in wholesale quantities. (76 Ninth Ave., New 
York 11, N.Y.) 

LA PINE SCIENTIFIC CO. has released a bulletin E-96 (4), 
announcing an improved model of the Leeds & Northrup 
7401 Stabilized p H  meter. (6001 S. Knox Ave., Chicago 
29, Ill.) 

BRINKMANN INSTRUMENTS, INC. has released a bulletin 
describing the uses of thin layer chromatography in essen- 
tial oils, resins, balsams, waxes, fa t ty  dyes, and tars. (115 
Cutter Mill Rd., Great Neck, N. Y.) 

New Books . . . .  

(Continued from page 39) 

formidable subject of peroxide applications, this topic 
might well have been left for  another text. A final chapter 
reviews autoxidation reactions and is a welcome addition 
to the book. 

I t  is difficult to see how a volume of this nature could be 
organized to avoid repetition and overlap of subject matter. 
Yet, the greatest criticism of Hawkins'  book is needless 
repetition. A second problem is that of locating or piecing 
together information about a part icular  class of compounds 
which may be located in several different sections of the 
text. Fo r  example the subject o£ ozonides is discussed 
under at  least four  different headings, while the Crieger 
mechanism for ozonolysis of olefins is described in no less 
than three different places in the book (pp. 141, 252, 294). 

The book contains about 1700 references and is there- 
fore an excellent l i terature source for the organic chemist 
working in the field of organic peroxides. The text should 
be of part icular  value to this journal 's  average subscriber, 
who is so often concerned with the problems of peroxide 
formation and autoxidation. The cost ($12.50) is not 
prohibitive; consequently the book would be a good addi- 
tion to the l ibrary of any organic chemist. 

W~.  F. ERMAN, Procter  & Gamble 
Co. Cincinnati, O. 
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