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• F a t s  a n d  O i l s  
THE ~ELT~NG POINT OF t~AT~PY lk[ATEI%IALS. Ph. Meskens. Lab. 
and Tech. 6, 287-317 (1961). This paper  is an excellent re- 
view of the phenomena of melt ing as applied to f a t ty  ma- 
terials. The author  first considers the theory, then compares 
and comments upon the various methods used, proposes sev- 
eral modifications, and finally concludes that  the melting 
point  of a f a t  or f a t t y  mater ia l  can be useful  bu t  does 
not  consider the melt ing point  accurate enough to be included 
in the specification of a manufac tured  product.  

RE~INING L0.SSI~S IN PILOT PLANT E'XPEI~IMENTS. F .  Ramos 
( Ins t i tu to  de la Grassas  y sus Derivados, Seville, Spain) .  
Grasas y Aeeites (Seville, Spain) 13, 193-196 (1962). Re- 
fining losses for  olive and soybean oils compared. Centr i fugal  
refining gave slightly lower losses and made soapstock 
handl ing much easier. Refined oll quality was  about  the 
same with both methods. 

PHYSICAL-CHEMICAL STUDIES ON GtC0UND OLIVE PASTES. XVI .  
Pt~IgLIMINAEY NOTEI ON MEASUIgEME.NT 0P I%HEOLOGICAL PROP- 
ERTIES 0,F THE PASTES. C . W .  Brabender ,  @. H a h n  (Brabender  
Ohg., Duisburg  am Rhein, Germany) ,  5. M. Martlnez, C. Gomez, 
and C. Janer .  Grasas y Aeeites (Seville) Sp.ai*b) 13, 197-20'2 
(1962). The force necessary to revolve a paddle in ground 
olive paste was found to be propor t ional  to the radial velocity 
of the paddle. The addit ion of coconut f a t ty  acid diethanol 
amides increased the consistency of the paste. 

METHODS OP MEASUlgING THE CONSISTE:NCY O1~ F'OODS. C. Jane r  
( Ins t i tu to  de la Grasa  y sus Derivados, Seville, Spain) .  
Grasas y Att ires (Seville, Spain) 13, 216-221 (1962). A 
review on methods for  measur ing  the consistency of but ter ,  
margar ine ,  dough, starctl, chocolate, cheese, honey, and juices. 

PKOBLEMS OP THE ITALIAN OLIVE 0IL INDUSTRY. G. Coppa- 
Zuccari (Servizio di Documentazione Tecnica, Rome, I t a ly ) .  
Grasas y Aceites (Seville, Spain) 13, 253-256 (1962). A 
review. 

THE PRESENCE O~ SQUALENE IN OLIVE TREE LEAVES. A. Vazquez 
and M. L. J ane r  ( Ins t i tu te  de la Grasa y sus Derivados, 
Seville, Spain) .  Grasa~ y Aceites (Seville, Spain) 13, 242-243 
(1962). Squalene was isolated f rom olive tree leaves by 
means of column chromatography and thin layer chromatog- 
raphy  on si]icie acid. 

TANNINS, GUMS AND PECTINS IN RIPE OLIVES. F. Mazuelos, 
J .  M. Martinez, and A. Vazquez ( Ins t i tu to  de la Grasa 
y sus Derivados, Seville, Spain) .  Grasas y Aceites (Seville, 
Spain) 13, 244-246 (1962). An a t t empt  was made to relate 
the gum, tannin, and pectin content of ripe olives to the 
ease or difficulty of  oil extraction. No correlation was found. 

ACTION OF PANCREATIC' LIPASE ON NATURAL AND SYNTHETIC 
GLYCEaCII)ES. F. Mazuelos ( Ins t i tu to  de la Grasa  y sus 
Derivados, Seville, Spain) .  Grasas y Aeeites (Seville, Spain) 
13, 239-241 1962). When olive f a t t y  acids were esterified 
with glycerol, the tr lglycerides produced contained fewer 
sa tura ted  acids in the 1- and 3- posit ions than occur in 
natura l  olive oil. The adul terat ion of virgin olive oil with 
reesterified oil could be detected by measuring the iodine 
value of the f a t ty  acids l iberated f rom an oil by  pancreatic 
lipase. 

SPECTEOPHOTOMETlgIC MICRODETEI~MINATI0'N Of PEILO,XIDES IN 
fATS. E. Vioque and A. Vioque ( Ins t i tu to  de la Grasa y sus 
Derivados, Seville, Spain) .  Grasas y Aeeites (Seville, Spain) 
13, 203-206 (1962). 3_ speetrophotometrie  mieromethod for  
dtermining the peroxide content of fa t s  was developed. The 
peroxide was used to oxidize fe r rous  ion to ferric ion. Sub- 
sequent addition of N,N-dimethyl-p-phenylenediamine allowed 
spectrophotometrie  determinat ion of the amount  of ferric 
ion formed. Results agreed closely with the AOCS method 
for  peroxide value. Ibid. 211 (1962). A similar quali- 
tative spot test on filter paper  can be used to ident i fy  as 
little as 1 milliequlvalent of peroxide. 

COL01~IMETlgIC' MICRODETEEI~IINATION OF tt2YDROXYL VALUE. E. 
Vioque and M. P. Maze ( Ins t i tu to  de la Grasa y sus Derivados, 
Seville, Spain) .  Grasas y Aceites (Seville, Spain) 13, 207- 
210 (1962). A colorimetrie micromethod for  determining the 
hydroxyl  value of non-volatile compounds containing pr imary  
and secondary hydroxyl groups is described. Hydroxyl  groups 
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were acetylated using acetic anhydride.  The quant i ty  of 
ester groups  present  before  acetylation was determined colori- 
metrically using the hydroxamic acid reaction and subsequent 
eomplexing with ferr ic  ion. F r o m  these: results, the hydroxyl  
values could be calculated with a relatives error of 0-4%. 

]VfINOI~ COMPONENTS OF OLIVE 0IL ANn SVLPVa OLIVE 0~L. 
I .  3-LC'0HOLIC COMPOUND ISOLATED FIFO3/ THE UNSAPONIFIABLE 
FRACTION OF SULPUI% OLIVE OIL. J .  Martel  and J .  Graeian 
( Ins t i tu to  de la Grasa  y sus Derivados, Seville, Spain) .  
Grasas y Aeeites (Seville, Spain) 13, 212-215 (1962). 3- 
dihydroxysterol  was  isolated f rom the unsaponifiable fract ion 
of sulfur  olive oil us ing  column chromatography on silicic 
acid. The substance was identified as homo-olestranol by 
means of melt ing point,  elemental analysis, specific rotation, 
and a positive Liebermann-Burehard  reaction. 

PEROXIDE C.ONC~gNTIgATES FR0/V[ AISTOXIDIZED METIcIYL E~COSA- 
PENTAENOiT~. Kazuo Fukuzumi,  Suketaka I to,  and Shizuya 
Nakanishi  (Nagoya  Univ.) .  Yukagaku 12, 89~93 (1963). 
Purified methyl eicosapentaenoate was prepared by saponi- 
ty ing  cuttlefish oil, es ter i fying the f a t t y  acids with methano], 
f rac t lona t ing  the esters through urea  adducts, distilling the 
esters of highly unsa tu ra ted  acids i~v vacuo add separat ing 
the esters by means of chromatography.  I t  was autoxidized 
in the dark at 0-2C. Peroxide concentrates f rom autoxidized 
methyl eieosapentaenoate were obtained by the countereurrent  
extract ion procedure, in which the autoxidized ester was 
simultaneously separated f rom the unoxidized ester. I t  has 
the highest  peroxide value, 1.19x 10 a meq./kg,  of all lipids 
ever obtained. The ultraviolet and the inf rared  spectra of 
the peroxide concentrates were determined. From the ultra- 
violet spectra, it was proved tha t  the number  of conjugated 
diene per molecule is about  0.5, tha t  the conjugated triene is 
imgligible, there are no conjugated te t raene and pentaene, 
and tha t  a little unsa tu ra ted  carbonyl groups  exist. Dihydro- 
peroxide exists f rom the results of in f ra red  spectrum and 
peroxide value. The - - C H : C H - - C H ( O O H ) - C t I = C H - -  group 
probably  exists in the peroxide concentrates, because of the 
a-methylene group absorpt ion  in the in f ra red  spectra decreased 
more than that  of expected influences due to conjugated 
dienes. Cis-trans conjugated diene and trans-trans conjugated 
diene exist, bu t  considerable amount  of double bonds remain 
as cis-nonconjugated forms.  

QUANTITATIWE GAS LIQUID CHROMATOGRAPHIC ESTIMATION O1P 
VOLATILE FATTY ACIDS IN AQUEOUS MEDIA. ~. G. Ackmen and 
R. D. Burgher  (Fisheries  Res. Board of Canada, TechDological 
Res. Lab., Halifax,  N. S., Canada) .  Anal. Chem. 35, 647-652 
(1963). The quant i ta t ive analysis by gas liquid chroma- 
tography  of volatile f a t ty  acids in aqueeus solutions has 
been rendered difficult by absorption and the appearance of 
ghost  peaks on subsequent  injection of samples. The addi- 
tion of formic acid vapor  to the carrier  gas eliminates these 
problems and gives reproducible quant i ta t ive  results in con- 
junct ion with a flame ionization detector. Excessive amounts  
of water  under certain conditions may  ca.use double peak 
formation,  but  the method is applicable to analyses with 
Silicone, polyester, and Tween subs t ra tes  on Chromosorb W 
support .  

A NEW COLO~ I~EACTION OF ANTHI~ONE. WPPI[ MAL0.NALDE}I~.YDI5 
AND OTHEI~ ALIPHATI~ ALDEHYDES. W. W. Kwon and B. M. 
Wa t t s  (Dept. of Food and Nutr i t ion,  Fla. StaKe Univ., Tal- 
lahassee, Fla . ) .  A~al. Chem. 35, 733-735 (1!)63). Anthrone 
reagent  (0.2% anthrone irt concentrated sulfuric acid) reacts 
with a series of short-chain al iphatic aldehydes producing 
orange to violet-red colors. Absorpt ion  curves of the reaction 
products  are given in the visible region. The anthrone 
complexes of sa tu ra ted  aldehydes (acetaldehyde, butyralde- 
hyde, and hexaldehyde) show their  km,~ at 476 m/~, formalde- 
hyde at  488 m/~, and propionaldehyde at  455 m/*, with molar 
absorptivit ies rang ing  f rom 3.0 x 102 to 4.5 x l0 z. The anthrone 
complexes of short  chain a,fl-unsaturated aldehydes, malonal 
dehyde, acrolein and crotonaldehyde) produce their X .. . .  at  
510 m~, with much higher absorpt ion  (e = approximately 
7.9 x 103). Possib]e reaction mechanisms are discussed. 

GAS-LIQUID CHR0.MATOGEAPttY APPLIED TO THE ANALYSIS OF 
0ILS AND fATS. T. D. Heyes (Unilever lees. Lab., Po r t  Sun- 
l ight ) .  Chem. Ind. (Londo}t) 1963, 660-5. The author  
reviews briefly (10 references) the use of gas-liquid chroma- 
tography.  Included are tables giving compositions of lards 
f rom different locations in the pig and variations in the 
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(Cont inued  f rom page  42) 
AND M~THODS I~OR Pt~0DUC~IffG TI~E SAME. F .  B .  l~oo t  (Sec 'y .  of  
Agr . ,  U.S .A. ) .  U.S. 3,092,596. The process  for  p r e p a r i n g  a 
coa t ing  composi t ion ha rdenab le  by  a Diels-Alder  polymeriza-  
t ion  reac t ion  and  hav i ng  increased  compat ib i l i ty  wi th  t u n g  
oil consis ts  of  h e a t i n g  a t  a t e m p e r a t u r e  of  100-150C a poly- 
es ter  r eac t ion  p roduc t  of  rosin,  a glycol, and  an  u n s a t u r a t e d  
ac id  ( f u m a r i c  or male ic ) ,  an  a n t i o x i d a n t  to p reven t  air  oxida- 
t ion  and  air  d r y i n g  of  a coa t ing  produced  f rom the composi-  
t ion,  and  f rom 1 2 - 7 5 %  of the  polyes te r  p roduc t  of  a m a t e r i a l  
selected f r o m  the group cons i s t ing  of  t u n g  oil, t u n g  oil f a t t y  
acids,  me thy l  t unga t e ,  air-blown me thy l  t unga te ,  and  allyl 
e leostearate .  The hea t ed  mi x t u r e  is t hen  th inned .  

• D e t e r g e n t s  
COLOR STABILIZERS FOI~ DETERGENTS CONTAINING BACTERIOSTATS. 
J a n e  P.  Mi to ray  and  W. G. B aue r  (Monsan to  Chemical  Co.).  
U. S. 3,085,066. A n  an t i sep t ic  de t e rgen t  composi t ion  cons i s t s  
of  an  alkal i  me ta l  f a t t y  acid soap, a bac ter ios ta t ,  and  f rom 
0.01 to 10% by  weigh t  on the  combined  we igh t  of  the  soap 
a n d  the compound,  of  a dicarboxyl ic  acid of  the  fo rmu la  
HOOC~-C~H2~--COOH where  n ha s  a va lue  f r o m  0 to 8. 

SURFACE AOTIVITIES OF ORGANIC ACID SALTS OP i'~-n-ALKYL- 
ETHYLENEDIAMINES. Chiaki  K i m u r a ,  K a g e a k i  K a s h i w a y a ,  and  
Koieh i  Mura l  (Ak i t a  Univ. ,  Aki tash i ,  J a p a n ) .  Yu]cagaku 12, 
105-7 (1963) .  N-n-Alky le thy lened iamine  have  been p repa red  
by  the  eondens ta t ion  of e thy lened iamine  wi th  C~o-~s alkyl  
bromides .  They  were waxy,  low-mel t ing  solids and  combined  
wi th  two equiva len ts  of  o rgan ic  ac ids  to f o rm  neu t ra l  s a l t s  
which would be use fu l  as cat ionic  s u r f a c t a n t s .  I nves t i ga t i ons  
were made  on the  su r face  ac t iv i t ies  of  these sa l ts  with  acetic,  
lactic,  and  propionle  acid. N-n-Alky le thy lened iamine  sal ts  
con ta in ing  C~o and  C~s alkyl  g roup  did not  show good su r f ace  
act ivi t ies .  On the  other  hand ,  N-n-dodecyl  or N-n- te t ra-  
decy le thy lenediamine  sa l t s  were f o u n d  to have  excellent  sur- 
face  activi t ies.  I n  respect  to su r f ace  t ens ion  and  p e n e t r a t i n g  
power,  ace ta tes  and  lac ta tes  were super ior  to the  propionate ,  
b u t  in fe r ior  in f o a m i n g  power. 

CHEMICAL FROCE;SS OPFERE;D TO REDUCE ABS.  Anon.  Chem. ,~ 
Eng. News  41 (15) ,  102 (1963) .  T r e a t m e n t  of  effluent conta in-  
i ng  non-b iodegradable  a lkylbenzene su l fona t e  ( A B S )  wi th  H,O:  
and  f e r rous  i ron des t royed 80~90% of  the  ABS wi th in  30 
minu tes .  Poss ib le  appl ica t ions  of such a process to sewage 
a n d  l aund ry  was t e s  are  discussed.  

R I-IN0 L 0GY OF AMMONIUM LAUKYL SULFATE SOLUTIONS. R .  
MateD. Afinidad 19, 453-457 (1962) .  The viscosi ty  of  a 
30% solut ion of a m m o n i u m  l au ry l su l f a t e  in water  was meas-  
u red  a t  20~70C u s i n g  var ious  appl ied  shea r ing  s t resses .  The 
solut ion exhibi ted  the  behavior  of  a Newton ian  or pseudo- 
p las t ic  fluid. 

SALTIN~-OUT CI{I~0,MATOGRAFHY SEPARATE,S ABS.  Anon.  Chem. 
Eng. News 41(11) ,  42 (1963) .  Sa l t ing-ou t  c h r o m a t o g r a p h y  

was  used to sepa ra te  mix tu re s  of  to luenesu l fona te ,  xy lenesul fon-  
ate,  and  a lky l a ry l su l fona t e s  in aqueous  solution. A co lumn of 
Dowex 50-X2 ca t ion  exchange  res in  was  employed wi th  water  
and  var ious  (NH~):SO~ solut ions as e lu t ing  liquids.  Column 
e luents  were moni to red  by  u l t rav io le t  absorp t ion  measure-  
m e n t s  a t  222 nl~*. 

DETERGENTS AND SUI%I~AC'TANTS : PI~0GRE,SS REP01~T. L .  Raphael .  
Mfg.  Chemist 34, No. 3, 116 (1963) .  This  paper  is a repor t  
of  the  use  and  m a n u f a c t u r e  of  de t e rgen t s  and  s u r f a c t a n t s  
in the  Un i t ed  S ta tes  and  Europe.  Cur ren t  economic t r ends  
in the  use  of de t e rgen t s  are  discussed.  A comprehensive  survey  
of  cu r ren t  knowledge in the  a r ea s  of  hydrot ropes ,  chlor ina ted  
t r i sod ium phospha te ,  syne rg i sm in de tergents ,  micelle fo rma-  
t ion, de te rgen t  m a n u f a c t u r e ,  and  pa i n t s  is given.  

T H E  PHYSI0,-CHE'MICAL ACTION O~ HOUSEI~IOLD DETEI~GENTS IN 
THE ~¢[ECHANIS~ OP TI~IE ELIMINATION O,i ~ DIRT. H .  L .  R o s a r i o  
and  J.  B. M o n t a g n e  (Dept .  of  Chem. City  College of the  City 
Univ. ,  New York,  New York) .  Rev. Franc. CorpUs Gras. 10, 
9-17 (1963).  The au thors  have  s tud ied  the  composi t ion  of 
household de tergents ,  the  n a t u r e  of  household  d i r t  a n d  the 
composi t ion  of t ap  water .  De te rgency  is defined as  the  
subs t i t u t i on  of a solid-oil i n t e r f ace  by  a sol id-solut ion inter-  
face.  I n  s t u d y i n g  the  s tab i l i ty  of  l iquid drops a nd  gas  
bubbles  on l iquid su r faces  or of  drops  in l iquids,  de t e rgen t s  
were found  to have  a l imi ted  ac t ion  leav ing  a res idua l  oily 
f i h u  on a solid sur face .  F a t t y  acids  in  household dir t  and  
polyva len t  ions  induce  flocculation. The  su r face  act ive agen t  
m u s t  f o rm  a monomoleeu la r  layer  which mixes  wi th  the  
po lyva len t  soap.  This  m i x i ng  ac t ion  breaks  the  ne twork  of 
f a t t y  acids or po lyva len t  ions and  in  th is  way  reduces  the  

f o r m a t i o n  of prec ip i ta tes .  Carboxymethyleel lulose ,  sodium 
po lyphospa te  and  sod ium py rophospha t e  oppose the  act ion 
of the  condensa t ion  of  calcium. Sod ium pyrophospha te  an d  
in pa r t i cu la r  sod ium po lyphospha te  a re  complexing agents .  
I n  addi t ion,  i t  was f o u n d  tha t  sod ium po lyphospha te  at  a 
p t I  of  10'.5 a u g m e n t s  the  monomolecula r  layer  of  calcium 
soap. Carboxymethylce l lu lose  does not  direct ly  complex cal- 
c ium b u t  weakly pene t r a t e s  into the  ne twork  of the  f i lm of 
ca lc ium soap. The  s t u d y  has  shown t h a t  average  household 
de te rgen t  is composed of 20% sod ium benzene su f fa te  (de- 
t e r g e n t ) ,  2% dodceyl m o n o e t h a n a l a m i n e  ( f o a m i n g  a g e n t ) ,  
40% sodium t r ipo lyphospha te  ( a d j u n c t ) ,  0.5% sod ium car- 
boxymethylce l lu lose  (an t i - redepos i to ry  a g e n t ) ,  8% sodium 
si l icate (corrosion inh ib i to r ) ,  29% sodium su l fa te  (ex tender )  
and  pe r fume ,  etc. The  respect ive role of  each component  
is examined .  

POSSIBLE USES 01~ SUCROSE ESTERS AND SUCROGLYC ,E,~IDES. L .  
Nobile  ( L e d o g a  S.p.A., Mi lan) .  Riv. Ital. Sostanze Grasse 9, 
439-50  (1962) .  The  p re sen t  s t a t u s  of  knowledge on sucrose 
es ters  and  re la ted  compounds  is ex tens ive ly  reviewed, with 
emphas i s  oll m a n u f a c t u r i n g  methods ,  toxicological  p roper t ies  
and  possible  indus t r i a l  appl ica t ions .  

U S E  OP SUC~0'SE E'STF~S AND SUC~OGLYCEI~,IDEIS IN COS~ET~CS. 
R. Colson ( P a r f u m e r i e ,  Cosmetique,  Savons,  P a r i s ) .  R$v. 
ItaL Sosta~ze Grasse 9, 472-5 (1962) .  Cosmetic  appl ica t ions  
for  which  sucrose es ters  are  said to be superior  to the  
an ionic  s u r f a c t a n t s  commonly  used  are  discussed,  am o n g  
t hem shampoos ,  dent i f r ices ,  shav ing  creams,  c leaning creams,  
syn the t i c  toi let  bars ,  lotions.  Sample  fo rmula t i ons  are  given 
for  several  of  these appl ica t ions .  

COSM]~TIe FORMULAE l~Oi~ BEAUTY CREAMS CONTAINING SUCROSE 
ESTERS. P.  Rovest i  (Res.  Ins t .  on Vege tab le  P rodu t s ,  Mi lan) .  
Riv. Ital. Sostanze Grasse 9, 468-71 (1962:). The condi t ions  
a cosmetic  p roduc t  m u s t  s a t i s fy  wi th  respec t  to i ts  ac t ion 
on h u m a n  skin are  defined and  discussed.  F a t t y  sucrose 
es ters  have  been found  to be well su i ted  for  use  as emulsifiers 
in cosmetic  fo rmu la t i ons  because  of thedr physiological  char-  
ac te r i s t ics  of  mi ldness ,  nou r i shmen t  to t he  skin, non  toxici ty 
and  emolliency. Several  examples  of  cosmetic  fo rmula t ions  
con ta in ing  these non-ionic  s u r f a c t a n t s  as  emulsifiers are given.  

ANALYTICAL METHODS ~O1~ SUCROSE ESTERS AND SUCROGLYC- 
ERIDES. 1V~. R OUSS0S (S0ci6% des P r o d u i t s  Chimiques,  Bezons) .  
Riv. Ital. Sostanze Grasse 9, 451-63 (1962) .  A detai led 
descr ip t ion  is g iven of all the  m a j o r  ana ly t ica l  methods,  
bo th  chemical  and  physical ,  employed on sucrose esters  and  
sueroglycer ides  such as :  de te rmina t ion  of monoes ters  and  
diesters ,  f ree  acidi ty,  me thy l  esters ,  combined acids, total  
sugar ,  f a t t y  acid composit ion,  o rgan ic  and  inorganic  im- 
pur i t ies .  

SURPACE ACTIVITY 01~ SUCROSE ESTERS AND SUCtCOGLYC~RIDES. 
H. P a s s e d o u e t  (Soci6t6 des P r o d u i t s  Chimlques,  Bezons) .  
Riv. Ital. Sostanze Grasse 9, 464-8 (1962) .  The  su r f ace  
proper t ies  (wet t ing ,  f oaming ,  e m u l s i f y i n g  power, d e t e r g e n c y )  
of  the  non-lonie s u r f a c t a n t s  derived f r o m  esterif icat ion of 
sucrose wi th  f a t t y  ac ids  are reviewed. The  claim is  made  
tha t ,  in compar i son  wi th  po lye thenoxy su r f ac t an t s ,  sucrose 
der ivat ives  possess  n inny  advan tages ,  m a i n l y  in their  non- 
toxici ty,  inc reas ing  solubi l i ty  with inc reas ing  t empera tu re ,  
compat ib i l i ty  with q u a t e r n a r y  germic ida l  compounds  and  ease 
of p r epa ra t i on  in solid form.  

EPFECW O1~ ORGANIC COMPOUNDS ON THe; C~OUD POINT OP SOLU- 
TIONS OP NON-IONIO SURFACTANTS. A .  F u g a z z a  ( L a m b e r t i  
S.p.A., Mi l an ) .  Riv. ItaL Sostanze Grasse 11, 567-73 (1962).  
Non- ionic  s u r f a c t a n t s  derived f rom e thylene  oxide are  known 
to become tu rb id  when  hea ted  to a t empe ra tu r e  described 
as the  cloud point.  Th i s  is considered to be due to a t rans-  
f o r m a t i o n  of the  micel lar  s t ruc tu re  into an  emulsion.  Addi-  
t ion of  low molecular  weight  hyd roca rbons  to aqueous  solu- 
t ions  of  polye thenoxy s u r f a c t a n t s  is f o u n d  to lower the  cloud 
po in t  by as much  as 20-30C, while h igher  hydroca rbons  
(paraff in  waxes)  cause  an  increase  in the  c loud point .  W i t h  
f a t t y  alcohols the  oppos i te  effect is found ,  with the  h igher  
alcohols (e.g., oleyl alcohol) depress ing  the  cloud po in t  by  
as m u c h  as 10-20C. No  effect on the  cloud poin t  is f o u n d  
when  the total  concen t ra t ion  of s u r f a c t a n t  plus  hydroca rbon  
is var ied  up  to 10%. 

T H E  DETERMINATION OP ACTIVE OXYGEN IN WASHING POWDE]¢S. 
M. Karv~nek ,  J .  Pokorn~  and  G. Jan i~ek  ( In s t .  of  Chem. Tech.,  
P r a g u e ) .  Papers of the Inst. of Chem. Teeh. Prague 4-I,  
299-310 (1960).  A me thod  is p roposed  for  the de termina-  
t ion  of  perbora te  a n d / o r  pe rca rbona te  when  in the  presence 

(Con t inued  on page  46) 
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ABSTRACTS: BIOLOGY AND NUTRITION 

ceutieal Oo.). U.S. 3,089,820. In  vitro prolongation of 
whole blood clotting time and inhibition of thromboplastin 
generation is obtained by administering to a mammal an 
anti-thromboplastic liver lipid which is non-toxic on oral 
and intravenous administration. The material is characterized 
by being a lipid derived from mammalian liver tissue, by 
being soluble in water and heptane and insoluble in ethanol, 
methanol, acetone, by prolonging whole blood clotting time, 
by prolonging recalcified plasma clotting time, by inhibiting 
thromboplastin generation, by counteracting the thrombo- 
plastic activity of platelets, and, upon intravenous injection 
into rabbits,  prolonging whole blood clotting time. The 
lipid is obtained by non-polar solvent extraction of mam- 
malian liver tissue followed by organic solvent precipitation 
of the active lipid. 

PROCESS F01~ TI-IE PRE,PARATIO:bT OF LIPIDS. g .  Folkers (Merck 
& Co.). U.S. 3~089,821. An improved process for the prepara- 
tion of a lipid from E. eoli bacterial cells containing lipopoly- 
saccharides comprises: (1) suspending dried, defatted cells 
in water to form an aqueous bacterial cell suspension; (2) 
heating the cell suspension to the the boiling point for about 
1 hour and then cooling; (3) separating the undissolved 
bacterial cell debris f rom the cooled aqueous solution; (4) 
adding acid to the aqueous solution in an amount sufficient 
to produce an aqueous acid solution between 1 to 2 N in 
acidity; (5) heating the aqueous acid solution to a tempera- 
ture between 9'0 to 1000 for between 15 to 60 minutes;  (6) 
rapidly cooling the solution to about 25C; (7) extracting 
the result ing solution with a waterdmmiscible solvent to 
obtain a solvent extract  of lipid; (8) evaporating the solvent 
extract to obtain active lipid. 

METHOD OF EXTI~t~CTING PROTEIN AND LIPID, F ~ O ~  RAW VE~E,- 
TABLE :~¢LATE~IALS. I. H. Chayen (C.C.D. Processes Ltd.) .  U.S. 
3,090,779. The vegetable material  is hammermilled in an 
aqueous liquid (llquid-to-solid ratio of at  least 2:1) for a 
very short period of time rang ing  from about % second to 10 
seconds at  a top speed of at least 4,0.00 feet /minute.  The high 
speed multiple rapidly repeated hydrodyanamic shock waves 
thus disrupt  the natural  cell structure and discharge the cell 
contents into the aqueous liquid while leaving the residual 
solid material  predominantly larger than cell size. The aque- 
ous liquid is alkalized to dissolve the proteins whereby in the 
presence of the lipids the two wi]l combine to form a protein- 
lipid complex which remains dissolved. The aqueous liquid 
is then acidulated to the isoelectric point for the protein to 
precipitate the lipid-protein complex. The complex is partially 
dewatered by gravi ty  separation and then completely de- 
watered by azeotropic distillation. 

• D r y i n g  Oi ls  and Pa ints  
A STUDY 0~ ~ THE FILM FOI~:~IN-G CHAI~ACTEKISTIC,S OF DI~0R,PH0,- 
THEOA OIL. A. E. Rheineck and H. Sobol (N. Dakota State 
Univ.).  Paint Teeh. 27 (5) ,  18-28 (1963). Raw dimorpho- 
theca oil (Di/morphotheca aurantiaca) appeared to be highly 
inhibited on air drying. Wrinkled dried films formed af ter  
about 4,0 hours. Heat  processed oil dried within several hours. 
Chemical changes during the drying cycle were followed by 
infra-red spectrograms. Two reactions take place in this 
process, namely, dehydration and polymerization. The pre- 
dominating reactions and ul t imate  products formed ~re dif- 
ferent at both temperatures.  Dimorphotheca oil can be de- 
hydrated by means similar to those used for dehydrating castor 
oil. These treated oils dry rapJdly. Several 25 and 50, gallon 
varnishes were prepared from non-reactive phenolic resins 
and dimorphotheca oil. Corresponding varnishes based on 
tung oil were used as controls. The usual evaluation studies 
indicated tha t  the dimorphotheca and tung oil varnishes were 
essentially equivalent. 
OIL ~JIOD~I~IED ALKYD RESINS :~IODI~IED WITH A THE]~lYIAL POLY- 
-~[E]~ 0'P I~ICYC~LOPENTADIE:NE. I .  J .  D i s s e n  (Velsicol C h e m i c a l  
Corp.). U.S. 3,038,927. A process for the production of 
off-modified alkyd resins consists of reacting a polymer corn 
sist ing substantial ly of polycyclopentadiene having a molecu- 
lar weight of between 500' and 2,50.0 prepared by heat ing 
cyclopentadieae in the absence of other polymerizable material  
at  a temperature of f rom 500-550~ with an oil-modified 
alkyd resin prepared by reacting unsubst i tuted polyhydric 
alcohols containing up to 6 carbon atoms, unsubst i tuted poly- 
basic acids containing up to 10 carbon atoms, and fa t ty  
acids containing from 14 to Z2 carbon atoms at  a tempera- 
ture above 400F. 

~O~[PATIBL]~ TUNG 0IL:UNSATUI~AT~]), ALKYD RE:SIN COMPOSITIONS 
(Continued on page 44) 
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(Con t inued  f rom page  38) 
componen t )  and  long cha in  (24h :0  as m a j o r  componen t ) .  
The  rela t ive propor t ions  of the  two g roups  var ied  wi th  the  
t issue.  No 2-hydroxy ac ids  could be  found  in liver and  
ep id idymal  fa t .  The 2-hydroxy acids  of b r a i n  are  not  liber- 
a ted  by  mi ld  alkal i  and the re fo re  occur only in amide  l inkage.  
The  amide-bound  f a t t y  ac ids  of  b r a i n  gangl ios ldes  and  
sph ingomye l in  account  for  none, or only a very small  f rac-  
tion, of  the  to ta l  b ra in  hyd roxy  acids. 

BIOSYNTHE,SIS OP FATTY ACIDS : I V .  STUD,IE;S -WITH INHIB- 
ITO~S. J .  D. Robinson,  R. O. Brady ,  and  R. IV[. Brad ley  
( L a b o r a t o r y  of Neurochenf is t ry ,  N a t ' l  I n s t .  of  Neurologica l  
Diseases  and  Bl indness ,  N a t ' l  Ins t .  of  Hea l th ,  Be thesda ,  Md. ) .  
J. Lipid t~es. 4, 144-150 (1963) .  Tetrolyl-CoA and  propiolyl-  
CoA have  been shown to be s t rong  noncompet i t ive  inhib i tors  
of  f a t t y  acid synthes is .  Acryly l -CoA and  isoerotonyl-CoA 
also inhib i t ,  bu t  m u c h  h ighe r  concen t ra t ions  are  required.  
I t  is sugges t ed  t ha t  this  inh ib i t ion  occurs  t h rough  an  inter-  
ac t ion  be tween the  t r ip le  and  double bonds  of these  com- 
pounds  a n d  enzyme su l fhyd ry l  groups .  Pa lmi ty l -CoA and  
f ree  C oA have  also been shown to inhib i t  f a t t y  acid syn thes i s  
and  to block the  condensa t ion  of acetyl -CoA with malonyl-  
CoA, and  the reduc t ion  of crotonyl-CoA to bu ty ra te .  The 
reduct ion  of acetoacetyl-CoA to the  f~-hydroxy der ivat ive  was 
not  inh ib i ted  by these  mate r ia l s ,  a l though  the  complete  re- 
duct ion to b u t y r a t e  was prevented.  The addi t ion  of flavin 
nucleot ides  also inhib i ted  f a t t y  acid syn thes i s  ca ta lyzed by 
bra in  enzyme prepara t ions .  

STEI~OLS OF SKIN IN TIrE NOI~MAL AND TR.IFAgANOL TREATE,D 
RAT. L.  Horl lck and  J .  A v i g a n  ( L a b o r a t o r y  of Metabol i sm,  
N a t ' l  H e a r t  Ins t . ,  N a t q  Ins t .  of  Hea l th ,  B e t h e s d a  14, Md.) .  
J. Lipid Res. 4, 160-165 (1963) .  Skin of no rma l  r a t s  and  
of  r a t s  t r ea ted  with t r ipa rano l  were i ncuba t ed  with acetate-  
2-H ~ for  2 hr, and  the  s terols  were ex t rac ted  and  sepa ra ted  
chromatograph ica l ly .  T r e a t m e n t  wi th  t r i pa rano l  resu l ted  in 
gross ly  visible changes  (scal iness ,  roughness ,  and  a t rophy  
of the  skin)  and  in a m a r k e d  a l t e ra t ion  in the  me tabo l i sm 
of skin sterols.  There  were considerable  reduc t ions  in  the  
concen t ra t ions  of compounds  with s a t u r a t e d  side cha ins :  
desmosterol ,  lanosterol ,  and  s terols  t en ta t ive ly  identif ied as 
dehydromethos teno l  and  A 7, 24-cbolestadienol.  I so tope da ta  
showed t ha t  a f t e r  i ncuba t ion  for  2 hr,  a la rge  p ropor t ion  of 
the  counts  were in squalene  in skin f r o m  both  normal  and  
t r iparano]  t r ea ted  rats .  There  was a reduct ion  in the  in- 
corpora t ion  of  rad ioac t iv i ty  into the  A~-stenol f r a c t i on  and  
an  increase  in the  incorpora t ion  into lanosterol  and  ALsterols,  
in sk in  f rom t r ipa rano l - t r ea t ed  ra ts .  T r ipa rano l  inh ib i t s  
the enzyme responsible  for  reduct ion  of the  24,25-double 
bond in the  s terols  of r a t  skin. 

INI~LUE,NCE Ot~ S]~X AND SEX IdOI~MONES ON TI t~  OXIDATION OF 
CHOLESTEROL-26-~ ~4 BY RAT LIVE,K IV~ITOCHONDKIA. D.  Kri t -  
chevsky,  S. A. Tepper ,  E. Staple,  and  M. W. Whi t ehouse  
(The  W i s t a r  Ins t .  a nd  Dept .  of Biocbem.,  Univ.  of  Penn .  
School of  Med., Ph i l ade lph ia ,  and  Dept .  of  B i o c h e m . ,  Univ.  
of  Oxford ,  Oxford,  E n g l a n d ) .  J. Lipid: Res. 4, 188-192 
(1963) .  The  oxidat ion  of cholesterol-26-C ~, sod ium propioate-  
1,2, or -3-C ~, and  sod ium oc tanoa te - l -C ~ by  liver mitochon-  
drial  p r e p a r a t i o n s  f r o m  in t ac t  and  gonadec tomized  ra t s  of  
both sexes, and  f r o m  i n t ac t  and  gonadec tomized  ra t s  of  bo th  
sexes t r ea ted  with and rogens  and  es t rogens ,  ha s  been s tudied.  
A n d r o g e n  t r e a t m e n t  of  f ema le  r a t s  s l ight ly  depressed  choles- 
terol oxidat ion  b u t  ovar iec tomy had  no effect. Cholesterol 
oxidat ion  by  p r epa ra t i ons  o f  no rma l  umIe or female  r a t  liver 
mi tochondr i a  was  inhib i ted  by  sex hormones  added in vitro. 

EPPECT' OP HORMO,NE,S ON LIPOLYSIS AND ESTERIF'ICATION OF 

I~gEE I~ATTY ACIIDS DLrI%II~IG INCUBATION 01~ ADIPOSE TISSUE~ 

IN VITaO. M. Vaughan and D. Steinberg (Lab. of 5Ietabolism, 
N a t ' l  H e a r t  Ins t . ,  ]~ethesda 14, Md. ) .  J. Lipid Res. 4, 
]93 199 (1963) .  U s i n g  a new approach  based  on s imul taneous  
m e a s u r e m e n t s  of  ne t  changes  in glycerol  and  free  f a t t y  acids,  
the  ra tes  of  l ipolysis  and  of f a t t y  acid ester if icat ion were 
e s t ima ted  in r a t  ep id idymal  f a t  pads  unde r  var ious  condi- 
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t ions in vitro. Glycerol release, t aken  as a measu re  of the 
ra te  of  l ipolysis ,  was s t imu la t ed  by epinephrine ,  norepineph-  
fine, g lucagon ,  adrenocor t icot ropic  hormone ( A C T H ) ,  thyroid-  
s t i m u l a t i n g  horInone ( T S H ) ,  and  growth  hormone  ( G H ) .  
W h e n  l ipolysis  was s t imu la t ed  by  epinephr ine ,  g lucagon,  
A C T K ,  or T S H ,  the  ca lcula ted  rate  of  ester if icat ion was 
also increased.  GH, which p roduced  a re la t ively  small  in- 
crease in the  ra te  of  l ipolysis,  p roduced  no detectable  increase  
in ra te  of  esterif icat ion.  The s t imu la to ry  effect of  epineph- 
rine, A C T H ,  and  GH on l ipolysis  was  inh ib i ted  by  10 ~ M N a F  
b u t  there  was  no detec table  inh ib i t ion  of  the  basa l  glycerol 
release f r o m  t i s sues  incuba ted  in  the  absence  of  hormones .  
Da t a  are  p re sen t ed  sugges t i ng  t h a t  small  a m o u n t s  of epineph- 
rine (0.3 /~g), A C T H  (0.12 U ) ,  or g lucagon  (15 ~g) are  
largely i nac t iva t ed  du r ing  30 rain of i ncuba t ion  with a f a t  
pad  unde r  the  condi t ions  employed.  The effects of  @H and 
TSH,  on the  other  hand,  pe r s i s t ed  wi thout  d iminu t ion  for  a t  
least  60 min ,  consonant  wi th  the  view tha t  the  effects  of  
GH on l ipolysis  in  adipose t i ssue  are  due to T S H  conta ined  
ill i t  r a the r  t h a n  to ACTH.  

PHYSIOLOGICAL PPoOPERTIES O1~, BLO~VN OILS. geeekebusch ,  
K.  J ah r ,  G. Czok, W. Griem, K.  H. Biissler,  C. H. H a m m a r  
and  K.  L a n g  (Physiol .  Chem. Ins t .  J o h a n n e s  Gutenbog,  Univ. ,  
Mainz) .  Fette Sei/en Anstrichmittel 64, 1154-1164 (1962).  
The rma l  oxida t ion  of oils a t  h igh  t empera tu re s  (180C) pro- 
duces a p roduc t  in which toxici ty  is increased wi th  an  increase 
in the  i n t e n s i t y  of  blowing unt i l  a cer ta in  m a x i m u m  is reached 
a f t e r  which the  toxici ty  decreases.  The absorp t ion  of the  
oil, p ro te in  efficiency and  liver func t ion  were determined.  
Other physiological  effects were measu red  and  discussed in  
detail.  

STABILIZATION OF C'AI%OT~NOID MATEgIAL. ]:~. A. Reiners  and  
R. E.  M o r g a n  (Corn P roduc t s  Co.).  U. S. 3,081,171. A compo- 
s i t ion of m a t t e r  s table  to oxidat ive  de ter iora t ion  and  l iquid 
at  no rma l  t e m p e r a t u r e s  consis ts  of  f rom 75 to 25%, by weight ,  
of  an  o leaginous  carotenoid ma te r i a l  and  f rom 25 to 75% of 
soybean  leci thin.  

METHOD OF PUgIF'YING PHOSPttATID]bS. G.  Elenbogen  (Bax te r  
Labora tor ies ,  Inc . ) .  U. S. 3,081,320. A method  is described 
for  p r e p a r i n g  a super ior  phospha t ide  emul s i fy ing  agen t  espe- 
cially su i ted  for  use in p a r e n t e r a l  p repara t ions .  A solut ion 
con ta in ing  the  alcohol soluble f r ac t ion  of commercia l  leci thin 
is t r ea ted  wi th  a water  soluble basic  calc ium compound to 
f o rm  an  insoluble  calcium sa l t  wi th  the phosphatJd ie  acid f r a c -  
tion. The  insoluble  sa l t  is removed and  the  solut ion is t rea ted  
to isolate the  super ior  phospha t ide  e m u l s i f y i n g  agent .  

OXY.%LKYLATEI) L~¢ITHIN. S. S. Chang  (A. E.  S ta ley  Mfg .  Co.). 
U. S .  3,085,100. The process  of  f o r m i n g  a water-dispers ible ,  
oil-dispersible leci thin composi t ion  comprises  chemical ly com- 
b in ing  a leci thin hav ing  an  A.I .  of  a t  least  40 with glycidol 
in the  rat io of  abou t  1 mole of  glycidol per  mole of phos- 
phol ipin in the  leci thin.  

OIL-IN-~VATT~K EI~U'L,SION FOg OI%AL ADIKINISTI%ATION, AND PR,0,CE;SS 

FOI% PR~PAI%ATION. M. Wruble, S. J. Rundman, and J. I-I. 
Koning (Upjohn Co.). U. S. 3,085,939. A palatable, stable, 
fluid oil-in-water emulsion for oral administration comprises: 
(a) an aqueous dispersion medium containing a protective 
colloid; (b) an internal phase containing by volume from 1 io 
35% of an edible unsaturated oil; and (c) an additional in- 
ternal phase containing by weight/volume of the emulsion 
from 1 to 17% of sitosterol. The protective colloid averts 
contact  be tween the  oil and  the  s i tosterol  to provide  improved  
s tab i l i ty  and  pa la tab i l i ty .  

THISgAPEUTIC C'OI~IPOSITION OF LITIIOSPE~ZIUIVi ER.YTIIRORH:IZON 

IN JAPAN WAX AND SESAME OIL. K .  O t s u k i  a n d  J .  O t s u k i  
(Kyo ta ,  J a p a n ) .  U.S. 3,086,909. A therapeu t ica l ly  usefu l  
o in tment  cons is t s  of a base  cons t i tu ted  by a t he rma l  b lend  
of J a p a n  wax  and  sesame oil and  a minor  p ropor t ion  of  
a the rapeu t i ca l ly  act ive ingred ien t .  The o in tmen t  base has 
an acid value of 5.4, a saponif ica t ion  value  of 186.4, an  iodine 
value of 85.2 and  a me l t ing  r ange  of 38-41C and  conta ins  
2.56:% by weight  of  unsaponif iables .  

PKOCESS I~OR PRE,PAgING VITA~IIN A ESTERS. M .  Matsu i ,  S. Saijo,  
K.  Ohizumi,  T. Nish ida ,  and  S. Okana  (Sumi tomo Chemical  Co., 
L td . ) .  U.S. 3,086,981. V i t a m i n  A acid or i t s  alkyl  ester  
is contac ted  wi th  l i th ium a l u m i n u m  hydr ide  in an  iner t  
medium.  The r e su l t ing  l i t h ium a l u m i n u m  complex compound 
of v i t amin  A is then  decomposed with an  acy l a t i ng  a g e n t  
selected f r o m  the group cons i s t ing  of f a t t y  ac id  hal ide an d  
anhydr ide .  

METHOD OP INCREIASING BLOOD C'LOTTING TII~fE WITH A LIVEI~ 
LIPID. J .  P .  Dai ley  and  1%. L.  C~olescott ( A r m o u r  P h a r m a -  
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(Cont inued  f rom page  36) 
been replaced by  f l-methylcholine or carni t ine .  The fl-methyl- 
choline was charac ter ized  by ch roma tography ,  ca rbon-hydrogen  
ana lyses ,  and  me l t i ng  po in t s  of  der ivat ives .  The  resul ts  in- 
d icate  t ha t  carn i t ine  is decarboxyla ted  by  the  larvae of this  
insect.  The isolat ion and  c h r o m a t o g r a p h y  of f l-methylcholine 
and  i t s  phospha t ide  are  described.  

FATTY ACID CO,~IPOSIT'ION 0/~ LY~vIPH LIPID,S F~O'M RATS FED 
]~I~Stt  AND THER, I~IALLY OXIDIZED FATS. V. R. Bhalerao,  M. 
Inoue,  and  F.  A. K u m m e r o w  (Univ .  of  I l l inois,  U r b a n a ) .  
J. Dairy Sci. 46, 176-180 (1963).  The absorp t ion  of  f resh  
and  the rma l ly  oxidized samples  of  milk fa t ,  coconut oil, corn 
oil, and  olive oil was s tud ied  in l ymph-cannu la t ed  rats .  One 
mill i l i ter  of  the  var ious  f a t s  was  given to the  an imals  by 
s tomach  tube  and  the  lymph  collected over a period of  24 
hr. The f a t t y  acid composi t ion  of the  d ie ta ry  f a t  and  the  
lymph  f a t  was de te rmined  by  gas- l iquid  ch romatography .  
The  abso rp t ion  of the rma l ly  oxidized f a t s  via the  lymph  was 
found  to be selective in both  quan t i t y  and  qual i ty .  Approxi-  
ma te ly  10% less the rmal ly  oxidized f a t  t h a n  f resh  f a t  was 
absorbed.  Fu r the rmore ,  differences in ~bsorp t ion  between 
oxidized and  f resh  f a t  were found  to be g rea t e r  for  h igh ly  
u n s a t u r a t e d  fa t s ,  namely ,  corn oil and  olive oil. There  was 
prac t ica l ly  no difference in the  percen tage  Of s a t u r a t e d  f a t t y  
acids  absorbed  f rom hea t ed  as  compared  to t h a t  of the  
cor responding  f resh  fa t .  However,  the rmal  oxidat ion  lowered 
the  abso rp t ion  of  u n s a t u r a t e d  f a t t y  acids  via  lymph.  

VITAMIN A AND D E~NI~IC'ItMENT Or  N0'NF~T DRY M I L K ,  J ,  C. 
B a u e r n f e i n d  and  L. E. Allen ( H o f f m a n n - L a R o c h e  Inc.,  Nut ley ,  
N . J . ) .  J. Dairy Sci. 46, 245-254 (1963) .  A product ion  
run  of 60,000 lb of  enr iched n o n f a t  d r y  milk was made  
by homogen iz ing  a coconut  f a t  carr ier  of  v i t amin  A (syn-  
thet ic)  and  D~ in condensed  milk before  dry ing .  Enr iched  
n o n f a t  d ry  milk was p a c k a g e d  in polye thylene  bags ,  inse r ted  
in ch ipboard  boxes,  and  la te r  used  as  a beve rage  for  var ious  
age groups ,  du r ing  per iods  up to 2 yr  unde r  field condit ions.  
The da t a  indica te  t ha t  i t  is feas ib le  and  prac t ica l  to enrich 
n o n f a t  dry  mi lk  with v i t amins  A and  Df, u s i ng  ei ther  the  
wet -s tage  process or the  d ry -s tage  process.  The enriched 
n o n f a t  dry  milk,  when consumed as a beverage  in local 
diets of  children,  is readi ly  acceptable  and  is no t  d i s t ingu i shed  
f rom the  unenr iched  product .  

DETERMINATION Ot~ t~REE AND ESTE:RFIEID CHOLESTEROL BY A 
MODI/~I~D DIGITO,NIN-ANTH~ONE METHOD. ~.  R. Goodman,  L. 
P.  J a r n a g i n ,  R. M. Meier,  and  I. A. Shonley (Ve te rans  Admin .  
Hosp. ,  San  Francisco,  Cal i f . ) .  Anal. Chem. 35, 760-763 (1963) .  
The d ig i ton in -an th rone  indirect  de t e rmina t ion  of cholesterol  
was revised to produce more  rel iable d a t a  and  to provide sep- 
a ra te  final a l iquots  on all f r ac t ions  t ha t  were sui table  for  C ~ 
count ing .  Modificat ion was  made  in the  me t hod  as repor ted 
by Vahouny ,  et  al. Minor  changes  were made  in the  p r o  
cedure for  f ree  and  to ta l  cholesterol.  E s t e r  cholesterol was 
de te rmined  as an  or ig inal  va lue ,  thus  provid ing  p r i m a r y  
values  of  both  free  and  ester  cholesterol,  t he  sum of  which 
was equal  to the  to ta l  cholesterol  value. This  in te rna l  check 
in the  me thod  s t r e n g t h e n s  the  rel iabi l i ty  of  the  data .  F ina l  
• d iquots  were obta ined  on all f r ac t ions  for  C ~ coun t ing  in 
a l iquid sc int i l la t ion counter .  P r i m a r y  va lues  on  all f r ac t ions  
for  both  concent ra t ion  and  ac t iv i ty  increased  the re l iabi l i ty  
of  specific ac t iv i ty  calculat ions.  The procedure  gave da t a  
t ha t  was in close ag r eenmnt  wi th  the  Sper ry -Webb  me thod  
on a g roup  of  sera.  I t  was f u r t h e r  checked by de t e rmin ing  
recovery of added  pure  cholesterol.  

F A T ' I ~  ACID COMPOSITION Ol~ BOVINE SE,ME,N. t~, W. Dietz, 
B. W. P icke t t ,  R. J .  Komarek ,  and  R. G. J e n s e n  (Dept .  of  
An ima l  Indus t r i e s ,  Univ.  o f  Connect icut ,  S to r r s ) .  J. Dairy 
Sc/. 46, 468-472 (1963).  Tota l  l ipid concent ra t ion  in 610 ml  
of  bovine semen was found  to be 4.10 m g  per mill i l i ter ,  
which was equal  to 3.75% of whole semen  on a dry  weight  
basis .  The  f a t t y  acids, ana lyzed  as me thy l  esters ,  were as 
fol lows:  (where  the  first  n u m b e r s  represen t  the  num ber  of  
carbon a toms :  degree of unsa tu ra t l on ,  and  the  n u m b e r  in 
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paren theses  represen ts  the  re la t ive pe rcen tage  fou n d )  12:0 
(0.6),  14:0  (26.4),  15:0 (0 .2) ,  16:0 (40.9) ,  16:1  (1.0) ,  
17:0 (0.1) ,  18 :0  (12.9),  18 :1  (10.5) ,  18:2 (7:4).  

LIPIDS OP ATItERK)SCLE~OTIC ARTERY. I I .  DIALYSIS  O]P LIPIDS 
OP ABDOI~INAL AO]~TA AND LIPIDS IN LIPID-PKOT]~IN CO~IPLEXES 
EXISTING IN TI-IE AORTA. K a z u o  F u k u z u m i  a n d  Yosh iak i  I w a t a  
( N a g o y a  Un iv . ) .  Yulcagaku 12, 93-7 (1963) .  H igh ly  un- 
s a t u r a t e d  acids  in the  phosphol ip ids  of  a r t e r i es  are  concen- 
t ra ted .  The  h igher  the  u n s a u t r a t i o n  of  f a t t y  acids,  the  
g rea t e r  the  ra te  of their  oxidat ion.  F r o m  this  poin t  of view, 
l ipids of  a therosclerot ic  abdomina l  aor ta  were dialyzed to 
separa te  the  res idue (phosphol ip ids  concen t ra tes )  and  the  
d ia lysa te ,  and  the  u l t rav io le t  a n d  i n f r a r e d  spectra ,  composi- 
t ions  and  proper t ies  of  these  f a t t y  acids  were examined.  
t t  was confirmed t h a t  oxidized l ip ids  were concen t ra ted  in 
the  phosphol ip ids  conta ined  in the  l ipids of  atheroselerot ic  
aorta ,  and  t ha t  trans-trans con juga t ed  diene hydroperoxide  
existed in the  oxidized l ipids.  A f t e r  ex t r ac t ing  the  l ipids 
f r om the  a therosclerot ic  aor ta ,  f u r t h e r  ex t rac t ion  was per- 
fo rmed  to ob ta in  res idue which was  then  hydro lysed  with 
alkali ,  a n d  the  a m o u n t  of  f a t t y  ac ids  in the  res idue was 
es t imated .  I t  was shown t h a t  the  a therosclerot lc  aor ta  con- 
t a ined  l ip id-prote in  complexes.  F r o m  the i n f r a r e d  spect rum,  
it  became clear tha t  oxidized l ip ids  con ta in ing  trans isomers 
exis ted  in t he  l ipids of  the  l ip id-prote in  complexes.  

LIPIDS OF CANCEROUS TISSUE. IX. LIPIDS O1~ BaONCHIAL 
CARC'INOI~A AND CANCEIROUS PL~UI~AL I~LUID. K a z u o  Fukuzumi ,  
¥ o s h i a k i  Iwa ta ,  and  K a z u y o  K a w a s h i m a  ( N a g o y a  Univ . ) .  
Yukagaku 12, 165=8 (1963) .  The  l ip ids  were ex t rac ted  f rom 
the t i ssue  of bronchia l  carc inoma,  and  f a t t y  acid methy l  
es ters  of  the  l ipids were prepared .  All the  procedures  were 
pe r fo rmed  a t  room t empe ra tu r e  a n d  in n i t rogen.  The methy l  
es ters  of  f a t t y  acids  of  l ipid f r om cancerous fluid were also 
obtained.  The acid composi t ions  were ca lcula ted  f ro m  ul t ra-  
violet spect ra .  I n f r a r e d  spec t ra  ind ica ted  the  presence of 
trans-trans or cis-trans c o n j u g a t e d  diene hydroperoxide  in 
the  me thy l  es ters  of  f a t t y  acids  obta ined  f rom the l ipids of  
all samples .  

THE RELATION 0,I~ DIE,TARY FATS TO THE DEVELOP)~ENT OP 
GALLSTONES IN ANIMALS. H .  D a m  (Copenhagen  Polytech.  
In s t . ) .  Riv. Ital. Sosta,nze Grasse 10, 510 (1962).  Young  
h a m s t e r s  f ed  on a f a t - f r ee  diet  hav ing  an  easi ly digest ible 
suga r  as  the  ma in  source of ca rbohydra t e s  develop cholesterol 
gal ls tones.  Ne i ther  chicks nor  whie mice, however,  develop 
these  ga l l s tones  when reared  on the same diet.  Ana lys i s  o f  
the b ladder  bile of  these  an ima l s  givos h igher  ra t ios  of  bile 
acids to cholesterols  and  of phosphol ip ids  to cholesterol t h an  
in the case of  the  hams te r s .  A special  diet can be composed 
which causes  cholesterol  s tones  to be dissolved in the bile 
and  d i sappear .  Also, add ing  smal l  a m o u n t s  of  f a t  to the  
h a m s t e r s '  s u g a r  diet p reven ts  cholesterol  gal ls tones  but ,  
especially in the  presence of  cholesterol,  f avo r s  fo rma t ion  of 
amorphous  p igmen ted  ga l l s tones  which are more res i s t an t  to 
cura t ive  t r e a t m e n t .  The more  u n s a t u r a t e d  f a t s  a re  effective 
in p reven t ing  fo rma t ion  of these  amorphous  gal ls tones.  

~I~ICI~ODETEI~MINATION, ISOLATION~ AND GAS-LIQUID OHI~OMA- 
TOGKAPHY OF 2-HYDROXY FATTY ACIDS. Y.  Kish imoto  and  N .  
S. Rad in  (Menta l  Hea l th  Res. Ins t . ,  Univ.  of  Michigan,  A n n  
Arbor ) .  J. Lip'id Res. 4, 130-138 (1963) .  A new method  
is described for  the  specific isolat ion of 2-hydroxy f a t t y  acids, 
pa r t i cu la r ly  f r om b ra in  l ipids.  The procedure  involves saponi-  
f ication of  the  l ipids with KOH-propylene glycol, p re l iminary  
pur i f icat ion wi th  a small  s i l ica gel column, and  prec ip i ta t ion  
as the  copper  chelate. The to ta l  con ten t  of  2-hydroxy acids  

. m a y  be de te rmined  by direct  co]orimetric de te rmina t ion  of 
the copper  in  the  precipi ta te ,  or the  acids  m a y  be l iberated 
and  ana lyzed  by gas- l iquid  ch roma tography .  The  acids are  
me thy l a t ed  wi th  d ime thoxypropane  and  ace ty la ted  wi th  iso- 
propenyl  ace ta te  pr ior  to gas  ch roma tog raph ic  analysis .  The 
me thod  is su i tab le  for  samples  con ta in ing  as l i t t le as 0.6 tz 
nmles of  hyd roxy  acid, bu t  is readi ly  scaled up  for  p repara t ive  
isolat ions.  A n  improved  t i t r ime t r i c  procedure  for  copper is 
described.  
OCCUR~ENC]~ O,I ~' 2-ttYDROXY I~ATTY ACIDS IN ANIMAL TISSUES. 
Y. K i sh imo to  and  N. S. Rad in  (Menta l  H e a l t h  Res. Ins t . ,  
Univ. of  Michigan ,  A n n  A r b o r ) .  J. Lipid Res. 4, 139-143 
(1963).  The  conten ts  of  2-hydroxy f a t t y  acids  in  r a t  spleen, 
kidney,  lung,  sciat ic nerve,  and  skin,  and  in  bovine p lasma,  
were de t e rmined  by  a copper  p rec ip i ta t ion  method,  an d  the  
p~'oportions o f  the  var ious  h y d r o x y  ac ids  were de te rmined  
by  gas- l iquid  ch roma tography .  I t  was observed t h a t  there  are  
two g roups  of  hyd roxy  acids,  shor t  cha in  ( 1 6 h : 0  as m a j o r  
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so located, relative to the vaseulature,  that  heat  is t r ans fe r red  
to the thoracic s t ructures  and cervical spinal regions. 

DIET AND CIIOLEiSTE,BOLEMIA: VII. EFF~'C'TS (~F ~V[EIT'IIIONINE,~ 
F~THIONIN]~t AND 19-FLUOR.OPIIE]NYLAI.&NINE. J .  C. Seidel and 
A. E. Ha rpe r  (Dept.  of Biochem., Univ. of Wisconsin, Madi- 
son 6, Wise.) .  J .  Lipdd Res. 4, 75-80 (1963). The concentra- 
tion of serum cholesterol in ra ts  fed a diet containing choles- 
terol, cholic acid, and hydrogenated coconut oil was  reduced 
when ethlonine was included in the diet. This effect was not 
due to depressed intake of food or of cholesterol. The addition 
of equal amounts  of ethionine and methionine to this diet 
maintained sermn cholesterol a t  levels significantly below those 
of ra ts  supplemented with ethionine alone. This addition of 
methionine also very largely prevented the depression of 
growth caused by ethionine. Adminis t ra t ion of p-fluorophenyl- 
alanine lowered the concentrat ion of cholesterol in the serum 
but fl-2-thienylalanine had little effect. 

NONPI~IOSPt~ATIDE FATTY ACYL I~STEI~S OF ALKENYL AND ALKYL 
]~I'~H]~R.S OP GLYGEI~OL. J .  R. Gilbertson and M. L. Karnovsky 
(Dept.  of Biol. Chem., t t a r v a r d  Med. School, Boston 15, 
Mass.) .  J.  Biol. Chem. 238, 893 897 (1963). The presence 
of glycerol alkenyl ether diesters in the neutral  lipid fract ion 
of the lipids f rom the diverticulum of the starfish (As ter ias  
forbes i )  has been established by chromatographic concentra- 
tion and analysis. That  the previously known glycerol alkyl 
ethers actually exist in nature  as glycerol alkyl ether dlesters 
is also established. A number  of mammalian tissue lipid 
extracts have been shown to contain glycerol ethers of both 
a]kyl and alkenyl types, which together  comprise 0.l to 2.9% 
of the neutral  lipid eslculated as their fa t ty  acid diesters. 
The alkenyl ethers were found to form from 29 to 82% of 
the total glycerol ethers in the neutral  lipids of mammal ian  
tissue. The presence of a glycerol alkenyl ether monoester,  
in addition to the alkenyl ether diester, has been demonstrated 
in the lipid extracted f rom the epididymal fa t  pad of the rat. 

LIPIDS OF VIBUS INFECTED C]~LLS. I I .  LIPID ANALYSIS OF 
HELA C'ELLS. INFECTED WITH VAC'CINIA VIRUS. C. R. ~aush  
and J .  S. Youngner  (Dept. of Microbiology, School of Med., 
Univ. of P i t t sburgh ,  Pc . ) .  Proc.  So c. Exp .  Biol. Med.  112, 
108.2-1085 (1963). The lipid composition of HeLa cells 
infected with vaecinia virus as well as non-infected cells is 
described. The results indicate that  virus infection in a 
serum free medium does not alter the lipid composition of 
the cells. However, the incorporat ion of P~" into the phos- 
pholipids of virus infected HeLa cells was greater  than  that  
observed in non-infected cells, a finding that  appears  to be 
generally applicable to virus infected cells. 

TttE SYNTI-IESIS OF FATTY ACIDS BY BAT LIVEI~ SLICES IN 
TRITl~IATE$) WATEr. D. W. Foster  and B. Bloom ( N a t ' l  Inst .  
of Arthr i t is  and Metabolic Diseases, U. S. Public Heal th  
Service, Bethesda, Md.).  J .  Biol. Chem. 238, 888.-892 (1963). 
Long chain f a t ty  acids f rom ra t  liver slices were isolated 
af ter  incubation in a medium enriched with t r i t ia ted water. 
The sa tura ted  f a t t y  acids were separated by lead salt pre- 
cipitqtion and the incorporat ion of radioactivity into the 
individual acids determined. The major  port ion of radio- 
activity was found in palmitie and stearie acids. Sequential 
degradation of the sa tura ted f a t ty  acids was carried out and 
the intramo]ecular location of t r i t ium determined. Contrary 
to expectation, more t r i t ium was found in the odd-numbered 
carbon atoms than  the even-numbered. I t  is suggested that  
,qn exchange reaction between reduced t r iphosphopyridine 
nucleotide and water  occurs before or during f a t t y  acid 
synthesis, and that  the exchange is esssentially complete. 

ACCUI~[ULATI0.N O]~ 2~I-DEHYDROCI-IOLESTEBOL IN BATS TREATE:D 
WITI-I 22,25-DIAZACHOLESTANOL. D. Dvornik and M. Kraml  
(Dept. of Biochem., Ayerst  Res. Lab., Montreal,  Canada) .  
Proc. Soe. Exp .  Bi~ol. Med.  112, 1012-1014 (1963). Oral 
adminis t ra t ion of 22,25diazaeholestanol dihydroehloride to 
rats  caused str iking lowering of cholesterol and significant 
t~ecumnlation of desmosterol in the serum, liver and adrenals.  
The findings are similar to those in humans  and suggest  a 
triparanol-like mechanism of action. 

PBX)DUC~I'ION OF ttYF~KC.I~OLESTEKOL~IIvIIA ANI) Aq]H~.I~OSC%]~I~O'SIS 
RY A DIE'P I~ICH IN SI{E:LLFISH. W . E .  Conner, J .  J .  Rohwedder 
qnd J.  C. Hoak (Dept. of In te rna l  Med., State  Univ. of 
Iowa College of Med., Iowa  City) .  J.  N u t r .  79, 443-450 
(1963). A diet supplemented with shrimp was fed to rabbi ts  
for 24 weeks. These anhnals  prompt ly  developed a sustained 
hypereholesterolemia, averaging 795 mg/100  ml at  the con- 
elusion of the study. At autopsy,  all rabbi ts  had evidence 

of aortic atherosa]erosls. The process often involved large 
areas of the intimal surface. The analysis of aor ta  for  
cholesterol content provided a more quanti tat ive expression 
of the presence of atherosclerosis. Aortic cholesterol in the 
shrimp-fed rabbi ts  was as much as 60 times greater  than 
tha t  in control rabbits .  Shrimp and other crustaceans con- 
ra in  large amounts  of cholesterol. The results of this study 
re-emphas'_ze that  cholesterol-rich foods produce experimental 
atherosclerosis. Recent work has shown that  dietary choles- 
terol has an impor tan t  influence upon human serum lipid 
levels. Thus  diets designed to prevent  or t reat  atherosclerosis 
probably should be restricted in shr imp and other sea foods 
high in cholesterol content. 

A PHOSPHOLtPID FBACTION FBOIv[ B.E~F HEABT I~iTJSC~E WHICH 
ACTIVATES C~TOCHB.OME C OXIDASE. M. Cohen and W. W. 
Waiuio (Bureau  of Biological Res. and the Dept. of Physi- 
ology and Biochem., l~utgers, The State  Univ., New Bruns- 
wick, N. J . ) .  J .  Biol.  Chem. 238, 879-882 (1963). A phos- 
pholipid f ract ion has been obtaiDed f rom beef hear t  which 
is very effective in act ivating the part iai]y purified prepara-  
t ion of eytoehrome e oxidase. The addition of 0.047 mg of 
the active f rac t ion  phosphofipid st imulated the reaction to 
half-maximal velocity (V = 7.7 see -~ per mg of protein per  ml) .  
This amount  of phospholipid corresponds approximately to 
a 1:1 molar rat io of phospholipid to cytochrome c. This 
active f ract ion is composed pr imari ly  of lysophosphatides,  
of which 65% are ethanolamine-containing, 21% serine-con- 
taining, and a minor inositol-eontaining component. The 
f a t ty  acids are 54% stearie, 25% linoleic, 20% palmitic, and 
a trace of oleic. 

ELEC'TROCABDIOGBA PH IC NOTCHING IN BATS DEFICIENT IN 
ESSENTIAL FATTY ACIDS. W. O. Caster and P. Ahn (Dept. 
of Physiological Chem., Univ. of Mhm., St. Paul ) .  Science 
139, 1213 (1963). A notch has been seen in the electrocardio- 
g rams  of rats  who were fed diets deficient in essential fa t ty  
acids. This notching occurs consistently at a point  37 per- 
cent through the QRS-complex. I t  can be prevented by the 
addition of small amounts  of linoleate, linolenate, or arach- 
idonate to the diet of these rats. 

COMPLEXITY OF TtI]~ MIXTUI~E OF t~A'P'YY ACIDS EI~OM TUBE~C'LE 
BACILLUS. Cx6 AND C'17 ACIDS FROM VII~ULENT ST%AINS. ~. 
Cason snd W. T. Miller (Chemical Lab., Univ. of Calif., 
Berkeley 4).  J .  Biol.  Chem. 238, 853 887 (1963). Certain 
fract ions of the f a t t y  acids f rom a virulent s train of tubercle 
bacillus have been examined in critical detail. The n--C~ 
fract ion contains approxhnate ly  1% of an unsa tura ted  acid 
tha t  has been established by degradat ion as 10-hexadeeenoic 
acid. This contrasts  with the earlier f n d i n g  of 9-oetadeeenoic 
~eid, but  is in agreement  with the finding by Lennarz,  
SeheuerbraDdt, and Bloch of 10-hexadecenoie acid in Mycobav- 
ter ium pheli. The branched chain C.7 fract ion of acids con- 
tains approximately  20% of an unsa tu ra ted  acid, established 
by degradation as 10-methyl-9-hexadecenoic acid. This  is 
the first acid of this type found in the tubercle ]iplds. The 
saturated acids in the br-C~ f rac t ion  consist of approximately 
equal amounts  of the 8- and ]0-methylhexadecenoic acids; 
hence, it is shown that  virulent s t ra ins  of tubercle bacillus 
can produce monomcthyl-subst i tuted acids other than  the 
10-methyl derivatives. 
LOCALIZATION OF THE. BLOCK IN LIFOGENE.SIS BE.SULT~NG F~OM 
FEEDING PAT. W. Bortz, S. Abraham,  and I. L. Chaikoff  
(Dept. of Physiology, Univ. of Calif., Berkeley 4). J .  Biol. 
Chem. 238, 1266-1272 (1963). With  the aid of cell-free 
preparat ions,  a s tudy was made of the factors (cofaetors,  
enzymes, and subs t ra tes)  involved Jn the diminished capacity 
of the liver of the fat-fed rat  to incorporate acetate carbon 
into fa t ty  acids. Depressed conversion of acetate carbon to 
f a t t y  acids was observed as early as 2 hours af te r  the enteral 
sdminis t ra t ion  of 2 ml of corn oil to ra t s  previously fed  a 
fat-free, high-carbohydrate  diet. As  early as 4 hours af ter  
feeding, the decrease in fa t ty  acid synthesis was pronouneed. 
The depression in the incorporation of acetate carbon into 
fatty acids was more marked in experiments with liver slices 
than in those with the system composed of the superna tan t  
fract ion plus mierosomes. 
STUDIES ON A fl- MFfPHYL(FiIOLI N E.- C~0,NTA IN I N G I~HOSPTIOLIPID 

DZBIVED FI~O'M CA~NIq~IN~. L. L. Bieber, V. H. Chelde]in, and 
R. W. Newburgh  (Science ]~es. Ins t .  and Dept. of Chem., 
OregoD Sta te :Univ . ,  Corvallis, Oregon) .  J.  Biol. Chem. 238, 
]262-1265 (1963). Larvae of the blowfly Phormia  regina 
were shown to have a new phospholipid in which choline was 
replaced by fl-methylcholine when the dietary choline had 
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25% by the addition or withdrawal  of the protein preparat ion,  
calcium caseinate for  equicaloric amounts  of maltose-dextrins. 
Only the diets low in protein  (5% of calories) caused a sig- 
nificant change in plasma cholesterol and this was in the form 
of an increase. 

EFF]~CT OF FOOD I~ATS 0N CONCENTRATION O1 ~ KETONE. EODIES AND 
CITRIC ACID LEYEL IN BLOOD AND TISSUES. D. M. Brahmankar  
and M. C. Nath  (Dept.  of Biochem., N a g p u r  Univ., Nagpur ,  
Ind ia ) .  Proc. Soc. Exp. BioL Meal. 112, 670-672 (1963). 
Al though the concentrat ion of ketone bodies was found to be 
elevated in all f a t  fed animals,  the sa tura ted f a t  (but te r  fa t ,  
coconut oil and hydrogenated groundnut  oil) adapted ra t s  
showed more accumulation of ketone bodies in plasma, liver, 
kidney and hear t  muscle than did those receiving unsa tura ted  
fa t s  (g roundnut  oil and sesame oil). The citric acid level was 
also elevated in sa tura ted  f a t  fed rats  whereas no such varia- 
tion was observed in animals  receiving unsa tura ted  fa t  in the 
diet. 

STUDIES WITH A NATUBAL SOUI~CE OP XANTHOPHYLLS FOR THE 
PIGMENTATION O1 ~ ECrG YOLKS AND SKIN OF POULTI~Y. S. Brain- 
bile (School of Vet. Med., N a t ' l  Univ. of Mexico), J.  A. Pino 
and C. Mendoza. Poultry Sei. 42, 294-300 (1963). Exper iments  
are described in which a mater ia l  rich in xanthophyll  prepared 
f rom the petals  of the flower known as the Aztec marigold, 
7'agetes erecta, was incorporated in the diet of broilers and 
laying hens. I t  was found tha t  good pigmenta t ion of skin and 
egg yolks of poultry could be produced when the flower petal 
meal was used as the only pigment  source at dietary levels of 
0.25 per cent. The dietary content of xanthophyll  using this 
level of flower meal corresponded to approximately 13.6 mg. / lb .  
of feed. 
SERUM LIPIDS AND ENZYMES. THEIR LEV]SLS AFTER HIGH-CA- 
LORIC, HiGH-PAT INTAKE AN]) VIGOROUS ]~XEI~CISE I~EGIM]~N IN 
MARINE CORPS RECRUIT PEI~SONNEL. G. L. Calvy, L. D. Cady, 
M. A. Mufson,  J .  Nierman and M. M. Gertler. J. Am. Med. 
Assoc. 183, 1-4 (1963.). The relationship between exercise and 
a high-calorie, h igh-sa tura ted-fa t  diet was studied over a 22- 
week period in 101 Marine trainees with an average age of 
20.5 yr. Their  diet consisted of 4,500 calories ( f a t  2,0'25 cal- 
ories or 225 gm, carbohydrates  2,025 calories or 506 gm, and 
proteins 450 calories or 112 gin).  The p rogram consis ted  of 
16 hr of r igorous daily activity. There were no statistically 
significant changes in serum uric acid, lipid phosphorus,  total 
cholesterol, lactic dehydrogenase, and malic dehydrogenase. 
Weight and blood pressure did not change. Serum content  of 
triglycerides rose significantly, and isocitric dehydrogenase 
dropped significantly. I t  is suggested that  a high-calorie and 
high-satura ted-fa t  diet (milk, butter ,  and eggs) may not be 
atherosclerogcnic if sufficient calories are utilized to offset this 
intake. 

CHOLESTEBOL IN ttIG[IEB PLANTS. D. F. Johnson,  R. D. Bennet t  
and E. H e f t m a n n  ( N a t ' l  Ins t .  of Arthr i t i s  and Metabolic 
Diseases, N I H ,  Bethesda, Md.) .  Science 140, 19.8-199 (1963). 
The presence of cholesterol in  Sotan~n tuberosu~n and Dios- 
corea sp iv~ f lora  plants  was demonstra ted  by gas-liquid chro- 
matography,  thin-layer chromatography,  isolation and mixed 
melt ing point,  and purification to constant  radioactivity af te r  
dilution with authentic  cholesterol. 

EFFECT Ol ~ SYMPATHETIC BLOCKING AGENT ON PLASMA F F A  AND 
ON THE E~SPONSE E~OK]~D BY CATEC'HOL A.MIN]SS. A. Kont t inen 
and M. Rajasa lmi  (Wilhuri  Res. Inst. ,  Helsinki, F in land) .  
Prov. Soc. Ezp.  Biol. Med. 112, 723-725 (1963). P lasma F F A  
concentration under the influence of a sympathet ic  blocking 
agent, guanethidine,  a~d the effect of this blocking agent  on 
the rise in F F A  evoked by  adminis t ra t ion of epinephrine and 
norepinephrine in rabb i t s  were studied. P lasma F F A  declined 
under the influence of guanethidine. The rise of p lasma F F A  
evoked by administered epinephrine was somewhat counteracted 
by the blocking agent. The effect of the agent  on the rise 
evoked by norepinephrine was inconsistent.  

THE EF~]~CT O1~ A QUATEBNAI~Y AM:MONIUM ANION EXCHANGE 
RESIN 0I"7 PLASMA AND ~GG YOLK CHOLI~STE~OL. C. H. McGinnls,  
J r .  and 1~. K. Ringer (Dept.  of Poul t ry  Science, Michigan 
State Univ., Eas t  Lansing,  Mich.). Poultry Sci. 42, 394-396 
(1963). 0 ra l  adminis t ra t ion of a quaternary  ammonium anion 
exchange resin (cholestyramine)  did not significantly affect 
egg yolk cholesterol levels: of Single Comb White Leghorn hens 
during a period of 5 weeks. However, a high level of choles- 
tyramine  (1.5 per cent of the ra t ion)  decreased plasma choles- 
terol levels and egg yolk pigmentat ion.  Body weight remained 
unchanged throughout  the experiment. 

8OLUBILIZ.ATI0.N 0,i~ F'IERIN S BY PHOSPHOLIPID,S. A. R. Pappen- 
hagen, J .  H. Olwin and J .  L. Koppel  (Coagulation Res. Lab., 
Dept. of Surgery,  Presbyter ian-St .  Luke ' s  Hosp., affiliated with 
College of Med., Univ. of Illinois, Chicago). Proc~ Soc. Exp. 
Biol. Med. 112, 741-743 (1963). Solubilization of bovine fibrin 
s prepara t ions  by phosphatidyl  inositol and phosphat idyl  serine 
has been observed whereas phosphatidyl  ethanolamine and leci- 
thin did not  have this ability. The solubilizing effect did not 
occur with p repara t ions  of bovine fibrin i. The extent of 
solubilization progressively diminished with increasing ionic 
concentrat ion of the system, bu t  was  not significantly influenced 
by the type of buffer.  The importance of using only fibrin i 
prepara t ions  in the fibrin plate assay for  flbrinotytie or acti- 
vator activities and the need for  careful  control of the ionic 
s t rength of the assay system are stressed. 

NUTRITIVE. VALUE OF MARIN:~ OILS. I .  MENHADEN OIL. AT VARY- 
ING OX1DAT'ION ~ L ~ L . S  7 WITH AND WITHOUT ANTIOXIDANT'S IN 
RAT DIETS, A. A. Rasheed, J .  E. Oldfield, J .  Kaufmes  and ~. O. 
Sin~huber (Dept.  of Animal Science and Food Sci. and Tech- 
nol., Oregon State  Univ., Corvallis, Oregon) .  J. Nutr .  79, 
323-332 (1963). Pure  triglyceride separated f rom fresh men- 
haden oil proved the equivalent of lard in suppor t ing  growth 
of l abora to ry  r a t s  when added to a semisynthetic basal  diet 
at  a 10% level. When experimentally oxidized in glass con- 
tainers to high peroxide levels (125 to 31(~), the triglyeeride 
caused steatitis,  enlarged livers and high levels of malonalde- 
hyde in the blood and excreta of the animals. Clay-bleached 
menhaden oil was shown to undergo extensive oxidation 
changes over a br ief  period (24 hours) .  Such " f r e s h "  oil 
caused toxic symptoms in rats  when fed at a 15% dietary level. 
Symptoms included anorexia, steatitis,  lowered hemoglobin 
levels and death, and they became more extensive or severe 
as the level of oxidation of the dietary fa t  increased. 

EFt~ECT OF DEUTEBIUM OXIDE ON LIPID COMPONENTS OF L-5178Y 
CELLS. G. H. Rothbalt ,  D. S. Mar tak  and D. Kritchevsky (The 
Wis tar  Ins t .  of Anatomy and Biology, Philadelphia, Pc . ) .  
Proc. Soc. Exp.  Biol. Med. 112, 598-601 (1963). A comparison 
has been made of the relative lipid content of L-5178Y cells 
grown in conventional medium or in the same medium contain- 
ing 30% D.~O. Cells grown in D~O medium contain more total 
lipid. The nmjor  increases in the lipids of the D~O grown cells 
are due to increases in the levels of triglycerides and sterol 
esters. There are very few differences in cellular levels of any 
of the other lipid fractions. Pre l iminary  isotope experiments 
indicate that  the increased lipid content in the D~O grown cells 
is due to increased synthesis of lipid. 

LIPIDS IN CHICK URINE: THE INPLUENCE, OP DIETABY RAPESEED 
O15. J .  L. Sell and J.  A. McKirdy (Animal Science Dept., 
Univ. of Manitoba, Winnipeg, Canada) .  Poultry So/. 42, 380- 
383 (1963). Utilizing a technique for  separate urine and 
feces collection, it has been demonstrated tha t  u r inary  lipid 
excretion was not  increased by feeding a rat ion containing 
10% of rapeseed oil to growing chickens. The average lipid 
content of urine obtained f rom cockerels consuming the low- 
fa t  and rapeseed oil rations was 1.76 ~ 0.16 and 1.74 ± 0.13% 
of the dry mat ter ,  respectively. Apparen t  digestibility and 
utilization coefficients for  total lipids in the rapeseed oil rat ion 
were 84+_ 1.3 and 83 ~+ 1.3% respectively. The digestible 
energy and metabolizable energy values for  rapeseed oil were 
8.56 ___ 0.09 and 8.50 ± 0.07 Ca l . / g ,  respectively. 

h BI(~LOGICAL ASSAY I~OR METABOLIZABLE ENERGY IN POULTRY 
FEED INGREDIENTS TOGI~THEB WITH I~INDINGS WHICH DE,BIO,N- 
STEATE SOI~E Ol~ THE PROBLEMS ASSOCIATED WITH THE ]~VALUA- 
TION OP rATS. I.  R. Sibbald and S. J.  Slinger (Dept.  of Nutr .  
and Poul t ry  Sci., Ontario Agr. College, Guelph, Ontario, 
Canada).  Poultry Sci. 42, 313-325 (1963). A detailed de- 
scription of a biological assay which has proved to be satisfac- 
tory for  measur ing  the metabolizable energy content of poultry 
feed ingredients  is given. A number  of problems concerning 
metabolizable energy assays and values are discussed. The 
results of two experiments are briefly described in order to 
suppor t  the contention that  available metabolizable energy 
values for  feed fa t s  are subject  to a number  of errors and are 
therefore o f  doubtful  practical value. 

BRO~VN FAT: THEUMOG~NIC E.FP]~CTOR OF AROUSAL IN HIBEr- 
NATORS. R. E. Smith (Univ. of Calif. Med. Center, Los 
Angeles) and R. J .  Hock. Science 140, 199-29.0 (196.3). Earl ier  
indications tha t  brown f a t  has a thermogenic role in ra ts  
exl~osed to cold suggested that  certain comparable funct ions 
in h ibernat ing  marmots  be investigated. F rom the results it 
appears  tha t  arousal  of the animal  by cold is induced by 
sympathetically activated thermogenesis in areas of brown fa t  

(Continued on page 36) 
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ABSTRACTS: F A T T Y  ACID DERIVATIVES 

• F a t t y  A c i d  D e r i v a t i v e s  
ACID-OI~PZN ~STF.~Ie'~TZO'IV'. T t t~  I~OL~ oF ~ O ~ I N .  L.  O. 
Raether ,  A. J .  Lauck,  and  H. R. G a m r a t h  (Research  Dept. ,  
Organ ic  Chemica ls  ])iv., M onsan t o  Chemical  Co., St. Louis ,  
Mo.) .  I ~ EC Product Res. Di.v. 2, 133-138 (196.3). Olefins 
in the  C5 to C18 r ange  react  in  direct  es ter i f icat ion wi th  acids  
to give good yields of  commercia l ly  use fu l  esters .  All types  
of  olefins were s tud ied  to de te rmine  the  inf luence of s t ruc tu re  
on the  ease of ester  fo rmat ion .  Olefins f r o m  dehydrogena t ion ,  
polymeriza t ion,  cracking,  dehydra t ion ,  dehydroha logena t ion ,  and  
n a p h t h a  by-produc t s  were inves t iga ted .  Bes t  convers ions  were 
ob ta ined  f r o m  types  RCH=CI t~  and  R C t I = C H R  wi th  p r ima ry  
alkyl  acid es ters  of  dibasic  acids, r eac t ing  in the  presence of 
ca ta lys t s  which  are  s t rong  p ro ton  genera tors ,  such as per- 
ehtoric acid.  W i t h  p r i m a r y  atkyl  acid o -ph tha la tes  and  the  
p re fe r red  olefins, the  conversion t o  neu t r a l  es ters  r a n g e d  be- 
tween 70 and  80% and  the  yields on ph tha l i c  anhydr ide  ap- 
p rox ima ted  90v/c, Several  of these  o-phtha la te  esters  are  de- 
scribed as plas t ic izers  for  po ly (v iny l  chlor ide) .  

• B i o l o g y  and N u t r i t i o n  
TIKE FI%0PEgTIES o,i~ ISOLATED HU~IAN CAI~I)IAC AGE PIGMENT. I .  
PKEPAI~ATION AND PIKYSICAL PI~OPE~TIE.S. D. D. t t end ley ,  A. S. 
Mildvan,  M. C. Reporter ,  and  B. L,  S t rehler  ( J o h n s o n  Founda -  
t ion,  Univ.  of  Penn . ,  P h i l ade l ph i a ) .  J. Gcrm~ol. 18, 144-150 
(1963).  A l t h o u g h  l i t t le  f luorescent  l ipid could be ex t rac ted  
f rom the  age  p i g m e n t  f r a c t i on  of  child hear t s ,  the  to ta l  l ipid 
fluorescence of child h e a r t  seems comparab le  to t h a t  of  adul t  
hear t ,  s u g g e s t i n g  t h a t  much  of  the  to ta l  l ipid fluorescence of 
hea r t  was p r e s e n t  in cel lular  e lements  other  t h a n  l ipofuscin.  
Lip id  ex t rac t s  of  the  par t ic les  showed a fluorescence emission 
spec t rum s imi la r  to t ha t  of  ex t rac t s  of  the  crude homogenate .  A 
flavin-lik~ componen t  ex t rac tab le  f r o m  the  par t ic les  does not  
seem to con t r ibu te  apprec iab ly  to the  to ta l  fluorescence. The 
fluorescence emiss ion  in t ens i t y  of  l ipid ex t rac t s  a t  510 nl/~ was 
relat ively una f fec t ed  by  p repa ra t i ve  procedures ,  in cont ras t  
to the increases  f r equen t l y  seen a t  420 m/*. 

PANOI~KaTIO LIPASE t-IYDROLYSIS OF COW mILK PAT. ]~. L. Jack ,  
C. P .  F r e e m a n ,  L.  M. Smi th  and  J .  B.  Mickle (Dept .  of  Food  
Science and  Tech.,  Univ.  of  Calif. ,  Dav i s ) .  J. Dairy Sci. 46, 
284-290 (1963) .  Knowledge  of the  pos i t ion  of ind iv idua l  f a t t y  
ac ids  wi th in  the  t r ig lycer ides  is necessa ry  to the  u n d e r s t a n d i n g  
of  the  u t i l i za t ion  of  a fa t .  P a n c r e a t i c  l ipase  hydro lys i s  to 
conver t  t r ig lycer ides  to 2-monoglycer ides  has  been used  to s tudy  
th is  type  of  g lycer ide  s t ruc tu re  in  m a n y  food f a t s ,  b u t  i t  h a s  
recent ly  been cla imed tha t  i t  canno t  bo used  wi th  cow milk f a t  
because  b u t y r i c  acid is hydro lyzed  more  rap id ly  t h a n  the  other  
acids.  This  s t u d y  was u n d e r t a k e n  to de te rmine  if  there  were 
condi t ions  unde r  which th i s  technique  could be appl ied  val idly 
to mi lk  f a t .  The cr i ter ia  set f o r t h  for  the  appl icab i l i ty  of  th is  
technique  were:  (a)  nonpre fe ren t i a l  hydro lys i s  of  t r ig lycer ide  
species;  ( b )  absence  of a subs t an t i a l  a m o u n t  of  complete  hy- 
dro lys is ;  and  (3) absence  of a s igni f icant  a m o u n t  of  aeyl  
m i g r a t i o n  du r ing  the  hydro lys i s  react ion.  A l t h o u g h  there  was 
no evidence of  p re fe ren t i a l  hydro lys i s  a t  the  one- th i rd  s tage ,  
the re  was  some complete  hydrolys is ,  a n d  acyl  m i g r a t i o n  did  not  
appea r  to be occurr ing  a t  a s ignif icant  rate.  The va l id i ty  of  the  
procedures  employed was  demons t r a t ed  on a f a t  o f  known and  
un ique  s t ruc ture ,  p ig  body  fa t .  Therefore ,  the  technique  can  
gave resu l t s  t h a t  m a y  be used to es tab l i sh  genera l  re la t ion-  
ships.  I n  cow milk f a t  the  m a j o r i t y  of  the  f a t t y  ac ids  were 
f o u n d  to be u n i f o r m l y  d i s t r ibu ted  wi th in  the  glyeeride,  except  
for  04 and  Co, which are  p r e d o m i n a n t l y  in the  ex te rna l  posi- 
t ions,  and  C16, which t ends  to concent ra te  in the  two posi t ion.  

EPH~OT 0F THE; Li~CEL 0~ DYE,TAKy pI~OTEIN WITIi AND WITHOUT 
AD1~D CH0~LE.STE~O.L ON PLASMA CHOLESTEROL LE~E;LS 1N MAN. 
J.  M. R. Bever idge,  W.  F.  Connell  and  C. Robinson  (Dept .  of  
Biochem. a n d  Med.,  Q u e e n ' s  Univ. ,  K i n g s t o n ,  On ta r io ) .  J .  
Nutr.  79, 289-295 (1963) .  Sixty-five male  un ive r s i ty  s tuden t s  
were divided into two g r o u p s  and  g iven  a f o rmu la  ra t ion  
p rov id ing  p ro te in  and  f a t  (bu t t e r )  a t  levels of  15 and  30'%, 
respect ively,  wi th  or wi thout  a s u p p l e m e n t  of  500 m g  choles- 
t e ro l /950  Ca]. for  8 days.  The  two g roups  were each divided 
into 5 sub -g roups  and  t r a n s f e r r e d  for  ano the r  8 days  to diets 
in  which the  p ro te in  moie ty  was changed  to 5, 10, 15, 20 an d  

(Cont inued  on page  34) 
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ABSTRACTS: FATS AND OILS 

(Continued f rom page 27) 
C05rC~NTR~'F~D 5IISC~_mL~. A. G. Neshchadim (All-Union Ins t .  
of the Food I n d u s t r y ) .  Maslob.-Zhir.  Prom.  12, 9-13 (1962). 
A description of a new method of non-lsothermal mult is tage 
countereurrent  extract ion of  oil. To obtain highly concentrated 
miscella by this method it  is necessary to decrease sharply the 
ratio between the quant i ty  of solvent and oil. I n  addition, at  
each stage the process must  be carried out at  elevated tem- 
peratures.  

EVALUAT'ION O1~ THE OIL C'ONTEINT IN OIL-CONTAINING I~{ATE~%IALS. 
B. E. Ovcharenko and V. F. Borisova (Ukrainian Sci.-Res. 
Inst. of the Meat Industry). Mas.lob.-Zhir. Prom. 12, 6-9 
(1962). A method was devised for  determining the oil content 
in oil-containing materials,  based on tLe l ineari ty of  the re- 
fractive indexes of a solution of oil in a-monobromonaphtha-  
lene as a funct ion of oil concentration. F o r  example, for sun- 
flowerseed oil the refract ive index varied by 0.00275 for  each 
1% change in oil concentration. Study was made also of the 
relationship of time of extract ion and the amount  of oil ex- 
tracted by a-monobromonaphthalene.  The method is simple and 
convenient to use. I t s  accuracy in the use of the refraetometer  
is --+5%. 
ExPgalME.NTAL ~VOI~K OF TH]5 VINNITSKII FAT AN]) OIL COf~- 
KN~. B. F. Ermakov, A. P. Rabota,  and E. O. Verner  (Vin- 
nitskii F a t  and Oil Combine) .  Maslob.-Zhir.  Prom.  12, 2,7-28 
(1962). At  the Vinnltskii  F a t  and Oil Combine hydrogenat ion 
of confectionery fa t  was carried out using freshly evolved 
electrolytic hydrogen. A flowsheet fo r  this process is included 
in the report .  Results showed that  hydroge~lation using freshly 
evolved hydrogen made it possible to lower the melt ing point  
of the confectionery fa t  by 1.5 to 2C while re ta ining a hard- 
ness of 550 618 g./em. I n  addition, the acid number  of the 
hydrogenated fa t  was lowered. 

]~MOVAL OI~ S U LI~UI~ COMPOUN])S FRO~I HYDR.DG]~N. B. N. 
Chubinidze and V. I .  Brekhov (Saratov F a t  Combine).  Maslob.- 
Zhgr. Prom.  12, 24-26, (1962). At  present  almost all the 
hydrogenat ion plants  in the U.S.S.R. use ethanolamine methods 
for  removal of sulfur  compounds f rom the hydrogen. An 
example is given of the purification of H2 at the Saratov F a t  
Combine plant.  Here, na tu ra l  gas is used as the source of 
hydrogen. Purification involves two stages:  (1) freeing of 
the na tura l  gas f rom sulfur  compounds and (2) removal of 
CO~ f rom the hydrogen. Ins tead  of ethanolamine a new ab- 
sorbent,  GIAP-10, developed by the State Ins t i tu te  of the 
Ni t rogen Indus t ry  ( G I A P ) ,  was employed for removing sulfur  
compounds. A flowsheet for  the new purification process is 
provided. The new absorbent ,  GIAP-10, M)sorbs both organic 
and inorganic sulfur  compounds. 

COM POSITION O1~ THE[ SW]LET ~VATERS OBTAINEII) IN N0,N-RE&GEjNT 
SpbI'I~I~NG OF ~ATS. ~¢[. V. I rodov (All-Union Sci.-Res. Ins t .  of 
Fa t s ) .  Maslob.-Zhir.  1atom. 12, 21-24 (1962). A study of the 
composition of the sweet waters  in relation to the nature  of 
the f a t  split, and to a number  of other factors,  such as degree 
of spl i t t ing of the fat ,  glycerol content in the waters  and 
hardness of the original water.  Fa t s  studied were hydrogenated 
sunflower oil, bone fat ,  beef fat,  and coconut oil. The fa t  was 
tdaced in an autoclave and heated to a temperature  of about  
22.0-225C. After  30 or 60 nfinute interwds samples were re- 
moved for  determination (if the contents of glycerol and free 
and combined fa t ty  acids. Results obtained on spli t t ing the 
different fa t s  in the presence of distilled water  are tabulated.  

E XTICACTION OF VE~EITABLE OILS. M. A. Zharskii. Maslob.-Zhir.  
1)rein. 12, 37-38 (1962'). A description is given of the Blaw- 
Knox rotary extractor for  extract ing oil directly f rom seed. 
A pressing system is also described. 

A DIIgEC~I'-RE~DING CONCENTR&.TOI~ETIgtg. IX~. P. ¥usupbekov,  Kh. 
Tashpulatov,  and A. Abdurakhimov (Tashkent  Polytech. In s t . ) .  
Maslob.-Zhir.  Prom.  12, 3.3-34 (1962). I n  a number  of in- 
stances the useasureinent of concentrat ion of solutions is of 
great  significance in the control of commercial processes. Ex- 
isting direct-reading concentratometers,  employed chiefly in 
the chenfical industry,  have failed to find wide application in 
the fa t  and oil industry,  because they are cumbersome, complex 
in design, and inaccurate. A new densitometer is proposed 
which, because of the relationship of density to concentration 
of solutions, can be used as a eoncentratmneter.  The device 
can be employed to measure concentrat ion of miseella in any 
type of oil extractor. 

COMPAtCISON OF LABOR&TOR~ r TI~CHNIQUI~'S I~OP~ TT-IE'. DI~TrN~I.MINA- 
TION OP P~3STIC'I])E RJ~ISIDUEIS Ibr MILK. J .  In. Henderson (Fore- 
most  Dairies, Inc., 425 :Battery St., San Francisco, Calif.) .  
J .  Assoc.  O~fie. Agr .  Chem. 46 (2) ,  209-215 (1963). Of the 
techniques available for  specific pesticide residues, fly bioassay 

is non-specific and not  very sensitive; total organic chloride 
determination also lacks specificity; the AOAC colorimetric 
method produces variable results, lacks sensitivity for  low 
levels of residues, and does not  cover the range of residues 
likely to be present  in milk. Chromatographic  tests are most  
sat isfactory.  Microeoulometric gas chromatography has many 
advantages  bu t  requires a skilled analyst .  Electron-capture 
gas chromatography  is promising but  has not  been fully de- 
veloped. The Mills test, which combines column cleanup with 
identification by paper  chromatography,  is a rapid, practical 
screening test. I n  a collaborative comparison of the chro- 
matographic  procedures, mierocoulometry tended to give higher 
results  than the Mills test ;  electron-capture gave lower results 
than  the other two methods. Details of all tests nmst  be fol- 
lowed closely for  good results. 
APPARATUS FOI~ TI~E&TING OILS AND PATS. E. Gfeller (Basel, 
Switzerland).  U.S. 3,089,755. An appara tus  for  the selective 
hardening of unsa tu ra ted  vegetable and animal oils and fa t s  
comprises, in coulbination: an autoclave having par t i t ioning 
walls for  dividing the autoclave into a plural i ty of adjacent 
chambers (par t i t ioning walls having passage means at pre- 
deternfined levels for  permi t t ing  passage of  material  f rom 
chamber to chamber when the level has reached the passage 
means) ,  means for  conducting mater ia l  to be t reated in longi- 
tudinal  flow through the chambers,  a mixing means outside 
each chamber, first pipe means connecting the nleans with 
the chamber and having an outlet opening below the level 
of the passage means, second p~pe means for  supplying hydro- 
gen gas  in the form of individuM jets  to the mixing means, 
and third pipe means for  conveying nlaterial f rom the 
chamber to the nlixing means. 
PKoc']~sS FOI~ TI-I]~ PI~]gPAII~TIOlg OF COCOA BUTTE~ SUBST'IT0"T~,S. 
J.  M. Arnold (N. V. Twincon) .  U.S.  3,093,480. A fa t  in solid 
to semi-solid fo rm is subjected to at  least one low-temperature 
extraction at a temperature  between --5 and +10C with a 
total quantity of acetone of 2 to 20 times as great as the fat 
to provide a first fat fraction as residue. The residue is sub- 
jected to at least one subsequent  extraction at a temperature  
between 10 and 35C with a total  quant i ty  of acetone f rom 1 to 
15 times as great  as the quant i iy  of the fat ,  result ing in an 
extract containing the cocoa bu t t e r  substi tute.  
PLASTIC GLYCE:RID~ ~AT AND PI~OCNSS FOR PR.EPARING IT. E . W .  
Eekey and R. O. Alderson (Proc te r  & Gamble Co.). U.S. 
3,093,481. A plastic glyceride fa t  composition contains f rom 
0.01 to 0.5%, by weight, of a non-emulsifying and non-surface- 
active f a t ty  acid ester of a carbohydrate  selected f rom the 
group consist ing of oligosaccharides and dextrin. At least 
half  of the hydroxyl groups of the carbohydrate  are esterified 
with sa tura ted  fa t ty  acid having f rom 14 to 22 carbon atoms, 
not snore than half  of the hydroxyl groups are unesterified, 
and any additional fa t ty  acid groups  of the ester are selected 
f rom fa t ty  acids having f rom 2 to 12 carbon atoms and un- 
saturated f a t ty  acids having f rom 14 to 22 carbons. 
SALA]) 1)LcE~SSINO. A. Par tyka  (Nat ional  Dairy Products  Corp.).  
U.S. 3,093,485. An enmlsified salad dressing which is stable 
against  freezing conditions comprises, in combination, an ed- 
ible oil which includes soft  oil and winterizable components, 
a freeze res is tant  starch in an amount  sufficient to imbibe the 
moisture in the salad dressing and retain the water  under 
freezing conditions and an emuls i fying agent  in an amount  
equivalent to egg yolk at a level in excess of 8% of the soft  
oil in the edible oil. The edible oil comprises more than 5% 
and less than  65% of the salad dressing and has an iodine 
value of between 75 and 115. Tim winterizable components 
in the edible oil are present in an amount  such float the oil 
clouds when held in an ice bath  for  5.5 hours. 
SALAI) D~SSINO. O. J.  K r e t t  and S. L. Gennuso (Nat ional  
Dairy  Products  Corp.). U.S. 3,093,486. An emulsified salad 
dressing which is stable aga ins t  freeze-thaw conditions cons- 
prises, in combination, an edible oil, a modified freeze re- 
s is tant  s tarch in ass amount  sufficient to imbibe all of the 
moisture present  in the salad dressing and retain the water  
under freeze-thaw conditions, and an emulsifying agent  in ass 
amount  sufficient to effect emulsification. The edible oil com- 
prises more than  5% and less than 3~5% of the salad dressing. 
RE]fINING SO YBE,~N OIL. 1~. J .  F ia la  (A. E. Staley Mfg. Co.). 
U.S. 3,093,667. Crude oil is first water  degummed with water  
containing a small amount  of acetic anhydride as a degumming 
aid. The wet gums are separated f rom the oil, and the de- 
gummed oil is washed. The improvement  in the washing opera- 
tion comprises washing the degunlmed oil without  any inter- 
vening t rea tment  and in a non-at tenuated condition in the 
presence of 125-13'0% of the sodium hydroxide required to 
neutralize the free fa t ty  acid content  of the degmnmed oil. 
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ABSTRACTS: FATS  AND 0 I L S  

composi t ion  of male  h u m a n  depot f a t  with  var ia t ion  in diet 
(basal ,  corn oil, and  cod liver oil) .  

T H E  SEED FAT OF HOPS ( I - I u M U L U S  LUPULUS L . ) .  J . B .  
Rober t s  (Un ive r s i t y  of  L o n d o n ) .  Chem. Ind. (London) 1963, 
608-9. Ex t r ac t i on  of the  g round  seeds o f  Eas twel l  Golding 
hops  (1961 crop) wi th  l igh t  pe t ro leum yielded 32% of l iquid 
seed f a t ,  which a f t e r  two weeks s to rage  a t  0C fo rmed  a skin 
and  developed a ranc id  odor. The, f a t  had  a saponif ica t ion  
n u m b e r  of 194 and  con ta ined  2.2% unsaponi f iab le  m a t t e r  f r om 
which fl-sitosterol was isolated by c h r o m a t o g r a p h y  on a lumina .  
Gas c h r o m a t o g r a p h y  of  methy l  es ters  showed the  f a t  to have  
the  fol lowing f a t t y  acid ana lys i s :  pa lm; t i c  7%, s tear ic  3, 
oleie 10, linoleic 60, l inolenie 15, and  18:3  (6,9,12) 5%.  By  
the  same technique  hemp seed oil con ta ined :  pa lm; t i c  7%,  
s tear ic  3, oleie 17, linoleic 59, l inolenic 14, and  only a t race 
of  18:3  (6,9;12). 

STUDIES ON COOKING FATS AND OILS. A ,  I. F le i schman,  A. 
F lor in ,  J .  F i t zge ra ld ,  Anne  B. Caldwe]l, and  Ger t rude  Eas t -  
woo4 (St .  V i n c e n t ' s  Hospi ta l ,  Monte la i r ,  N . J . ) .  J. Am. 
Dieter Assoc. 42, 39.4-98 (1963).  The  f a t t y  acid composi- 
t ion  of  var ious  cooking oils and  f a t s  was  de te rmined  by  
gas- l iquid  ch roma tography .  Linoleic  ac id  values  repor ted  
were:  sesame 45.55%, corn 66.50, coconut  0.57, cot tonseed 
65.46, olive 2.51, p e a n u t  39.40, safflower 91.40, and  soy 64.50. 
The  linoleic con ten t  of  7 " s o l i d  vegetable  f a t s "  (no t  ident i-  
fied) were:  40.12, 18.00, 9.93, 25.80, 23.40, 40.60 and  41.80%. 
Ana lyses  of  oils which had  been used  to f r y  po ta toes  or 
chickens or oils which had  been hea t ed  under  l abora to ry  
coat i ; tons (495F)  ind ica ted  t ha t  the  polyenoie acid content  
had  been  s igni f icant ly  decreased ( in  some eases  by  as  much  
as 3 0 % ) ,  a long  wi th  a concomi tan t  a p p a r e n t  increase  in 
pa lm; t i e  acid content .  

QUANTITATIVE ESTIMATION OF SOI~iE PHOSPHATIDES AND THEZR 

HYDROLYSIS PRODUCTS BY T H I N  LAYER CHROMATOGRAPHY. W . M .  
Doizaki  and  L. Zieve (Lab.  for  Cancer  Res., Radio iso tope  Svc. 
and  Dept .  of  Med., Minneapol is ,  Ve te rans  Hosp. ,  Univ .  of  
Minneso t a ) .  Proc. Soe. Exp. B~ol. Med. 113, 91-95 (1963) .  
The  use  of th in  layer  c h r o m a t o g r a p h y  for  ana lyz ing  phospha-  
t ides  and  the i r  hydro lys i s  p roduc t s  quan t i t a t i ve ly  is descr ibed 
and  appl ied  to the  ana lys i s  of  se rum phospha t ides .  The  resul ts  
are  s imi lar  to those  ob ta ined  with si l icic acid i m p r e g n a t e d  pape r  
c h r o m a t o g r a p h y  and  co lumn techniques ,  t hough  the t ime ~or the  
ana lys i s  is ma rked ly  shor tened.  

A N A L Y S I S  OF LARD BY GAS CtIROMATOGRAPI-IY. U S E  OF THE FLAME 
IONIZATION DE~TEIOTOR. J .  P .  Wolff.  Rev. Franc. Corp~ Gras 10(4) ,  
187-195 (1963).  I t  h a s  been possible  because  of the  g r e a t  sen- 
s i t i v i t y  of  the  f lame ion iza t ion  detector  to detect  secondary  
componen ts  which would not  normal ly  be observed when  a t h e r  
real conduct iv i ty  detector  is used.  The per  cent  tal low used  to 
con t amina t e  lard can be calcula ted f rom the  fo l lowing equa t ion :  

100(C~¢ u n s a t - - C ~  b ranched )  100(C~4 to ta l - -C~5 to ta l )  
S=  + 

C~ C~ 
The  me thod  is appl icable  when the  tal low concent ra t ion  is 
be tween 5% and  50% wi th  a precis ion in the  order of ] 0 % .  

PI%ORLEMS IN THE FILTR,iTIOI'~ OF OILS. C.  SEVFJRAL 0BSEI:~VA- 
TIONS ON 'ffHE I~ILTP, ATION OF FATS. C.  D e f r o m o n t  and  D. Dela- 
haye  (Pi lo t  P l a n t  of  the  Ins t .  of  F a t s  and  Oils, Pa r i s ,  F r . ) .  
Rev. Free. Corl~s Gras 10 (4) ,  187-205 (1963) .  The  pi lot  
p l an t  has  used two me thods  to s tudy  fi l t rat ion.  W i t h  the  first, 
the  speed of w a r p a g e  of the  f i l ter ing su r f ace  and  thus  the  
q u a n t i t y  of  air  necessa ry  to dry the  cake can  be de termined .  
The  second uses  very  smal l  su r faces  which  pe rmi t  a n  accu- 
ra te  s tudy  and  classif icat ion of f i l ter ing mater ia l .  The  first 
sect ion of the  work gives resu l t s  ob ta ined  on the  loss of  charge  
of  f i l ter ing ma te r i a l  as a func t ion  of the  speed of t h e  p a s s a g e  
of air  and  of oil a t  var ious  t empera tu res .  The  second sect ion 
gives several  resu l t s  on the  poss ib i l i ty  of  the  s epa ra t i on  of oil 
in water .  

PARAI%IETERS OF EMULSION STABILITY.  ~ .  D. Vold and  R. C. 
Groot (Univ .  of  So. Calif. ,  Los Angeles ,  Cal i f . ) .  J. Soc~ Cos- 
metics Chemists 14, 233-244 (1963) .  I n  th is  r epor t  a clear 
d i s t inc t ion  is m a d e  between the var ious  usages  of the  t e rm  
" s t a b i l i t y "  and  cons idera t ion  is g iven  to the  f u n d a m e n t a l  
p roper t i es  of the  sy s t em which are  l ikely to be i m p o r t a n t  ac- 
cord ing  to each definition. The u l t r a c e n t r i f u g a l  me t hod  is 
then  descr ibed briefly and  i ts  use  i l lus t r a t ed  for  de te rnf in ing  
the  effect  of  the  concen t ra t ion  of sod ium dodecy] su l fa t e  and  
of added  sodium chloride on the  u l t r a c e n t r i f u g a l  s t ab i l i ty  of  
mine ra l  oil-water emuls ions .  Poss ib le  chemical  changes  a re  
no t  considered in th is  p resen ta t ion ,  and  the  emuls ions  t r ea t ed  
are  all of  the  oil- in-water type,  a l t hough  m a n y  of the  same 
cons idera t ions  would apply  to water-in-oil  emulsions.  

APPLICATION OF DILUT~ N I T R I C  ACID SOLUTIONS ~ THE D]~- 
GUMMING OF PEANUT OIL. R .  G u i l l a u m i n  a n d  N .  D r o u h i n  (Lab .  
of  Ins t .  F a t s  and  Otis, Pa r i s ,  F t . ) .  Rev. Franc. Corps Gras 
10 (4) ,  207-213 (1963) .  Di lu te  ni t r ic  acid was  successfu l ly  
used  to degum p e a n u t  oil. 
A PPL I CA T I O N S OF DIIVF~R~%ITIAL THERI%fAL ANALYSIS TO THE 
STUDY OF FATS AND OILS. I I I .  STUDY 0V COCOa BUT TE~. 
A. Math ieu ,  H. Chaveron,  R. Pe r ron  and  C. P a q u o t  (Lab .  of  
Lipochem.  of C.N.R.S. and  Lab.  Syndical  of  Chocolate) .  l~ev. 
Franc. Corps Gras, 10 (3) ,  123=126 (196'3). Di f fe ren t ia l  
the rmal  ana lys i s  because of i ts  sens i t iv i ty  and  because i t  can  
record c rys ta l l i za t ion  d u r i n g  var ious  ra tes  of  cooling dis t in-  
gu i shes  between a pressed  cocoa bu t t e r  and  a hexane  ex t rac ted  
cocoa bu t t e r  u s i n g  only a 0.3 g. sample.  I n  addi t ion,  the  addi-  
t ion of  12% or more  ex t rac ted  cocoa bu t t e r  to pressed  cocoa 
bu t t e r  can be detected.  
STUDIES IN  E'SSENTIAL OILS-RAMAN E F F E C t  P A R T  I I .  V .  M o h a n  
(Dept .  of  Phys ics ,  A n n a m a l a i  Univ. ,  A n n a m a l a i n a g a r ,  S. In-  
d ia) .  Indian Oil Soap J. 28 (7) ,  171-179 (1963) .  The R a m a n  
spec t ra  of  cineole, euca lyptus ,  ca jeput i ,  anethol ,  aniseed,  sweet  
fennel ,  and  cedarwood oils were taken.  W i t h  the  help of 
R a m a n  f requenc ies  observed for  the  oil, the  var ious  const i tu-  
ents  were identified. 
THE INFLUENC]~ OF LIGHT ON CHANGES IN OLIVEI 0IL. III. 
VIRDIN" OLIVE; 0IL. J .  M. R. de le Borbol la  and  Miss  R. Vazquez 
( I n s t i t u t o  de la Grasa  y sus Derivados,  Seville, Spa in ) .  Grasas 
y Aeeites (Seville, Spain,) 14, 12-15  (1963) .  V i rg in  olive oil 
was exposed to n a t u r a l  and  art if icial  l i gh t  of  v a r y i n g  wave- 
l eng ths  for  a per iod of 40 days.  The  increase  in  peroxide value  
of each sample  was followed. Suscept ib i l i ty  to oxidat ion  was 
found  to paral le l  the  abso rp t ion  spec t rum of  the  oil. M i n i m u m  
oxidat ion  and  abso rp t ion  occurred a t  530-63.0 m~. M a x i m u m  
oxida t ion  and  abso rp t ion  occurred above 6~30 m~, due to the  
abso rp t ion  of chlorophyll  a t  these  f requencies .  The use  of 
sod ium vapor  l amps  in olive oil p rocess ing  p l an t s  is recom- 
mended  to min imize  oxidat ion  of the  oil. 
T H E  OLIVE T~E~ AND OLIVE 0IL ,  MAJOI~ I~ACTORS LA! T'HE E',coNo!%IY 
OF SPANISH AGICICUL.TURE. E. Morales.  Grasas y Aceites (Se- 
ville, Spain) 14, 16-24 (1963) .  A review of the  impor t ance  
of the  olive i n d u s t r y  to Spain ,  and  sugges t ions  for  im p ro v in g  
this  sector  of  the  Span i sh  economy. 
CONTENT 01~ UNSATI/R, ATE~D I~ATT¥ ACIDS IN  MARGAI%INE;. B .  I .  
K h o m u t o v  and  P .  K .  Zolotareva  (Lab.  of  the  M i n i s t r y  of  
Publ ic  Hea l t h  U.S.S.R.)  and  L. N. Gening,  V. K.  Ba lashova ,  
and  E.  A. V o l ' n o v s k a y a  (Moscow M a r g a r i n e  W o r k s ) .  Maslob.- 
Zhir. l~rom. 12, 15-17 (1962) .  A br ie f  su rvey  of  the  fo re ign  
l i t e ra tu re  showed t h a t  there  were no da ta  on the  con ten t  of  
u n s a t u r a t e d  f a t t y  ac ids  i n  m a r g a r i n e  f r o m  Soviet  fac tor ies .  
I n  order  to help fill th is  gap,  the  p re sen t  s t u d y  was  m ad e  fo r  
f a t t y  bases  ob ta ined  unde r  the  p roduc t ion  condi t ions  of t h e  
Moscow M a r g a r i n e  Works .  Phys ica l  and  chemical  charac ter -  
is t ics of  the  m a r g a r i n e  bases  were de te rmined .  Conten ts  of  
both  ]inoleic and  l inolenic acids  were also de termined .  Quan-  
t i ty  of  m o n o u n s a t u r a t e d  f a t t y  acids  was ca lcula ted  f ro m  I.V. 
and  con ten t  of  p o l y u n s a t u r a t e d  f a t t y  acids.  Content  of sa tu -  
ra ted  f a t t y  ac ids  was  found  by difference, a s s u m i n g  a to ta l  
con ten t  of  95.5% of the  f a t  as f a t t y  acids. A conten t  of  lino- 
leic acid r a n g i n g  f r o m  5.2'4 to 13.53% was f o u n d  to be typica l  
of  the  Soviet  m a r g a r i n e  f a t  bases  tested.  This  was  in f a i r  
a g r e e m e n t  wi th  ]inoleie con ten t s  of  fo re ign  m a r g a r i n e s  re- 
por ted  in the  l i te ra ture .  
B E S T  TKANSPORTATION" OF LIQUID MAI~GAI%IN]~. 1~. I .  Ko z in  an d  
V. I.  Va r ib ru s  (G. V. P l ekhanov  Agr .  I n s t . )  and  M. A. Ba ran -  
nikov (Moscow Soap W o r k s ) .  Maslob.-Zhir. Prom. 12, 17-18 
(1962) .  A me thod  was  developed for  o b t a i n i n g  m a r g a r i n e  
emuls ions  charac ter ized  by  h igh  s t ab i l i ty  and  good techno- 
logical p roper t i es  for  use  in confec t ionery  and  bakery  goods.  
Ano the r  a d v a n t a g e  of the  emuls ions  is thei r  easy  t r anspo r t .  
Essen t i a l ly  the  me thod  consis ts  in ob t a in ing  an  oil- in-water 
type  of emuls ion wi th  any  given f a t  concen t ra t ion  wi th in  the  
l imi ts  of  3 to 82 -83%.  Spray-dr ied  milk (whole or de - fa t t ed )  
con t a in ing  a lbumin-case ln  was used  as the  emulsifier.  Sodium 
c i t ra te  and  phospha t e  was  employed to render  the  a l b u m i n  
soluble. Also, the  presence of the  sod ium c i t ra te  p reven ted  
coagu la t ion  of  the  case in  f r o m  solut ion a t  e levated t empera -  
tures .  Bee t  suga r  m a y  be added in var ious  quan t i t i e s  depend-  
ing  on the  p roduc t  for  which the  emuls ion  is dest ined.  Salt  
m a y  be  added  if desired.  Crude emulsi f icat ion was  accompl ished  
in an  emulsifier  machine ,  while fine emulsi f icat ion was  car r ied  
out  in a homogenizer  a t  p r e s su re s  close to 2~0 arm. The  emul- 
sions are  m e a s u r e d  as l iquids,  and  should be  used  wi th in  a 
period of days  a f t e r  the i r  p repa ra t ion .  
I~ON-ISOTHER,]~IAL MULTISTAGE ]~XTRACTION RESULTING IN HIGHLY 
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of  persu lpha te .  The  to ta l  oxygen  con ten t  can  be de te rmined  
by  the  iodometr ic  m e t h o d  while a color imetr i¢  me t hod  u s i n g  
t i t a n i u m  chloride (which does not  react  wi th  pe r su lpha t e )  
is used  for  the  de t e rmina t ion  of pe rbora tes  p lus  pe rca rbona tes .  
The  pe r su lpha te  con ten t  is de t e rmined  by  difference. Deta i l s  
of  the  me thod  axe discussed.  

EVALUATION ~I]~TIIOD Ol ~ THE OLEANING AOTI0~N Ol~ SU!:~PAOTANTS 
ON PAIN~'~D SURFACe'S. A. Arp lno  a n d  V. DeRosa  (Staz.  
Sper im.  Oli e Grassi ,  Mi l an ) .  Riv. Ital.  Sostanze Grasse 40, 
55-62  (1963) .  A s t anda rd i zed  l abo ra t o ry  me thod  for  evalu- 
a t i n g  the  c lean ing  power of de t e rgen t s  on soiled pa in t ed  
su r f aces  is described.  The art if icial  soil used  in  the  tes t  
is a m ix tu r e  of  minera l  oil, si l icates,  i ron  oxide, l aury l  alcohol, 
s t ea r i e  acid, waxes  and  carbon black.  This  composi t ion  
a p p r o x i m a t e s  t h a t  o f  the  ana lyzed  soil f o u n d  on au tomobi le  
bodies.  The  soil is s p r a y e d  onto me t a l  s t r ips  and  these  are  
t hen  tes ted  in  a Gardne r  washab i l i t y  tester .  The  a m o u n t  
of  soil removed is m e a s u r e d  by the  ref lectance of the  me ta l  
s t r ip .  Examples  of  s ta t i s t i ca l  eva lua t ion  of the  resu l t s  are  
given.  

D-12 TACKLES SPE;CIt~ICATION. Soap Chem. Specialties 39 (4) ,  
49-52,  169 (1963) .  A S T M  Commit tee  D-12 on Soaps  a n d  Other  
De t e rgen t s  has  adop ted  t en ta t ive  specif icat ions for  combina-  
t ion s o a p / s y n t h e t i c  de t e rgen t  bar .  T hey  have  also publ i shed  
proposed  specification for  dry c leaning  de te rgen t -non  charge  
type.  

Laqvn)  SYN-THI~TIC 1)ETERG~NTS. B. M. Milwidsky ( H a i f a ,  
I s r a e l ) .  Soap Chem. Specialties 39 (4) ,  53-6 (1963) .  I n  
pa r t  I I  of  his  ar t ic le  on l iquid soaps  and  de tergents ,  the  
a u t h o r  discusses  l ight-  and  heavy -du t y  l iquid de tergents ,  the  
role of  CMC, optical  b r igh teners ,  a n d  seques t ran t s .  Typica l  
f o r m u l a t i o n s  are  g iven  for  heavy -du t y  l iquid de te rgen t s  and  
for  solvent  type  de te rgents .  

APPLIOATIOI'~ 01~ SUR~ACTANTS IN TH]~ PR~E~PAaATION OF' VIllUS 
AN~ VACCINES. J .  Vallee (School of  the  appl ica t ion  of  f a t s  
and  oils) ,  l~ev. Franc. Corp~ Gras 10 (4) ,  18.3-185 (1963.). 
The  au tho r  discusses  briefly the  types  and  appl icabi l i ty  of  
each type  of s u r f a c t a n t  used  in the  p roduc t ion  of vaccines.  

A B S  STUDY ~ V ~ L S  ~Y~C'T 0~ SYND]~T STrUCtURE.. Anon .  
Chem. ~ Eng. News 41 (2~) ,  70-71 (1963) .  B iodegradab i l i t y  
and  fish toxic i ty  t e s t s  were r u n  on Cs t h rough  C~ cha in  l eng th  
a lkylbenzene su l fona t e  ( A B S )  d e t e r g e n t s .  Two isomers  of  
each cha in  l eng th  were s tud ied :  one wi th  the  benzene r ing  a t  
the  C-2 posi t ion and  one wi th  the  r i ng  a t  the  midcha in  posi- 
t ion.  The  C-2 A B S  isomers  were more easi ly degraded  t h a n  
the  midcha in  isomers.  C-2 isomers  were found  less toxic t h a n  
m i d c h a i n  isomers,  and  toxic i ty  increased  wi th  cha in  l eng th  
in both  cases. Mix tu r e s  showed poorer  b iodegradab i l i ty  and  
more  toxic i ty  t h a n  the  average  value  calcula ted f rom the  com- 
ponents ,  ind ica t ing  possible  in terac t ion .  

DI~T]~RMIN'AT]ON 01~ THe' QUANTITY 01~ BENZIN~ AN]) ALOOHOL IN 
ALCOHOL-WATER SOLUTTO,i',rS O~ ALKYL SULF'ATE[S OI~ SE[C~3~ND~AK¥ 
ALCOHOLS. V. I.  Babaev ,  T. S. E l ' k i n a ,  and  K .  G. Besed ina  
(Shebekinski i  Combine  for  Syn the t i c  F a t t y  Acids  and  F a t t y  
Alcohols ) .  Maslob.-Zhir. P~'om. 12, 28-29  (1962) .  The  follow- 
i ng  method  was  developed for  de t e rmi n i ng  the  q u a n t i t y  of  
benzine and  alcohol in  water-alcohol  solut ions  of alkyl  s u l f a t e s  
o f  secondary  alcohols. To a weighed  por t ion  (1-20  g.) of  the  
solution,  the  ca lcula ted  q u a n t i t y  of  su l fu r ic  acid needed fo r  
decompos ing  the  alkyl  su l f a t e s  was  added.  The  mi x t u r e  was 
t hen  hea ted  fo r  15 to 30 min.  a t  100-120C, and  the  vapors  Of 
benzine  and  alcohol were collected in  a closed vessel con ta in ing  
an  oxidiz ing chromic mixture .  The alcohol vapors  in the  vessel 
a re  oxidized and  do no t  i n t e r f e r e  wi th  the  subsequen t  deter- 
ru ina t ion  of the  benzine con ten t  by  means  of a gas  analyzer .  
T h e n  the oxidiz ing solut ion is t i t r a t ed  wi th  M o h r ' s  sal t ,  and  
the  alcohol content  calculated.  Resu l t s  of  a tes t  showed t h a t  
the  error  in the  de t e rmina t ion  of the  q u a n t i t y  of  benzine  did 
no t  exceed 5.8%. 

SlD~ R.E~dC'Ti0NS DIRKING THE' SUL~ATIN~ 0.1~ FATTY 2~LCOHOL.S. 
V. S. Var l amov  and  T. M. Ivanova  (Al l -Union  Sci.-Res. In s t .  
of  F a t s ) .  Maslob.-Zhir. Prom. 12, 19~24 (196'2). A s t udy  
was  made  on the  effect  of  such f ac to r s  as concent ra t ion ,  excess 
of  acid, t empera tu re ,  and  du ra t ion  of reac t ion  on the  su l f a t i on  
of  whale oil f a t t y  alcohols. Condi t ions  and  resul ts  of  the  sul- 
f a t i n g  react ion a re  t abu la ted .  Resu l t s  showed t ha t  by-produc t s  
f o r m e d  to t he  leas t  ex ten t  on s u l f a t i n g  with 98% H~SO~ a t  
30C for  a per iod of  30 minu tes .  

M A C H I ~  FOI~ STAMPING AND CUTTING SOAP. 0 .  Ya. P r o n l n  
(V. V. K u i b y s h c v  K r a s n o d a r  F a t  and  Oil Combine) .  Maslob.- 

Zhir. t)rom. 12, 29-31 (1962) .  A cross-sect ional  d i a g r a m  of 
the  mach ine  is shown. 
I°KFA)ICTIlgG THE PEI~I~01R~IANG]~ OF LAUN-DlCY DE,T~GF~qWT COI~PO- 

SITION. A. 5{. Schwar tz  and  J .  Berch  ( H a r r i s  Res. Labs. ,  
I n t . ) .  Soap Chem. Spevdalties 39 (5;), 78-81,  158-160 (1963) .  
A t e s t  is described which will re l iably  p red ic t  the  field per form-  
ance  of l aund ry  de te rgents .  This  l abora to ry  soll accumula t ion  
tes t  me thod  uses  ref lectance value as a measu re  of detergency.  

TE, STING BIOD~GRADABIL~T¥ OF DEITEIRG~NTS. I .  A. Eldib  (Eldib  
Eng .  and  Res . ) .  So.ap Chem. Spvcialties 39 (6) ,  59-63, 109-  
112 (19.6,3). The au tho r  briefly describes techniques  avai lable  
f o r  eva lua t i ng  the  b iodegradab i l i ty  of  de t e rgen t s :  di lut ion 
method,  manomet r i c  ( W a r b u r g )  method ,  r iver  die-away test .  
A be t te r  procedure  is the  use  of con t inuous ly  opera ted  pilot 
p l an t s  s imu la t i ng  biological  sewage t r e a t m e n t  p lan ts .  One 
se tup  s imula te s  the  ac t iva ted  s ludge  process  and  ano the r  
s imula te s  the  t r ick l ing  filter process.  

PROTEIN DF~RIV~D ]~]hTERGE;I'~TS. R. R. Riso (S t epan  Chemical  
Co.).  Soap Chem. Specialties 39 (5) ,  82~-84, 151, 153, 155, 
157-158 (1963) .  The  p ro te in  is hydro lyzed  to the low molecu- 
lar  po lypept ide  s ta te .  The  polypept ide  is t hen  condensed wi th  
a f a t t y  ac id  to f o rm  a complex amide  in which the  r eac tan t s  
a re  jo ined  toge ther  a t  the  amino group of  the  polypept ide.  
These  p ro te in  s u r f a c t a n t s  are  ex t remely  versat i le  and  useful .  
The i r  incorpora t ion  in commercia l  p roduc t s  can r an g e  f rom 
the  mf ldes t  ac t ion in toi le tr ies  for  the  care  of  i n fan t s ,  t h ro u g h  
shampoos ,  ha i r  wav ing  and  g rooming  p repara t ion ,  dyeing solu- 
t ion and  h a n d  cleaners,  to d i shwash ing  compounds .  One of 
the i r  o u t s t a n d i n g  p roper t i e s  is thei r  suscept ib i l i ty  to biodegra-  
dat ion.  

SHA]YiPO0 C'0~TAINING A~I~II~E OXIDE. E. W.  L a n g  (Proc te r  & 
Gamble  Co.).  U.S. 3,086,943. A de te rgen t  composi t ion 
especial ly adap t ed  for  shampoo ing  ha i r  by  i ts  effect in re- 
duc ing  the  s ta t ic  electr if icat ion of combed dry ha i r  consis ts  
of: (a )  from 5-20~% of a water-soluble  de te rgen t  h av in g  
the f o r m u l a  RZXN[, in which 1% is  acycl ic  hydrophobie  radical  
con t a in ing  f rom 8 to 18 carbons,  X is an  an ion  selected f rom 
the  g roup  cons is t ing  of SPa =, OSO~:, a n d  CO0 = , Z is an  
i n t e rmed ia t e  l ink ing  m e m b e r  cons is t ing  of  ether, polyether ,  
ester ,  amide,  and  amine  l inkages  and  M is a cat ion to neutral-  
ize the  charge  of the  an ion ;  (b)  f r om 2 - 1 5 %  of an  amine 
oxide h a v i n g  the  genera l  f o rmu la  R~RfR3N-->O in which R~ 
is an  a lkyl  radical  con ta in ing  f rom 10 to 16 carbons  and  
R~ and  R3 are eaeh selected f r o m  the  g roup  cons is t ing  of 
me thy l  and  ethyl  r ad ica l s ;  and  (c) water .  

F o A ~  m~EAK~a~S. I t .  Wedel l  (Bohme Fe t t chemic  G.m.b.H.) .  
U.S. 3,086,944. A non - foaming  aqueous  we t t i ng  composi t ion 
compr ises  wa te r  and  a m ix tu r e  of (1) 75-9'8 pa r t s  of  an  addi- 
t ion p roduc t  fo rmed  by less t han  5 tools of  a low-molecular 
weight  alkylene oxide wi th  a h igh-molecular  weight  organic  
compound  con ta in ing  a hydroca rbon  rad ica l  wi th  up  to 12 
ca rbon  a toms  and  an  exchangeable  h y d r o g e n  a tom l inked 
to the  hyd roca rbon  radical  t h rough  an  a tom selected f rom 
the group consisting of oxygen, nitrogen and sulfur as 
wetting agent; and (2) from 2 to 25 parts of an addition 
product formed by more than 4 tools of a low-molecular 
weight alkylene oxide with a high-molecular weight organic 
compound containing a hydrocarbon radical with more than 
12 carbons and an exchangeable hydrogen atom linked to the 
hydrocarbon radical through an atom selected from the group 
cons i s t ing  of  oxygen,  n i t rogen  and  su l fu r  as emul s i fy ing  
agent ,  and  as d e f 0 a m i n g  agent ,  f r o m  0.5 to 30 pa r t s  per 
100 pa r t s  of  to ta l  a lkylene oxide addi t ion  products  of  a 
carboxyl ic  compound  selected f rom the  g roup  cons is t ing  of 
h igh-molecu la r  weight  f a t t y  acids  and  thei r  subs t an t i a l l y  
water- insoluble  meta l  sal ts .  
SUI~I~ACE-A~CTIVE UaETHANE.S A.ND A P]~OCI~SS FOI~ PI~EPAI~ING 
THEM. L.  Or thner ,  M. Reuter ,  and  F.  L a n d a u e r  (Fa rbwerke  
t t oechs t  Ak t i engese l l s cha f t  vormals  Meis ter  Luc ius  & B r u n i n g ) .  
U.S. 3,086,986. Surface-ac t ive  compounds  of  the ROCONR~- 
CHfCH.~SO~Na in which R is an  alkyl  radical  h a v i n g  8-12 
carbon  a toms  and  ]%1 is a member  selected f rom the group 
cons i s t ing  of  2-ethyl-hexyl  and  n-octyl  a re  described.  
TANK PI~OTE;CTIVE OILS. K.  F .  Schiermeier  (Shell 0 i l  Co.).  
U.S. 3,090,690. An improved  t a n k  pro tec t ive  oil composi t ion 
consis ts  of  f r om 1 0 - 1 5 %  of an  oil-soluble alkali  meta l  pe- 
t ro leum su l fona te  in the  molecular  weight  r ange  of  f r o m  350 
to 900, 4 to 6% of a pa r t i a l l y  a m m o n i a t e d  f a t t y  acid selected 
f r o m  the  g roup  cons i s t ing  of oleie a n d  tallow f a t t y  acids 
h a v i n g  a T B N - E  value  in the  r ange  of  20 to 50, and  the  bal- 

a n c e  a minera l  oil h a v i n g  a viscosi ty  index  of f r o m  15 to 48 
and  a viscosi ty  a t  100F  f r o m  450 to 600 SUS.  
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