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602
Cubebin, pseudo, 280
Cuphea, new industrial oils IX, 279
Cuphea llavia, analysis of triglycerides by
chromatographic techniques I, 588
Cyelic fatty acids, continuous production of,

Cyclic fatty acids, from linolenie, 60
Cyel taining acids, catalytic elimi-

wee—ni and pt, comparison in hydr tion
of linolenate, X
Cationic soap solut temperature studies,

Chilopsis linearis, natural isomer of linolele
acid from, 42 .

Cholesterol, lowering effect of dextro-thyroxine,
- .

y the effect of neomycin,

touterol metaboli
Ch ol met

760 ) X X
Chromatographic analysis, migration of double

bond, 391 )
e of triglycerides of euphea UHuvie seed fat,

o geparation of ecis and trans fatty esters,
388

—mmm geparation of triglycerides and other non-
polar compounds using rubber col-
umns, 306 . .

e guerose esters of long-chain fatty acids,
19%

Ch tographic techniq study of glycer-
jde atructure, BT .
Chromatography, cis-trans fatty acid isomers,

53

cm euprea, & new industrial oll, 279 X

e determination of the double bond posi-
tion in unsaturated triglycerides by
analysis of the oxidation products, 822

e determination of epoxyoleie acid in seed
oils by, .

e determination of glyceride structure of
oxidized glycerides, 218 .

e determination of hydrophile-lipophile bal-
ance, 169 e

e determination of lactic acid in shorten-
ing, by liquid-liquid partition, 457

e 138, 10 1ipid investigation. Symposium 1,
707

e gas-liquid of fat soluble vitamins, 473
gas liguid, of hydroxy, acetoxy and oxo-
stearic methyl esters, 833 L
e i liquid of polar fatty acid derivatives,

e glaps paper, and elatography of triglyveer-
ides, B78
- heated corn oil, 264 .
- jdentity of trace materials in peanut oils,
keeping quality, 95
of complex lipids, 836
methyl oct-cis-2-enoate, 89
of p~t~()11"}ﬁ§;u>2§x§mpounds, 267
of riee lipids, .
: of unsaponifiables of soybean oil, 117
e tapic;? method of preparing methyl esters,
S

e pesponse factors with flame ionization de-
tectors, 377 .
seed oils, dimorphotheca oil, 108
— geparation of triglycerides on silica im-
pregnated with silver nitrate, 403

e gilicie meid silver nitrate as an enrich-
ment technique, 508 .

~~~~~~~~~ thin-layer determination of nitriles in long
chain fatty amines, 717 ,

e thin-layer identification of surface active
agents, 562

e thinelayer, lipids, 762

o triglycerides of butterfat, 17

e uge of an internal standard of polymer
content of oils, 249

Chrysanthemoides, 845

Citrate, emulsifier enhancer, 92

Coatings, fire retardant XL
formulations, 670 .

Cobalt (and copper) myristates and palmitates,
polarographic behavior of, 411

Coccus ceriferis, composition of, 418

Cocoa butter, glyceride structure of, 843

C t oils, composition of native and re-
arranged, 201

Coefficient of expansion, triglycerides, temper-
ature dependence, 184 .

Complexg?g oxidized lipids and egg albumin,

Developmental

Cnmpoaiﬁ%n, 2native and reavranged butter

oils,

Congo palm oil, leiter to editor, 88

Conjugation and isomerization of fatty acids
by selenium, 275

Copper and cobalt, palmitates and myristates,
polarographic behavior, 411

Corn oil, effect of heat on triglycerides, 264

Prop

nation of, 176

Cyclopropene derivatives, biological activity, 4

Cyelopropenoid fatty ascids, methods for the
estimation of IV, 809

D

Deep fat frying, factors aflecting the rate of
deterioration II, 531
e fatty acid components of fat (used), 496
Degradation, of monocarbonyls from autoxi-
dizing lipids, 549
Deodorization, soybean unsapenifiables from
shell drain condensate, 116
Deodorizer distillates, hydrocarbons from, 406
Detergency, miscellar relationships of an
aniopic~-nonionic mixture, 449
Detergent chemicals, high resoluti proton
magnetic r ements, 129
Detergent biodegradability, rapid test for, 593
Detergent solutions, laboratory Ié?ethod for

mng et 'y

Detergents, analysis of mixtures containing
amine oxides, 297

- giglytical separation, 187

~and water guality standards, 736

- biodegradability as shown by analytical

techniques, 13
e biodegradation, in river water, 355
- caking test, 311

e hegradability of select nonionie, 799

degradation with activated sludge, 782

-~ dynamic foam test, 300

- effeets of ultrasonics, 543

~— @lectrophoretic properties, 112

- from tallow, heavy duty type, 654

w infrared determination of alkyl branch-

ing, 334

- measurement of biodegradability, 738

- new nonionic from epoxidized oils, 191

- performance of LAS in, 816

- removal of, 813

w pivey die-nway, evaluation of ,for, 826

wmgodium dialkyl phosphates surfactant
properties, 337

e 01l rernoval as a rate process, 120

e studies in detergency correlation, 47

wme temperature studies of coacervating cati-
onic soap solutions, 461

ww fwo  pew  polybrominated salicylanilides
for antibacterial action, 478

Deuteration, hydrogen exchange catalysts
deuteration of methyl oleate, 33

Dextro-thyroxine, effect in lowering cholesterol,

B

Dialkyl phosphates, surfactant properties and
uge in heavy detergents, 337

Dichlorocyclopropanes, etherification reaction
and preparation, 82

Dielectric constant, of fatty acid methyl es-

s V, 876
Dietary fat variations, effect on red blood
cells, 893

Dihydroxystearic acid, nutritional effects, 50
Dimer acid structures, the thermal dimer of
methyl 10-trans, 12-trans linoleate,

723

Dimer acids, structure, 56

DimethyHaurylamine oxide, thermal decompo-
sition, 829

Dimorphotheca, preparation of methyl esters
from II, 430

oo 345

Dimutphothecal Ooﬂ, fatty acid composition by

Disaturated glycerides, configuration in gar-
cinde indiea and valeria indica seed
fats, 456
Dispersion, physical
. esters 111, 514
Di-t-Butyl peroxide, dimers from, 56
Double bond, migration during GLC analy-

properties of methyl

sis, 891

Double bond position of unsaturated triglycer-
ides, determination of GLC, 322

Drugs ag(;agting lipid synthesis I, symposium,

e g lipid transport, I, symposium, 697

E

Echivm plantagineum seed oil and occurrence
§§o 6,9,12,15-octadecatetraencic acid,

Vor. 41

Edible oils, keeping properties, identity of
trace materials by chromatography, 95
Egz alhgglin, complexes with oxidized lipids,

Egg lecithin, as a stabilizer of emulsions for
) intravenous nutrition, 688
Eicosatrienoic (5,11,14) in podocarpus nagi
... . seed oil, 516
E!azdlmntion,a t?}f methyl oleate with mercap-

tans,
Elatography, triglycerides, and glass paper
chromatography, 878
Electrophoretic, properties of detergents, 112
Emulsifier - enhancer, stearyl monoglyceridyl
citrate, 92
Emulsions, histidine-catalyzed autoxidation, 347
- intravencus, egy lecithin as a stabilizer,

——— jntravenous, use of egg lecithin, 688
Endosperm lipids, Canadian_wheat, 340
meidugglai!s, new nonionic detergents from,

Epoxyesters, conversion to hydroxy esters, 586

Epoxyoleic acid, determination of in seed oils
. by GLC, 222 .

Ester!ﬁet;tzl?n, preparation of partial glycerides,

Esters, partial, equilibrium of distribution of
acyl groups, 387

Ethanols, the preparation of molecularly
hozni)g;neous flseneé:b of the ga.m—&
octylphenoxypoly ethoxy type, 267

Ethylene oxide, addition to alkyl phenols, 267

— adducts analysis by countercurrent dis-
tribution, 383

Ethylene oxide surfactants, relation structure
to biodegradability, 804

Exchange resins, separation of ecis and trans
fatty acids, 388

Exotic coccidae, waxes, 418

Extraction, effect of different methods on GLC
results, 862 .

Extraction of oil or trivernolin from ironweed

B y
Extraction, mustard seed, heat damage to
meal, 859 .

F

Fagarol, 280

Fats, stability of, 795

Fats and oils, preparation and analysis by

s

-~ trace metals in, 785

Fatty acid analysis, silicic acid-silver nitrate
chromatography as an enrichment
technique, 508

Fatty acgc%geompoaition of rice lipids by GLC,

Fatty acid derivatives, their antimycotic ac-
tivity, 503

Fatty acid isomers, cis-trans by GLC, 52

Fatty acid methyl esters, density and molar
volume, 143

= o physical properties II. Refraction index
and molar refraction, 426

~» physical properties IV. Ultrasonic sound
veloeity, 624

R physai;_gl properties V. Dielectric coatings,

&
Fatty acids, action of adrenal hormones on
hepatie transport, 774
alpha-phosphono derivatives, 206
changes in developing in castor seeds
{recinus communis), 251
- components of fat used in frying, 496
comggzsition of oils from 21 species of fish,

- contents of various fats, 145

continuous production of eyelic type, 683

-~ copolymerization of methyl esters, 25

e oUpPree, new industrial oils IX, 279

- - eyelopropenoid type IV, 309

o distribation of individual saturated and
unsaturated in glycerine structure, 4456

e food fats, preparation and analysis by
GLC, 362

— hydrogenated of conjugated type with hy-

drazine, 600

—e hydrogenolysis to aleohols, 511

— minor components of vegetable oil, 677

e N N-bis (2-alkoxyethyl) amides of long
chain, 781

e octazdecatetraenoic in echium plantaginewm,

9

e 0f castor oil, 783

— of pimento peper seed oil, 548

~~~~~~~~~~~ piperidides, and N-fatty acyl derivatives
of cyclic imines, 237

e production of labeled types, 537

~~~~~~~~ reactions with phosphorus trichloride, 104

Fatty derivatives, GLC of, 415

Fatty esters, separation of cis and trans by
argentation and chromatograph, 388

Fatty oils, basie factors in the bleaching, 315

Fire retardant coatings, I. Developmental for-
mulations, 670

Fish oil, fatty acid composition of 21 species,

662
Fish oil g??tty acids, synthesis of triglycerides,

Flame ionization, detectors, for the gas chro-
g}zamgraphic analysis of methyl esters,
7
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Flavor, its relationship to peroxide value and/
or thiobarbituric acid value, 649
-~ perceptibility, relationship, with molec-
wiar structure in aliphstic aldehydes,
6

32

Flavor components, milk fat, 181

Flavor evaluation, fats and oils by modified
thivbarbituric scid test, 124

Foam test, dynamie, 300 .

Foreign material, in cotton linters, estima-
tion of, 546

Fractionation, of corn oil before and after
esting by silicic and chromatography,

Free fatty acid, colorimetric method for, 21
Fried foods, fatty acid components of fat

used, 496
Frying g;gs, factors affecting deterioration,

-~ - factors affecting the rate of deteriora-
tion II, 581

G

Garcinin ind)cx. configuration of the disatu-
rated g!ycendea in, .
Gasct.tdu m agascarienais, composition of,

Gudwmd chmmwgraphy. of polar fatty de-
rivatives, 4

- Methyl esters of hydroxy, acteoxy and oxo-
stearie neid, 83

- - preparation and analysis of food fats, 362

Genetics, control of fatty acid biosynthesis in

rapeseed, 475

in tard seed, 859

Glyceride structure, analyms of 14 animal and

vegetable fats, b

- bitter gourd, (momarflt’m charantin) 691

- - determination of oxidized glycerides by
gas-liguid, 21

- - the efrect of dietaxy fat on (rat carcess),

Folt E71

('lymﬂde structure of faty, distribution and
determination of, 445

— gelectivity of chromatographic techniques
for study, 527

Glycerides, of castor oil, 783

- - preparation of partial type by direct es-
terification, 747

Glycolipids of wheat endosperm, 554

H

Hexaoxyethylens glycol, reaction with p--
octylphenyl-B-chlorethyl ether, 267

Bmt»dmeﬁ ca.t:lyzad autoxidation of emulsions

. 847

Hydrazi hydr £
amda with, 600

Hydrocarbons from soybean ofl, Deodorizer
distillates, 406

Hydrogen bromide, titration of cyclopropenoid
fatty acids in refined and crude oils,

of conjugated fatty

309
Hydrogenation, and winterization of soybean
-~ cotalysts for selective processing of soy-
bean oil 111, 464
-~ - control by manometric apparatus, 720
~- igomerization duving V. Methyl cis 6,
cia 9, cie 12.octudecencates, H2Y
-— jgotopes effects,
~ jsomerization of mono ethenoid acids, 150
- kinetice by analog computers,
- kinetics of,
. linolenste of, 788
-~ miero, vibration stirred, 4
e Qf eé%jugnted fatty acids wi&h hydrazine,

o — of linolenate X, ni and pt catalysts, 615
~.of sorbic acid with pentacyanocobaitate
11, catalysts,
~ - relation reactivity of oleoyl group
the 2 and 1-8 position of trisrlycerldea.

- ~ .goybean oil 1I., selectivity of cinl
catalysts, 400

~ using iron pentocarbonyl

- o with improved Raney mefcel nmnt, 212

Hydrogenation I, soybean oil, method for eval-
uating selectivity, 380

Hydrogenolysis, of saturated oleic and ricino-
leic acids to aleohols, 511

Hydrolysis of triglycerides, semimicro tech-
niques with lipnse, 693 .

Kydrwhile-limphile balance, by &8s Tiguid
chromatography, 16

Hydroxyl, equilibrium ~distribution of acyl
groups in psrtial esters, 367

-group determination in high molecular

we«xght aleohols and organic mixtures,

demxy fatty scids, preparation of phos-
phorus esters, 9

Hydroxy stearic acid, gas-liquid chromatogra-
phy of, 833

Hydroxy unsaturated oils II. Preparation and
charscterization of methyl dimorphe-
colate and lesquerolate, 430

Hydmxyeaten, i’mm epoxyesters, 585

holesterol lowering ef-
fect of dextro-thyroxine, 756

AxxvaL INpEX
1

Imines, N-fatty acyl derivatives, 237
Industrial oils X, calenduleae seed, 345
- pew X1, 0il of Boraginacae, 459
Infrared, determination of alkyl branching of
detergents, 334
Infrared spectra, methyl oct-cis-2-enoate, 89
Infrared spectroscopy, use of for surfactant
degradation determinsation, 808
Insect waxes I, composition of, 418
Instron universal tester, 311
Iedine value, relationship with linoleic acid
. content of cottonseed oil, 2
Ionizing radistion, effect upon fats, 468
Iron carbonyl-methyl linoleate, complex of a
characterization, 392
Iron pentacarbonyl, catalyst for hydrogena-
tion,
Ironweed, extraction of, 422
!mnw«mi seed oil, epoxy components, 134
Isomerization, during bydrogenation V.
Methyl zis 6, ciy 9, cis 12-cctadeceno-
ates, 521
e 0f mone ethanol acids during Thydre-
genation, 150
selenium catalyzed of unsaturated fatty
acid esters, 275
— with selenium effect of oxygen and other
materials, 275
Isomers, preparation of 9, 15 Octadecadienoste

ypes,

Isopmpy}id‘;ne glyeerol, in the preparation of
monoglycerides, 779

Isotopes, studies in hydrogensation, 1

L

Lactic acid, determination of in shortening
containing lactylated glycerides, 457

Lactylated glycerides, in shortening, determi-
nation of lactic acid, 467

Lesquerells, preparation of methyl esters from

»

Limnanthes, new industrial oils, 167

L laidic acid, metaboli in the essential
. fatty acid-deficient rat, 202

Linoleate, dimer of methyl 10-trans, 12-trans,

Linoleic acid, natural isomers from Chilapsis
lineuris, 42
e stab;lsigation with lysine and arginine,

Linolelc acid tent, cott i oil, relation-
ship with jodine number, 218
Linolenate, hydrog(matmn of, comp. of ni and

pt catalysts, 616
- hydrogenstion of, 788
Linolenic acid, cyclic acids from, 60
Lipase, of erambe abyssinica, 602
Lipase hydrolysis of triglycerides, a imicro

849

Methyl linolent;, anto:udation of in the pres-
ence of p
- emulsions, hmtidme«cat:ly»ed 11, 84?
- -iron carbonyl .
392
— ~kineties of oxidation, 650
- ~-methanesulfonic scid additions to, by acid
catulysw IV, 557
Methyl oct. te, synthesis GLC, infra-
red spectra, 89
Methyl oleate, deuteration, 33
- ~e1axdimzatxon th.h _mercaptans, 351

- 7

- ~-~1:he dehydro-ﬂimer from, 66

Micellar relationships of anionic-non anionic
surfactant mixtures, 449

Microhydrogenation, by vibration stirring, 438

Milk fat, oxidized-metallic and grassy flavor
components, 181

-~ gtructure of high melting glycerides, 189

Molar refraction, of methyl esters, 426

Molecular structure, relationship with flavor
gggceptxbxhty in aliphatic aldehydes,

Molecular weight of sulfonate soap, 495
Momordics charantia, bitter gourd, glyceride
structure of, 691

Monocarbonyls, deamdatmn of, from sautoxi-
dizing lipids,

Monoglycerides, equilzbrmm distribution of acyl
groups, 367

~—— preparation by direct esterification, 727
-preparation using isopropylidene glyc-

erol, 778

— gurface activity of symmetrical and un-
symmetrical types, 518

Monglycerides in fats, spectrophotometric de-
termination of small amounts, 535

Mugil cezpéhaluu, structure of fatty acids from,

1

Mullet (Mugil cephalus), structure of fatty
acids from, 24

Mustard , processing, method for follow-

ing heat damage, 359

- - processing, oil composition, 599

Mycotic (anti) activity of some fatty acid de-
rivatives, 508

N

Natural fats, pancreatic hydrolysis of, 247
Neomyem. cifect on cholesterol metabolxsm,

l
Neutron activation method for measuring soil

removal, 67
New industrizl oils, genus limnanthes, 167
New industrials IX, cuphea, 279
Nitrate esters, a synthesis, 44
Nitriles, determination of in long chain fatty
amides, 717

technique, 693 3
Lipid metabolism [, drugs affecting lipid syn-
thesis, 702
- gas  chromatography in lipid investiga-
tions, 707
-, symposium drugs and lipid transport, 697
Lipid-protein reactions, 490
Lipids, analysis of by thin.layer chromatog-
raphy, 371
- - and sterols of wheat endosperm, 554
<+ chromatographic analysis of, 836
e (endosperm) of Ganadmn wheat, 840
- - «of 21 species of fish, 662
v oxidzigczd. complexes with egg albumin,

~ = thin-layer chromatography of, 762
- thin-layer chromatography of 836
pro!yns, of trivernolin, 182
Lysine (and arginine) stabilization of lino-
leic acid, 780

M

Magnetic resonance, characterization of de-
tergent chemicals, 129 X
Manometric apparatus, for hydrogenation, su-~

toxidations, etc., 720 X
Meal, determination of solvent in, 211
Malnmjx\? ph?%ham 1, fire retardant coat-
ngs, 67
Mercaptans, addition to methyl sterculate and
sterculene, biclogical activity of cy-
clopropene derivatives,
e @lgidinization of methyl oleate, 351
Metabolism, of linoelaidic acid in rats, 202
~-of trana, trans octadecadienoic acid, 437
~x the effect of neomycin on cholesterel, 760
Metal coatings, evaluation of vinyl ether
gg%ymers, and styrenated polymers for,

Metal soap, polsrographic behavior, 411

Methanesulfonic acid, acid catalyzed additions
IV to methyl linoleate, 5

Methyl eleostearate, double bond migration
during GLC analysis, 891

Methyl esters, GLC analysis by flame ioniza-
tion detectors, 877

— of fatty acids, physical properties, 426

« - physiesl properties, ITL. Dispersion, 614

- - physical properties IV, Ultrasonic sound
velocity, 0§24

- --vmpig semi-micro method of preparation,
7

Nondonic surfsetants, molecular weight dis-
tribution, 281
Nuclear magnetic resonance, determination of
solid fat index, 177
- - hydrogenation of linolenate use of, 788
Nutrition, effects of dihydroxystearic acid in
rats, 50
- -~ evaluation of extrusion-cooked soybean
flour, 607 .
- intravenous, stabilizing of emulsions with
egg lecithin, 688
-~ studies of polyglycerol esters, 434
-~ gtudies on the metabolism of, in the es-
gential fatty acid-deficient rat, 292
- the effect of dietary fat on the glyceride
structure of rat carcass fat, 285
— -~ vitamin A activity of soybean soapstock,
441

0

11-Octadecadenoic acid, method of preparation
of the trans, trans-9 type, 605
- (trans, trans) incorporation into Cso
polyunuturated acids of the rat, 437
Octadecadienoate isomers, preparation of 397
Octadecatetraenoic acid, in plant oils, 208
—— gecurrence in echium plantagineum seed
oil, 290
- (6,9,12) from oi} of Borginaceae, 4569
Octylphenoxyethoxyethlnola. molecular weight
distribution, foam, wetting, deter-
gency, etc., 231
0il sceds, Canadian, factors affecting, 216
Oleic acid, elaidinization, 351
Oleoyl group, relative reactivity in the 2 and
~3 position, 413
Osteospermum, 345
Oxidation, of lipids:
carbonyls, 549
—— pro-oxidant effects of carbonyl compounds
in vemetable oil, 686
Oxo-stearic, GLC of methy! esters of, 833
Oxygen bomb, studies of stability, 505
Ozonization, of methyl oleate, 72

degradation of mono-

|

Pancreatic hydrolysis, of natural fats, 247
Para-t-octylphenoxypoly (ethoxy) ethanols,
homogenous series, 267
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Peanutx.f fat acidity, colorimetric procedure
or, in,
e pilot p.}ant preparation of defatted prod-

uet,
Pepper seed oil (pimento), fatty acids of, 548
Peroxides, formed by ilonizing radiation on

., fats, 468

Peroxide value, relalionship to flavor charac-
teristics, 649 .

Petitgram oil, composition by GLC using rub-
ber columns,

Phosphates, sodium dialkyl, surfactant prop-
erties in bheavy duty 6eterp:enbs, 387

Phospholipids, anslysis by TLC, 871

- e of South African pilchard (sardma ocellata
jenyns), 619

- tuna white muscle, 36

Phosphono fatty scids, salts and esters, 205

Phosphorus esters, of long-chain hydroxy fatty

acids, 9

Phosphorus trichloride, reactions with fatty
acids, 104

Pimento pepper seed oil, fatty acids of, 548

Pipendideu. of long-chain fatty sacid, prepars-
txon and plasticizing characterwmcs.

Plant oilu, a naturally oceurring all-cis 6,8,12,
15-octadecatetraencie aci

Plasticizers, from butyl esters, 178

e N Nwbig (2-nlkoxyethyl)amides as, 781

Pndotgrpua nugi, §,11,14-Eicosatriencic acid

Polar fntty deri}'ati\'ea, was liquid chromatog-
raphy o

Polarographic behavior of fatty neids of copper
and cobalt, 411 )

Polyglycerol esters, nutritional studies, 434

Polymer content, oils estimation by use of an
inteﬁ'nalz agsndard and gas chomsatog-

4
Polymerlntmn, heated corn oil, 264
mmet.hyl esters of unsaturated fatty acids,

Po!yoxyetl\ylena surfactanis, determination of
in water, 7562

Polyurethane, 1 fire retardant coatings, 670

Preparation of, Lmns trmw -9, 11-Octadeca~
denmc acid

Pr i o pmduction of eyelic
Latty ncxda, 688

-« continuous refining of cottonseed oil in
miscella stage, 6566

- - mustard seed (brassica junecee), 599

w«wof extrusion-cooked full fat soybean
flour, 607

Protein-lipid reactions, 490

Protein mealu. method for following heat dam-

368
Pxoteins. binding to steroids, 481
Pyrethrum, 280
R

Radionctive fatty acids, production of, 537
Ruadioactive labeling of polyunsaturated acids,

437
Radiation, effect of ionizing type on fats II,

48

Rancidity, measurement of by 2-thiobarbituric
aci

Rapeseed, effect of seed preparation on ef-
ficiency of extraction and oil quality,

63
« genetic control of fatty acid biosynthesis,

476
Rat fat, the effect of dietary fat on the glye-
eride structure of the fat, 285
Recinus commmunis, studies on the chanwea in
fatty acid composition uf I,
Refining, oil in
tinuous), 636
Reflectance method, soil removal measurements,
a comparison with neutron activation

e

stage (con~

method, 67
Refraction h\d&x. of methyl esters, 426
Resins, trace metal removal, cation exchange

for, 185
Rice lfpidu, fatty acid composition by gas-
liquid chromatography, 273

A

AOCS-ASTM Committee on Fatty Nitrogen es-
tablishes Task Group 5, (8) 45

Commercial fats and oils, Committee report,

Education Committee Report, (9) 20

Ritter reaction, application to olefins, 79

Rubber columns, for GLC separstion of tri-
glycerides and other non-polar com-
pounds, 806

Salicylanilides, two new stable polybrominated
types,
Saponification, a comparison of two methods,

33
Sardina ocellata jenyns, (Sonth Air\can pil~
chard) phospholipids of,

. Saturated and unsaturated fmty aclds, De-

termination of structure of fats, 445

Belectivity, hydrogenation, a measure of using
soybean oil, 380

Selenjum, catalyzed isomerization of unsatur-
ated fatty acid esters, 275

Sesagolin, 280

Ynted

lin and r compounds,
recent research, 280

Sesamolin, sesamin and related compounds, re-
cent research, 280

Sesamun angolese, 280

Sessmun indicum, recent research on, 280

Shortening, determination of lactic acid in, 457

Shortenings, stability of, 795

Silver nitrate on silica, separation of triglycer-
ides by coluron chromatography, 403

Soap, the true molecular weight of the sulfo-
nate type, 4985

- — temperature studies of coscervating eati-
onie type, 461

Soapstock, acidulated, vitamin A activity in
the chick, 44

Sodium diatkyl phoaphatu. surfactant proper-
ties, use in heavy detergents, 337

Soil removal, as a rate process, 120

Boil removal measurements, neutron activation
method, 678

Solid fat index, using nuclear magnetic reso-
nance, 177

Bolvent, residual determination in meals, 211

Sorbic acid, hydrogenation with pentacyanoco-
baltate 11, 153

Sorbitan monostearate, determination of, 791

South African pilchard (sardina  ocellata
jenyns), phospholipids of, 619

Soybean Bour. production and nutritional value
of extrusion-cooked full fat type, 607

Soybean oil, catalysts for selective hydrogena-
tion 111, 464

~~.~ hydrocarbons from, deodorizer distillates,

~-- ~method for evaluating selectivity of hydro-
genation, 380 X .

- - partial hydrogenation and winterization,
260

— gelective hydrogenation with various cata-

lysts, 400
~ . trace metal removal, 785 . )

Soybean soapstock, vitamin A asetivity in
chicks, 441

Soybeans, unsaponifiables from shell drain con-
densate, 116

Spectrophotometric analysis of fats for mono-
glyceride content, 535

St&bllity. avaluatmn of methods for, 795

- gtudies with the oxygen bomb method, 505

Steroids, binding to proteins, 481

Sterols and lipids of wheat endosperm, 554

Styrenated polymers, evaluation of for metal
coatings, b97

Sucrose esters, chromatographic analysis, 198

Sulfonate soap, the true molecular weight of,

4
Sulfonates, linear alkylate type, fish bioassays,
Surface active agents, analytical separation,

-~ degradability of select nonionic, 799
— jdentification by thin layer chromatog-
raphy, 552
Surface aetiwty. of symmetrical and unsym-
metrical monoglycerides, 519
Surfactants, determination of polyoxyethylene
nonionic type in water, 752

COMMITTEES

Epoxidized Oils, Subcommittee report on oxi-
rane oxygen, 1963, 86

I

Industrial Oils and Derivatives, 1964 report of
subcommittees, (1) 12
Instrumental Techniques Report, 19621963, 158

L

Literature Review, annual report, 1964, Part

" s

Vou. 41

——-from ethylene oxide, 804 .

~ performance and pmperhes (linear sec-
ondary_ alcohols),

Syndets, degradability of aelm':t1 799

- - monochydroxy soaps in, 841

Synthesis of triglycerides from fish oil fatty
acids, 533

T

Tachardia lacea, 418

Tallow, heavy duty detergents from, 854

Tallow based surface active agents, biodegra-
dation of, in river water, 355

Thermal decomposition of, of dimethyllauryla-
mine oxide, 329

Thermsa] degradation, corn oil, 264

Thiobarbituric acid, flavor evaluation of fats
and oils, 124 .

—~~ - method for measuring the rancidity of

fats, 540 ) .
Thiobarbituric acid value, relationship to flavor
characteristics, 649
Tocepherols, determination by GLC, 473
Tosylates, conversion to aldebydes, 520
Triglycerides, coefficient of expansion and tem-
perature dependence, 184
~—— glass paper chromatography and elatog-
raphy of triglycerides, 378
- —-hepatic transfer, action of adrenal hor-
mones, 774
~———of cuphea Uavia. 588
-~ relative reactivity of the oleyl group to
hydrogenation, 2 and 13 positions, 413
separation by column chromatography, 403
sepax;)ation using GLC and rubber columns,

306
~ gypthesis from fish oil fatty acids, 633
Trivernolin from vernonica anthelmintica seed,

422
Trivernolin, lipolysis by lipase, 132

Tropical materials, problems of improving, 224
Tuna, phospholipids of white muscle, 36

U

Ultr ic sound velocity IV, T phys-
ical propertxes of fatty ucnd methyl
esters, 524

Ultrasonics, effects on detergents, 543

United Kingdom, problems in improving tropi-
cal materials, 224

Unsaponifiables from soybean oil deodorizer
distillate, 406

Unsaturated trigiycerides, determination of the
double bond position, 322

Urea, breskdown activity in cottonseed, 69

Urethane foams, from blown caster oils, 28

v

Vateria indica, configuration of the disaturated
glycerides in, 456
Veﬂtlble oils, minor fatty acid components

7
pro-oxid.nnt effects of some carbonyl com-

pounds in, 686
Vernonia anthelmintica, epoxy components, 134
- extraction of the oil or Trivernolin, 422
Versamid 900, chromatographic analysis, 415
Vibration, stirrer for microhydrogenation, 433
Vinyl ether polymers, evaluation of for metal

coatings, 697
Vitamin A, activity in soybean sovapstock, 441
Vitamins, fat soluble, determination by gas-

liquid chromatography, 473

W

Water, detergent removal from, 813

- the determination of polyoxyethylene non-
ionic surfactants in, 752

- quality standards and detergents, 736

Wheat, endosperm lipids-Canadian, 340

Wheat endosperm, studies of lipids, 554

Winterization, after hydrogenation of soybean
oil, evaluation, 260

annual report, 1964, Part 1I, (9) 628

S

Smalley, committee announces program, (6) 28
- — 46 annual committee report 1963, 1964,

452

Smalley Program, 196465, program under
way, strong participation expected, (7)
35
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A

Aerogols, international encyclopedia soon to be
published by A. Herzka, London, (7)
b

H
Analabs, Sponsoring Gas and TLC course,
June 15-319 1964, (B) 38
AOCS Award in Lipid Chemistry, to be spon-
s%t;eé_{hy Applied Science Laboratories,
1

- call for nominations, (11) 43
e deadiine for nominations announced, (12}

28
AOCS-ASQC, Evop short course termed success,

(12) 64

AOCS-ASQC-ASTM S8hort Course, June stutis-
ties course successful, (#) 48

AOCS Award in Lipid Chemistry, Erich Baer
receives first award (9) 13

Applied Science Laboratories, sponsoring AOCS
Award in Lipid Chemistry, (8) 17

ASBQC and AMA, sponsor 3 day festing methods
course, (2) 33

ABTM, g}}eeting on gas chromatography, (8}

~ ~~holds 18th annual conference on mass spec.
trometry, (12) 43 .

Axelrod, Bernard. Buok Review- Advances in
Enzymology Volume XXV, published
by John Wiley & Sons (10) 20

B

Erich Baer, wins AOCS Award in Lipid Chem-
istry, () 18 .
Bates, N. A. Book Review--The Chemistry of
Natural Products 2, symposium spon-
sored by IUPAC and the Czechoslovak
Chemical Society, (8) 28 .
Becker, K. W, Editorial—Solvent Extraction
Engineering and Design, (10) 8
Betzig, H. M. Earlier Payout Through Tight
Project Scheduling and Control (8) 68
Biodegradable detergents, SDA voluntary
changeover, (1) 24 .
Rlank, M. L. Honorable mention in Bond
Award, (7) 16
Bond Award, presented to R. K. Dowpey and
co-guthor R. M. Craig. Honorable
mentions to M. L. Blank and Helen
A. Maoser, (7} 16
Book Review-——d4dvances in Engymology, Vol
wme XXV, published by John Wiley
& Sons, (10) 20 .
e Advances in Food Research, Vol. XI,
edited hy Chichester, Mrak, and
Stewart, (1) 18
e A vrtnees in Crganic Chemistry: Methods
und Results edited by Raphaed, Tay-
tor and Wynberg, (6) 42
v ddvanees in  Petrolewm Chemistry and
Refintng. Vel. V11, edited by Kohe
and MeKetta, Jr., (1) 31
- - Advenees in Physical Chemistry, Volumea
1, edited by 8. . (ohen, A. 8.
Streitwisser, Jr. and R. W, Taft,
(8) 28
An Introduction to Clay Collaid Chem-
istry by van Olphen. (8) 42
— Bloek and (raft Copnlypmers, by Ceresa,

{1y 1
- Chemisfry: A& Swrvey of Principles, by
Ewing and Meyer, (1) 1R
- The Chemistry of Nelural Produels 2,
symposium sponsored by TUPAC and
the Czechoslovak Chemical Sociefy,
{B) 2R

——  The Chemistry and Physics of Rubber-
Like Substances, edited by Bateman,
19y 54

—emem Clromatographic Sterol Analysis as Ap-
plied ta the Investigation of Milk Fat
and Other Qi and Fats, hy Peero.
hoom, (9) B4

e Colloidal Surfactants, Some Physicochem-
cal  Properties by Shinoda, Naka-
:iz‘m‘a. Tamamushi snd Isemurs, (8)

~ o Calor: A Guide to Basic Facts and Con-
cepts, by Burnham, Hanes, and Bart.
leson, (1) 28
e Eleetrong in Atoms, by Lothian, (8) 28
— {ias Phase Chromatography, Val, 1, 11,
Ji1, by Kaiser, (12) 55
— - Industrial Wares, Vol. 1, 11, by Bennett,
a9
e [ farmation Retrieval and Machine Truns.
fation, Vol. I11, edited by Kent, (11)
%3

- Infm;ed Band Handbook by Seymanski.

(8) 42
e fonie Eguilibrin in Analytical Chemistry,

by Freiser and Fernando, (8} 28

e Man-Made Transuranivm  Elements by
Seabory, (5) 32

- - Haws Transfer Process Calewlations, hy
Sawistowski and Swith, (12) 55

e Malecular Spectroscopy, General and In-
troduetory  Lectures, Pifth Furopeun

Congress on, Molecular Spectroscopy,

ANNvAL INDEX

NEWS

reprinted from Pure and Applied
Chemistry, (11} 22

-+ Newer Methods of Preparative Organic
Chemistry edited by W. Fuerst, (6)

e Phusical Chemistry of Petroteum Solvents,
by Reynolds (11) 22
- The Science of Surface Coatings, edited
by Chatfield, (8) 28
e Standard Melliods for the Analysis of
Oilz, Fats and Seaps for the Inter-
national Union of Pure and Applied
Chemistry, published by IUPAC,
{10) 20
- Syntheses  Synthetic Resine, edited by
Kunstharsfabriek Synthese N, V.,
(12) 55
- Thin Layer Chromatography by Bobbitt,
(5) a2
- - Viscosity and  Flow Measurement: A
Laboratory Handbook of Rheology,
by Van Wazer, Lyons, Kim, and
Colwell, (1) 18
— Zone Melting of Organic Compounds, hy
Herington, (1) 28
Brown, J. B. t¢ be honured al the Fall Meet-
ing in Chicago, (6) 28
Bueltman, C. G., and Pattison, E. 8, Editorial—
Detergent Developments to  Protect
Water Quality, (11) 4
Butler, G. B, Book Review—Block and Graft
Sopolymers, by Ceresa, (1) 18

C

Candidates for election, 196465, (2) 16

Canistus  College, holds mas  chromatography
course, (12} 43

Carnes, W. J. Book Review -.Gas Phase Chro-
matography, Vol 1, 1f, 111, by Kaiser,
(12} 58

Castor oil, report, (3) &R

Castor 0il Import, JCOA establishes uniform
specificutions, (7) 46

Cavanagh, G. C. Editorial Safety in Solvent
I’égnt Operation and Miscella Refining,

4

110)
Chemurgic Council, 28th Annual Conference 1o
heid in March, 1964, (2) 88
Chicago Engineering and Science Center, prog-
ress being made towards building 18)

47
CIIA-BIPCA, Congress date changed, (9) 56
Coleman, W. T. Book Review—Color: A Guide
to Bagic Facts and Concepts, by Burn-
ham, Hanes, and Bartleson, (1) 28
Commentary, AOCS. A Bright Future in
Steady Growth Report of the Presi-
dent 1083-64, (63 &
- Penn State Symposium to survey preseni
status of lipid resecarch, (1) 8
- Bummary of Governing Board Action, Re-
port of the President, (12} 8
Constitution AOCS8, membership
changes, (11) 8
Cottongeed Processing Clinic, held 18th Annual
Mecting in New Orleans, (4) 16
annus! program annocunced, {2} §
Craig, B. M. Honored as co-author on Bond
Award with R, K. Downey, (7) 16
Crisler, R. O. Book Review -Information Re-
trieval and Machine Transiation, Vol
111, edited by Kent, (11) 22
Custom Service Chemicals
~ «hosts TLC seminar workshops, (113 14
- - hosts TLC workshops, (8) 48

D

Dasher, G. F. Book Review Viscosity and
Flow Measurement: A Laboratory
Handbook of Rheology, by Van Wazer,
Lyons, Kim, and Colwell, (1) 18

Day, E. A., honored by IFT, (6) 30

Downey, R;. 12(. Presented with Bond Award,
{7) 18

EPProves

F

Fairhall, A. W. Book Review -Man-Made
Transuranium Elements by Seaborg,
(8) 32

Fatty Acid Report,

- {1y 87

rrrrrr i2) 18
- (3) 64
s (5Y BB
- {E} 64

Fatiy Acid Producers’ Report, (3) 35
Fatty Acids Report, (6} 64
e () 48

-« production, {10) 18

851

Fenske, M. R. Book Review—Advances in Fe-
troleum Chemistry and Refining, Vol
}Ill)l,?elad)ted by Kohe and McKetta, Jr.,

Feuge, R. 0. Editorial- Confectionery Fats:
Their Current Status and Potential
Market, (4) 4

G

Ganuchean, J. J., clected to honorary member-
ship, () 7
Gas Chromatography, Instrument Society of
America sponsoring a five day Inter.
. ., mediate Level short course, {7) 16
Gas Chromatography Institute, to hold course
. on April 3, 1964, (2) 38
Gilbert, T. W. Book Review—Chemistry: A
Survey of Principles, by Ewing and
Meyer, (1) 18
Glycerine, July production, (10) 18
~—May preduction statistivs, (8) 64
- = produetion (11) 44
- = production, (12) 10
- production up for October 1963, (1) 32
= production down for January, 1964, (4) 24
- production for Feb., 1964, (5) 37
- - -production, 1964, (2) 19
-~ - production up, (3) 66
- - production, (9) 72
— production down April, 1964, (7) 24
Gordon Research, conferences on Lipid Me-
tabolism to be held June 15-19, 1964
. in Meriden, New Hampshire, (4) 31
Governing Board, Annual Report, (6) 8
Guide touA)ugi;ors. weneral publication policies,
248

H

Hackerman, Nerman— to present 1964 Mattiello
Memurial Lecture, (6) 64

Harlan, J. W. Editorial—Applications of Nu-
clear Magnetic Resonance Spectroscopy

. in the Fat and Oil Industry, (9) 4

Harvin, R. L. See Mayland, B. J.

Herrmann, K. W. Book Review— Colloidal Sur-
factants. Some Physicochemical Prop-
erties by Shinoda, Naksgawa, Tsma-
mushi and Isemura, (§) 42

Hoerr, C. W, Bditorial- Xeray diffraction of

fats, 17) 4
Hopper, T.)Il., elected to honorary membership,
5} 7

I

IFBCC Twenty Countries Represented at 3rd
Congress, (8) 18

indian Council, organizes seminar, (¢) 28

International Congress, attracts representa-
tives from 40 countries, (12) 43

International Congress of Agriculture and Food
Industries, will meet at Abidian, Ivory
Const, Afriea in November 1964, (4)

24

International Congress on Surface Active Sub-
stances, mectings will be held in Brus-
sels,szBeigium. September 712, 1964,

{4
ISA, offers ls)hort course on gus chromatography,
{1 44

J

Jones, J. H. Book Review- Advances in Pe-
woleum Chemistry and Refining, Vol
V1I., edited by Kohe and McKetta, Jr.,
i1) 31

K

Karunakaran, Arthur. Book Review-—~The
Chemistry and Physics of Rubber-Like
Substances, edited by Bateman, (¥) b4

Kauffman, F. L. Editorial—Infrared Spectros-
copy of Fats and Qils, (8) §

Klausch, V. Book Review ~Syntheses Synthetic
Resins, edited by Kunstharsfabriek
Synthese N, V., (12) 55

Kropp, P. J. Book Review-—Advances in Or-
ganic Chemistry : Methods and Results
edited by Raphael, Taylor and Wyn-
berg, (6) 42

e Book Review-—Newer Methods of Prepara-
tive Organic Chemistry edited by
Foerst (6) 42

L

Lundberg, W. 0. Editorial—A Bright Future
in Steady Growth, Report of the Presi-
dent, 1963--84, (6) 6
~ honored by Soviely of Chemical Industry,
(12) 51
Lyness, W. J, Book Review-—The Science of
Su}w-fgce Contings, edited by Chatfield,
{8) 28
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Me

McKerrigan, A. A. Some Aspects of the Edible
Fat Industry in the United Kingdom,

{4) 56
McHale, J. C. See Report on Fats and Oils.

M

MacGee Award, nominations now being sc-
cepted, (8)
s+ 40y begprﬁente& to Raghuveer and Roubal,

Margrave, J. L. Book Review Molecular Spec-
troscopy, General and Introductory
Lectures, Fifth European Congress on
Molecular Spectroscopy, reprinted from

. Pure and Applled Chemistry, (11) 22

Martin, J. J. Book Review—Maag Transfer

Process Ca]eulatmm&, by Sawistowski
d Smith, (12) &

Murvell, E. N. Book Reweww——-Zone Melting of

Organic Compounds, by Herington, (1)

Mayland, B. J., Harvin, R. L. and Trimarke,
C R fteccm&trends in hydrogen plant
ology,
M&etmg- nt AOCS. 1964, Spring, New Orleans,
biodegradable deterﬂenta Symposium
featured, (3) 1
calendar of social eventa, {3) 22
committee room assignments, (3) 34
features Symposium on thermal oxida-
tion and polymerization in fats,
L (8) 36
Iadies program, (2) €
ladies’ program completed (3) 26
plans nearing completum, (1) 8
tall oil symposium featured, (3) 88
technice! program and abstmcts, {3) 4
55th Annual Spring Meeting, New
Orleans record attendance and papers,

{7) 8

~-~ 1864, Fall, Abstracta of Papers 38th Fal)
Meetmg Chicago, Illinois, (8) 18
A Golden QOpportunity, 18)
AQCS in Chicago, (9) 6
Calling All Processors, (9) 6
deadline for titles and abstracts, (4) 8
donuasz )and prize winners announced,
exhibit ares expanded, (5) 12
exposition layout, produet and com-

pany listing, (9) 18

governing board wives visit arts club,

{
highlights of meeting, (12) 16
International Flavor is the Keynote,

]
Ladies’ program of Fall Meeting An-
x(’xg;mﬁes Industry Prive Donors,
38th fall meeting, Chicago
programing under way, (7) 12
Room Assignments for Committee
Meeting, (9) 42
- - 1966 Sprxi;x;z,sﬂouaton committee named,

symposium on nutural fat triglycerides
planned, (11) 1
aymponium on tngiyeertde analysis to
onor Professor Hilditeh, (12) 12
Mttcalte, L. D. BEditorial Gas Chmmutoxrnphy
n the Fat and Oil Industry, (5) 4
Miller, Cbrn E. Book Review- Physical Chem-
ihry E)If )Petroleum Solvents by Reyn-
olds,
Milner, R. ’I'., represents M)CS at Food Pro-
tection Committee, (2) B8
Moser, Helen A.mi)i(mnmble mention in Bond
Mysels, K. J. llonk Review-—An introduction to
?Gl;ay“gollni& Chemistry hy van Olphen,

N

National Academy of Science, aids White House
atudy of utilization of scientific and
engineering manpower, (8) 45
\'ntlonnl Renderers Association, advance pro-
motional program in Japan, (1) 82
- names new officers, (1) 387
- president reports on world market survey,

32
<. report on status of Japanese activities,
-~ o !;:sporb future consumption of fats in
- —es variety keynotes of New Orlesns Meeting,

(11
National Research Councll, Lowers daily calorie
allowances for adults, (7) 85

Noreleo, schedules x-ray school, (8) 80

North Dakots State Univerdty. holding 6th
Avnual Symposium on New Coatings
and New Coating Material, June 1-4,
1964, Fargo, N.D., (4) 20

0
Obituary
—- - Aslund, A. K., (10) 35
Bruce, G. N., (9) 3

- Douglas, W, F.,, (11) 45
-« - Gerardi, C. A.. (4) 22
-«- - Kishler, 1. M., (8) 63
- -- Ott, Emit, Jr., (5} 37
- Proach, W. R., {7} 36
e Santa.xo, w. E., (12) 54
wﬁcherr. 0. L (5) 8
- Suter, H. (7) 3"

0' Connor, R T, Editorial-- Applications of
mass spectroscopy in fatty acid and
lipid chemistry, (8) 4

Officers, 1964~85 officers announced, (5) &

OTA, co-sponsors oil and fat symposium, (8)
56

P

Paint Technology Joumnal, snnounces annual
awsrd competition, {3} 88

Pattison, E. 8. See Bueltman, C. G,

Person, W. B, Book Review —Electrons in
Atoms, by Lothian, (8)

Pittsburgh Conlerence. preliminary announce-
ment of 1965 meeting, (8) 45

Poem, Hiawatha's Insect Attractant, (10) 6

Pollock, J. M. Book Review-—Advances in
Food Research, Vol. XI, edited by
Chichester, Mrak, and St&wart‘ (1) 18

Porter, F. B., past president honored by es-
sociates, (8) 62

Potts, T Book Review- Standard Methods
for the Analysis of Oils, Fata and
Soaps for the International Union of
Pure and Applied Chemmtry pub~
tished by IUPAC, (1D

Puckett, E. Rita. Book Revlew——-».Thlleyer
Chromatography by Bobbitt, (8) 32

Q

Quackenbush, F. W.—appointed AOCS book
review editor, (8) 64

R

Referee Chemists, official list, 196465, (7) 46
Regional Research Laborstory of India, holds
seminar on fatty acids. February, 1865,

{(11) 14
Renaselner Polytechnic Institute, offers princi-
ples_course on color techncxiogy {11) 16
Report on Fats and Oﬂn. J. E. McHale.
Bottoms Up, (1)
- Bright Future, (3) IR
- - Do it yourself, (8) b
- End of the Road, (6) 19
Gladly the Cross Hedge I'd Beur, 4) 10
- -Through A Glass Darkly, (2)
- ~Tummy Turn-up Time, (5) 13
Rouser, George, Editorial- Penn State Sym-
posium to survey present status of
lipid research, (7) 8

S
Sections of AOCS
w North Central Section, E. A, Knaggs

highlights water resources prob-
lem sttributed to detergents, (10)

16

A. E. Griffin speaks, (12) 10

E. A. Knaggs speaks at first meet-
ing, (9) 80

Guverning board meeting June 4th,
{7) 38

J. H. Guill, Jr. speaks at November,
1963 meeting, (1 24

C. W. Hoerr speaks at March 4, 1964
meeting, (4) 12

E. E. Rice apeaks at Jan. 22 meeting,

(3) 28
Weat)aserx{énn, Harry Volkman speaker,
{

- Northessat Section, announcement of Phila.
delphia Meeting, (10) 16
8. 8. Chang speaks at meeting June
2, 1964, (B) 1
enthusiastic ateendance at 3rd Annusl
Sy}mx;%sium held April 7, 1964,
{5

Vor. 41

holds 3rd annual Symposium, (2) 18
N. W. Kempf sp at first

(9) 30
N. W, Kempf and R. Sasin speak at
first two meetings, (11) 14
Symposium plans complete, {(3) 29
section officers elected, Dr. Chang
speaks, (7) 38
- Southwest, announces new officers, (9) 30
Seed Craabern Congress, 42nd congress held
n Wieshaden, (7} 20
Silvis, S. J. Editorial-—Continuous feeding, Mix-
ing and spray drymg of detergent for-
mulations, (12} 4
Sinclsir, H. M., desceribes AOCS Symposium in
new Hiawatha Poem, (10) &
Sixth I tional Cong n Biochemi
to meet in New Yurk July Z&August
1, 1984, (8) 18
Smalley 2(éemmitm, program announced, ({6)

Soap and l?tw t A istion, ch ver
to d dable deter (1) 24

Soclety of Cosmetic Chemists, held annual
meeting December 3, 1963, (2) 8

Soybean Convention—ASA, NSPA and SCA
to convene simultanevusly in Kansas
City, Mo. August 17~18 1964, (8) 18

Special Libraries A lation center
reaches new high, (u) 44

Special Short Course, sponsored by AOCS,
ASQC and ASTM, June 25-27, 1964,

{5) &

Spect, Dean. Editorial- -The Rendering Indus-
try, Versatile Materinls Open New
F)eldu of Industrial Application, (4)

Stul\du'ds Committee, 13964 repurt (7) 18
Summer Schml)l, in Chemi and T gY.

Superior Service Award, USDA honors five
scientists, three AOCS included, (7}

20
Symposium, 1964, additional papers added to
program, (5) 8
- - complete program, {(8) i‘:
- educational symp pplant 1964
Short Course (3) u4
lipid Symposium draws praise from chem-
ists attending, (9) 8
“)fe:ture quantitative methodology,

~— will

T

Tallow, world production report, (1) 29
Thompson, Proctor. Commentary—Pacquin Av-
enue, Columbia Missouri, (11) 48

Trimarke, C, R. See Maryland, B. J.

U

U.C.L.A., announces research conference on
gas chromatography, (11} 8
Univenlty of Missouri, schedules two paint
courses for July, 1964, (6) 18

USDA, has open house, (12) 26
U. 8. Government, offers grants for Latm
America exchange program, (4) 2

v

Villemez, C. L. Book Review—Chromatogra-
phic Sterol Analysis as Applied to
the Investigation of Milk Fat and
09\‘.)her Qils and Fats, by Pcereboom,
(9) b4

W
Wellinxu(m, R. R. Safe Handling of LP-Gas,

Wharton, H. W. Book Review -Infrared Band
Handbook by Szymanski, (5) 32
lonic Equilibria in Analytical Chem-
istry, by Freizer and Fernando, (8) 28

Wilder, E. A. Book Review Industrial Waxes
Vol. 1, II, by Bennett, (11) 22

Woerfel, J. B. Editorial Edible Meat Fats- -
Current Status of Production and Use
in the United States, (1) 4

World conference, on cottonseed protein held
in New Orleans, (3) 21

Z
Zettlemoyer, A, C. Book Review—Advances in
Physical Chemistry, Volume I, edited

by 8. G. Cohen, A. S. Streitwieser,
Jr. and R. W. Taft, (8) 28



