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�9 F a t s  and  O i l s  
IDENTIFICATION OF TRACE QUANTITIES 0F ANTIOXIDANTS IN POLY 
ETHYLENE. D. F. S]onaker and D. C. Sievers (Res. Lab., Ten- 
nessee Eas tman  Co., Die. of Eas tnmn Kodak Co., Kingspor t ,  
Tenn.) .  Anal. Chem. 35, 1130 32 (1964). The identification of 
trace quanti t ies of phenolic ant ioxidants  in polyethylene has 
has been hampered in the past  by difficulties in separat ing the 
ant ioxidant  f rom other soluble components in the polymer. A 
method has now been developed for  isolating and ident i fying 
quanti t ies as low as 1 ppm of a phenolic ant ioxidant  in poly- 
ethylene. This method can be used when several antioxidants,  
including synergistic mixtures,  are present  and / o r  when proof  
of the absence of toxic or ha rmfu l  ant ioxidants  is necessary. 
The method involves extract ing the ant ioxidant  with hexane 
at 50C add filtering the extract at 0C. The extract filtrate is 
coneent, 'ated by evapm'ation. The solution is again  filtered and 
concentrated before being extracted with ethyl alcohol. The 
alcohol solution is treated with phosphomolybdic acid and 
ammonia.  The format ion of a blue color conth'ms the presence 
of a phenolic antioxidant.  

FORCED VOLkTILIZATION CLEANUP oP BUTTERFAT FOR GAS CHR0- 
MATOGRAPHIC EVALUATION 01? ORDANOCHLORINE INSECTICIDE t~EISI- 
DUES. D. E. O,tt and F. A. Gunther (Dept.  of Entomology,  
Univ. of Calif. Citrus Res. Center and Agr.  Expt .  Sta., Riverside, 
Calif.).  J. Agr. Food Chem. 12, 239-43 (1964). A procedure 
is presented for  the completely physical cleanup of bu t t e r f a t  
pr ior  to analysis for  organochlorine insecticide residues. Two 
versions of a new device employing a forced volatilization 
principle have been developed and are described for  the cleanup 
step;  subsequent analysis is by means of microcoulometric gas 
chromatography.  The entire method requires about  an hour for  
a 2 g sample, and readily responds to about  0.5 ppm each of 
seven possible organochlorine insecticide residues in b u t t e r f a t ;  
methoxychlor is demonstrable a t  about  10 ppm. 

SOLUBILITY 0P CHOEESTEROL IN VARIOUS FATS AND OILS. D. 
Kri tchevsky and S. A. Tapper  (Wis tar  Ins t .  of Anatomy and 
Biology, Philadelphia,  Pa . ) .  Proc. Soc. Exp.  Biol. Med. 116, 
104-7 (1964). The solubility of cholesterol in various fa t s  and 
oils at 37C has been studied using radioactive cholesterol  The 
amount  of radioactivity present in the superna tan t  obtained 
a f te r  an excess of cholesterol-4-C ~ and the f a t  have been shaken 
for  18 hr  is used to assay the amount  of cholesterol dissolved. 
Using both pure and na tura l  triglycerides, it has been shown 
tha t  the fa t s  and oils composed largely of short  chain fa t ty  
acids (Cs-C,e) have the greates t  solubilizing effect. A d d i t i o n  
of 2% of pure f a t t y  acids (C~-C~) to corn oil or coconut oil 
shows that  while all the f a t ty  acids used enhanced cholesterol 
sohbi l i ty ,  highest  solubility is obtained when Cs, Cs, C,o or C~ 
fa t ty  acids are used. 

MALONALDEttYDE IN AQUEOUS SOLUTION AND ITS I~0LE AS A 
MFJASURE O!~ LIPID OXIDATION IN FOODS. T. ~V. K w o n  and B. M. 
Wat t s  (Dept.  of Food and Nutr . ,  F lor ida  State Univ., Tab  
lahassee, F la . ) .  J. Food Sci. 29, 294-302 (1964). The kinetics 
of the production of malonaldehyde by acid hydrolysis of its 
bis-(diethylaceta])  is described, and its ionization constants  
and polymerization in aqueous solution are explored. The 
f ront ier  electron method f rom molecular orbital  calculations 
is utilized for  prediction o2 the reactivities of the compound. 
The addition complex with bisulfite, the reaction with 2,4-dinL 
trophenylhydrazine,  the dimedone derivative, and the ferric 
chelates were investigated. Finally, the significance of the 
acidification on the isolation of the compound f rom foods and 
its possible role as a measure of lipid oxidation in food systems 
are discussed. 

CHEMISTRY O1 ~ THE OLIVE TREE. I. ORGANIC COMPONENTS. A. 
Va.zquez ( Ins t i t u to  de la Grasa  y sus Derivados, Sevilla, Spa in ) .  
Grasas y Aceites 14, 262-270 (1963). A review of olive and 
olive tree lipids. 
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l~ESEARCH ON OIL MILL UNIT PROCESSES. I. CONTROL O'P PRESSURE 
CYCLES. J .  M. Marthmz ( In s t i t u to  de ]a Grasa  y sus Derlvados, 
Sevilla, Spain) .  Grasas y Aceites 14, 162-170 (1963). Pressure  
cycles used for  the hydraulic press extraction of olive oil were 
studied in several commercial oil mills. Large  differences were 
found in the nmxinmm pressure and length of cycle used. 

EXPERIMENTAL OIL MILL OF THE INSTITUT0 DE LA GRASA. RE- 
PORT ON 1961--1963 OPERATIONS. Anon. ( Ins t i tn to  de la Grasa 
y sus Derivados, Sevilla, Spa in ) .  Grasas y Aceites 14, 147-161 
(1963). The Sima-Baglioni system for  extract ing olive oil 
was evaluated. The semi-continuous process consisted of ma- 
ctfinery to wash the olives, to grind them to a pulp, to press 
the pulp for  removal of oil and water, to sieve the press cake 
to remove seeds f rom the pulp and re turn  the seeds to the 
grinder,  and to centrifually separate the press liquid into oil 
and water  fractions. Oil recovery with the Sima-Baglioni s y s  
tem averaged 6% higher than  with older extraction methods 
now in use. 

UTILIZATION OF SOYBEAN OIL B~-PRODUCTS. F. Ramps ( Ins t i tu to  
de la Grasa y sus Derivados, Sevilla, Spain) .  Grasas y Aeeites 
14, 171-181 (1963). Methods for  utilizing soybean oil phos- 
phatides in soapstocks are reviewed. 

STANDARD EQUIPMENT PROCESSES CRAMBE SEED. Anon. Chem. 
Eng. News  42(9) ,  50-52 (1964). Prepress  solvent extraction 
of Crambe abyssinica seed oil was successfully tested on a fac- 
tory scale. Chemical composition and possible uses for  both 
the extracted oil and seed meal are reviewed. 

EXTRACTION OF OLIVE OIL BY THE ~ExTRA01L ~ ~IETH09. D. D. 

Arino. Lipidos 23, 34-36, 77-80 (1963). Review. 
INTERESTI~RIFICATION. E. Servent. Lipidos 23, 81-84 (1963). 
A review on the interesterification of fa t s  and oils. 

FORM.~TION 0V GLYCEROL DURING THE STOtCAGE 0P TALLOW. ~. 
Crespo, R. A. Maechi and I.  Gallardo (Celltro de Invest~gaciones 
sobre Grasas y Aeeites, Av. Gral. Paz y Constituyentes,  Migue- 
letes, Buenos Aires, Argen t ina ) .  Revista Argent ina de Grasas y 
Aeeites 5, 48-52 (1963). The hydrolysis of beef tallows con- 
ta ining 0.08-3.6% water  and 4.75% free f a t t y  acids was studied 
for  a period of 200 days at 60C. The amount  of free f a t ty  acids 
and glycerine formed were directly related to the amount  of 
water  originally present.  

STUDY OP 5iONOGLYCEI~IDES. I I .  PREPAI%ATION OF MGNOGLYCER- 
IDES PROM ANIMAL OLF~OSTEARINE. M. t t .  Bertoni,  G. g a r m a n  de 
Sut ton and P. Cattaneo (Facul tad  de Ciencias, Universidad de 
Buenos Aires, Argent ina) .  Revista Argentina de Grasas y 
Aceites 5, 43-47 (1963). Glycerolysis of oleostearine by N a O H  
catalyst  at 205C for  2 hr yielded a product  containing 49% 
monoglyceride. One recrystall ization f rom hexane, CCh, CHCla 
or trichloroethylene gave a 77-93% monoglyeeride product  suit 
able for  use in foods. 

IRRA-DIATION OF RICE BRAN BY CA)iRA RAYS. H. Oiaz, lx~. 
Moundiroff and J .  G. Gomez. l{evista Argent ina de Grasas y 
Aeeites 5, 57-60 (1963). I r r ad ia t ion  of rice b ran  by high 
energy gamma rays did not  inhibit  the rapid enzymatic hy- 
drolysis of rice b ran  oil. 

A NEW iWATURAL ~ATTY ACID; 1]-HEXADECENOIC ACID. 7vL E. de 
Tomas, R. R. Brenner  and P. Cattaneo (Facu l tad  de Ciencias, 
Universidad de Buenos Aires, Argent ina) .  Revista Argent ina 
de Grasas y Aeeites 5, 53-56 (1963). The seed oil of Gevuina 
avel~ana was found to contain 22% of l l-hexadecenoic acid. 
The acid was isolated by disti l lation of the f a t ty  acid methyl 
esters. Oxidation by KMnO~ or ozone yielded pentanoic and 
undecanedioic acids. 

PHYSICAL-CHEMICAL STUDIES ON GROUND OLIVE: PASTES. X V I I .  
DI~SlGN 0r  ANALYTICAL MODELS lVOl% PRESSING PASTES. J .  M. 
Martinez, C. Gomez and C. J a n e t  ( Ins t i tu to  de ta Grasa  y sus 
Derivados, Sevilla, Spain) .  Grasas y Aeeites 14, 197-209 
(1963). The rheological phenomena occurring during the hy- 
draulic pressing of ground olive pastes  were reduced to anal- 
ogous model systems made up of electrical components. This 
allows mathenlatieal  analysis of the rheological phenomena using 
electrical formulas.  

KEEPING QUALITY OF A 50:50 MIXTURE OP SOYBEAN AND OLIVE 
OILS CONTAINING ANTIOXIDANTS. ~.  Gutierrez ( Ins t i t u to  de la 
Grasa y sus Derivados, Sevilla, Spain) .  Grasas y Aoeites 14, 
249-253 (1963). Three commercial ant ioxidant  blends were 
tested for  their effect on the keeping quality of a 50:50 mix- 
ture of soybean and olive oils stored at 30C for  14 months.  
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Autox ida t i on  was fol lowed by the  active oxygen  method,  per- 
oxide number ,  and  organolep t ic  pane l  tests .  Oils con ta in ing  
an t i ox idan t s  showed s igni f icant ly  be t te r  keep ing  qual i ty  by  all 
th ree  t es t s  when  compared  to a control  sample  wi thou t  
an t iox idan t s .  

REFINING LOSSES WITH SUNFLOWER OIL. M. Nos t i  ( I n s t i t u t o  de 
la Grasa  y sus Derivados,  Sevilla, S pa i n ) .  Grasas y Aee i tes  14, 
210-216 (1963) .  L a b o r a t o r y  ref ining tes t s  were r u n  on 62 
samples  of  sunflower seed oil u s i n g  12 ~ B~ lye with 30 minu t e s  
ag i t a t i on  a t  20C followed by 15 mi nu t e s  ag i t a t ion  a t  65C. Re- 
f ining losses were unre la t ed  to mois tu re  con ten t  of  the  oils 
b u t  were app rox ima te ly  equal  to 1.91 ( %  f ree  f a t t y  acids)  + 
1.16. 

PHYSICAL-CHEMICAL STUDIES O~q GROUND OLIVE PASTES. X V I I I .  
DETERMINATION OF SURFACE ACTIV]B AGENTS IN OLIVE OIL. J . M .  
Mar t inez  and  J .  Ruiz  ( I n s t i t u t o  de la Grasa  y sus  Der ivados ,  
Sevilla, Spa in ) .  Grasas y Ace i tes  14, 257-261 (1963) .  Two 
ana ly t ica l  methods  were developed fo r  de tec t ing  t races  of  so- 
d ium su l fona t e  de t e rgen t s  in olive oil. A CHC13 solut ion of  the  
olive oil was shaken  with an  aqueous  solut ion of  methy lene  
blue. The  in t ens i t y  of  the  r e su l t i ng  blue color in  the  CHCla/oil  
phase  was used  to de te rmine  the presence o f  1-5  p p m  sur fac-  
t an t .  Al te rna t ive ly ,  the  s u r f a c t a n t s  were removed f r o m  the  oil 
u s i n g  an  ion exchange  column, subsequen t ly  elated,  and  meas-  
ured  color imetr ical ly  with me thy lene  blue. 

OXIDATION OF MIXTURES OF VIRGIN AND REFINED OLIVE OILS. 
PRELIMINARY NOTE. J. M. R. de la Borbolla and R. Vazquez 
(Instituto de la Grasa y sus Derivados, Sevilla, Spain). Grasas 
y Aee i tes  14, 254-256 (1963) .  A refined olive oil was  mixed  
wi th  33% and  67% vi rg in  olive oil. The  oxidat ive  s tabi l i t ies  of  
both  mix tu r e s  and  bo th  or ig inal  oils were de te rmined  u s ing  the  
act ive oxygen  method .  The s tabi l i t ies  of  the  m i x t u r e s  were not  
direct ly  re la ted  to the  s tabi l i t ies  of  the  or ig inal  oils. 

ACTION OF HEAT ON FATTY MATERIALS. F. Blas i  (E scue l a  de 
Oleicul tura ,  Ba i l en  36, Barce lona ,  S pa i n ) .  Lip idos  23, 40-42,  
85-88 (1963) .  Review. 

EFFECT OF THE OIL USED IN CATALYST SLURRIES ON TH]~ CON- 
SIS~NCY OF HARDENED COCONUT OIL. J .  Pokorn:~ and  G. Jan i~ek  
( Ins t .  Chem. Tech.,  P r a g u e ) .  J .  Ins t .  Chem. Tech. Prague  5-3,  
185-93 (1961).  The  use of  an  oil with C~-C~s f a t t y  ac ids  to 
s lu r ry  ca ta lys t  for  the  hyd rogena t ion  of coconut  oil can con- 
t r i bu te  5 - 7 %  of fu l ly  h y d r o g e n a t e d  t r ig lycer ides  wi th  a melt-  
ing  po in t  of  60C. The presence of  these  h i gh  me l t i ng  glycer ides  
does not  apprec iab ly  impa i r  the  use fu lness  of  h a r d e n e d  coconut  
oil as a cocoa b u t t e r  subs t i t u t e  and  m a y  even be a d v a n t a g e o u s  
in inc reas ing  the  ha rdnes s  of  the  f a t  a t  20C. 

THE ACTIVITY 0r VARIOUS PHENOLIC ANTIOXIDANTS IN TH~ STA- 
BILIZATION OF LARD. J .  Pokornj; ,  M. Vaw and  J .  Pospiw 
( Ins t .  Chem. Tech.,  P r a g u e ) .  J .  Ins t .  Chem. Teeh. Prague  5-3,  
173-84 (1961) .  The  ac t iv i t ies  of  several  g roups  of  an t i ox idan t s  
in the  s tab i l iza t ion  of la rd  were compared.  Catechol deriva- 
t ives  were f o u n d  to be equal  to or be t t e r  t h a n  the  other  g roups  
s tud ied :  phenolic,  hydroquinol  and  pyrogal lol  der ivat ives .  Tort .-  
bu ty l  and  ter t . -octyl  pyrocatechols  a re  r ecommended  for  thei r  
good  ac t iv i ty ,  so lubi l i ty  in  f a t s  and  thei r  s t ruc tu ra l  r esemblance  
to n a t u r a l  an t i ox idan t s  of  the  same group.  Toxicological  prop- 
er t ies  of  these  subs t ances  r ema i n  to be inves t iga ted .  

THE EFFECT 01~ AMINO ACIDS AND PROTEINS ON THE STABILITY OF 
FATS. 5. Pokorn2 ,  G. Jan iSek  and  M. Vaw ( Ins t .  Chem. 
Tech.,  P r a g u e ) .  J .  Ins t .  Chem. Teeh. t )rague 5-3 ,  161-71 
(1961) .  A m o n g  three  amino  acids  s tud ied  wi th  r e g a r d  to the i r  
an t i ox idan t  ac t iv i ty  in lard,  g lycine a n d  cys t ine  have  only a 
s l igh t  effect, respect ively  f avorab le  and  unfavorab le ,  while 
c~ystein ha s  a very  power fu l  i nh i b i t i ng  effect, wi th  synerg is t i c  
behavior  in  m ix tu r e s  wi th  glycine.  The induc t ion  t ime  in the  
reac t ion  of  peroxide  fo rma t i on  is increased  by  600% by  t he  
presence of 5% cyste in  and  by  50% when the  la rd  is a l ready  
pro tec ted  by  0.05% B H T .  The  presence of  a prote id ic  carr ier  
enhances  the  s tab i l i ty  of  f a t s ,  the  l a rges t  effect  be ing  f o u n d  
wi th  ex t rac ted  soybean  meal  and  smal ler  effects wi th  casein  and  
a lbumin .  
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THE EFFECT OF CHLORELLA ON THE STABILITY OF PATTY FOODS 
AND FODDmR. J. Pokorn2, I. Pilipek and G. Jani~ek (Inst. Chem. 
Teeh.,  P r a g u e ) .  J .  Ins t .  Chem. Teeh. Prague  5-3 ,  153-9 
(1961) .  Add i t ion  of the  dr ied a lga  Chlorella lowers the  stabil-  
i ty  of  f a t s  when they  are  s tored in dayl ight ,  p robab ly  due to 
i ts  h igh  chlorophyll  content ,  b u t  has  no effect when  s to rage  is 
in the  dark.  The a lga  does not  affect  the  ae t iv i ty  o f  n a tu r a l  
a n t i o x i d a n t s  such as tocopherols  in sunflower seed oil or of  
ascorbic  acid. 

COMPARISON OF FAT CONSISTENCY DETERMINATION BY DILATO- 
METRIC METHODS AND BY DIF]VERE.NTIAL THERMAL ANALYSIS. 
J .  Pokorn~,  G. JaniSek and  I.  Zelenka ( Ins t .  Chem. Tech.,  
P r a g u e ) .  J.  Ins t .  Chem. Tech. Prague  5-3,  141-51 (1961) .  The  
cons is tency of  f a t  can be e s t ima ted  f rom D T A  curves  by  m a k i n g  
the  s impl i fy ing  a s s u m p t i o n  t h a t  the  t e m p e r a t u r e  differences 
between the sample  and  the  re ference  subs tance  a re  propor-  
t ional  to the  ra te  of  me l t i ng  of solid glycerides.  A b r u p t  changes  
in the  slope of the  D T A  curve indica te  the  t e m p e r a t u r e  of  be- 
g i n n i n g  and  complete  mel t ing ,  the  m a x i m u m  of  the  curve cor- 
r e spond ing  to the  m a x i m u m  mel t ing  r a t e .  The rat io  be tween 
the  m a x i m u m  me l t i ng  ra te  and  the  me l t ing  r ange  is defined 
as  the  coefficient of  h a r d n e s s  or b r i t t l eness  of  the  f a t .  There  
is good corre la t ion between this  coefficient and  a s imi lar  one 
based  on di la tometr ic  data .  

PRESERVATIVI'~ ACTION O1 ~ SORBIC ACID AND POTASSIUM SOF~BATE 
IN MARGARINES. A. Rutkowski  and  Z. Holczak (Agr .  School., 
W a r s a w ,  P o l a n d ) .  J .  Ins t .  Chem. Tech. Prague  5-3,  129-40 
(1961) .  The effect of  var ious  add i t ions  of sorbic acid an d  
po t a s s ium sorba te  on the  g rowth  of mic roo rgan i sms  in m a r g a -  
r ine m a n u f a c t u r e d  by commercia l  processes  and  s tored  a t  tem- 
pe ra tu re s  of  0 and  20C was inves t iga ted .  The  ac t iv i ty  of  
po t a s s ium sorba te  is h igher  t h a n  t ha t  of  sorbic acid, especial ly 
in supp re s s ing  the  g rowth  of  mold  and  yeas ts .  Bes t  r e su l t s  a re  
ob ta ined  with a 1 :2  mix tu re  of  acid and  sal t ,  a t  a to ta l  level of  
0 .1%. A m o u n t s  up to 0.05% do not  apprec iab ly  affect  flavor. 
Both  subs tances  have  a s l ight  prooxida t ive  effect on the  f a t t y  
phase  of the  marga r ine .  

THE EFFECT OF THE CONCENTRATION OF PHENOLIC ANTIOXIDANTS 
ON THE STABILITY OF LARD. J .  Pokorn:~ and  M. Vaw ( Ins t .  
Chem. Tech.,  P r a g u e ) .  J.  Ins t .  Chem. Tech. Prague  5-3 ,  11-19 
(1961) .  The effect of  var ious  concen t ra t ions  of  fuo r  phenolic 
an t i ox idan t s  ( ter t . -butyl ,  ter t . -octyl ,  p-cyelohexyl and  o-phenyl 
phenol)  on the  s tab i l i ty  of  lard was  inves t iga ted .  The  differ- 
ences among  these compounds  are  f o u n d  to be small ,  wi th  y- 
eyclohexyl phenol the mos t  effective of  the  four .  The f a t  at- 
t a ins  m a x i m u m  s tab i l i ty  a t  a cyclohexyl phenol  concen t ra t ion  
of 1 .5%;  however the  s tab i l i ty  curve is re la t ively  flat  above 
0.5%. All of  these  phenolic  a n t i o x i d a n t s  have  much  lower 
ac t iv i ty  t h a n  ei ther  toeopherols  or gal la tes ,  whose op t im u m  con- 
cen t ra t ion  is ca. 0 .05%. 

STRREOSPECrIFIC BROMINATION FOR THE GAS CHROMA't~GKAPHIC 
DETERMINATION OF ELAIDINIC ACID. G. P~ Car toni  et al. (Univ .  
of  Naples ,  I t a l y ) .  Rip. I tal .  Sos tanse  Grasse 40, 653-9 (1963) .  
The  me thod  of stereospeeifie b romina t i on  is u se fu l  for  the  
quan t i t a t i ve  de te rmina t ion  of elaidinic ac id  in f a t s  an d  oils. 
Octadecenoie acids,  sub jec ted  to brominat~on and  pa r t i a l  de- 
b romina t ion ,  yield der ivat ives  t ha t  can  be resolved by  gas  chro- 
m a t o g r a p h y  more  eas i ly  t h a n  the  or ig inal  me thy l  esters .  Elai-  
dinic  acid concent ra t ions  as  low as  1% can  be  de tec ted  by  th is  
method.  The  c h r o m a t o g r a m s  have  been obta ined  on g lass  
capi l la ry  columns hav ing  d ie thylene  glycol succ ina te  as  s ta t ion-  
a ry  phase  and  hyd rogen  flame detector.  Re ten t ion  volumes a t  
180C are  repor ted  for  the  var ious  components  before  an d  a f t e r  
b romina t ion .  

QUANTITATIVE SOLVENT FRACTIONATION OF SOLID AND LIQUID 
FA~ aCIDS, III. G. B. Martinenghi (Res. Inst. Fats and Oils, 
Milan, Italy). Olearia 17, 187-92 (1963). Mixtures of solid 
and  l iquid f a t t y  acids  f r o m  olive oil can  be s e p a r a t e d  a lmos t  
quan t i t a t ive ly ,  wi th  yie lds  up  to 90%,  by  double f r ae t i ona t ion  
wi th  symm.  d ichloroethane  a t  --35C. The  m e t h o d  gives  con- 
s iderab ly  less t h a n  quan t i t a t ive  yields on bo th  laur ie  and  
elaidinic acids. O p t i m u m  opera t ing  condi t ions  for  olive and  
tal low f a t t y  ac ids  have  been de t e rmined  b u t  the  necessa ry  
modif icat ions  for  appl icabi l i ty  to o ther  f a t s  and  oils have  
not  been inves t iga ted .  

QUANTITATIVE ~AS CHROMATOGRAPHIC ANALYSIS O1~ FATTY SUB- 
STANCES. A. J a f o r t e  (Prop.  Hyg .  Lab . ,  Milan,  I t a l y ) .  Rip. 
I ta l .  Sos tanze  Grassee 40, 678-87 (1963) .  A review wi th  special  
emphas i s  on me thods  o f  peak a rea  measu remen t .  

TH~ SF~PARA.TION OF TERPZN~S AND STlhROLS ON q~HIN LAYERS OF 
SILICA (]EL G IMPREGNATED WITH AgNOa. P .  Capel la  et  al. 
(Exp .  Sta.  F a t s  and  Oils, Mi lan ,  I t a l y ) .  RiP. I taL  Sos tanze  
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Grasse 40, 645-8 (1963) .  A th in  layer  ch roma tog raph ic  me thod  
for  ana lyz ing  mix tu re s  of  sterols  a n d  t r i t e rpen ic  alcohols is 
described.  The method  employs  sil icic acid pla tes  i m p r e g n a t e d  
with si lver n i t ra te .  

SYNTHESIS oP 1 C ~ LABELED POLYUNSATUR&TED FATTY ACIDS. 
I.  W. Stoffel and  E. Vierwir th  (Physiol .  Chem. Inst . ,  Univ .  
Cologne, Ge rmany) .  Angew. Chem. Internat. Edit. 2, 94:-95 
(1963).  A genera l ly  appl icable  me thod  for  the  to ta l  syn thes i s  
of  polyenoic acids  con ta in ing  a 1-C ~ label carboxyl  group was 
given.  Linoleic,  l inolenic and  archidonic  acids  were synthes ized  
according to the  method  presented .  Use  of a ni t r i le  syn thes i s  
with sodium-C ~4 cyanide  and  subsequen t  acid ca ta lyzed  hydroly-  
sis of  the  n i t r i le  in d imethy lsu l fox ide  solvent  gave yields of  
over 90%. Phys i ca l  proper t ies  of  the  acetylenic  i n t e rmed ia t e s  
employed and  of the  final p roduc t s  are presented .  

A I~APID CHE~[ICAL METHOD F01~ QUANTIFICATION 0F LIPIDS SEF- 
AI~ATED BY THIN-LAYEI% CHROMATOGRAPHY. g. S. A m e u t a  (Armed  
Forces  Ins t .  of  Pa tho logy ,  W a s h i n g t o n ,  D.C.) .  J. Lipid Res. 5, 
270-2 (1964) .  L ip ids ,  separa ted  by th in- layer  ch roma tography ,  
a re  oxidized in an  acid d ichromate  solution.  The  reduct ion in 
absorbance  at  350 m~  is propor t iona l  to the  a m o u n t  of  lipid. 
One r eagen t  suffices to q u a n t i f y  all l ipid classes to a lower l imit  
of  15 /~g of lipid. 

PLASTIC SHOttTZN~N~. 8. W.  T hompson  (Lever  Bro the r s  Co.).  
U.S. 3,132,95L A plas t ic  sho r t en ing  comprises  1 0 - 1 2 %  by 
weight  of  a subs t an t i a l l y  completely hyd rogena t ed  lard  h a r d  
stock and  a pa r t i a l ly  hyd rogena t ed  soybean  oil base s tock hav- 
i n g  an  iodi~m value of  80-95.  The crys ta l l ine  solids of  the  
sho r t en ing  are  p redominan t ly  in the be ta  phase.  

NUTI~ITIONAL CONFECTIONEI%S' FATS. C. ~V[. Gooding (Corn Prod-  
ucts  Co.).  U.S. 3,133,319. The described produc t  consis ts  of  a 
f a t  b lend  compr i s ing  a t  leas t  80% of an  interester i f ied tropic 
f a t  h a v i n g  an  iodine value of less t h a n  15, a me l t i ng  po in t  of  
less t h a n  115F and  con ta in ing  subs t an t i a l l y  no linoleic acid 
with  the  ba lance  of the  b lend  be ing  an  u n r e a r r a n g e d  vegetable  
oil h a v i n g  n a t u r a l  linoleic acid in gtyecr idie  es ter  form in which 
the  rat io  of  linolelc acid + p o l y u n s a t u r a t e d  acid of the linoleic 
ser ies /ole ic  a c i d + m o n o u n s a t u r a t e d  acids is at least 2. The 
confec t ione r s '  f a t  conta ins  2 -15% of  na t u r a l  linoleic acid and 
has a me l t i ng  poin t  of  90 to 115F, an  iodine value of 4 te 32, 
S.C.L values  a t  50F f rom 50 to 70, a t  70F f rom 40 to 60, a t  80F 
of  30 to 50, and  a t  92,F f r m n  5 to 25, and  has  a rat io of  lino- 
leic acid to s a t u r a t e d  acids  of  f rom 0.02 to 0.2. 

�9 Fatty Acid Derivatives 
A M:ETHOI) F0R RAPID ~IIC~OSYNTHESIS Ol~ P~ADIOACTIVE CHO- 
LESTEROL ESTERS. K.  G. P in te r ,  J .  G. H a m i l t o n  and  J .  E. 
Muldrey  (Dept .  of Biochem.,  Tu lane  Univ.  School of  Med., 
New Orleans,  La . ) .  J. Lipid l~es. 5, 273-4 (1964).  A simple 
me thod  for syn thes iz ing  es ters  of  labeled cholesterol  of  h igh  
specific ac t iv i ty  is described.  The  f o r m a t i o n  of  acyl  chlor ides  
takes  10 nfin and  they are  reacted  with labeled cholesterol  to 
f o r m  the cholesterol  es ters  in ano ther  5 rain. Yields were 30-  
70% and  rad iopur i t i es  of  90 99.5% were achieved. 

PI~EPAI~ATION O~ 8-KETO-FATTY ~CIDS. F. L. Breusch  and  A. 
K i rka r l i  (Chem. Ins t .  Univ. ,  I s t a n b u l ) .  Fette Seifen Anstrich- 
mittel .55, 995-996 (1963).  A series of  8-keto f a t t y  ac ids  with 
cha in  l e n g t h  f r o m  C~o-C~ were prepared .  The condensa t ion  of 
suber ic  acid ha l f  me thy l  ester  chloride with an  n-alkyoiodide 
and copper-zinc ca ta lys t  wi th  subsequent  es ter  saponif icat ion 
was employed.  Mel t ing  po in t  and  ana ly t ica l  da ta  are p resen ted  
for  each compound  prepared .  

UNDECANO-LACTAIN ~ AND A LAUIgYL LACTAN FROM CYCLOUNDECA- 
NOIC ACID. W. Ziegenbein  and  W. L a n g  (Labora to r ies ,  Chem. 
Wer t ,  Hills, A. G., Marl ,  G e r m a n y ) .  Angew. Chem. Internat. 
Edit. 2, 149 (1963) .  The ]ac tans  men t i oned  above were pre- 
pared in good yield by s t a r t i n g  with the  cyclic ac ids  which were 
n i t rosa tcd  with equimolar  quan t i t i e s  of  ni t rosi l  su l fu r ic  acid, 
15 -30% oleum at  6 5 - 7 0 C  in chloroform. Phys i ca l  p roper t ies  
of  the  resu l t ing  p roduc t s  are  recorded. 
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EXAMINATION OP VEGETABLE OILS SULPHURISED WITH SULPHUR 
CHLORIDI~. G. Sch iemann ,  H.  Dt i r ing  and  H.  KSrner .  Deutsche 
Farben~Z. 17, 408-17 (1963) .  The proper t ie  s of a r an g e  of 
vegetable  oils and  der iva t ives  t r ea ted  with S~Cl~ have  been 
exanfined. The S and  C1 conten ts  of the  products ,  thei r  de- 
pendence on the or iginal  I .V. of  the oil and  changes  in sap. 
value or A.V. have  been measured .  T r e a t m e n t  of  the  oils wi th  
aqueous  AgNOa removed about  8% of the  C1. The re la t ionships  
between d, v, n, tool wt and  I.V. and  the  S con ten t s  of  the  
su lphur i sed  oils are  shown in g raphs .  (Rev. Cur ren t  Li t .  P a i n t  
All ied Ind. )  

INFLUENC~ OF n-LAURYL ME~CAPTAN ON THE CUI~IN~ O'F UN- 
SATUI~ATED FOLYESTEI~. H. Mewes. Thesis, Stuttgart 1902, 117 
pp. ;  List of Accessions, Roy. Inst. Technology Library, Stock- 
holm, 1963(147) ,  13. (Rev. Cur ren t  Li t .  P a i n t  All ied Ind . )  

EXHAUSTIVE CHLORINATION OF OLEIC AND STEAI~IC ACIDS ANn 
SUITABILITY OF THE PdSACTION PRODUCTS PO1~ TH~ MANUFACTUP~E 
OF FIRE-I~ETAIr PAINTS. P .  S. Cheng.  Thesis, Karlsruhe, 
1962, 47 pp.;  List of Accessions, Roy. Inst. Technology Library, 
Stockholm, 1963(147) ,  11. (Rev. Cur ren t  Li t .  :Paint Allied 
Ind. )  

CONFECTIONERS' MOLDING STAI%CIt. J .  W. Evans  (Amer i can  
Maize-Products  Co.). U.S. 3,130,060. A s ta rch  mo ld in g  com- 
posi t ion for  use in the  m a n u f a c t u r e  of  confec t ionery  products  
consis ts  of  an  edible non-toxic  admix tu r e  of  s ta rch  and  an  
ester  of  an  a l ipha t ic  monohydr ic  alcohol h a v i n g  f rom 1 to 12 
carbon  a toms  and  a s a t u r a t e d  f a t t y  acid h a v i n g  f rom 8 to 18 
carbon a toms.  The  a m o u n t  o f  the  ester  is f r om 0.05% to 0 .5% 
by weight  based  on the weight  of  the s tarch .  

�9 Biology and Nutr i t ion  
SHORTENING OF DEVELOPMENT TIM]~ IN TmN-LAYE~t ADSOrPtION 
CHI%0MATOGKAPHY. APPLICATION TO THE SEPAI%ATI0'N 0P STE- 
ROIDS. J .  Vaedtke ,  A n n a  Ga jewska  and  A n n a  Czarnocka (Lab.  
of  Hormones  and  Vi tamins ,  I n s t y t u t  F a r m a c e u t y c z n y ,  P o l a n d ) .  
J. Chromatog. 12, 208-21 l  (1963) .  I t  was f o u n d  t h a t  by adding 
Celite te  Silica Gel, R~ values increased bu t  h a d  no influence 
on the  select ivi ty of  the  s teroid mix ture .  A mix tu re  (1 :1 )  of  
si l ica gel and Celite 545 shor tened  the  development  t ime of th in  
layer  p la tes  2.5 to 3.5 t imes  as compared  to c h r e m a t o g r a m s  ob- 
t a i ned  when  u s i n g  pure  absorbents .  

BRAIN LIPIDS: I. QUANTIFICATION AND FATTY ACID COTvIPOSITION 
ON CI~Raga]I%OSIDE SULFATE IN HUMAN CEI{I~BRAL GaAY AND WHITT3- 
MATTE]{. J. S. O'Brien, D. L. Fillerup and J. F. Mead (Univ. 
of Ca l i fo rn ia  School of  Medicine,  Los  Angeles ,  Cal i f . ) .  J. Lipid 
Res. 5 , 1 0 9 - 1 1 6  (1964) .  Cerebroside su l f a t e  was isola ted by col- 
u m n  c h r o m a t o g r a p h y  f r o m  i n f a n t  whole b ra ins  and  adu l t  h u m a n  
cerebral  g rey  and  whi te  ma t t e r .  F a t t y  acid ana lys i s  p e r fo rm ed  
by  gas- l iquid c h r o m a t o g r a p h y  of  no rma l  and  a -hydroxy  f a t t y  
acids obta ined  a f t e r  hydro lys i s  revealed t ha t  cerebroside su l fa te  
contains  long-cha in  f a t t y  ac ids  r a n g i n g  f r o m  14-26 carbons  
bo th  in  the  normaI  and  h y d r e x y  series.  I n  m a t u r e  bra ins ,  24:0  
and 24:1  were the  m a j o r  f a t t y  ac ids  in bo th  series.  Odd-chain  
f a t t y  acids  were present ,  as  well as  m o n o u n s a t u r a t e s  of  both  
odd- and even-chain f a t t y  acids,  bu t  no polyenes were detected.  
The f a t t y  acid composi t ions  of  cerebroside su l fa t e  f r o m  grey  
and white  n m t t e r  were s imilar .  Compar i son  of  cerebroside and 
eerebroside su l fa t e  isolated f r c m  the same source revealed a sin> 
i lar  f a t t y  acid composit ion.  

ANALYSIS OF LOW-DENSITY LIPOPROTEINS BY PREFAI%C_TIVE ULTRA o 
CENTlCIFUGATION AND ItEPRACTOMETRY. F.  W. L indgren ,  A. V. 
Nichols,  N. K.  F r e e m a n ,  R. D. Wills ,  L.  W i n g  and  5. E.  Gull- 
be rg  (Donner  L a b o r a t o r y  of Medical  Phys ics ,  Lawrence  Radia- 
t ion L a b o r a t o r y  and  L a b o r a t o r y  of  Optics  and  Metrelogy, Dept.  
of  Zoology, Univ.  of  Cal i fornia ,  Berkeley,  Cal i f . ) .  J. Lipid Rea. 
5, 68-74 (1964) .  A simplif ied me thod  for  the  ana lys i s  of  both 
the glycer ide-r ich S~ 20-10 ~ and  the  cholesterol-rich S~ 0-20  low- 
dens i ty  l ipoprotc ins  is presented .  It consis ts  of  s e rum lipopro- 
te in  f r a c t i ona t i on  by  p repa ra t i ve  u l t r a c e n t r i f u g a t i o n  and  sub- 
sequent  quan t i t a t i ve  ana lys i s  by  r e f r ac tome t ry .  Compar i son  of 
th is  technique  wi th  the  technica l ly  more  difficult ana ly t i c  u l t ra -  
cen t r i fuga l  me thodo logy  reveals  comparab le  resu l t s  for  these  
two pr inc ipa l  low-densi ty  l ipoprote in  groups .  One of t h e  ad- 
vantages  of  this  procedure  is  t h a t  i t  provides  a reliable and 
reproducible  m e a n s  for  q u a n t i f y i n g  the pr inc ipal  glyceride- 
bea r i ng  l ipoprote in  group.  

METABOLISM 0!~ CHYLOI~IICRONS OF DIFFEI{INO TRIGLYCEalDE C OM- 
POSITION. P. a. Nestel and I%. O. Scow (Laboratory of Metabo- 
lism, Nat] .  H e a r t  Ins t . ,  Na t l .  In s t .  ef Heal th ,  B e t h e s d a  14, 
Md. ) .  J. Lipid Res. 5, 46-51 (1964) .  L y m p h  chylomicrons  of 
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When industry has a problem 
Beacon Chemical finds the answer! 

PROBLEM: 
Crystal formation in edible and non-edible  

oils under cold conditions 

ANSWER: 
CLARICOL--the new improved crystal 

inhibitor 

Chemical research staff at Beacon Chemical Industries, Inc. 

Another triumph from Beacon Research. CLARICOL -- the 
new unique  crystal  inhibi tor  for  use as a winter izing aid in 
p roduc ing  edible and non-edible  oils and for  improv ing  the 
Cold Test in these products .  Salad oils, cooking oils, may o n -  
naise, salad dressings, r emain  crystal-free longer under colder 
conditions with CLARICOL. 

G e t  dramatic results at low cost! The  addit ion of  very small 
quanti t ies of CLARICOL inhibits  the precipi ta t ion of  solid fa t  
crystals at low tempera tures .  As little as 0.03 to 0 .04% 
CLARICOL added  to cot tonseed or  soybean salad oil quadru-  
ples the A O C S  Cold Test on a typical oil. Cold Tests o f  50 to 
100 hours  are c o m m o n  when  CLARICOL is used. CLARICOL's 
inhibit ing power  limits eventual  crystals to impercept ible  size 
- n o  heavy floc. 

W h e n  added  to refined cot tonseed oil, pr ior  to winterizing,  
as little as 0.02 to 0 .04% CLARICOL speeds up crystal  precip-  
i tation and  overall  product ion .  Oils conta ining CLARICOL 
are more  easily and rapidly refined. Yield of  winterized oil is 

increased and the Cold Test  of  the 
result ing oil is improved.  CLARICOL 
is semi-fluid, easy to handle,  econom-  
ical to use! It is a Food  Addi t ive  (21 
CFR.  Subpar t  D, Section 121-1016). 

BEACON CHEMICAL INDUSTRIES 
33 Richdale Ave., 

Cambridge 40, Mass. 
Manufacturers of Orga,ic Intermediafes. 

CLARICOL REQUIRES OVERSEAS REPRESENTATION. 
INQUIRIES INVITED FROM QUALIFIED CONCERNS. 
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widely different fat ty acid composition were obtained from 
donor animals fed either cream and palmitie acid-9,10-H ~ or 
corn oil and linoleie acid-l-C 14. In intact dogs and rats, the 
removal of cream ehylomicrons was the more rapid. In dogs the 
H~/C ~ ratio in hepatic venous blood was lower than that  in 
femoral venous blood. In  livers of rats, there was a greater 
percentage uptake of radioactivity associated with cream chy]o- 
microns than of that associated with corn oil chylomicrons, but 
similar amounts were recovered from adipose tissue. When 
livers of rats were perfused with the two types of chylomicrons, 
the rate of removal of cream chylomicrons from the perfusate 
was greater. Cream and corn oil ehylomierons were removed 
in similar amounts when adipose tissue of rats was perfused. 

MIi~TABOLISM OF GLYCERLIFIDS : V. ~r 0F PHOSPHAT[DIC 
ACID. W. E. M. Lands and P.  Har t  (Dept. of Biological Chem., 
Univ. Michigan, Ann Arbor, Mich.). J. Lipid Res. 5, 81-7 
(1964). Monoacy] glycerol phosphate is acylated more rapidly 
than glycerol-3-phosphate by mierosomal preparations from rat  
or guinea pig liver. Specifically labeled diaeyl glycerol phos- 
phate derivatives were prepared. Only the 2-labeled derivative 
produced radioactive fa t ty  acids when treated with Crota~us 
adamanteus venom, indicating that  the phospholipase can hy- 
drolyze diaeyl glycerol phosphate and that  the reaction is 
specific for the 2-ester. When glycerol phosphate was acylated, 
linoleate and stearate were incorporated at both the 1- and 2- 
positions. The results suggest that the specificities of the acy] 
transferase reactions leading to diaeyl glycerol phosphate are 
not adequate to provide the pattern of fa t ty  acids that is known 
to occur in glycerolipids in nature. 

THE STRUCTURI~ OF PLASMALOGENS: VII. ANALYSIS OF MAM- 
MALIAN LIVEI~ LIPIDS AND THE INTE~I,"iSI~ENC]D Ol ~ VITAMIN A IN 
W}IE AN~LYSIS. G, Camejo, M. M. Rapport and G. A. Morrill 
(Dept. of Biochem., Albert Einstein College of Medicine, 
Yeshiva Univ., N. Y.). J. Lipid Res. 5, 75-80 (1964). Low 
values of the molar ratio of a,fl-unsaturated ether to aldehyde- 
genie lipid found with lipid extracts of mouse and rat  liver 
are shown to result solely from the presence in these extracts 
of vitamin A rather than of long-chain aldehydes or mixed 
acetals. Vitamin A interferes in the speetrophotometrie deter- 
mination of specific iodination of =,fbunsaturated ethers because 
it absorbs some light at 355 m~. Vitamin A interferes much 
more seriously with the estimation of aldehydogenie lipids as 
p-nitrophenylhydrazones because of its transformation under 
the reaction conditions to anhydro vitamin A. 

EMPLOYMENT 0~ ET1KKNOL AS A SOLVF~NT IN SMALL SCALE CATA- 
LYTIC }:[YDF~O;GE, NATIONS OP M~TtIYL ]SSTEI%S. R. ~. Aekman and 
R. D. Burgher (Fisheries Research Board of Canada, Teeh- 
~elogical Research Laboratory, Halifax, Nova Scotia). J. Lipid 
Res. 5, 130-2 (1964). Platinum oxide on silicie acid, prepared 
by the procedure of F. A. Vandenheuvel (Anat Chem. 28, 362, 
1956) does not lead to transesteriflcation when employed with 
95% ethanol in the catalytic hydrogenation of fa t ty  acid esters. 
The influence of recovery procedure on the proportion of esters 
of various chain lengths was investigated. Disproportionate 
losses of methyl palmitate and myristate, relative to methyl 
stearate, are low during solvent removal, even when tempera- 
tures of 65-75C are employed to speed up vacuum stripping. 
By any recovery procedure, however, losses of methyl laurate 
may be appreciable. 

IN v I ~ o  UPTAKE ANn HYDROLYSIS~ BY EAT TISSUES~ OF CHOLES- 
TEEOL ESTEI~S OP A V]~I~Y LOW DENSITY, CIIYLE LIPOFI~OTEIN FR~C'- 
TION. N. Br0t, W. J. Lossow and I. L. Chaikoff (Dept. of 
Physiology, Univ. of California, Berkeley). J. Lipid t~es. 5, 
63-7 (1964). A very low density, lipoprotein fraction of ebyle 
containing eholesterol-C ~' (of which about 70% or more was 
in the esterified form) was incubated with various rat  tissues. 
Adipose tissue, adrenal gland, mueosa of the small intestine, 
liver, kidney and muscle incorporated the cholesterol-C -~ of the 
chylomierons and hydrolyzed the esters. Adipose tissue, adrenal 
gland and mueosa of the small intestine showed the greatest 
hydrolytic activity. On the basis of these and other, i~ rive, ob- 
servations, the conclusion is drawn that, while the liver removes 
the bulk of the eholesterol esters of very low density chyle 
lipoproteins from the circulation, all tissues that  incorporate 
them hydrolyze them. 

BLOOD CI~OLI~ST~I%OL AN]) CI:IOLESTEEOL-ESTEI~ LE~-EL IN- ETHrO- 
FIANS. A. S. Loginov (Soviet l~ed Cross Hospital in Addis 
Ababa).  Federatio~ Prec. 23, T145-46 (1964:). (Kardiolog~ya 
2(1), 84, 1962). A low blood cholesterol level (166.3 ___5 
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36 J. AM. 0IL CI~IE~ISTS ' See.. JULY 1964 (]rOL. 41) 



ABSTRACTS: BIOLOGY AND NUTRITION 

(Continued from page 36) 

rag%) is found in natives of Ethiopia whose diet is low in fat  
content; and the cholesterol-ester titer is often depressed. X- 
ray findings show thai aortic atherosclerosis is widespread 
among Ethiopians and electrocardiographic findings reveal a 
high incidence of diffuse cardiosclerosis. Of diseases predispos- 
ing to atheroselerosis, hypertension and diabetes mellitus are 
most prevalent in Ethiopia. 

ATHEROSOLEI%0.SIS IN CHKOI'~IC NON"SPECIFIC LUNG DISEASES. M. A. 
Shalevich and G. E. Sarankin (Dept. of Pathological Anatomy, 
Moscow Clinical ~ospital  No. 4 and Chair of Propedeutics of 
Internal Diseases of the Pediatric Faculty, Pirogov Second 
Moscow Institute of Medicine). Fegeration Prec. 22, T857-860 
(1963). (Terapevtiches~ii Arkhiv 34(9), 38, 196~ The gen- 
eral pat tern of the spread of atherosclerosis in different vascu- 
lar beds of the aorta and the arteries of the heart and brain, 
as well as the general age and sex characteristics of athero- 
sclerosis, applies in the case of patients with chronic non- 
specific Iung diseases. The reasons for the unusual development 
and course of atherosclerosis in patients with nonspecifie lung 
diseases may well be the hypochloresteremia arising as a result 
of intensified lipid metabolism in the lungs and the hypotension 
frequently observed in these patients. Chronic hypoxla probably 
inhibits the development of atherosclerosis. 

AI~TEEI0VEN"0US DII~FEKENCE IN BLOOD CHOLESTEROL LEVELS IN" 
DIPI~EKENT FUN"CTION"AL STATES OF THE CEREBI%AL CORTEX. K . G .  
Karagezyan and M. G. Urgandzhyan (Inst. of Biochem., Ar- 
merian SSR Academy of Sciences). Federation Prec. 22, T973- 
975 (1963). (Fiziologicheskii Zhurmal SSSB imeni L M. 
Sechenova, 48(11), 1377, 1962). Under normal conditions the 
brain releases free cholesterol into the peripheral blood. Electro- 
cutaneous (' ~pain")  excitation causes a marked increase in the 
free cholesterol level of the blood flowing out of the brain 
and somewhat lowers the cholesterol level of the blood flowing 
into the brain. There is a positive arteriovenous difference in 
the free cholesterol level after deep conditioned inhibition, i.e., 
the level increases in the arterial blood and decreased in the 
venous blood. Hence, during deep inhibition the brain absorbs 
free cholesterol from the peripheral blood instead of releasing 
it. 

Orleam Hioehlights . . . .  

(Continued from page 24) 
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PHOSPI{OLIPID AND FL~S~s CHANGES DUI%ING I~UNCTIONAL 
DIPFEI%ENTIATION Or ADIPOSE TISSUE IN- THE NEWBOEN I~AT. G . t .  
Morrill and M. M. Rapport (Depts. of Physiol. and Biochem., 
The Albert Einstein College of Med., Yeshiva Univ., N.Y.  61, 
N.Y. ) .  J. Biol. Chem. 239, 740-42 (1964). The changes in the 
aldehydogenic lipid, phospholipid, total lipid, nucleic acid and 
water content (expressed per mg of tissue DNA phosphorus) 
of developing adipose tissue of newborn rats have been followed 
during the first 8 days of life. The results indicate that the rate 
of deposition of total lipid referred to the DNA content of 
the tissue rises rapidly in the first 2 days post-natally, whereas 
the water content per cell does not decrease until the 3rd day. 
As the adipose tissue fills with lipid, the concentration of both 
plasmalogen and phospholipid increase with respect to DNA 
content, suggesting a net synthesis of phosphollpid per cell 
during the period of accelerated lipid deposition. Plasmalogen, 
however, accumulates less rapidly than the total phospholipid, 
indicating a differential accmnulation of nonaldehydogenlc 
phospholipids. A characteristic of developing adipose tissue is 
the constant value for the RNA:DNA ratio. 

THE EFFECT OF A PIITHALANILIDE Dt~I%IVAWIV~ ON" LIPIDE METABO- 
LIS~ IN LI210 LEUKEML~ CELLS. A Gellhorn, M. Wagner, M. 
Rechler, Z. Id:oren and W. Benjamin (Dept. of Med. and Inst. 
of Cancer Res., College of Physicians and Surgeons, Columbia 
Univ., New York, N.Y.). Cancer Res. 24, 400~8 (1964). An 
active anti-leukemlc phihalanilide, 2-chloro-4'-4"-di-2-imidazolin- 
2-ylterephthalanilide (NSC-60339) markedly inhibited the in 
vitro incorporation of acetate into lipides of L1210 cells after 
in rive administration. The depression of lipide biosynthesis 
is considered to be the primary mechanism of anti-Ieukemlc ac- 
tion of this class of compounds because a) it  is not found when 
an inactive congener is injected into tumor-bearing mice, b) 
there is only partial inhibition of lipide metabolism in the 
phthalanilide-resistant L1210 tumor following treatment, c) the 
drug inhibits fa t ty  acid and cholesterol synthesis to a signifi- 
cantly greater extent than protein synthesis, d) methotrexate, 6- 
mercaptepurine, 5-fluorouraeil, cyclophosphamlde, and a nitroso- 
urea derivative, all theraputically effective against L1Z10, fall 
to depress lipide biosynthesis significantly and e) the effect of 
the phthalanillde on fa t ty  acid synthesis in norma] adipose tis- 
sue is an irregular inhibition in contrast to a regular and pro- 
found depression of lipide metabolism in L1210 cells. 

:BIOSYNTHESIS OF SKIN" STEROLS. VI. EN"ZYI~ATIO DI~I~ETI:IYLA- 
TION OF LANOSTEK(>L AN"D LAN"OSTA-7~24-DIEN"-3~-OL BY HOI~IOG- 
ENXTES OF RAT hiVe.  J .  L. Gaylor (Graduate School of Nutri- 
tion, Cornell Univ., Ithaca, N.Y. ) .  J. Biol. Chore. 239, 756-61 
(1964). Bucher homogenates of rat liver convert (demethylate) 
lanosterol and ]anosta-7,24 dien-3fl-ol to C:~-sterols. The maxi- 
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Tuesday was a big day fo r  the ladies as well. They began 
with a Continental  Breakfas t  at  the Roosevelt  Hotel ,  
boarded busses fo r  a tour  of the Ponchar t r a in  Lakefront ,  
parks,  founta ins  and outs tanding residential  areas. Lunch- 
eon at  Vis ta  Shores Countl  T Club (Bayon St. John)  was 
followed by shopping  and p repa ra t ion  fo r  the Annual  Ban- 
quet  t ha t  evening. The New Orleans Ladies '  Committee 
( lef t  photo)  is to be congratula ted fo r  the fine p rogram 
that  awaited the record nmnber  of ladies who a t tended the 
55th Annual  Meeting. They are ( lef t  to r ight)  : Mrs.  J .  P.  
Hughes ;  Mrs. J. J .  Ganucheau;  Mrs. R. 0 .  Feuge ;  Mrs. 
L. E. Brown ; Mrs. Joseph  Pominsk i ;  Mrs. N. B. Knoeph le r  ; 
Mrs. H. L. E. Vix, Cha i rman;  Mrs. S. D. Jones ;  Mrs.  J .  J .  
Shadaro ;  Mrs. H. K. Gardner ;  and Mrs.  R. T. O'Connor.  

Among  the Committees convening on Tuesday to shape 
the year  ahead were the National  P rog ram and P lann ing  
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Committee, whose fornl idable task it is to coordinate nat ion-  
wide efforts to p lan  ma jo r  por t ions  of the AOCS Technical 
P rog rams  presen ted  each year.  Center  photo (clockwise 
f rom extreme l e f t ) :  R. J .  Buswell ;  S. C. Miksta ;  R. T. 
O 'Connor ;  R. A. Reiners  (only hand showing) ;  L. 0 .  
Leenerts,  Chai rman;  Raymond  Reiser ;  H.  P.  D u p u y ;  N. H.  
Moore; D. C. Porter; and T. P. Matson. 

A highlight of both Monday and Tuesday Technical 
Programs was the Biodegradable Detergents Symposium. 
Many of the authors who participated in this major presen- 
tation are to be found in the above right photo, left to 
right: L. J. Garrison; W. A. Sweeney; J. Rubenfeld; F. J. 
Coughlin; Erie Jungermann, Chairman; R. D. Swisher; 
C. A. Brunner; E. S. Pattison; R. L. Huddlestan; E. C. 
Steinle; and J. I{. MeFarland. Papers of this Symposium 
will be publ ished in a la ter  issue. (Continued on page 43) 
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