NEW BOOKS

ProreINS: THEIR CHEMISTRY AND Porirics, by A. M.
Altschul (Basic Books, Ine., New York, 337 pp., 1965,
$7.50).

The title of this interesting book implies a fare somewhat
different than is presented for the reader to digest. It is
not a chemical or biochemical treatise on proteins, nor is
it a discussion of governmental policies relating to protein
resources. The chemistry is largely restricted to the first
91 pages, which deal with fundamental knowledge of amino
acids, proteins, and proteolysis. Beyond the author’s guery,
“Who can conceive of political stability in the face of hun-
ger?”’, there is polities only in the restricted sense that ties
the word to conduct of or policy in private affairs; this is
the substance of the final 140 pages. The book is largely
concerned with the nutrition, needs, and world supply of
protein for humans.

Other authors have tackled segments of this broad prob-
lem, but Dr. Altschul has undertaken to interrelate them in
a single treatise.

The book is written for a reader with minimal background
in biochemistry or nutrition, and is in a lucid, easy-to-read
style. The chemist-reader will find the sections dealing with
protein composition and structure the least essential and
the least current; few of the selected references are later
than 1959. Some of the newer findings are not incorpo-
rated—for example, we can provide an answer to his ques-
tion (p. 58), “If large enough fragments are synthesized
and put together, will there be a preferred way of folding
so that the cross-links come out at the right places?”

It is unfortunate that the Recommiended Daily Dietary
Allowances presented are the 1958 version rather than those
published by the National Academy of Sciences in 1963.

On the other hand, many chemists will find muech to
ponder in the sections on proteins in food and the protein
food supply. Dr. Altschul presents the problem, the chal-
lenge, and some possible solutions in this review of the
protein needs of the growing population of the world. He
assembles a convinecing case for basic research on proteins
in food secience, in agriculture, in nutrition. The reader
may not agree with his thesis that complex technology is
more likely to come to grips with the basic problem of pro-
tein undernutrition or malnutrition than “simple solutions”
applied at the village or home level. But the reader will
profit from the picture which emerges from the discussion
of alternatives in meeting protein needs of man. And Oil
Chemists will find themselves on familar grounds in the ex-
tended diseussion of the key role the oilseeds can play.

Some typographical errors or misstatements ean be found,
but in general they are not important. Perhaps the most
serious is on p. 121, where the isoleucine requirement for
women erroneously appears as 45 rather than 450 mg
per day.

W. A. GORTNER, Director

Human Nutrition Research Division, ARS
U. 8. Department of Agriculture
Beltsville, Maryland

ORGANIC SEMICONDUCTORS, Y. Okamoto and Walter Bren-
ner (Reinhold Publishing Corporation, 184 pages, 1964,
$9).

This book is a survey of recent literature on electrical
conduction in organie materials. The book begins with a
consideration of Electronic Conduction Mechanism in Or-
ganic Materials. Following chapters deal in turn with
Measurement Techniques, Monomeric Organic Compounds,
Charge-Transfer Complexes, Electronic Carbons (contrib-
uted by Dr. Alton F. Armington, of the U.S. Air Force
Cambridge Laboratories), Polymers, and Biological Sys-
tems. The final chapter entitled “Future Trends” suggests
possible applications and other benefits to be derived from
the current research activity in this feld.

The information presented should be of interest to read-
ers of the Journal of the American Oil Chemists’ Society
because of the large number of potentially rewarding areas
of research suggested. On the other hand, because of the
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relative infancy of this field of research, it remains for
the reader to conduct a ecritical analysis of the various
areas to determine which particular area is most suitable.

H. L. GorriNG
Battelle Memorial Institute
Columbus, Ohio

Lowry-Cocroft Adds
Food Service Abstracts

A new, specially designed service will review litera-
ture on all phases of food research of interest to those
active in the fleld of food service research, according to
Robert Cocroft of Lowry Coecroft Abstracts, Evanston,
Ill. Mr. Cocroft will personally supervise the staff pre-
paring and editing of the abstracts.

The need for such a service was originally voiced by
the Society for the Advancement of Food Service Re-
search.

The sources of material for the service will be: Food
research journals; institutional journals in the food field;
selected journals in management and personnel handling
flelds; reports from government bureaus, particularly in
the Department of Agriculture and Health, Education
and Welfare, as well as reports from state experiment
stations; publications of university departments of home
economics, food technology and hotel and restaurant man-
agement; company reports on new developments; U.S.
Patents, particularly on equipment.

The abstracts will be presented on 5x8 inech edge-
punched cards. They will be coded by a classifieation
system based on the above outline. This will allow effort-
less retrieval of past information by use of a sorting
needle,

The subscription price will be $20 per month ($240
per year). One hundred and fifty initial subseriptions
will assure the beginning of the service.

REVUE FRANCAISE
DES CORPS GRAS

Edited by the Institut des Corps Gras

(The well-known French Research Center on oils,
fats and derivatives)

5, bd de Latour-Maubourg, Paris 7éme
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Subscription Rate: 60 F ($12.25)
for one year.

Specimen available on request at the Institute.
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List and prices of the bound lectures of the annual
“Journées d’Information” (Short Course) are also
available at the Institute.
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