
Try it. Odds are, you'll end up with far more of everything 
but rejects. More product. More sales appeal. More profit. 
Quality makes the difference -- quality made possible by  
a century of experience. You're assured lowest unsaponi- 

fiabtes, an absolute minimum of unUsable components. No 
competitive acids can" compare. Our Low Linoleic White 

Oleine, for example, has the highest real fatty acid content. 
And our Red Oil, Tiire 3°C max., is considered the best 
money value in its class. So 
whether you formulate with 

one of these, or with a distilled 
s tear ic  acid (food-grade or 
commerc i a l ) . . ,  a lways  get 

GROCO and you'll get more. 
295 Madison Ave., N. Y. 17, N. Yo 

MANUFACTURERS SINCE 1837 
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Isidore Shafiroff, Technical Director, Hysan Products, Chi- 
cago, Ill. 

David Sharon, UNICEF Fellow, Texas A & M University, 
College Station, Texas. 
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gUTS gL YgEBINE 
BISTILLIN#ANB 
BLEACHING COSTS 
TEN WAYS 
NEW W & S CONTINUOUS 
SYSTEM PRACTICALLY 
AUTOMATES ONCE ON STREAM 

(1) Crude glycerine is heated to a much lower 
temperature (2) High hydrostatic head tem- 
perature rises are eliminated by spray flashing 
(3) Circulating pump and external heater re- 
place coils inside the still (4) Continuous and 
automatic removal of still residue (no down time 
between batches) (5) Less fatty acids and esters 
pass into condensers to contaminate final prod- 
uct (6) The only glycerine distillation system 
that uses condensate as a coolant--reduces need 
for cooling water (7) Entrainment losses are re- 
duced to practically zero--result is an improved 
glycerine yield and quality (8) Continuous de- 
odorizing (9) Continuous bleaching and polish- 
ing (10) Only chemically pure glycerine is 
produced. 

Write for detailed technical information and a cost estimate 

W U R S T E R  & S A N G E R ,  I N C .  
CONTRACTING • CHEMICAL ENGINEERS • CONSULTING 
Fat & Oil Processing, Fatty Acids, Soap, Glycerine Plants 

M e m b e r s  . . . .  
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Frank Billings Day, Graduate Assistant, Purdue University, 
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of California Los Angeles, Los Angeles, Calif. 
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Minnesota, Minneapolis, Minn. 
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Institute of Technology, Cambridge, Mass. 
GaD" Ray List, Physical Science Aid, Northern Res. Lab., 

Peoria, Ill. 
Theresa Hsiao-Ping Liu, Student, Florida State University, 

Tallahassee, Fla. 
Braja Dulal Mookherjee, Research Assistant, Rutgers The 

State University, New Brunswick, N. J. 
Panganamala ¥enkata Rao, Graduate Research Assistant, 

Physiological Chemistry, Ohio State University, Colum- 
bus, Ohio. 

Ezequiel R. Rivera, Graduate Student, Purdue University, 
Lafayette, Ind. 

Chung-Woon Seo, Graduate Student, Florida State Uni- 
versity, Tallahassee, Fla. 

Chandra Bhan Sharma, Graduate Student, Texas A & M 
University, College Station, Texas. 

Jane Adele Villemez, Graduate Assistant, Purdue Univer- 
sity, Lafayette, Ind. 

Kenneth Louis Walters, Senior Chemistry Major, Bradley 
University, Peoria, Ill. 

Su Wei, Graduate Student, Florida State University, Talla- 
hassee, Fla. 

Norbert Leonard Wiech, Graduate Student, Tulane Medical 
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T h e  For t  W o r t h  Labora tor i e s  
S o u t h w e s t e r n  L a b o r a t o r i e s  

Since 1912 

Consulting, Analytical Chemists 
and Testing Engineers 

Dal l a s  F o r t  Worth 
R I - 2 - 2 2 4 8  E D - 5 - 9 3 2 1  

H o u s t o n  
CA-4-6347 
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