Le(n.how fo elimna}e
rancidity problems with
these aids from Eastman

Nothing destroys the good name of a food product so
quickly as the unsavory odor and flavor of rancidity.
Once started, it can’t be reversed because rancidity is
an oxidative chain reaction. (In fact, it proceeds at an
increasing rate.)

Rancidity can be controlled, however, by the use of
fat-soluble antioxidants. This literature from Eastman
provides a wealth of information and data to guide you
in selecting, evaluating and using antioxidants to pro-
tect fats and fat-containing foods. Backing up this
knowledge is Eastman’s fully-equipped laboratories
staffed with antioxidant specialists with years of experi-
ence in the field. They will be glad to suggest the most
effective antioxidant and the best method of employing
it in your product. Return the coupon above indicating
the literature you want.

Eastman
® Food-grade
Antioxidants
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o [ocal Section News

Northeast Section
M. J. Thomas to Address Northeast Section

“Encapsulation, Fundamentals and Applications,” a
presentation with special emphasis on fats and oils in-
dustries, will be the address given by M. J. Thomas at
the October 25th meeting of the Northeast Section, AOCS,
at Whyte’s Restaurant, Fulton Street, New York. Dinner
will precede the formal meeting as usual at 6:30 pm.
Members and friends are asked to note the date which
is later than usual due to the fall meeting of AOCS in
Philadelphia.

Dr. Thomas of the Application Research Department,
Capsular Research and Product’” Development, National
Cash Register Company, Dayton, Ohio, is a noted expert
in his field. His talk is sure to be interesting and
informative.

Dates Announced for Coming Meetings

The following are the dates and technical programs for
the 1966-67 season of the Northeast Section:

Dee. 6, 1966—Military Park Hotel, Newark, N.J. Topie,
Aflatoxins.

Feb. 7, 1967—Whyte's Restaurant, New York City.
Topie, European Refining.

April 4, 1967—Symposium.

June 6, 1967—Whyte’s New York City. Topie, Syn-
thetic Fatty Acids

North Central Section
Joint Meeting to Feature “Lipids in Baking” Symposium

“The Function of Lipids in the Baking Process” is
the title of the symposium planned jointly by the Mid-
west Section of the American Association of Cereal Chem-
ists, the Chicago Bakery Products Club and the North
Central Section of the American Oil Chemists’ Society
(host).

The meeting will be held on November 16th at the
Swedish Club, 1258 N. LaSalle St., Chicago, beginning at
3 pMm.

The program will begin with a discussion of fats from
the bakers’ point of view. J. L. DeKeizer, Kitchens of
Sara Lee, will review the merits of shortenings available
for use in eakes; G. G. Pappas, Jewell Tea Company,
Ine., will conduet a similar review of shortenings avail-
able for bread and sweet goods. The discussions will give
particular emphasis to areas that require improvement.

R. H. Forsythe, head of the Poultry Science Depart-
ment of Iowa State University, will discuss egg lipopro-
teins and their role in the baking process.

A discussion of fat derivatives will be given by G. Endres,
Armour and Company, and will include a survey of the
partial esters and other surfactants used in baking.

C. W. Hoerr, Durkee Famous Foods, and national pres-
ident of AOCS, will discuss the effects of erystal structure
on the performance of fats in the baking process.

After a social hour and dinner, the meeting will eon-
clude with a talk by J. G. Ponte, Jr., of the research
laboratories of Continental Baking Company, Rye, New
York. He will describe some of the basic lipid research
now being carried out in their laboratories and elsewhere
in order to shed more light on the role of lipids in the
baking process.

Those interested in attending may make reservations by
contacting the AOCS headquarters, 35 E. Wacker Drive,
Chicago, Illinois 60601.
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o New Product

VariaN ArroGRAPH, Walnut Creek, Calif., has available
a new, eompaet, fully automated gas chromatography in-
tegrator. It allows integration of all peak shapes and per-
mits usage with all gas chromatography detectors.
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