Learn how to eliminate
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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Meetz'ngs

AOCS National Meetings

1966—Los Angeles, Statler Hilton Hotel, April 24-27.
Philadelphia, Bellevue-Stratford Hotel, October 3-5.

1967—New Orleans, Roosevelt Hotel, May 7-10.
Chicago, Pick-Congress Hotel, Oct. 15-18.

1968—Memphis, Peabody Hotel, April 21-24, New York,
Statler Hilton Hotel.

1969—San Francisco, San Francisco Hilton, April 20-23.
Minneapolis, Radisson Hotel.

AOCS Section Meetings

Monterrey—March 28, 1966, Hotel Ancira, Monterrey,
Mexico.

North Central—March 23, 1966, Swedish Club, Chicago.

Northeast—June 7, 1966, Whyte’s Restaurant, New York
City; Symposium on Tuesday, April 5, 1966, Essex
House, Newark, N. J.

Other Organizations

March 14-18, 1966—The 18th Technical Exhibition of the
Qil and Colour Chemists’ Association, Alexander Place,
London, England.

*April 11-15, 1966—CGas Chromatography Institute,
Canisius College, Buffalo, N. Y.

April 11-16, 1966—American Association of Cereal
Chemists, New York Hilton Hotel, New York

*May 10, 1966—Semiannual Meeting, Society of Cosmetic
Chemists, Americana Hotel, New York, N. Y.

May 19-20, 1966—Third International Seminar on Gel
Permeation Chromatography, Hotel Des Burgues, Ge-
neva, Switzerland.

May 22-26, 1966—Institute of Food Technologists, 26th
Annual Meeting and Exhibit, Portland, Ore.

May 22-27, 1966—14th Annual Conference on Mass
Spectrometry and Allied Topies, Sheraton-Dallas Ho-
tel, Dallas, Texas.

June 13-17, 1966—The Fifth National Meeting of the
Society for Applied Speetroscopy, Sheraton-Chicago
Hotel, Chicago, Ill.

June 16-17, 1966—1st Great Lakes Regional Meeting,
American Chemical Society, Lake Towers Motel, Chi-
cago, Il

June 21-25, 1966—Data Processing Management, Man-
agement Association, Statler-Hilton Hotel, Chicago,
Tllinois

*June 21-25, 1966—Nuclear Magnetic Spectroscopy In-
stitute, Canisius College, Buffalo, N. Y.

Aug. 22-27, 1966—2nd International Congress of Food
Science and Technology, Warsaw, Poland.

*Aug. 29-Sept. 2, 1966—Infrared Spectroscopy Institute,
Canisius College, Buffalo, N. Y.

*Sept. 20-21, 1966—Seminar, Society of Cosmetic Chem-
ists, Americana Hotel, New York, N. Y.

Oct. 9-15, 1966—VIIIth Congress of the International
Society for Fat Research, Budapest, Hungary.

*Qect. 17-19, 1966—16th Canadian Chemical Engineering
Conference of the Chemical Institute of Canada, Prince
Edward Hotel, Windsor, Ontario.

*Nov. 30, 1966—Semiannual Meeting, Society of Cosmetic
Chemists, Americana Hotel, New York, N. Y.

* Additions to previous calendar
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