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• F a t s  a n d  O i l s  
COUNTER DOUBLE CUEI~ENT DISTRIBUTION WITH CONTINUOUS I~E- 
COVERY FOR ISOLATIOI'~ OE METHYL LINOLENATE. ~ .  O. Bu t t e r -  
field, H. J .  D u t t o n  and  C. R. Scholfield ( N o r t h e r n  Regiona l  
Res. Lab. ,  Peor ia ,  I l h ) .  Anal. Chem. 38, 86-88 (1966) .  Counter  
double cu r r en t  d i s t r ibu t ion  (CDCD) was used to produce  nn-  
isomerized me thy l  l inolenate  (me thy l  9 , ]2 ,S5-octadecatr ienoate)  
of  99.9% pu r i t y  f r om me thy l  es ters  of  l inseed oil w i thou t  pr ior  
concent ra t ion .  The ra te  of  p roduc t ion  is five t imes  t ha t  of  
coun te rcu r ren t  d is t r ibut ion.  P roduc t i on  of  the  labile l ipid illus- 
t r a t es  the  genera l  appl icabi l i ty  of  CDCD. I n  addi t ion,  a sys- 
tem is descr ibed t ha t  cont inuous ly  recovers the  solvent  and  
product .  This  sys tem completes  the  au toma t ion  of  the  CDCD 
equ ipmen t  so t ha t  solvent  inventory ,  s a f e t y  haza rds  and  labor  
are reduced.  

METHOD FOR SEPARATING SATURATED FATTY ACID ESTEI~S FROM 
UNS&TURATED ESTERS FOR GAS CHROMATOGRAPHIC ANALYSIS. 
W. R. Koehler ,  J.  L. Solan and  H. T. H a m m o n d .  Anal. Bioehem. 
8 (3) ,  353 61 (1964).  W h e n  mix tu re s  of  me thy l  es ters  of  
f a t t y  acids were b romlna ted  pr ior  to gas  ch roma tog raphy ,  peaks  
due to u n s a t u r a t e d  components  were reduced b u t  no t  e l iminated ,  
and  several  new peaks  appear .  (Rev.  Cur ren t  Lit .  P a i n t  All ied 
Ind.  No. 281).  

USE OF METHANOLIC BARIUM HYDROXIDE AS A SAPONIFICATION 
REAGENT. E. Andr6  and J.  Henry .  Compt. Rend. 257 (1) ,  143- 
4 (1963) .  The  saponif icat ion va lue  for  pa lml t ic ,  g roundnu t ,  
castor  and  coconut oils, when each is sapon~fied wi th  methanol ic  
K O H ,  e thanol ic  K O H  or methanol ie  B a ( O H ) =  are  m a x i m u m  
when the las t  n a m e d  (0.5 N )  is used.  Because  of the  insolubi l i ty  
of  the  Ba  soaps  produced,  i t  is probable  t ha t  saponif icat ion is 
complete,  whereas  in the  other  two med i a  it  ceases when  equi- 
l ib r ium is a t t a ined  between the alcohol and  the  soap and  alkali.  
(Rev. Cur ren t  Lit .  P a i n t  All ied Ind .  No. 281).  

FATS AND THEIR DERIVATIVES IN COSMETICS. N. L. Mur thy ,  
N. Des ikacher  and  V. P a r a m e s w a r a n  (Res. Lab. ,  The T a t a  
Oil Mills Co., Sewri, Bombay ,  I n d i a ) .  Indian Oil Soap J. 30, 
359-64 (1965).  A review of the  var ious  uses  of  na tu ra l ly  
occurr ing  oils, f a t s  and  their  der ivat ives  in the field of  cosmetics.  

STUDIES ON THE USE OF TOMATO OIL FOR THE STABILIZATION OF 
CONCENTRATES OF BETA CAROTENE. J .  J an i ck i  and  M. GogoIewski. 
Przem. Spoz. 19, 47-9  (1965).  Tomato  oil will s tabi l ize  be ta  
carotene as well as concent ra tes  of  v i t amin  E p repa red  f rom 
tomato  oil. The oil is more  effective t han  the concentra te .  (Rev. 
F ranc .  Corps GraB). 

AUTOXIDATION OF FATS AND OILS. T a k a h a r u  M i yakawa  (Yoshi- 
wara  Oil Mill Ltd. ,  Ninomiya-sh i ,  J a p a n ) .  YuI~agaIcu 14, 662-  
71 (1965).  A review. 

KINETICS AND MECHANISM OF INHIBITION OF AUTOXIDATION. 
¥osh io  K a m i y a  (Univ.  Tokyo) .  YuI~agaku 14, 672-79 (1965).  
A review. 

LIPOXYDASE. H i r o y a s u  F u k u b a  (Ochanomizu  Univ. ,  Tokyo) .  
Yu~;agaIcu 14, 679-82 (1965).  A review. 

OXIDATION OF FATS BY MICROSRGANISI~IS. Takeo N a k a n i s h l  
(Tohoku  Univ. ,  Sendal ,  J a p a n ) .  Yul~agalcu 14, 683-6 (1965).  
A review. 

COMMERCIALLY AVAILARLE ANTIOXIDANTS. Ken- ichi  Sawata r i  
( ¥ o s h i t o m i  Pha ruL  Inds .  Ltd. ,  F u k u o k a  Pref . ,  J a p a n ) .  Yuka- 
ga~u 14, 687-91 (1965) .  A review. 

SYNERGISTS CONTAININ~ ]V~ETAL-INACTIVATING AGENT AS A CEN- 
TRAL MOLECULE. Shinroku  M a s u y a m a  (Osaka  Munic.  Tech. Re- 
search  Ins t . ,  Osaka) .  Yulcagaku 14, 692-7 (1965) .  A review. 

RECENT PRACTICE AND PROBLEMS ON PREVENTING OXIDATION OF 
OILS AND FATS. Kazuh iko  Yosh i tomi  and  H i s a s h i  W a t a n a b e  
(Niss in  Oil Mills :Ltd., Y o k o h a m a ) .  YukagaI~u 14, 721-32 
(1965).  A review. 

OXIDATION OF EDIBLE OILS AND THEIR NUTRITIVE VALUE. Tosh imi  
A k i y a  (Food  Res. Ins t . ,  Tokyo) .  Yukagaku 14, 733-9 (1965) .  
A review. 

PROBLEMS ON OXIDATION OF PLASTIC FATS. U m a j i r o  S h i m a m u r a  
(N ippon  Oils & F a t s  Co., Tokyo) .  YuIcagalcu 14, 740-7 (1965).  
A review. 

DETERIORATION OF FRYING OILS. Sh izuyuk i  Ota  (Aj inomoto  
Co., Kawasak i - sh i ,  J a p a n ) .  YuI~agaku 14, 748-54 (1965) .  A 
review. 

GAS CHRO1V~ATOGICAPHIC STUDIES ON COCOA BUTTER. ]~. Doro and  
S. Remoli  (Prov.  Chem. Lab. ,  Tr ies te ,  I t a ]y ) .  Riv. Ital. Sostanze 
Grasse 42, 108-13 (1965).  Resu l t s  of  gas  ch romatograph ic  
ana lyses  of  cocoa bu t t e r  samples  and  of  several  commercia l  
chocolate p roduc t s  are reported.  I n  samples  of  commercia l  
cocoa, the C - 1 8 : 1 / C - 1 8 : 0  rat io  var ies  between 0.94 and  1.04. 
Laur ie  acid is u sua l ly  completely absen t  f r om cocoa or cocoa 
but te r ,  a l t hough  smne t imes  found  in traces.  

THE ANOi~IALOUS SOLUBILITY OF CHOLESTEROL IN OILS. I~. D. 
W r i g h t  (Grad.  School of  Nut r .  and  Section of Biochem & 
Molecular  Biol., Cornell  Univ. ,  I thaca ,  N .Y. ) .  t)roc. Soc. Exp. 
Biol. Med. 121, 265-67 (1966).  Inso luble-c la thra te  fo rma t ion  
occurs between cholesterol  and  cer ta in  dicarboxylic acids  or 
imidazole in a n u m b e r  of  na tu r a l  or synthet ic  t r ig lycer ldes  
only when the ini t ia l  concent ra t ion  of  cholesterol  is in  excess 
of  one-half  of  sa tu ra t ion .  The poss ib i l i ty  t h a t  cholesterol  is 
p resen t  in oils in two separa te  s t a tes  o f  d ispers ion is discussed.  

VOLATILE COMPONENTS OF PEACH. I I .  ~ .  R. Sevenants  & W. G. 
J e n n i n g s  (Dept.  of  Food  Sci. and  Tech.,  Univ.  of  Calif. ,  Dav i s ) .  
J. Food Sci. 31, 81-6  (1966).  A volati le-essence concentra te ,  
isolated f rom the Red Globe var ie ty  of  f rees tone  peaches  
and  a l ready pa r t i a l ly  character ized,  was f u r t h e r  f r ac t i ona t ed  by 
newly developed ga s  ch romatograph ic  techniques  of  repet i t ive 
u l t r a  micro collections and  re inject ions .  An  adap ted  micro- 
cavi ty  i n f r a  red cell pe rmi t t ed  i n f r a  red ana lys i s  of  these minu te  
f rac t ions ,  which were then identified by  compar ison  wi th  known 
compounds.  Syn thes i s  and  u l t ra-micro  vapor  phase  hydrogena-  
t ion were used to character ize  compounds  for  which s t a n d a rd s  
could not  be obta ined.  Compounds  identified include hexyl 
fo rmate ,  hexyl  aceta te ,  trans-2-hexene-l-ol, isovaleric acid, e thyl  
benzoate,  benzyl  acetate ,  caproic acid, 7-hepta lactone,  7-non- 
alactone,  hexyl  benzoate ,  trans-2-hexenyl acetate  and  an  a- 
pyrone.  

HIGH-RESOLUTION CAPILLARY ADSORPTION COLUMNS FOR GAS 
CHROMATOGRAPHY ]:~. D. Schwartz ,  D. J .  Brasseaux  and  R. G. 
Mathews  (Shell  Dev. Co., Hous ton ,  Texas ) .  Anal. Chem. 38, 
303-6 (1966).  High- reso lu t ion  capi l la ry  adsorpt ion columns,  
which appea r  u se fu l  for  the  separa t ion  of  hydrocarbons ,  have 
been prepared  by coa t ing  s ta in less  steel t ub ing  with colloidal 
so]s con ta in ing  hydrophobic  silica. These  columns provide a 
carbon n u m b e r  sepa ra t ion  of  s a tu r a t ed  hydrocarbons .  U n d e r  
op t imum condit ions,  the resolut ion obta inable  with these col- 
u n m s  is comparable  to t ha t  achieved wi th  capil lary pa r t i t ion  
columns.  

TURBULENT FLOW CHROMATOGRAPHY : A NEW APPROACH TO 
EASTER ANALYSIS. V. P re to r ius  and  T. W. Smuts  (Dept .  of  
Phys .  and  Theore t ica l  Chem., Univ.  of  Pre tor ia ,  Pre tor ia ,  S. 
Af r i c a ) .  Anal. Chem. 38, 274-81 (1966).  Express ions  have 
been derived for  p la te  he igh t  and  m i n i m u m  analys is  thne  in 
open tubu la r  co lumns  in which l amina r  and  tu rbu len t  flow of 
the  mobile phase  m a y  be employed.  U s i n g  these equat ions  the  
role of  var ious  co lumn pa rame te r s  in f a s t  analys is  has  been 
s tudied  in the l amina r  and  tu rbu len t  flow regions of  gas  and  
l iquid ch roma tog raphy .  I n  the  gas  c h r o m a t o g r a p h y  t u rb u l en t  
flow can lead to ana lys i s  t imes  about  one ten th  of those ob- 
t a ined  under  comparab l e  c i rcmns tances  by u s ing  l amina r  flow. 
I n  liquid c h r o m a t o g r a p h y  turbulence  can shor ten  analys is  t imes  
by s s  much  as a f ac to r  of  10 t  In  genera l  t u rbu l en t  flow 
c h r o m a t o g r a p h y  enta i l s  the use  o f  s l igh t ly  g rea t e r  co]unto 
l eng ths  and  much  l a rge r  p ressure  drops t han  would be needed 
unde r  s imi lar  condi t ions  in l amina r  ch romatography .  

NEW ACETYLENIC FATTY ACIDS FROi~[ ACANTHOSYRIS SPINESCENS 
SEED OIL. R. G. Powel l  and  C. R. Smith ,  J r .  (Nor the rn  Reg. 
Res. Lab. ,  Peor ia ,  I l l . ) .  J~iochemistry 5, 625-31 (1966).  The 
seed oll of  Acanthosyris spinescens conta ins  a n m n b e r  of  pre- 
viously  unknown  acetylenic  f a t t y  acids. These include 17- 
octadecen-9-ynoic acid,  1 8 % ;  trans-lO,16-heptadecadien-8-ynoic 
acid,  10%;  and  trans-ll,]7-octadecadien-9-ynoic acid, 4%.  One 
o ther  nonoxygena t ed  C~7 acid ( 9 % )  is also p resen t  bu t  was 
not  fu l ly  character ized.  A. spineseens is the  first of  the  h igher  
p lan t s  f ound  to con ta in  s t r a igh t -eha ln  C~7 acids in more  t h an  
very  small  amounts .  
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What every margarine manufacturer 
should know about 
Roche Carotenes 
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You get uniform color and any shade you want.. ,  batch after batch 

Why ? 
Because of Roche Beta Carotene 

and the new, approved, pure, food 
color-Roche Apo Carotenal. 

Roche Beta Carotene, alone or  in 
combination with Apo Carotenal, pro- 
vides an extended color range for col- 
oring margarine, making it possible 
for you to select the exact shade you 
want. What 's more, both Beta Car- 

otene and Apo Carotenal have provi- 
tamin A activity that you can include 
as part of the required vitamin A 
level for margarine. 

To make fortification and coloring 
even easier, Roche offers Apo Caro- 
tenal, Beta Carotene and vitamin A 
in convenient batch size cans. We will 
blend them in any combination to 
meet your exact specifications. I f  you 

TROCHE ~ 

require vitamin D, we will include 
that, too. 

For all the details about Roche Car- 
otenes and how they can improve the 
color of your margarine, call your 
Roche Representative. Or call or write 
Industry Manager, Fine Chemicals 
Division, Hoffmann-La Roche Inc., 
Nutley 10, N. J. In Canada: Hoffmann- 
LaRoche Ltd., Montreal 9, P. Q. 

Carotenes 
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