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N o r t h e a s t  S e c t i o n  
Award to Dr. Melnick at September Meeting 

The September  19th Meet- 
ing of the Northeast  Section 
of A O C S  will be held at 
Whyte ' s  Res taurant  in New 
York  City. 

The speaker will be Daniel 
Melnick, Director  of Re- 
search and Quali ty Control 
of Corn Products  Co. (Bay- 
onne and Associated Labora-  
tories).  Dr. Melnick is the 
1967 Lipid  Award  Winner .  
The title of his talk will be, 
"Essent ia l  F a t t y  Acids or 
Po lyunsa tu ra t e s - -Tha t  Is  the 
Question." The talk will deal 

Daniel Melniek with natura l  and unnatura l  
(man-made) polyunsaturates,  

methodology and biological responses. 
Dr. Melnick will receive the Lipid Award  fo r  his " R e -  

search in Indust ry ,"  p r imar i ly  for  his research in the ab- 
sence of aflatoxins f rom refined vegetable oils. 
Background and Research Activities Noted 

Dr. Melnick received his Bachelor 's  degree, with a major  
in Chemistry, and the PhD degree, with a ma jo r  in bio- 
chemistry, f rom Yale Universi ty.  Fol lowing four  years 
of postdoctorate research at both Yale and at the Univer-  
sity of Michigan, he entered industry  as Chief Chemist 
and Supervisor  of Research at Food Research Laboratories,  
New York. Ten years were spent  in serving all segments 
of the food industry,  at the lat ter  consulting laboratory 
and then as Chief of  the Food Development  Division of 
the Quartermaster  Food and Container Ins t i tu te  for  the 
Armed Forces.  Dur ing  the past  eighteen years, he has 
been with The Best Foods Division of Corn Products  Com- 
pany,  first as Chief Technologist and then as Director  of 
Research. 

Dr. Melniek is a member of the American Chemical So- 
ciety, American Society of Biological Chemists, American 
Inst i tu te  of Nutri t ion,  Ins t i tu te  of Food  Technologists, 
Amer ican  Association of Cereal Chemists, and, of course, 
os the American Oil Chemists '  Society. 

He  is certified as a Specialist  in H u m a n  Nutr i t ion by 
the American Board of Nutri t ion,  is a member of the honor 
societies of Sigma Xi  and Phi  Tau Sigma, is a member of 
the National  Research Council Committee servicing the 
U.S. A r m y  Natick Laboratories on Oil and F a t  Product  
Developments,  and is a member of the Council on Basic 
Science of the American H e a r t  Association. He  was Chair-  
man of the Food and Nutr i t ion Section of the Gordon Re- 
search Conferences sponsored by the American Association 
for  the Advancement  of Science, Associate Edi tor  of the 
journal  "Food  Research," Pres ident  of  the New York In-  
stitute of Food Technologists and a National  Councilor for  
this Chapter.  

J u n e  M e e t i n g  D r a w s  R e c o r d  A t t e n d a n c e !  
The final spr ing meeting of the Northeast  Section of the 

A O C S  was held at Whyte ' s  Restaurant ,  and overflowed 
with the largest  turnout  in the history of the Section. 

R e a s o n - - K a r l  Zileh, of Emery  Industr ies  (Cincinnati)  
was the guest  speaker and his subject, "Synthet ic  F a t t y  
Acids" (derived f rom petroleum fact ions) .  

Dr. Zilch's talk dealt with the possible methods that  
could be used to produce the desired results. He  pointed 
out that  the present  products  now available suffer f rom 
puri ty,  odor and taste problems (where these can be ob- 
jec t ionable) ;  however, uses for  even the crude material  
now being produced have met with acceptance. He  pointed 
out  that,  given time and an upward  tu rn  in the cost of the 
"natura l  origin," the synthetics "will  be in." 

As a result  of t remendous attendance at this meeting, 
the Northeast  Section is planning a " fo l low-up"  in June  
of 1968 with its supper  meeting dealing with the actual 
manufac tur ing  of the synthetics. 
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T U E S D A Y  M O R N I N G ,  O C T O B E R  17 ,  1 9 6 7  

S E S S I O N  J - - A V E N U E  f f ' E S T  R O O M  

SYMPOSIUM: SAFETY IN SOLVENT EXTRACTION 
Chairman: N. It. Witte, Central Soya, Inc. 

56. History of AOCS Safety and Engineering Com- 
mittee .............................................................. 10:00 

N. H.  Witte 

57. Hazards in Solvent Extraction as Seen from a 
Property Insurance Point of View .................... 10:30 

W. Meinhardt,  Factory Mutual Insurance Company 

58. Methods and Results of Purging Extractors ........ 11:00 
L. Kingsbaker,  Blaw-Knox Company 

59. Some Specific Extraction Plant Safety Problems 
and Suggestions for Control .............................. 11:30 

N. W.  Myers,  Archer-Daniels-Midland Co. 

T U E S D A Y  M O R N I N G ,  O C T O B E R  17 ,  1 9 6 7  

S E S S I O N  K F L O R E N T I N E  R O O M  

REACTIONS AND COMPOSITION 
Chairman: E. C. Leonard, National Dairy Products 
Corp. 

61. Improved Synthesis of Long-Chain Polyhydric 
Alcohols ............................................................ 9:00 

D. J. Moore and E. I-I. Pryde, USDA, Northern Re- 
gional Research Laboratory 

62. Preparation of Alcohols by Ozonolysis of Unsatu- 
rated Fatty Esters .............................................. 9:20 

E. H.  Pryde,  C, M. Thierfelder and J. C. Cowan, 
USDA, Northern Regional Research Laboratory 

63. Hydrocarbons Derived from Autoxldized Vege- 
table Oils Through Thermal Splitting ................ 9:40 

C. D. Evans,  1~. L. Hoffmann, G. R. List and E. 
Selke, USDA, Northern Regional Research Labora- 
tory 

64. 9-Aminonanamide, a Polyamide Intermediate 
from Soybean Oil ............................................ 10:00 

W. L.  Kohlhase, E. H. Pryde and J. C. Cowan, 
USDA, Northern Regional Research Laboratory 

65. Search for New Industrial Oils. XVI.  Seed Oils of 
the Umbelliflorae .............................................. 10:20 

F. R. Earle, G. F. Spencer, R. Kleiman and I. A. 
Wolff, USDA, Northern Regional Research Labora- 
tory 

66. Industrial Uses for High-Oleic Safflower Oil .... 10:40 
M. J. Diamond and G. Fuller, USDA, Western Re- 
gional Research Laboratory 

67. Isomeric Phenylstearic Acids and Related Com- 
pounds. Composition and Partial Separation .... 11:00 

F. D. Smith  and A. J. Stirton, USDA, Eastern Re- 
gional Research Laboratory 

68. Correlation of Fatty Acid Structure with Preferen- 
tial Order of Urea Complex Formation ............ 11:20 

J. L. Iverson and R. W. Weik, Department of 
Health, Education and Welfare, FDA 

68.A. Fatty Acid Composition of Cod Liver Oil Deter- 
mined by Urea Fractionation and Modified PTGC 11:30 

J. L. Iverson, Department of Health, Education and 
Welfare, FDA 

69. Molecular Sieves as Catalysts for Cyclic Fatty 
Acid Formation ................................................ 11:40 

R. A. Eisenhauer and R. E. Beal, USDA, Nortbern 
Regional Research Laboratory 

T U E S D A Y  A F T E R N O O N ,  O C T O B E R  17 ,  1 9 6 7  

S E S S I O N  L - - - P L A Z A  R O O M  

BIOCHEMISTRY 
Chairman: E. E. Rice, Swift & Co. 

70. Studies on the Autoxidation of Human Serum 
Lipoproteins Using Ultraviolet Spectrophotometry 2:00 

~V. L. Robinson and G. J. Nelson, University of Cali- 
fornia 

71. Quantitative Determination of Glyceryl hlk-l-enyl 
end AklyI-Alkenyl Ethers in Neutral and Phos- 
pholipids .......................................................... 2:20 

Randall Wood and Fred Snyder, Oak Ridge Insti- 
tute of Nuclear Studies 
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