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�9 F a t s  a n d  O i l s  
AMINATED POLYOXYALXYLENE FATTY AMINES. J .  D. Zech (A t l a s  
Chem. Ind . ,  I n c . ) .  U.S. 3,352,916. A compos i t ion  is  c la imed,  
which  is p r e p a r e d  by  r e a c t i n g  a po lyoxya lky lene  de r iva t ive  of 
an  amine  h a v i n g  a C~o to C2o a l ipha t i c  r ad ica l  a n d  2 to 20 
moles  o f  e t hy l ene  oxide or p ropy l ene  oxide  u n i t s  f o r  each 
equ iva len t  of  amino  h y d r o g e n  in the  amine ,  w i t h  an a m i n a t i n g  
a g e n t  such  as  a m m o n i a  or C~ C8 p r i m a r y  or  s e c o n d a r y  a lkyl  
amines ,  in t he  presence  o f  a R a n e y  m e t a l  h y d r o g e n a t i o n  
c a t a l y s t  a t  175-275C.  

CORAND01MIZED MARGARINE 0ILS. P .  Selden ( P r o c t e r  & Gamble  
Co.) .  U.S. 3,353,964. A m a r g a r i n e  oil a d a p t e d  to be manu-  
f a c t u r e d  into a m a r g a r i n e  o f  good s p r e a d a b i l i t y ,  oil-off, s l ump  
and  e a t i n g  qua l i t i es  compr i ses  a t  l ea s t  5 %  b y  w t  of  corandom-  
ized t r i g lyce r ides  c o n t a i n i n g  Co-C14 s a t u r a t e d  f a t t y  ac ids  and  
C~o-C2~ s a t u r a t e d  f a t t y  acids,  the a m o u n t  of  l ong -cha i n  f a t t y  
ac ids  b e i n g  0.3 to 5 .0% by  wt  o f  the  m a r g a r i n e  oil and  the  
ra t io  of  s h o r t - c h a i n  to long-cha in  f a t t y  ac ids  in the  m a r g a r i n e  
oil be ing  f r o m  100:1  to 1 :1 .  

SALAD 0ILS AND METHOD OF ]~AKING THEM. F.  :R. H u g e n b e r g  
and  E. S. L u t t o n  ( P r o c t e r  & Gamble  Co.) .  U.S. 3,353,96'6. A 
clear  g lyee r ide  sa l ad  oil h a v i n g  improved  r e s i s t ance  to deposi- 
t ion o f  h i g h - m e l t i n g  solids con ta ins  in  so lu t ion  f r o m  0.001% 
to abou t  1 %  by  wt  o f  an ester i f ied c a r b o h y d r a t e  s u b s t a n c e  
se lected f r o m  the  g r o u p  cons i s t i ng  o f  o l igosaccbar ides  and 
po lysaccha r ides  h a v i n g  f r o m  2 to 15 s aecha r i de  un i t s  per  
molecule.  The  c a r b o h y d r a t e  subs t ance  is  50 to 100% esterif ied,  
1 5 - 8 5 %  of  the  e s t e r i f y i n g  ea rboxyl  equ iva lency  b e i n g  con- 
t r i bu t ed  by  C~-C.02 s a t u r a t e d  and  u n s a t u r a t e d  h y d r o x y  f a t t y  
ac ids  c o n t a i n i n g  1-8  hyd roxy l  g roups ,  1 5 - 8 5 %  b e i n g  con- 
t r i bu ted  by  C~,-C,2 s a t u r a t e d  f a t t y  ac ids  a n d  any  ba lance  be ing  
c o n t r i b u t e d  by  C~-CI~ f a t t y  ac ids  and  C mC ~ u n s a t u r a t e d  f a t t y  
acids.  

SALAD OILS AND METHOD OF ~AKING THEM. E.  S. L u t t o n  
(P roc t e r  & Gamble  Co.) .  U.S. 3,353,967. A clear  g lycer ide  
s a l ad  oil h a v i n g  improved  r e s i s t ance  to depos i t ion  of  h igh-  
m e l t i n g  sol ids  con ta ins  in solut ion f r o m  0.001% to abou t  1To 
by wt  of  a m ixed  po lysaecha r ide  es te r  o f  a l ong -cha in  un-  
s a t u r a t e d  f a t t y  ac id  d i mer  h a v i n g  28-44  C atonls  in the  d imer  
a n d  C~,-C~ s a t u r a t e d  f a t t y  acids. T he  po lysaecha r ide  has  
2 to 15 s accha r ide  un i t s  pe r  molecule  and  is a t  l e a s t  one-ha l f  
ester if ied,  the  u n s a t u r a t e d  f a t t y  ac id  d imer  a n d  s a t u r a t e d  
f a t t y  ac id  be ing  in  a ra t io  of  f r o m  a b o u t  1 : 6  to abou t  6 :1 .  

METHOD OF REFINING LIQUID FATS AND OILS. H.  B eck  a n d  H. 
H e m m e r s .  U.S. 3,354,178. A m e t h o d  of  re f in ing  a c rude  edible  
oil compr i ses  the  s t eps  o f :  (1)  d i s p e r s i n g  in the  c rude ,  l iquid  
oil a re f in ing  a g e n t  se lected f r o m  the  g r o u p  cons i s t i ng  of 
su l fu r i c  acid,  s u l f u r o u s  acid,  phosphor i c  acid,  hydroch lor ic  
acid,  f o rmic  acid,  acetic acid,  oxalic acid,  c i t r ic  acid,  the i r  
a lka l i  me t a l  s a l t s  and  acet ic  anhydr ide ,  in the  p resence  o f  a 
suff ic ient  a m o u n t  of  an  e m u l s i f y i n g  a g e n t  to f o r m  an  emuls ion  
in which  the  oil r e p r e s e n t s  the  con t inuous  p h a s e ;  (2)  a d s o r b i n g  
the  d i spe r sed  phase  o f  t he  emuls ion  on a p a r t i c u l a t e  so l id ;  
a n d  (3) s e p a r a t i n g  t he  solid h a v i n g  adso rbed  on i t s  s u r f a c e  
the  d i spe r sed  phase  f r o m  the con t inuous  oil phase .  

APPAICATUS FOR RECOVERY OF TALLOW. E.  J .  J e m a l  (Mine  and  
Smel te r  S u p p l y  Co.) .  U.S. 3,355,255. A n  a p p a r a t u s  f o r  the  
recovery  o f  t a l low f r o m  was t e  a n i m a l  flesh m a t e r i a l  compr i ses  
the  c o m b i n a t i o n  of  a ver t ica l ly  e l onga t ed  hous i ng ,  a n u m b e r  of  
f o r a m i n o u s  p a r t i t i o n s  spaced  ver t ica l ly  ins ide  the  h o u s i n g  
and  m e a n s  f o r  de l ive r ing  the  m a t e r i a l  to be t r e a t e d  in to  the 
u p p e r m o s t  zone.  The  ma t e r i a l  is  able to d rop  success ive ly  
f r o m  one zone to the  n e x t  lower one,  whi le  ho t  g a s e s  are 
i n t roduced  in to  the  severa l  zones o f  t he  h o u s i n g  to m e l t  and  
e x t r a c t  ta l low f r o m  the  ma te r i a l .  A hol low ver t i ca l  s h a f t  
ex t ends  t h r o u g h  the  hous ing ,  h a v i n g  a set  o f  t r a y s  m o u n t e d  
on i t  be low the  respec t ive  p a r t i t i o n s  to collect  the  m e l t e d  tal low 
d r i p p i n g  t h r o u g h  the  f o r a m i n o u s  pa r t i t i ons .  F r o m  t he  t r ays ,  
the  me l t ed  ta l low is collected ins ide  the  hollow s h a f t  and  
del ivered  ou t s ide  the  hous ing .  

ANTI-SPATTERING PLASTIC SHORTENING. E.  R. P u r v e s ,  L.  H. 
Go ing  and  R. D. D o b s o n  (P roc t e r  & Gambl e  Co.) .  U.8.  
3,355,302. A p l a s t i c  s h o r t e n i n g  su i t ab le  for  f r y i n g  and  b a k i n g  
is c la imed,  c o n s i s t i n g  o f  f a t t y  g lyce r ides  h a v i n g  a d m i x e d  0.2-  
1 .0% by  w t  o f  an  ac ld - t r ea t ed  C~-C2~ f a t t y  acid m o n o e s t e r  o f  
po lyoxye thy lene  s o r b i t a n  c o n t a i n i n g  a b o u t  20 oxye thy lene  

un i t s  per  molecule ,  the  acid t r e a t m e n t  being sufficient  to give 
the monoes t e r  a p H  o f  less t h a n  7 in  the  presence  o f  a t race  
of water ,  a n d  f r o m  a b o u t  0.01 to abou t  0 .25% by  wt  o f  an  
oil- insoluble,  wa te r - so lub le  sa l t  o f  phosphor i c  acid.  

BLEACHING REFINED COTTON OIL. P.  Ic[. :Eaves (U.S .  See'y of  
A g r . ) .  U.S. 3,356,701. A process  f o r  b l each ing  ref ined cot ton-  
seed oil wi th  a c t i v a t e d  a l u m i n a  compr i ses  the  fo l lowing  s t ep s :  
( a )  d i spe r s ing  a c t i v a t e d  a l u m i n a  h a v i n g  0.5 to 40 mic rons  
d i ame te r  in  2 -6  p a r t s  o f  wa te r ,  to f o rm  a s lu r ry ,  ( b )  m i x i n g  
the  s lu r ry  u n d e r  h i g h  a g i t a t i o n  wi th  the  ref ined co t tonseed  
oil f o r  I to 5 m in . ,  (c)  h e a t i n g  the  a g i t a t e d  m i x t u r e  a t  
430 -460F  and  1 -5  m m  H g  v a c u u m  fo r  20-60 min . ,  ( d )  cool ing 
the  m i x t u r e  u n d e r  v a c u u m  to 180 -200F ,  a n d  (e)  s e p a r a t i n g  
the  oil f r o m  the  s lu r ry .  

METHOD AND APPARATUS FOR SEPARATING FAT AND SOLIDS ]~ROM 
MEAT SCRAPS. P .  B r a d f o r d  ( S w i f t  & Co.).  U.S. 3,346,393. 
An improved  m e t h o d  is  c l a imed  fo r  con t inuous ly  r e n d e r i n g  f a t  
f r om p a c k i n g h o u s e  sc rap ,  which  compr i se s :  c o m m i n u t i n g  f a t t y  
sc rap  ma te r i a l  a n d  h e a t i n g  to a f lowable condi t ion  b u t  below a 
t e m p e r a t u r e  a t  wh ich  a n y  p ro t e in  m a t e r i a l  p r e s e n t  would  be 
d e n a t u r e d ;  c o n t i n u o u s l y  c h a r g i n g  the  mel ted  f a t t y  scrap  ma-  
te r ia l  to a f o r a m i n o u s  s u r f a c e  a r r a n g e d  as a s l ing  h a v i n g  a 
b igh t  h u n g  be tween  the  two e n d s ;  r ec ip roca t ing  the  ends  
of the  s l ing  t he r eby  c a u s i n g  the  l iqu id  m a t e r i a l  to p a s s  t h r o u g h  
the f o r a m i n o u s  s u r f a c e  whi le  any  s epa ra t ed  p ro t e in  m a t e r i a l  
is a g g l o m e r a t e d  a n d  c o m p a c t e d  in to  s u b s t a n t i a l l y  a s ingle  m a s s  
by the  rol l ing ac t ion  w i th in  the  b i g h t ;  and  con t inuous ly  dis- 
c h a r g i n g  sa id  m a s s  f r o m  the b igh t .  

CONTINUOUS BREAD MAKING PROCESS WITH PUMPABLE SHORTEN- 
ING CONTAINING A HIGH LEVEL OF FATTY TRIGLYCERIDE SOLIDS. 
P. M. K o r e n  a n d  J .  H.  Menzies  (P roc t e r  & Gamble  Co.) .  
U.S. 3,350,207. A n  i m p r o v e m e n t  is c la imed in a p rocess  for  
the  con t inuous  p r o d u c t i o n  o f  b read ,  cons i s t ing  of  con t inuous ly  
i n t roduc ing  a p u m p a b l e  s h o r t e n i n g  i ng red i en t  a t  a t e m p e r a t u r e  
of  a t  l eas t  140F in to  the  f i rs t  m i x i n g  s t age  of  the  p rocess  in 
which f e r m e n t e d  y e a s t  b rew is m i x e d  wi th  o ther  d o u g h  in- 
gredients .  The  s h o r t e n i n g ,  which  is in  p u m p a b l e  condi t ion  a t  
room t e m p e r a t u r e ,  cons i s t s  o f  a su spens ion  in a l iqu id  g lyce r ide  
vehicle o f  1 0 - 6 0 %  by  wt. o f  Cla-C~ f a t t y  acid fu l ly  s a t u r a t e d  
t r ig lyeer ide  solids,  t h e  a m o u n t  o f  the  s h o r t e n i n g  add ed  a t  the  
first m ix ing  s t a g e  b e i n g  be tween  2.0 and  2 .8% based  on the  
we igh t  of  the  f lour  in  the  dough .  

FORMULA AND ~ETHOD FOR DETERMINING THE PROPORTION OF 
FAT IN DAIRY PRODUCTS. J .  H.  Be r ry .  U.S. 3,351,43I. A pro- 
cess for  d e t e r m i n i n g  the  p r o p o r t i o n  o f  f a t  in  mi lk  or milk 
p roduc t s  compr i ses  p l a c i n g  10 g r a m s  of  mi lk  in  a m i x i n g  
vessel,  a d d i n g  one ml  o f  a 1 .5% aqueous  so lu t ion  o f  sod ium 
b ica rbona te  a n d  40 ml  o f  a so lven t  m i x t u r e  cons i s t i ng  of  a b o u t  
40% acetone ,  4 0 %  p e t r o l e m n  e the r  and  20% n -bu ty l  alcohol,  
shak ing  v igo rous ly  a n d  t r a n s f e r r i n g  to an  open end  s e p a r a t o r y  
funne l  wi th  the  s topcock closed.  A f t e r  4 m i n u t e s  a d rop  o f  
alcoholic so lu t ion  c o n t a i n i n g  m e t h y l e n e  blue is add ed  a n d  the  
con ten t s  of  the  f u n n e l  up to the  b lue  line of  s e p a r a t i o n  are  
wi thd rawn .  The  c o n t e n t s  of  the  f u n n e l  above t h e  blue line 
are  t r a n s f e r r e d  to a n  e v a p o r a t i o n  conta iner ,  the  so lven t  is 
evapora ted ,  the  f a t  i s  d r i ed  a n d  i t s  we igh t  is ca lcu la ted  as  a 
pe rcen t  o f  the  o r i g ina l  sample .  

DETER:~INATION OF OLEFINIC UNSATURATION BY BR0~]fINATION. 
J. S. F r i t z  and  G. E. W o o d  ( I n s t .  f o r  A t o m i c  Res.  a n d  Dept .  
of  Chem.,  I owa  S t a t e  Univ . ,  A m e s ,  I o w a  50010) .  Anal.  Chem. 
4 0 ( 1 ) ,  134-39  (1968) .  The  d i rec t  t i t r a t i on  o f  v a r i o u s  an -  
s a t u r a t e s  in 85% acet ic  ac id -10% w a t e r - 5 %  ca rbon  t e t r ach lo r ide  
wi th  b romine  in g lac ia l  acet ic  acid_ is  descr ibed.  T i t r a t i o n s  are  
p e r f o r m e d  bo th  wi th  a n d  w i t h o u t  u t i l i za t ion  of a m e r c u r y ( I I )  
chloride ca ta lys t .  I n  the  absence  o f  ca t a lys t ,  c o m p o u n d s  con- 
t a i n ing  an  i so la t ed  oleflnic l i nkage  can be d e t e r m i n e d  in  the  
presence of  c o m p o u n d s  which  possess  e i ther  s t r ong ly  electron- 
w i t h d r a w i n g  s u b s t i t u e n t s  al lyl ie  to the  double bond  or a double 
bond  c o n j u g a t e d  w i th  a ca rbony l  g roup .  A n  ind i rec t  spect re-  
pho tome t r i c  m e t h o d  fo r  the  d e t e r m i n a t i o n  of  smal l  a m o u n t s  
of  u u s a t u r a t l o n  is  a lso descr ibed .  

EFPECT OF BATTER INGREDIENTS ON CHANGES IN FATTY ACID 
CO]~POSITION O~ ~ATS USED FOR I~RYING. Mar ion  B m m i o n  (Dept .  
of  Food  and  l~ut r . ,  B r i g h a m  Y o u n g  Univ. ,  Provo ,  U t a h ) .  
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Food Technol. 21(12) ,  94-8 (1967).  The effect of  various 
ing red ien t s  in a f r l t t e r - type  ba t t e r  on changes  in f a t ty  acid 
composi t ion  and iodine values of  a corn oil and a hydrogenated  
vegetable  shor ten ing  used for  approx imate ly  8.5 hr  of  f ry ing  
was  studied. Absorbed  f a t  was also extracted f r o m  samples 
of  the f r ied ba t t e r s  and analyzed. Iodine values showed a 
s ignif icant  decrease wi th  time in both  f ry i ng  and absorbed  fat .  

TEXTURE OF ICE CREAM. I u  THE INFLUENCE OF PAT CONTENT 
AND COAGULATED FAT ON THE STRUCTURE OF MELTED ICE CREAM. 
J. Whitehead and P. Sherman (Unilever Res. Lab., Welwyn, 
t I e r t f o r d s h i r e ,  E n g . ) .  Food Teehnol. 21(11) ,  107-10 (1967). 
L o w  shear  s tress  measurements  in a coaxial cylinder viseometer 
a t  20C simulate  the condit ions ope ra t ing  dur ing  subjective 
assessment  of ice cream on the palate.  Inc reas ing  the fa t  
con ten t  f rom 0-10% increases all measured  rheological param- 
eters .  Between 6 and 8% f a t  a significant change occurs in 
the  s t ruc ture .  The influence of  coagulated f a t  has also been 
invest igated.  No clear pa t te rn  emerged f rom the da ta  other 
t han  that  the ice cream with the lowest coagulated f a t  content 
showed the h ighest  values for  all the rheological parameters .  
:Prel iminary examinat ion of "good"  and "poor"  texture  ice 
c reams  sugges t  t ha t  all theological p a r a m e t e r s  are significantly 
h ighe r  in the fo rmer  samples. 

~X[E~V POLYESTER COLUMNS FOR GLC ANALYSIS OF FATTY ACID 
IMETHYL ESTERS. Shoichiro W a t a n a b e ,  Yukiko Sat5 and 
I~a tsuyoshl  K i t a m u r a  (Ki tasa to  Univ.,  Tokyo) .  Yukagaku 
15, 570-572 (1967).  New polyesters  p r epa red  by the esterifica- 
t io~ of  succinic or  adipic acid wi th  a-butyl-a'-hydroxy ethyl 
g lyceryl  diether were found to be useful  l iquid phase  fo r  gas- 
l iquid  ch roma tog raphy  for  separa t ion  of linolenic, arachidic and 
eicosenoie acids. Good result  was  obtained by apply ing  this 
po lyes te r  column for  analysis  of rapeseed oil methyl  esters. 

DETERIORATION OF 0ILS AlxTD FATS OF HARDENED COCONUT 0IL 
SERIES. I I .  CORRELATION BETWEEN CRYSTAL GROWTH AND ttY- 
DROLYSIS. MANIC h n a m u r a ,  I sao  Niiya,  Kazuko Takagi,  
Masakazu  Okada, and Tar5 Matsumoto.  Yu~agaku 16, 55]-554 
(1967) .  Acid value showed pract ical ly  no change both  in 
ha rdened  and non-hardened oils when s tored  under  anhydrous  
condi t ion a t  different  tempera tures .  I n  the s tor ing  of  oil in 
s a t u r a t e d  water  vapor,  the acid values were increased in the 
o rder  of s tor ing  at  15 ~ and 5~ respectively. Methyl esters 
of  hardened  coconut oil in ethanol,  n-hexane or  benzene showed 
no increase in acid value even when stored at low temperatures .  

DETERIORATION OF FRYING OILS IN CONTINUOUS WATER-SPRAYING 
AND HEATING SYSTEM. V. CONDENSABLE vOLATILE DECOMPOSITION 
PRODUCTS AND FREE FATTY ACID IN DETERIORATED OILS. E t sn j i  
Yuk i  (Food  Ind .  Exph  Stat ion,  H i r o s h i m a  P ro f . ) .  Yukagaklt 
15, 545-550 (1967).  Steam-dist i l la tes  f r o m  soybean oil under 
cont inuous  wa te r - sp ray ing  and hea t ing  with and wi thout  air 
b lowing  were collected dur ing  the in tervals  of  0-14, 24-28 and 
28-42 hours,  respectively. I n  the absence of  air, f ree  f a t ty  
acids of monomeric  fo rm similar  to original  soybean oll were 
the ma in  p roduc t  and  were produced mainly by hydrolysis.  I n  
the presence of air,  f a t t y  acids of  monomeric  fo rm were the 
ma in  product  and these were mainly  produced by  hydrolysis ;  
the  volatile products  were a mixture  of  acidic (shor t  chained 
f a t t y  acids, dibasic and keto ac ids) ,  carbonyl  and alcoholic 
compounds .  

])ETERIOI%ATION OF FRYING 0IL IN CONTINUOUS WATEI%-SPRAYING 
AND HEATING SYSTEM. V. CONDENSABLE VOLATILE DECO:h~FOSITION 
CONTACT WITH AIR BY Ic[OOD-CONTROLLED STEA~[ FLOW. Ibid., 
654-656. No thermal  oxidative de te r iora t ion  was  observed when 
the flow rate  of s team was over 10 g /cm~/hr .  

~%rI. EFFECT OF ACIDS~ EMULSIFIERS AND OTHER MATERIALS ON 
THE HYDROLYSIS OF SOYBEAN OIL. Ibid., 600-605. The effect 
of  f ree  f a t ty  acid contents on the hydrolysis  of soybean oil 
was  determined in continuous wa te r - sp ray ing  and heat ing sys- 
tem. The rate  of  hydrolysis  was  p ropor t iona l  to the acid con- 
cen t ra t ion  in the range of acid value of 0.1-10.0. The average 
value of velocity constant  K h r  -~ was  0.113. The effects on the 
kinds  of f a t t y  acid, alcoholic compounds ,  epoxy compounds and 
some amino compounds  were described. 

THIN-LAYER CHR0~ATOGRAPHY IN THE FIELD OF FATS AND 0ILS. 
ANALYSIS 01 ~ FATTY ACIDS AND GLYCEKIDES. Y u t aka  Usni  
(N i s s in  Oil Mills Ltd.,  Yokohama) .  Yukagaku 16, 641-653 
(1967) .  A review with  126 references.  

ANTARCTIC WHALE 0IL BY GAS-LIQUID CHROMATOGRAPHY USING 
A HYDROGEN FLAME IONIZATION DETECTOR. V I I I .  7-METHYL-6- 
HEXADECENOIC ACID IN FIN WHALE BLUBBER OIL. Yoshihiko 
Sane  (Miyoshi  Oil & F a t  Co., Tokyo.)  YuI~agaku 16, 605-610 
(1967) .  7-Methyl-6-hexadeeenoic acid (0 .01%)  was  found  in 
whale  b lubber  oil. 

LIPIDS OF JAPANESE LITTLENEOK, TAPES JAPONICA. I I .  COM- 
POSITION OF PHOSPHOLIPIDS. Sh ige j i ro  Ya suda  (Hi rosh ima  
Univ., H i r o s h i m a ) .  Yukaga]cu 16, 596-600 (1967).  The phos- 
pholiplds were found  to contain  23.1% phospha t idy l  ethanol- 
amine, 9.2% phospha t ida l  e thanolamine  (e thanolamine plas- 
malogen)  and 17.8% sphingo-ethanolamine.  The others  were 
19.8% phosphat idyl  choline, 10.8% phospha t idy l  serine and 
6.0% phosphat idy]  inositol. 

PREPARATION OF PI~IOSPHATIDYL INOSITOL. Takashi  Takahashi  
and Takashi  Hash imoto  (K i t a sa to  Inst . ,  Tokyo) .  Y~kagaku 
16, 572-573 (1967). Phospha t idy l  inositol ( P I )  was  prepared  
f rom pig  bra ins  and soybeans  by  a combined method of  solvent 
f rac t ionat ion  and DEAE-cel lulose and silicic acid e o h m n  chro- 
matography .  The P I  showed m.p. 225C. Other  analytical  data  
are tabulated.  

ESTIMATION OF RAW MATERIAL FATS AND 0ILS IN MARGARINE BY 
FATTY ACID COi'dPONENTS. Masao I m a m u r a ,  I sao  Niiya,  Kazuko 
Takagi  and Tar5 Matsmnoto.  Yukagaku 16, 618-622 (1967). 
Proper t ies  and f a t t y  acid composi t ion of the oils and fa t s  
used as raw mater ia ls  for  marga r ine s  were determined and 
another  de terminat ion  was s imilar ly made on 40 kinds of com- 
mercial household margar ine .  The approx imate  na tu re  of  oils 
and fa t s  used in the marga r ines  was  presumed f rom the char- 
acterlstics of their  f a t t y  acid conIponents.  As var ious kinds of 
raw mater ia l  are used in household m a r g a r i n e  in Japan ,  the 
f a t ty  acid composit ion is very coniplicated. Twelve samples 
among the products  packed in car tons  were judged of  vegetable 
origin, and 18 samples were found  to contain laurine oil s ad  
some contained 56.9% of  this. Also, there  were 2 samples which 
contained chiefly hydrogena ted  fish and whale oils. The nialn 
components  of the pape r -wrapped  marga r ine  and unwrapped  
table marga r ine  were hydrogena ted  fish and whale oils, and 
2 samples which used laur ine  oil. 

TIdEORY AND APPLICATION FOR DETERMINATION OF THE STRUC- 
TURES OF UNSATURATED FATTY ACIDS BY OZONOLYSIS. fukagaku 
16, 575-577 (1967).  Lecture  of O. S. Pr ive t t  described by 
Toshimi Akiya. 

SEPARATION AND DETERI%iINATION OF ODOROUS COMPONENTS OF 
FATS AND OILS. Yukagai'z~ 16, 626-633 (1967).  A lecture of 
S. S. Chang described by Kosaku  Yasuda.  

DETECTION OF VOLATILE DECOMPOSITION PRODUCTS FORMED DUR- 
ING FRYING. Lecture of S. S. Chang described by K.  Yasuda.  
Yukaga~u 16, 681-689 (1967).  

SEED 0ILS FROM LOQUAT~ LEEK, COMZfON BROOM, SOAP-BERRY AND 
PERSIMMON, AND INSOLUBLE MATTER OBTAINED FROM LOQUAT 
SEED 0IL. Shigeru H a m a d a  and Sei-ichi Ueno. Yu~agaku I6, 
677-680 (1967). Yield and constants  of each seed oil are 
listed. Pe t ro leum ether ext rac t  of  loquat  seed oil contained a 
higher  aldehyde or ketone. 

UNSAPONIEIABLE MATTER OF SEI-WHALE BLUBBER 0IL. PRESENCE 
OF PRISTANE AND SQUALENE. Te t su ta ro  I t ash imoto  and Hideo 
Mamuro  (Gov. Chem. Ind .  Research Ins t . ,  Tokyo) .  Yukagaku 
16, 657-681 (1967). The b lubber  oil o f  Baleenoptra borealis 
was shown to contain  the hydroca rbons  and squalene in the 
unsaponifiable mat te r .  

THE LIPID CONTENT OF CELL WALLS OBTAINED FROM JUVENILE, 
YEAST-LIKE AND FILAMENTOUS CELLS OF CANDIDA ALBICANS. 
D. E. Bianchi  (Dept .  of  Biology, San  Fe rnando  Valley State  
College, Nor thr idge ,  Cal i f . ) .  Antonio van Leewenheek 33, 
324-332 (1967).  Purified cell walls f r o m  juvenile cells, ma ture  
yeast-like cells and fi lamentous cells were extracted with chloro- 
form-methanol  ( 2 :1 ) .  The lipid contents  were 2.1% (on a 
dry weight  bas is )  for  the juvenile  walls, 1.8% for  mature  yeast- 
like walls and 4.5% for  the fi lamentous walls. The lipids were 
identified as sterol esters, t r iglycerides,  sterols,  f ree  f a t t y  acids 
and phospholipids.  Juveni le  cells were found  to have grea te r  
concentrat ions of  sterols. They and the mature  yeast-like 
cells only were found  to contain  glycerol phospholipids.  

~XTRACELLULAR LIPIDS OF YEASTS. F.  H.  Stodola, Maria  H. 
Deinema and J.  F.  T. Spencer  (P ionee r ing  Lab.  fo r  Microbic]. 
Chem., Nor the rn  Regional  Res. Lab., U.S.D.A. Peoria,  Ill.  
61604). Bacteriol. l~ev. 31, 194-213 (1967).  The extracellular  
l ipids excreted by  yeasts  include m a n y  unusual  compounds.  
They include polyolesters  of  hydroxy f a t t y  acids (Rhodotorula 
species),  sophorosides  of  hydroxy f a t t y  acids (Candida bo- 
goriensis and Torulopsis apicota), acetylated sphingosines  
(ltansenula eiferri) and hydroxyla ted  C~ acids ( f rom a 
ToruIopsis fujianensis-like o r g a n i s m ) .  The l i te ra ture  concern- 
ing these compounds is reviewed. 

C~ROMATOGRAP~IC REFINING OF COTTONSEED OIL. S. N .  Maha- 
p a t r a  and B. H.  I y e r  (Dept .  Org. Chem., Ind .  Ins t .  of  Sr 
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H A N S E N ' S  
A nnatto Colorant 
p r o v i d e s  t h e  w i d e s t  s e l e c t i o n  o f  y r  s 
a n d  i n  t h e  w i d e s t  v a r i e t y  o f  w a y s  

Have  y o u  recently  investigated what  a n n a t t o o r :  
annatto  tumeric  color blends can do  for your 
products and your  costs? Available in o i l  and 
water soluble,  as  well  as  emuls ion forms, Chr. 
Hansen's  colors  offer a wide  range of ye l l ow  hues.  

If  y o u  can, in general, s tate  how you  n o w  use 
color, or what  y o u  would l ike to achieve  with it, 
you  will  receive an  appropriate sample. A book- 
let d e s c r i b i n g  this v e r s a t i l e ,  economical ,  fully 
a p p r o v e d  vegetable  co lor  and annatto-tumeric  
blends will  be sent  upon request. 

H A N S E N ' S  
Starter Distillate 

is a flavor and aroma enhancer for dairy or dairy 
type products. A n  aqueous solution containing 
diacetyl  and other flavoring substances,  Starter 
Dist i l late  is produced exclusively  by the distilla- 
t ion of specific bacteria cultures. Your  inquiry 
will  have  a prompt reply. 

A B S T R A C T S :  F A T S  AND OILS 

Bangalore, Ind ia ) .  Indian Oil Soap J. 32(11),  305-307 (1967). 
Crude cottonseed oil has  been refined by column chromatography 
over alumina us ing  carbon tetrachloride as a solvent. 

STORAGE BEHAVIOR OF SESAME SEED~ OIL AND CAKE. C.  Narayana ,  
M. R. Surendranath ,  T. Lakshminarayana ,  D. Ramaehar  and 
S. D. Thirnmla RaG (Oil Tech. Res. Inst. ,  Anautapar ,  Ind ia ) .  
Indian Oil Soap J. 32(11) ,  297-304 (1967). Sesame seed stored 
for over a year  under  normal  conditions did not undergo 
spoilage. Crude sesame oil was very stable toward hydrolytic 
and oxidative rancidities.  Bleached oil was next  in stability, 
while refined sesame oil was least  stable. Expeller sesame cake 
developed a h igh  free f a t ty  acid content a f te r  a few months  
of storage. 

A N A L Y S I S  OF T H E  LIPIDS EXTR.~CTED FRO~[ SOME ORGANS OF TWO 
BOVINE T W I N  FOETUS OF DIFFERENT'  SEXES,  G .  C u m o n t  (Lab.  
of Lipochem of  C.N.R.S., Thiais  (Val-de-Marne, F r . ) .  Rev. 
Franc. Corps Gras, 14 (8 -9 ) ,  533-535 (1967). Lipids were ex- 
tracted from the depot, liver and thymus fa t s  of two bovine 
twin foetus of different  sexes, about  21 weeks old. The depot 
fa ts  are mainly pahni t ic  and oleic with no acids higher than 
C-18 or polyunsa tura ted  in notable amounts.  The liver and 
thynms are rich in po lyunsa tu ra ted  acids higher than  C-18, 
primarily C-20:4 and C-22:6. 

POLAR /~OLECULES AND POWER OF CATALYZATION. P O L Y M E R I Z A -  
TION" OF TUNG OIL. ]~. Thomas  (Inst .  of Chem., Fac. of Set., 
Bcsancon).  Oleagineau, 22 (11) ,  687-690 (1967). A polar mole- 
cule creates an electric field in its neighborhood capable of 
modifying the dis t r ibut ion of the electric charge cloud of other 
molecules. Thus activated,  those molecules can sometimes react 
more quickly between themselves. Such a catalytic effect is 
demonstrated us ing tung  oil. In  every case there is a direct, 
but  not  linear relat ionship between the dipole moment  of the 
catalyzer and the reaction velocity. There is an opt imum con- 
centration s t rength  and quant i ty  of catalyzer required. 

I N F L U E N C E  OF l t E A T I N G  ON PHYSIOLOGICAL EFFECTS 01 ~ SOME 
DIETARY FATS. P. Ramel, M. T. Lanteaume,  A. M. LeClerc and 
J. Rannaud. Rev.  Franc.  Corps Eras 14(8-9) ,  505-514 (1967). 
Homogeneous groups of Wis t a r  male  and female rats have been 
fed from their weaning with a s tandard  dry diet containing 
5% balanced f a t  supplemented  with up to 20% of oils (corn 
germ, grape seed, peanut  or hydrogenated palm oil). The oils 
were either f resh  or damaged  by heat ing a t  200C for 8 days 
in the presence of air. The s tudy is to proceed through 3 
successive generat ions of rats.  This report  is concerned with 
the first generation.  The ra t s  studied were paired af ter  9 
nmnths and sacrificed when 12 months  old. The growth, di- 
gestive utilization of the fa t s ,  circulating lipids, depot fats ,  
and macroscopic or histological appearance of the main  organs 
were investigated. The growth and digestive util ization are 
slightly affected by the heated fats .  Biochemical examinat ions  
showed no derangement  in metabol ism and the physiological 
condition of the ra t  remained sat isfactory.  No spontaneous 
death has been noted and no histo]ogieal in jury  has been 
detected. 

CO~[POSITION O]~" T H E  F A T T Y  ACIDS O r  I~APESEED OIL AS A FUNC-  

TION O1 ~ VARIETY, REGION, T I M E  O~ PLANTING AND HARVEST. F .  
Dembinski et al. Pare. Pulawsl~i 25, 5-23 (1967). Five varieties 
of Polish and 3 varieties of Germml rapeseed were examined. 
Ir was found tha t  the oils differ substant ia l ly  in the percentage 
of oleic and linoleic acids, notably a function of variety. The 
harvest  time does not  influence the fa t ty  acid composition of 
the oils. The time of p l an t ing  does not influence the amount  
of C18:1 and C18:3 and C22:1, but  does influence somewhat 
the amounts  of C18:2 and C20:1. (Rev. Franc.  Corps Gras) .  

RHEOLOGY OF FATS AND OILS. M .  R a c .  Bilten bit jna ul ja  mosti 
4(1) ,  41-53 (1967). The fundmnen ta l  concepts of viscosity 
and plasticity are explained. (]Rev. Franc. Corps Gras) .  

MODIFICATION OF LARD DURING LONG TERM STORAGE AT REFRIGERA- 
TOR TEI~IPERATURES. S. Klein  et al. Prum. Pc(ray. 18(7) ,  332 
333 (1967). Af te r  4-5 nmnths '  s torage of ref r igera tor  tem- 
perature, lard shows s igns of oxidative rancidity. This altera- 
tion is observed irrespective of the initial quali ty of the lard. 
If,  a f ter  9 (lays of Sehaal Ovell test, the peroxide value ~s 
above 2, rapid development of rancidity can be expected. (Rev. 
Franc. Corps Gras) .  

STUDIES OF THE E~FECT OF STEROIDS UPON T H E  ODOR REVERSION 
OF SOYBEAN OIL. H. Niewiadomski  et al. Rocs. Techn. Chem. 
Zynn. 13, 23-40 (1967). Soy bean oil has been oxidized af te r  
the addition of beta-sitosterol,  7-hydroxy-beta-sitosterol, the 
acetate of 7-hydroxy-beta-sitosterol and with a mixture  of beta- 
sitosterol and the acetate of 7-hydroxy-beta-sitosterol. I t  has  
been observed tha t  these steroids influence the rate of autoxida- 
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ABSTRACTS: FATS AND OILS 

tion of soy bean oil. The oxidation process of the methyl esters 
of the fa t ty  acids is described. During the oxidation cansed 
by beta-sitosterol at  300, the use of orgauoleptic tests has been 
very successful. The object  of these tests has been to establish 
a correlation between the odor and the degree of oxidative 
t ransformat ion caused by beta-sitosterol. On the basis of the 
results obtained, it  can be stated that  modification of the fa t ty  
acids of the oils was not observed by any conventional method 
of analysis. (Rev. Franc. Corps Gras).  

CHARACTERISTICS AND VALUE dE TIIE FLUID BED DRYER SFZ- ]_0  
BASED UEOlg DRYING STUDIES OP RAPESEED. ~ .  Kubieki. Praee. 
Ins ty tu tow 17(1),  123-130 (1967). A progress report is given 
of the work done in Poland on the adaptation of fluid bed 
drying to the drying of oil seeds. The genesis of the prototype 
dryer  SFZ-10 is presented. This dryer was used to determine 
the techniques and functional advantages of fluid bed drying 
as applied to oil seeds. The practical application of fluid bed 
drying has been established. Fur ther  work will center around 
design of a commercial dryer. (Roy. Franc. Corps Gras) .  

MODIFICATIONS dE EATS AND OILS DURING HEATING. C. Barnu 
et al. Tluszsze jad. 11 (fi), 57-69 (1967). The thermal oxidation 
of fa ts  and oils gives rise to the formation of hydroperoxides 
and peroxides, which decompose to aldehydes and other products 
containing free earbonyl groups, and finally to polymers. Oxida- 
tion is especially intensive at 180C. Modification of fats and 
oils is manifested by changes in density, viscosity, acid value, 
iodine value, peroxide value and index of refraction. (iRev. 
Franc.  Corps Gras).  

TOCOPHEROLS AND BETA SITOS'PEROL IN -WALNUT OIL, V .  [_ 
Dorodneva et at., Fisvev. Teehnol. 5(60),  101-104 (1967). 
Using preparative thin-layer chromatography, it is possible to 
separate the tocophercols from walnut oil. The quantitative 
relationship between the various toeopherols was determined 
through the use of GLC and spectrophotometry. The relation 
between the isonlers is 50% alpha, 10% gamma and 40% delta. 
The amount of beta sitosterol, qumltitatively identified by 
GLC and TLC is 0.5% of the oil. (Rev. l~rane. Corps Gras). 

INELUEIqCE 01~ THg NATURE OF THE SURFACE OF THE ADSORBANT 

UPON THE ADSORPTION" OF PIGMENTS PROI~ SOYA BEAN OIL. N .  K .  
Nadirov. Piseev. Teohnol. 4(59),  63-66 (1968). The nature 
of the surface of adsorptive materials constitutes an important  
factor  in the adsorbing capacity of the adsorbant. With regard 
to the coloring pigments in soya bean oil, the highest capacity 
is demonstrated by an adsorbant  having within the adsorbing 
complex, cations of hydrogen and of aluminum. (IRev. Franc. 
Crops Gras).  
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�9 F a t t y  A c i d  D e r i v a t i v e s  
TOPPING CO~[POSITION. B. A. Patterson. U.S. 3,353,965. A high 
fa t  emulsion composition capable of being whipped into a 
rigid foam and of being thawed from below the freezing point 
without breaking the emulsion comprises a thoroughly blended 
nfixture of an edible vegetable triglyceride fat, a proteinaceous 
bodying agent, invert sugar, a non-toxic nonionie emulsifying 
agent and stearyl nmnoglyceridyl citrate in an amount suf- 
ficient to stabilize the emulsion. 

L I T H I U M  SOAP GREASES COlqTAININfi A RUST INHIBITOI%. W .  P .  
Scott (Continental Oil Co.). U.S. 3,355,384. A lithium base 
lubricating grease is claimed, comprising a liqnid hbr i ea t ing  
oit and a grease-forming amount of a lithium fatty acid soap 
and containing a rust-inhibiting atnount of 0.5-5.0% by wt 
of lead naphthenate and 0.5-5.0% by wt of a petroleum oxida- 
tion product obtained by controlled partial oxidation of 
petroleum hydrocarbons and containing 23-40% by wt saturated 
aliphatic carboxylic acids, 7-50% by wt neutral lactones and 
esters and 24-40% by wt unsaponifiable aliphatie compounds. 

D I E S T E g  PLASTICIZERS EROM MIXED CRA}IBE DIBASIC ACIDS. H .  J .  
Nieschlag, W. H. Tallent, I. A. Wolff (Northern Reg. Res. Lab., 
Peoria, Ill. 61604), W. E. Palnl and L. P. Witnauer. Ind. 
E~g. Chem. Prod. Res. Develop. 6(4) ,  201-4 (1967). Twelve 
diesters were prepared from mixed dibasic acids and individual 
alcohols having from four to 10 carbon atoms. The diesters 
were evaluated as plasticizers for poly(vinyl chloride). The 
mixed dibasic acids, predominantly brassylic and azelaic, were 
obtained by ozonolysis of unsaturated fa t ty  acids from crambe, 
~ high-erucic acid oilseed. Monobasic acids produced by 
ozonolysis were easily removed by distillation. Use of the 
mixture of dibasic acids to make the "azela-brassylate" 
plasticizers requires neither isolation of individual fa t ty  acids 
before ozonolysis nor separation of dibasic acids afterwards. 
All the azela-brassylates with six or fewer carbon atoms in the 
alcohol moiety were compatible;  all compatible plasticizers, 
except for the dicyelohexyl ester, contributed excellent low- 
temperature flexibility to poly(vinyl chloride). Bis(2-methyl- 
pentyl) azela-brassy]ate had much better l ight stability than 
the bis-2-ethy]hexyl) sebacate control and compared favorably 
ill all other properties with this commercial, low-temperature 
plasticizer. 

POLYNIERIZATION OF UNSATURATED EATTY ACIDS. ][I. CATALYTI0 
POLYMERIZATION dE LINOLEIC ACID AND ITS METHYL ESTER IN 
THE PRESENCE OF THIONYL CHLORIDE. Keizo Tanabe and 
Tctsutaro Hashimoto (Gov. Chem. Ind. Research Inst., Tokyo). 
Yu~aaat~u 16, 611-617 (1967). Polynlerization of linoleic acid 
and. its methyl ester was carried out lit the presence of thiony] 
chloride under various conditions. The methyl ester yielded 
75% of polymer with 0.5% catalyst  for 20 hours at  300C. The 
dimer separated from molecular distillation was dehydrogenated 
and analysis of the dehydrogenated dimer was indicated that  
the polymerization involved mainly the Dials-Alder reaction. 

�9 B i o c h e m i s t r y  and N u t r i t i o n  
HYDROLYSIS OF PHOSPI-IOLIPIDS BY A LYSOSO~/IAL ENZYI~E. A .  
Mellors and A. L. Tappel (Dept.  Food Sci. and Tech., Univ. 
of Calif., Davis, Calif.).  J. Lipid Res. 8, 479-85 (1967). The 
phospho]ipid-hydrolyzing activity of ra t  liver lysosomes has 
been studied. These lysosomes contain a phosphollpase that  
cleaves both fat ty acid ester linkages of lecithin and of phos- 
phatidyl ethanolamine and releases free fa t ty  acids from both 
positional isonlers of lysolecithin. The enzyme does not require 
calcium for maximum activity, and is inhibited by diethyl ether 
and sodium deoxycho]ate. Mercuric ions and eetyltrimethyl 
ammonimn bronfide also inhibit  the hydrolysis. Compared with 
lipase activity, this enzyme is relatively stable to heat. The 
specific activity of the hydrolyates of lecithin by the lysosomal 
enzyme is considerably higher than those reported for  mito- 
chondrlal and microsomal phospholipases. The enzyme resem- 
bles other hydrolases of the lysosome in that it has an acid 
pI-I optinmm (pH 4.5). This enzymic activity is present in 
both the lysosomal soluble enzyme fraction and in the lysosomal 
membrane fraction. The enzyme may participate in the in- 
traee]lular digestion of mitochondria that is carried out by 
the intact lysosome in vivo. Localized inflammation and changes 
in vascular permeability following tissue damage could be 
catalyzed by this phospholipase. 

A M I N O  ACID COMPOSITION O~' THE PROTEINS ~RON[ CItYLOMICRO1WS 
AND I-IU~,[AN SERUM LIPOPROTEINS. ]~. S. Levy, Ann Lynch, 
Elizabeth McGee and J. W. Mehl (Dept. Biochem., Univ. of 
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A B S T R A C T S :  B I O C ~ E N I S T I ~ Y  A N D  N U T R I T I O N  

Louisv i l l e  School  Med.,  Louisvi l le ,  K e n t u c k y  a n d  Dept .  Bio- 
chem. ,  Univ .  o f  S. Cal if .  School Med.,  Los Ange les ,  Cal i f . ) .  
,T. L ip id  ~es. 8, 463-72  (1967) .  B y  a c o m b i n a t i o n  o f  po lyanion  
p r e c i p i t a t i o n  and  u l t r a c e n t r i f u g a t i o n ,  chy lomicrons ,  very  low 
dens i ty ,  low d e n s i t y  and  h igh  d e n s i t y  l i pop ro t e in s  have  been 
i so la ted  f r o m  h u m a n  s e r u m  as d i scre te  c l a s ses  f r ee  f r o m  cm~- 
t a m i n a t i o n  wi th  any  o the r  m a j o r  c lass  o f  l i p e p r o t e i n  or protein.  
A f t e r  ten, oval  o f  the  l ipid,  the  p r o t e i n s  f r o m  each  c lass  were 
h y d r o l y z e d  and  the i r  amino  ac id  compos i t i ons  were de te rmined  
by  use  o f  the  amino  ac id  ana lyzer .  A p p l i c a t i o n  o f  the  " t"  
t e s t  to the  concen t r a t i ons  of  ami no  acid res idues  showed tha t  
the  a m i n o  ac id  compos i t i on  of  the  p r o t e i n s  f ronl  e ach  of  these 
l i pop ro t e in  c lasses  d i f fe rs  s ign i f i can t ly  f r o m  class  to class. 
However ,  when  the  l o g a r i t h m s  of  the  moles  o f  amino  acid 
r e s idues  a r e  p lo t t ed ,  t he re  a r e  s i m i l a r i t i e s  in the  amino  acid 
"prof i les"  b e t w e e n  the  chy lomic rons  and  h i g h  dens i t y  lipo- 
p r o t e i n s  on the  one hand ,  a n d  be tween  the  ve ry  low dens i ty  
a n d  low dens i t y  l ipopro te ins  on the  other .  The  d i f fe rences  in 
a m i n o  ac id  compos i t ion  be tween  the  l i pop ro t e i n s  s u g g e s t  tha t  
a n y  me tabo l i c  i n t e reonver s ions  be tween  t h e m  p r o b a b l y  do not  
occur  by  s imple  l ipolysis .  

COMPARISON 0I~ OXIDATIVE METABOLISMs IN STARVED~ ~AT-FEO 
AND CARBO:I-]YDRATE-FED RATS. 1 :~. A.  M a y e s  and  J .  M. Fe l t s  
( U n i v .  o f  Cal.  School of  Mcd., San  F r a n c i s c o ) .  Biochem. J. 
103, 400-6  (1967) .  R a t s  were s t a r v e d  f o r  48 br or  f ed  for  
1 week on a h i g h - f a t  or a h l g h - c a r b o h y d r a t e  diet .  The  effects 
of  these  d i e t a r y  c h a n g e s  on the  ra te  o f  p roduc t i on  o f  1~CO-~ 
f r o m  t race  a m o u n t s  o f  g lucose-U-~C,  p a l m i t a t e - l - ~ C  or  acetate-  
1~4C a d m i n i s t e r e d  i n t r avenous l y  were s tud ied .  The  oxidat ion 
o f  glucose-Z'C was  m o s t  r ap i d  in the  c a r b o h y d r a t e - f e d  condi t ion 
~n4  was  decrease& s igni f icant ]y  a n d  to t h e  s a m e  e x t e n t  a f t e r  
s t a r v a t i o n  a n d  a f t e r  f e e d i n g  wi th  f a t .  U n d e r  al l  d i e t a ry  reg imes  
s t u d i e d  the  m a x i m u m  ra te  o f  e l i m i na t i on  o f  ~CO2 f r o m  palmi~ 
ta te -~C occur red  w i th in  a f ew  m i n u t e s  a f t e r  in jec t ion ,  bu t  
cons ide r ab ly  more  was oxidized a f t e r  s t a r v a t i o n  a n d  f eed ing  
wi th  f a t  t h a n  a f t e r  f e e d i n g  wi th  c a r b o h y d r a t e .  A l t e r a t i o n s  in 
the  diet  h a d  no effect  ca  the  ox i da t i on  and  h i gh  recovery  of  
a d m i n i s t e r e d  ace ta te -~C as ~*COe. I n  all  s tud ies  a m a r k e d  
s i m i l a r i t y  in ox ida t ive  p a t t e r n  was no t ed  be tween  t he  s t a rved  
a n d  the f a t - f e d  rat .  

THE ~EIv]~CT 01~ FATTY ACID STRUCq2URE ON U~fILIZATION BY 
EHRLICH ASCITES TUM01r 0ELLS. A . A .  Spec te r  a n d  D. S te inberg  
( L a b .  of  Me tabo l i sm,  Na t .  t t e a r t  Ins t . ,  N I H ,  B e t h e s d a ,  Md.) .  
Cancer Res. 27, 1587-94  (1967) .  The  effect  o f  f a t t y  acid 
s t r u c t u r e  on u t i l i za t ion  by  E h r l i ch  asc i t e s  t u m o r  cells was 
s t u d i e d  in vitro. Unes te r i f i ed  p a h n i t a t e ,  s t e a r a t e ,  o lea te  and 
l ino lea te  were  me tabo l i z ed  in  a qua l i t a t i ve ly  s i m i l a r  f a sh ion  
and  a t  r o u g h l y  compa rab l e  ra tes .  E a c h  o f  t hese  f a t t y  acids 
was  r a p i d l y  t a k e n  up  by the  cells in unes te r i f i ed  fo rm .  The 
r a t e s  of  ox ida t ion  and  es ter i f ica t ion were  r e l a t ed  to the  f a t t y  
a c i d - a l b u m i n  mo la r  ra t io  in  the  n l ed i um and,  t hus ,  to the 
s t e a d y - s t a t e  concen t r a t i on  of  f ree  f a t t y  ac id  a s soc i a t ed  with 
the  cells. Rad ioac t ive  l ino lea te  was  oxidized a t  a somewha t  
g r e a t e r  r a t e  t h a n  the  o ther  long-cha in  f r ee  f a t t y  acids.  Radio- 
ac t ive  p a t m i t a t e  contah~c<l in b io logica l ly  ~abeled r a t  chylomi- 
c rons  was  u t i l i zed  ve ry  slowly re la t ive  to nnes te r i f i ed  pa ln l i ta te .  
These  obse rva t ions  s u p p o r t  the  h y p o t h e s i s  t h a t  exogenously  
supp l i ed  f ree  f a t t y  acid is a m a j o r  source  of  f a t  fo r  this  
t u m o r  cell- 

EPFECT OF HIGH TEI~iPEEATURE AND DIETAI%Y FAT ON PERFOR)/fA-NCE 
oF LACTATING c o w s .  E. @. Moody  ( A r i z o n a  S t a t e  Unto. ,  
T e m p e )  a n d  P .  J .  Y a n  Soest ,  1~. E.  Mc:Dowell, and  G. L. Ford.  
J.  Dairy Sci. 50~ 1909-16  (1967) .  Two L a t i n  s q u a r e s  ba lanced 
fo r  ca r ry -on  effects  were used  fo r  e v a l u a t i o n  of  p roduc t ive  
p e r f o r m a n c e  of  12 Ho l s t e i n  cows f ed  h i gh  levels  o f  f a t  unde r  
v a r i o u s  e n v i r o n m e n t a l  t e m p e r a t u r e s :  cool 15-24C and  hot  
32.2C, 6 0 %  re la t ive  humid i ty .  T h e  cows were f e d  1.25 kg 
a l f a l f a - g r ~ s s  h a y  p e r  l(J0 k g  body  w e i g h t  and  one of three  
c o n c e n t r a t e s :  control  (w i t hou t  added  ] i p i d s ) ,  oil ( 1 0 %  soy- 
b e a n  o i l ) ,  or  f a t  ( 10% h y d r o g e n a t e d  vege t ab l e  f a t ,  iodine 
va lue  48)  r ep l ac ing  corn on a w e i g h t  bas is .  :Elevated tem- 
p e r a t u r e  r e su l t ed  in a m a r k e d  depres s ion  in y ie ld  o f  milk 
and  mi lk  f a t ,  S N F ,  a n d  pro te in ,  of  body  we igh t ,  f e ed  in take ,  
r u m e n  V F A ,  ace t i e : p rop i on i c  rat io,  a n d  g ro s s  efficiency; wa te r  
i n t ake  and  rec ta l  t e m p e r a t u r e  increased .  S ign i f i can t  rat ion 
ef fec ts  were obse rved  only  in the  case of  F C M  produc t ion ,  
where  the  oi l - fed cows excelled. E n v i r o n m e n t a l  e f fec ts  were 
i n d e p e n d e n t  o f  r a t i on  effects ,  except  in wa t e r  in take ,  tureen 
t o t a l  V F A  and acet ic  ac id  levels, where  i n t e r a c t i o n s  were 
no ted .  S ign i f i can t  per iod  effects  f r o m  r e p e a t e d  exposu re s  to 
h e a t  s t r e ss  were no ted  only in F C M  yield,  w a t e r  consumpt ion ,  
and  rumen prop iona te .  The  dras t i c  e n v i r o n m e n t a l  s t r e s s  ira- 

posed in th is  s t u d y  served to mask  m a n y  of  t he  an t i c ipa t ed  
ra t ion  effects .  

A REQUIREMENT FOR PHOSF/cIOLIPIDS BY THE MICROSORIAL RE- 
DUOED D~PHOSPHOPYRIDI]~E NUOLEOTIDE- CYTOCHROME C RE- 
Duc"rAsE. P.  D. J o n e s  and  S. J .  W a k i l  (Dept .  o f  Biochem.,  
D~xke Univ .  Med.  Center ,  D u r h a m ,  N.  Ca ro l ina ) .  J .  B'~ol. Ohem. 
242(22) ,  5267-73  (1967) .  Ev idence  has  been p r e sen t ed  to 
show t h a t  the  D P N H - e y t o c h r o m e  c reduc tase ,  b u t  n o t  the  
T P N H - e y t o c h r o m e  c r educ ta se ,  ac t iv i ty  of  mic rosomes  requi res  
phosphol ip ids .  Two d i f f e ren t  phospho l ip ids ,  phospha t idy lcho-  
line and  ly sophospha t idy lcho l ine ,  when  solubi l ized toge ther ,  
comple te ly  res to re  the  D P N H - e y t o c h r o m e  c r edue t a se  ac t iv i ty  
to ace tone -ex t r ac t ed  mlcro~omcs.  Micelles con tMning  40 to 
70% (by  w e i g h t )  o f  phospha t idy lcho l ine ,  when  ad d ed  to 
ace tone-ex t rac ted  microsomes ,  s t i m u l a t e  the  D P N H - c y t o c h r o m c  
c r educ tase  ac t iv i ty  to levels  4 t imes  h ighe r  t h a n  t h a t  o f  the  
or ig ina l  mic rosomes .  Micelles f o r m e d  f r o m  the  syn the t i c  phos-  
phol ipid,  0 . -o leyl - f l -butyrylphosphat idylchol ine ,  a re  also able  to 
res tore  the  D P N t t - e y t o c h r o m e  c r educ tase  ac t iv i ty  to acetone-  
ex t rac ted  mic rosomes ,  p r e s u m a b l y  because  th i s  phospho l ip id  
f o r m s  micel les  h a v i n g  phFs icochcmica l  cha rac t e r i s t i c s  the  same  
as, or  closely r e l a t ed  to, those  p r o d u c e d  by m i x t u r e s  of  
phospha t idy i cho l ine  and  lysophospha t idy lcbo l ine .  W h e n  fer-  
r ieyanide  was  u sed  as  the  e lec t ron  acceptor ,  no such  lipid 
r equ i r emen t  could  be d e m o n s t r a t e d ,  i nd i ca t i ng  t h a t  ] ipids m a y  
be requi red  f o r  the  t r a n s f e r  o f  e lec t rons  in the  reg ion  beyond  
the f lavoprote in  o f  the  D P N H - e y t o c h r o m e  c r educ t a se  s y s t e m  
of  i n t ac t  mic rosomes .  

STORAGE O]~ PREE HIGHER FATTY ACIDS IN THE ROOT BARK OP 
IX0RA COCCINEA (LINN.) .  A. R. S. K a r t h a  ( Ind .  Agr .  Re- 
search  ]ns t . ,  N e w  Delhi ,  ] n d i a ) .  Chem. lnd.  (London) 1957, 
830. The  p resence  o f  l a rge  a m o u n t s  ( 5 0 - 6 5 % )  of  f ree  h ig h e r  
f a t t y  ac ids  in t he  l i gh t  p e t r o l e u m  ex t r ac t  of  the  root  b a r k  of  
Ixora Cocoinea ( L i n n . )  ha s  been  d e m o n s t r a t e d .  The  ac ids  
consis t  p r e d o m i n a n t l y  o f  c o n j u g a t e d  d ie thenoid  acids  wi th  a 
smal l  a m o u n t  o f  c o n j u g a t e d  t r i e theno id  acids.  I t  is concluded 
t ha t  vege tab le  f a t  depots  are  capab le  of  s t o r i ng  f ree  f a t t y  
acids w i t h o u t  convers ion  into neu t r a l  f o r m s  such as  t r ig lyce r idcs  
or wax es te rs ,  al thougl~ ti~e c i r c u m s t a n c e s  f a v o r i n g  such  s t o r ag e  
are  not  ye t  unde r s tood .  

FATTY ACiD SYNTHESIS IN ]~SCHEt~]CI--IIA 0OLI. "V-. A. K n i v e t t  
and  5. Cullen ( T w y f o r d  L a b o r a t o r y ,  London ,  :England) .  BiG- 
chem. J. lO3, 299-396  (1967) .  F a t t y  acid f o r m a t i o n  by cells 
of  a s t r a in  o f  Escherichia cole was s tud ied  in  the  exponen t ia l ,  
pos t -exponen t ia l  and  s t a t i o n a r y  phase s  o f  growth .  D u r i n g  
the  exponen t i a l  p h a s e  o f  g rowth ,  the  me tabo l i c  quo t i en t  fo r  
each f a t t y  acid in the  ex t r ac t ab l e  l ip id  was  cons t an t .  Th e  newly  
syn thes ized  f a t t y  ac id  m i x t u r e s  p roduced  d u r i n g  th is  p h ase  
conta ined  hexadecano ic  ac id  ( 4 1 % ) ,  hexadecenoic  acid ( 3 1 % ) ,  
octadecenoic  ac id  ( 2 1 % )  a n d  the  C~7-cyclopropane acid ( 4 % ) .  
As  the  p r o p o r t i o n  of  newly  syn the s i zed  m a t e r i a l  inc reased ,  
changes  in  the  f a t t y  ac id  compos i t ion  o f  the  cells d u r in g  th i s  
per iod  were t owards  th is  c o n s t a n t  composi t ion .  A b r u p t  c h a n g e s  
in f a t t y  ac id  s y n t h e s i s  occur red  when  the  exponeu t iM g r o w t h  
ceased.  ~n merl in in which gfycerot ,  ~O2-  or Mg -~247 were gr~)wth- 
l imi t ing ,  the re  was  a smal l  a c c u m u l a t i o n  of C~-cyclopropm~e 
aeid in cells g r o w i n g  in the  pos t - exponen t i a l  phase  of  g rowth .  
Where  e i ther  NH~ + or PO~ ~- was  g r o w t h - l i m i t i n g  and  there  were 
adequa te  supp l i e s  of  glycerol ,  M g  2+ and  S O / - ,  there  was  a 
m a r k e d  a c c u m u l a t i o n  of  C~-cyc lopropane  and  C~-cyclopropane 
acid appeared .  A m i x t u r e  o f  glycerol ,  Mg e+ and  SO~ ~- s t i m u l a t e d  
cyc lopropane  ac id  f o r m a t i o n  in r e s t i n g  cells. 

THE :EFFECT ON S0I~IE ENZYMES O]~ RAT TISSUE 01 ~ DIETS LO~V 
IN FAT CONTENT. W. Bar t l ey ,  B. Deazb C. B. Tay lo r  an d  
E. Ba i ley  (Univ .  o f  Sheffield, E n g l a n d ) .  Biochem. J. 103, 
550-5  (1967) .  :Rats of  two s t r a i n s  were kep t  on three  d i f fe ren t  
d i e t s ;  one was  a commerc i a l  d ie t  of  r a t  pel le ts ,  one con ta ined  
80% sucrose and  20% case in  and  was  s u p p l e m e n t e d  wi th  corn  
eft, and  the  th i rd  was  a s imi l a r  diet  w i thou t  the  corn oil. On 
the  commerc ia l  diet ,  t he  specific ac t iv i t ies  o f  p y r u v a t e  k inase ,  
g lueose 6 - p h o s p h a t e  dehyd~ogenase  and  f ruc tose  1,6-diphos- 
pba t a se  in the  l ivers  of  one s t r a i n  of  r a t s  ( s t r a i n  A)  were 
1.5-3 t imes  those  in the  o the r  strairL ( s t r a i n  B ) .  W i t h  the  
diet  s u p p l e m e n t e d  by  corn oil, t he re  were l a rge  increases  in 
the  specific ac t iv i ty  of  p y r u v a t e  k inase ,  g lucose  6 -phospha te  
d e h y d r o g e n a s e  a n d  f ruc tose  1 ,6 -d iphospha ta se  in  the  l ivers  o f  
s t r a i n  A ra t s ,  while  in the  s t r a i n  B r a t s  the  increases  were  
much  smal ler .  Omiss ion  of corn  oil f r o m  the  diet  caused  a 
th ree fo ld  inc rease  in  the  specific ac t iv i ty  of glucose  6 -p h o sp h a t e  
dehyd rogenase  in s t r a i n  B ra t s ,  b a t  h a d  l i t t le  effect  on o ther  
enzymes .  I n  s t r a i n  A ra t s ,  the  specific ac t iv i ty  of  p y r u v a t e  
k innse  in the  h e a r t  more  t han  doub led  with the  h igh  sucrose-  
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corn  oil d ie t  and  inc reased  t h r e e f o l d  when  corn oil was  omi t ted .  
N o  c h a n g e s  were seen  in s t r a i n  B ra t s .  I n  s t r a i n  A ra ts ,  
omiss ion  o f  corn oil f r o m  t he  diet  i nc rea sed  the  ab i l i ty  o f  the  
k i d n e y s  to syn thes i ze  g lucose  f r o m  lac ta te .  I n  s t r a i n  B ra ts ,  
a d d i t i o n  of  corn oil to the  diet  r e su l t ed  in a decrease  in  the 
l iver  in the  specific ac t iv i ty  of  A T P  c i t r a t e  l ipase  and  in the  
ab i l i t y  to inco rpora t e  a ce t a t e  in to  l ipid.  

PROCESS FOR PB~EPARING NUT BUTTER FROM SOYBEANS. M.J. 
Pichel and T. J. Weiss (Swift & Co.). U.S. 3,346,390. A pro- 
cess fo r  p r e p a r i n g  a soy  s p r e a d  o f  i m p r o v e d  flavor,  color and  
cons i s t ency  f r o m  s o y b e a n s  compr i s e s :  m o i s t u r i z i n g  dehul led  
soybeans  up  to a m o i s t u r e  con t en t  o f  5 - 5 0 % ,  p r o m p t l y  con- 
t a c t i n g  the  soybeans  w i t h  ho t  edible  oil a t  a t e m p e r a t u r e  suf-  
f ic ient  to volat i l ize the  w a t e r  p resen t ,  a d j u s t i n g  the  f a t  con ten t  
o f  t he  soybeans  to a b o u t  3 5 - 6 0 %  by  a d d i n g  an  edible  oil, and  
r e d u c i n g  the  par t i c le  size o f  the  soybeans  un t i l  at  leas t  97.5% 
of  t he  f a t - f r e e  sol ids  pa s se s  t h r o u g h  a 200-mesh  screen.  

ABSORPTION AND ~[ETABOLISM OF DIETARY TRIGLYCERIDES IN 
GEI~M]VREE AND CONVENTIONAL RATS. N.  L. Wiech ,  J.  G. H a m i l t o n  
a n d  O. N. Miller  (Dept .  o f  Biochem.  and  the  N u t r . - M e t a b o ] i s m  
U n i t ,  Dept .  of  Med.,  T u l a n e  Un iv .  School of  Med., New Orleans ,  
L o u i s i a n a ) .  J .  N u t r .  93, 324-30  (1967) .  A l t h o u g h  i t  is well- 
k n o w n  t h a t  the  phys io logy ,  m o r p h o l o g y  and  b i ochemis t ry  of 
the  g e r m f r e e  an ima l  d i f fe r s  in m a n y  respec ts  f r o m  i ts  con- 
ven t iona l ly  rea red  c o u n t e r p a r t ,  these  s tud ies  were i n i t i a t e d  to 
i n v e s t i g a t e  the  effect  o f  the  absence  of  the  in t e s t ina l  microf lora  
on t he  abso rp t i on  a n d  m e t a b o l i s m  of  t r ig lyce r ides  der ived  f rom 
d i e t a r y  corn oil. G e r m f r e e  and  conven t iona l  male  r a t s  were 
t r a i n e d  to consume a semipur i f i ed  d ie t  w i th in  a 1.5-hour per iod 
dai ly .  F a s t i n g  p l a s m a  t r i g lyce r ides  were e levated  Mgnif icant ly  
in  the  g o r m f r e e  an ima l s .  A n a l y s i s  o f  the  f a t t y  acid compos i t ion  
o f  t he  f a s t i n g  p l a s m a  t r i g lyce r ides  showed a h i ghe r  pe r cen t age  
o f  l inoleic acid in the  g e r m f r e e  g roup .  P o s t p r a n d i a l  p l a s m a  
t r i g lyce r ide  ana lys i s  i nd i ca t ed  a f a s t e r  r a t e  o f  c l ea rance  of  
the  abso rbed  t r ig lyce r ide  by the  g e r m f r e e  r a t  b u t  d id  not  
ind ica te  any  a p p a r e n t  d i f fe rence  in the  r a t e  o f  ab so rp t i on  of 
the  d i e t a ry  t r ig lycer ide .  F a s t i n g  p l a s m a  glucose levels were 
f o u n d  to be e leva ted  in the  g e r m f r e e  an ima l s .  Glucose to le rance  
t e s t s  showed t h a t  the  g e r m f r e e  r a t s  c lear  glucose f r o m  the 
p l a s m a  more  slowly t han  conven t iona l  ra ts .  I m m u n o a s s a y  of 
p l a s m a  insu l in  ob t a ine d  d u r i n g  the  g lucose  to le rance  t e s t i ng  
i nd i ca t ed  a de layed  and  decreased  insu l in  secre t ion  by  the 
g e r m f r e e  ra ts .  

STUDIES ON THE MECHANISM OF ESTROGEN BIOSYNTHESIS. I I I .  
THE STEREOCHEMISTRY OF AROMATIZATION OF C19 AND C~s 
STEROIDS. J .  D. Towns ley  and  H.  J .  Brod ie  (Worces t e r  F o u n d a -  
t ion  for  Exp t l .  Bio logy ,  S h r e w s b u r y ,  Mass .  01545) .  BiG- 
chemis t r y  7, 33-9  (1968) .  To e luc ida te  the  m e c h a n i s m  for  
ox ida t ive  a t t a ck  in r i ng  A r e s u l t i n g  in the  p roduc t ion  of 
e s t rogens ,  the  s t e r e o c h e m i s t r y  and  co fac to r  r equ i r emen t s  for  
a r o m a t i z a t i o n  o f  es t r -4-ene-3 ,17-dione  were d e t e r m i n e d  and 
c o m p a r e d  wi th  the  a r o m a t i z a t i o n  cha rac t e r i s t i c s  of  andros t -4-  
ene-3,17-dione.  Resu l t s  s u g g e s t  t h a t  C~s and  C~ s te ro ids  are 
conver ted  to e s t r ogens  in a s imi l a r  way  wi th  r ega rd  to de- 
s a t u r a t i o n  in r ing  A. Poss ib l e  n i echan i sms  are  discussed.  U s i n g  
w a s h e d  p lacen ta l  m ic ro somes  s u s p e n d e d  in 0.05 M p h o s p h a t e  
bu f f e r  a t  p H  7.2, 5raM E D T A  s t i m u l a t e d  t h e  convers ion  of 
19-nors te ro id  to e s t rone  a n d  l f l -hydroxyes t r -3-3ne-3 ,17-dione  
by  50%.  

THE IMPORTANCE OF FREE FATTY ACID IN TUMOR NUTRITION. A. A. 
Spec te r  (Lab .  of  Me t abo l i sm ,  N a t i o n a l  H e a r t  Ins t . ,  N I H ,  
B e t h e s d a ,  M a r y l a n d  20014) .  Cancer  Res .  27, 1580-6  (1967) .  
F r e e  f a t t y  acid was  f o u n d  in the  asc i tes  fluid of the  Ehr l i ch  
asc i tes  t umor ,  abou t  3 %  of  the  to ta l  f a t t y  acid con t a ined  in 
the  f luid be ing  in unes te r i f i ed  fo rm.  T he  m a j o r  componen t s  of  
t he  asc i tes  f r ee  f a t t y  ac id  f r a c t i o n - - p a l m i t a t e ,  s t ea ra t e ,  oleate,  
and  l i n o l e a t e - - w e r e  also the  main species  o f  f a t t y  ac id  con- 
t a i n e d  in  the  t u m o r  cells. T r a c e r  e x p e r i m e n t s  wi th  p a l m i t a t e  
and  oleate  ind ica ted  t h a t  f r o m  40 to 50% of  the  f r ee  f a t t y  
ac id  flux in the  asc i tes  f luid r e su l t ed  f r o m  u p t a k e  by the  t umor  
cells. Mos t  o f  the  f ree  f a t t y  acid t a k e n  up  by  the  cells was 
i nco rpo ra t ed  into l ip id  es te rs .  I n  con t ra s t ,  less t h a n  1 %  of 
the  g lucose  r ad ioac t iv i t y  a d m i n i s t e r e d  i n t r ape r i t onea l l y  was 
recovered  f r o m  t u m o r  ceil l ipid,  and  94% of  t h a t  i nco rpo ra t ed  
in to  l ip id  was  in  wa te r - so lub le  m a t e r i a l  fo l lowing  saponif icat ion.  
A smal l  f r a c t i o n  of  the  r ad ioac t ive  f r ee  f a t t y  acid t a k e n  up 
was conver ted  to wa te r - so lub le  c o m p o n e n t s  of  the  cells. Est i -  
m a t e s  of  the  ra te  of  u t i l i z a t i on  o f  the  f ree  f a t t y  acid con ta ined  
in  the  asc i tes  fluid were m a d e  u s i n g  p a l m i t a t e  as the  isotopic  
t racer .  A l t h o u g h  l a rge  v a r i a t i o n s  were noted ,  the  va lues  cal- 
cu l a t ed  fo r  the  f ree  f a t t y  ac id  t u r n o v e r  r a t e  ind ica te  t h a t  this  
s u b s t r a t e  can  provide  a l a r g e  f r a c t i o n  o f  the  f a t t y  ac id  requ i red  
b y  t he se  t u m o r  cells in vivo. I t  is s u g g e s t e d  t h a t  m u c h  of  the  

f a t t y  acid r equ i red  by  the  E h r l i c h  asc i tes  t u m o r  cell is sup-  
p l ied  p r e f o r m e d  by the  hos t  a n d  t h a t  mos t  o f  th is  is c i rcu la ted  
to the  tumor  as  f r ee  f a t t y  acid.  

AGE AND GENETIC EFFECTS ON PH CHANGES IN ADIPOSE TISSUE. 
J .  D. Sink (Dept .  o f  A n i m a l  Set., The P e n n s y l v a n i a  S t a t e  
Univ . ,  Univ.  P a r k ,  Pa .  16802) .  J .  Agr .  Food  Chem. 15, 7 7 8 -  
80 (1968) .  A g e  and  gene t i c  ( a n i m a l  b reed)  effects  on c h a n g e s  
in adipose t i ssue  ( p a n n i c u l u s  a d i p o s u s )  p H  and  hyd ro g en  ion 
concen t ra t ion  were s tud ied .  I n i t i a l  (0 -hour )  p H  were shown 
to increase  ( P  ~ 0.01) wi th  age  in bo th  the  ou te r  and  i n n e r  
l ayers  of  the p a n n i c u l u s  ad iposus .  The  reverse  t r end  with uge  
was  noted  for  4 -hour  and  u l t i m a t e  (24-hour)  p H  values.  The  
gene t ic  effect  on p H  c h a n g e s  in ad ipose  t i s sues  was demon-  
s t r a t ed ,  pa r t i cu l a r l y  in o lder  an ima l s .  I n c r e a s i n g  an imal  ag e  
also resul ted  in g r e a t e r  p H  and  h y d r o g e n  ion concen t ra t ion  
changes  be tween in i t ia l  (0 -hour )  a n d  u l t ima t e  (24-hour)  mea-  
s u r e m e n t s  in bo th  layers  o f  the  p a n n i e u l u s  ad iposus .  Only in 
the  older  (225-day)  a n i m a l s  d id  an ima l  b reed  affect  t hese  
changes .  

LONG-TERM RAT FEEDING STUDY WITH USED FRYING FATS. G . A .  
Nolen,  J .  C. A l e x a n d e r  and  N. R. A r t m a n  (The  P ro c t e r  & 
Gamble  Co., Miami  Va l ley  Labs . ,  C inc inna t i ,  Ohio) .  J .  N u t r .  
93, 337-48 (1967) .  P a r t i a l l y  h y d r o g e n a t e d  soybean  oils, cot ton-  
seed oil, and  l a r d  were used  fo r  f r y i n g  unde r  p rac t i ca l  
r e s t a u r a n t - t y p e  f r y i n g  cond i t i ons  un t i l  they  became unfi t  fo r  
f u r t h e r  use  owing  to excess ive  f o a m i n g  du r ing  f ry in g .  The  
used  f a t s  were f ed  to g r o u p s  o f  50 male  and  50 f ema le  r a t s  
as 15% of the  d ie t  fo r  2 years .  The  used  f a t s  were s l i gh t ly  
less absorbable  t h a n  u n h e a t e d  control  f a t s ,  and  gave  cor- 
r e spond ing ly  s lower g r o w t h  ra tes .  Dis t i l lable  non-urea-  
adduc tab le  f r ac t i ons  c o n c e n t r a t e d  f r o m  the used  f a t s  p roved  
somewha t  toxic when  la rge  doses  of  them were a d m i n i s t e r e d  
by s tomach  tube  to wean l i ng  ra t s .  

CONVEI~SION OF ~LUCOSE TO LIPIDS BY NOI~IVIAL AND LEUKEMIC 
LEUKOOYTES. C. J. Miras, N. J. Legakis and G. M. Levis (Dept. 
of Clinical Therapeutics, School of Med., Univ. of Athens, 
Vas. Sofias and K. Lourou Streets, Athens 611, Greece). Cancer 
/~es. 27(11), 2153-58 (1967). The lipids of normal leukoeytes 
and of ]eukocytes from chronic myelocytic leukeniia (CML), 
acute leukemia (AL), and chronic lymphocytic leukemia (CLL), 
labeled in vitro fronI glucose-U-~4C (uniformly labeled with 
~C) were analyzed by mild alkaline hydrolysis, column chro- 
matography on Florisil, thin-layer chromatography and auto- 
radiography. Most of the incorporated glucose carbon in both 
n o r m a l  and  leukenlic  l eukocyte  l ip ids  was  f o u n d  in the  glycerol  
mo ie ty  of  the  g lycer ides .  T h e  sph ingog lyco l ip id  f r a c t i o n  was  
labeled  wi th  i n t ac t  hexose,  and  the  f a t t y  ac ids  also con ta ined  
a low por t ion  o f  the  to ta l  r ad ioac t iv i t y .  The  in i t ia l  ra te  o f  
incorpora t ion  into t he  to ta l  l ip ids  o f  n o r m a l  l eukocytes  was  
h ighe r  t han  in  l eukemic  l eukocy tes ,  whereas  the  incorpora t ion  
in the latter was of a longer duration. Thus, after a six-hour 
incubation, the incorporation into the CML and AL ]eukocytes 
was, respectively, two and three times higher than that into 
the normal leukocytes. Normal leukoeytes aud leukocytes from 
A L  produced  ca rbon  dioxide  c o n s t a n t l y  fo r  6 hour s  while 
leukoeytes  f r o m  CML and  C L L  p roduced  carbon  dioxide fo r  
shor te r  tinles. The  p e r c e n t a g e  o f  the  to ta l  l ip id  r ad ioac t iv i ty  
incorpora ted  into t r i g lyce r ides  by  n o r m a l  leukocytes  was h i g h e r  
t h a n  t h a t  i nco rpo ra t ed  by  l eukemic  leukocytes .  The  sphingo-  
g lycol ip id  f r ac t ion  o f  leukenl ic  l eukocy t e s  was f o u n d  to con ta in  
a 10 t imes  h ighe r  r a d i o a c t i v i t y  t h a n  t h a t  of  the  sph ingog]yco-  
] ipids of  nornla l  l eukocytes .  The  presence  o f  ga lac tose  
in  the  i ncuba t ion  m e d i u m  p r o d u c e d  a smal l  d i lu t ion  effect  on 
the  incorpora t ion  o f  g]ucose-U-14C into the  l ip ids  o f  n o r m a l  
]eukocytes ,  whereas  in m o s t  o f  the  leukemic  cases  e x a m i n e d  i t  
p roduced  a m a r k e d  decrease  o f  i nco rpo ra t ion  o f  glucose-U-~dC 
in to  sphingogl :ceol ipids .  

SARCOPLASI~IIC RETICULUM. I I I .  THE ROLE OF PItOSPHOLIPIDS IN 
THE ADENOSINE TI~IFHOSP~IATASE ACTIVITY" AND ~A ++ TRANSPORT. 
A. Mar tonos i ,  J.  Donley  and  R. A. H a l p i n  (Dept .  o f  Biochem. ,  
St. Louis  Univ. ,  St.  Lou i s ,  M i s s o u r i  63104).  J .  l~iol. Chem. 
243, 61-70 (1968) .  T r e a t m e n t  o f  skeletal  muscle  mic rosomes  
wi th  phospho l ipase  C i nh ib i t s  t he  adenos ine  t r i p h o s p h a t a s e  
ac t iv i ty  and  ca lc ium t r a n s p o r t ,  pa ra l l e l  with  the  selective hy-  
dro lys ls  of  m e m b r a n e  leci th in .  T h e  A T P a s e  ac t iv i ty  of  phos-  
pho l ipase  C- t rea ted  mie rosomes  is  r e ac t i va t ed  by  syn the t i c  
lec i th in ,  lysolec i th in ,  p h o s p h a t i d i c  acid,  and  nonionic  an d  an ion ic  
de te rgen t s .  The r eac t i va t i on  o f  the  ca lc ium t r a n s p o r t  o f  
phosphol ipoase  C- t rea ted  mic ro somes  requi res  leci thin,  lysoleci- 
th in ,  or phospha t id i c  acid.  D e t e r g e n t s  are  ineffect ive.  The  
ac t i va t i ng  effect  of  phospho l i p id s  on the  A T P a s e  ac t iv i ty  an d  
ca lc ium t r a n s p o r t  is a c c o m p a n i e d  by  t i g h t  b i n d i n g  of phos-  
phol ip ids  to the  mie roso lna l  m e m b r a n e .  
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EEFECT 0P UNSATURATED FATTY ACID SUPPLEMENTS UPON 
BIORTALITY AND CLOTTING PARAMETERS IN RATS FED THROMRO- 
SENIC DIRTS. H.  J .  K n a u s s  and  A. L. She f fne r  ( M e a d  J o h n s o n  
Res .  Center ,  Evansv i l l e ,  I n d i a n a ) .  J. Nutr .  93, 393-400  (1967) .  
The  adhes ivenes s  p r o p e r t y  of  blood p la t e l e t s  ha s  been  im- 
p l i ca t ed  in  the  deve lopmen t  of  t h r o m b o s i s ;  t he r e fo r e  p la te le t  
adhes ivenes s  a n d  o the r  c lo t t ing  p a r a m e t e r s  were  s t ud i ed  in 
r a t s  rece iv ing  the  T h o m a s - H a r t r o f t  diet  as such and  as  modif ied 
by  s u p p l e m e n t a t i o n  wi th  u n s a t u r a t e d  f a t t y  acids.  The  m o r t a l i t y  
o f  r a t s  r ece iv ing  the  T h o m a s - H a r t r o f t  d ie t  was  reduced  by 
s u p p l e m e n t a t i o n  o f  the  d ie t  w i t h  concen t r a t e s  o f  ]inolenie,  
l inoleic or  oleic acid.  However ,  the  decreased  p la te le t  ad- 
hes iveness  could  be p r e ven t ed  by  l inolenic or l inoleic acid,  bu t  
not  by  oleic ac id ;  t h r o m b o c y t o p e n i a  was  p r e v e n t e d  by  sup- 
p l e m e n t a t i o n  o f  the  d ie t  w i th  l inolenic ac id ,  b u t  l inoleic and  
oleic ac ids  a f fo rded  only pa r t i a l  p ro t ec t i on ;  the  decrease  in 
t h r o m b o p l a s t i n  g e n e r a t i o n  could be  s ign i f i can t ly  reversed  only 
by  linoleic acid.  Thus ,  a l t h o u g h  m o r t a l i t y  could  be  reduced 
by  all 3 u n s a t u r a t e d  f a t t y  acids ,  c h a n g e s  i n  the  c lo t t i ng  p a r a m -  
e t e r s  s t ud i ed  were  no t  necessa r i ly  a f fec ted  by these  t r e a t m e n t s ;  
and  the re fo re ,  i t  is  un l ike ly  t h a t  these  c lo t t ing  p a r a m e t e r s  
a re  involved in e i ther  the  inc reased  m o r t a l i t y  induced  by these  
d ie t s  or  i t s  reversa l .  

BIOHYDROGENATION OF UNSATURATED FATTY ACIDS. III. PURI- 
FICATION AND PROPERTIES OF A LINOLEATE A~'~ ~IX-TRANS- 
IS01~IERASE I~ROI%I BUTYRIVIBRIO FIBRISOLVENS. Carol R. I(epler, 
and  S. B. To re  (Dept .  o f  Bioehem. ,  Nor t h  Caro l ina  S ta t e  Univ. ,  
Ra le igh ,  N.  C. 27607) .  J. Biol. Chem. 242, 5686-92  (1967) .  
I n c u b a t i o n  o f  Butyriv ibrio  fibrisolve~s with  ]inoleic ac id  pro- 
duced a c o n j u g a t e d  dienoic  ac id  which  was  ident i f ied  as cis-9, 
trans-l l-octadecadlenoic acid. W h e n  l inolenic  acid (A ~ 
was  used as s u b s t r a t e ,  i t  also was  i somer ized  to a c o n j u g a t e d  
;reid which w a s  t en t a t i ve ly  identif ied as cis-9,-trans-11, eis-15- 
oc tadeea t r i eno ic  acid. S u b s e q u e n t  h y d r o g e n a t i o n  o f  th is  con- 
j u g a t e d  t r i eno ic  acid p roduced  a n o n - c o n j u g a t e d  eis,tra~s- 
dienoie  ac id  b u t  no monoeno ic  acid. I n c u b a t i o n  of whole 
bac t e r i a  wi th  l inoleic ac id  in D.~O p roduced  cis-9,trans-ll- 
oc tadecad ieno ic  acid which  con ta ined  a s ing le  d e u t e r i u m  a tom 
a t  C-13. A s p e c t r o p h o t o m e t r i c  a s s a y  was  developed fo r  the  
presence  of  l ino lea te  A~tcis, A~Ltrans-isomerase, an  enzyme 
local ized in the  cell envelope.  The  enzyme  d id  no t  requi re  
the  add i t ion  o f  nuc leo t ide  co fac to r s  or the  p resence  of  a hy- 
d rogen  a t m o s p h e r e .  The  K,, fo r  l lnoleie ac id  was  1.2 x 1O~M, 
and  fo r  l ino lenie  acid i t  was  2.3 X 104M.  The  ave rage  equili- 
b r i um c o n s t a n t  fo r  the  i somer iza t ion  of  l inoleic ac id  was  61 
when  m e a s u r e d  f r o m  the  f o r w a r d  and  reverse  direct ions .  

PHOSPHOLIPIDN OF CLOSTRIDIUM BUTYRICU~. I I I .  FURTHER 
STUDIES ON THE OI~IGIN OF THE ALDEHYDE CHAINS OF PLAS- 
MALOGENS. P .  O. H a g e n  and  H. Goldfine (Dept .  o f  Baeter iol .  
and  I m m u n o l .  H a r v a r d  Med. School,  Bos ton ,  Mass.  02115) .  
J. Biol. Che~t. 242, 5700-8  (1967) .  T he  p h o s p h a t i d e  plas- 
m a l o g e n s  o f  Ctostridium b~ttyric~m, m a i n l y  e t h a n o l a m l n e  and 
N - m e t h y l e t h a n o l a m i n e  p l a s m n l o g e n s ,  have  been  ca t a ly t i ca l ly  re- 
duced and  the  r e su l t i ng  s a t u r a t e d  glycerol  e t he r s  i so la ted  as 
d lace ta te  der iva t ives .  N u c l e a r  m a g n e t i c  r e sonance  spec t r a  
showed t h a t  the  l i n k a g e  of  the  e the r  cha in  was  l ( 3 ) - g l y c e r o l .  
H y d r o l y s i s  o f  the  d i ace ta t e s  fo l lowed by pe r ioda te  ox ida t ion  
y ie lded  close to an  equ iva len t  a m o u n t  o f  f o r m a l d e h y d e ,  in 
conf i rmat ion  o f  the  1 ( 3 ) - l i n k a g e .  The  a l d e h y d e  cha ins  re- 
l eased  f r o m  the  p h o s p h a t i d e  p l a s m a l o g e n s  were ana lyzed  by 
gas- l iquid  c h r o m a t o g r a p h y  and  shown to be  s imi l a r  in  com- 
pos i t ion  to the  pub l i shed  compos i t ion  o f  the  1- l inked f a t t y  acids  
o f  p h o s p h a t i d y l - e t h a n o l a m i n e  f r o m  the same  o rgan i sm .  

IN VITRO METABOLISM OF TESTOSTERONE-dfldC AND A ~ ANDR0- 
STENE-3,17-DIONE-4-~C IN HUMAN SKIN. E.  C. Gomez and  
S. L.  H s i a  (Dep t s .  of  Dermato] .  and  Biochem. ,  Un iv .  o f  Miami  
School of  Med.,  Miami ,  F l o r i d a ) .  Biochemistry 7, 24-32  (1968) .  
Testosterone-4-~dC was  i n c u b a t e d  wi th  spec imens  of  h u m a n  skin.  
Metabo l i t e s  were s e p a r a t e d  by pape r  c h r o m a t o g r a p h y  and  
th in - l ayer  c h r o m a t o g r a p h y .  Andros t ened i one ,  5a -d ihydro tes to -  
s te rone ,  5 a - a n d r o s t a n e d i o n e ,  andros te rone ,  and  e p i a n d r o s t e r o n e  
were ident i f ied  as me tabo l i t e s .  The  m e t a b o l i t e s  were ident i f ied 
by  reverse  i so topic  d i lu t ion  and  the  p r e p a r a t i o n  o f  de r iva t ives  
( f o r m a t i o n  o f  ace t a t e s  or  r educ t ion  wi th  NaBI -L) .  I n c u b a t i o n  
of  and ros t ened ione -4 - 'C  wi th  h u m a n  sk in  p r o d u c e d  me t abo l i t e s  
wi th  s imi l a r  c h r o m a t o g r a p h i c  mobi l i t ies ,  and  the  f o r m a t i o n  of 
t e s tos te rone  was  e s t a b l i s h e d  by  reverse  i so topic  d i lu t ion .  No 
rad ioac t ive  e t iocholanolone  or e t iocholanedione  conld be  de- 
tec ted a m o n g  the  me tabo l i t e s .  

THE METABOLISI~,I OF BILE ACIDS IN THE DEVELOPING RAT LIVER. 
I-I. Dan i e l s son  and  W. J .  R u t t e r  (Dept .  o f  Biochem. ,  Univ .  of  
Washiugto l~ ,  School o f  Med.,  Seat t le ,  W a s h .  98105) .  Bio- 
chemistry 7, 346-52  (1968) .  The  m e t a b o l i s m  of  cholic acid, 
deoxychol ic  acid,  5fl-cholestane-3a,7a-]2a-triol, and  7a-hydroxy-  

choles t -4-em3-one was  s t u d i e d  in h o m o g e u a t e s  of  liver f r o m  r a t  
embryos  and  suck l i ng  ra t s .  The  specific ac t iv i t i es  o f  the  en zy m es  
concerned  wi th  c o n j u g a t i o n  of bile ac ids  were  fo u n d  to in- 
crease  30-to 40-fold be tween  15 days  a f t e r  f e r t i l i za t ion  an d  5 
days  a f t e r  b i r th .  A s imi l a r  increase  in ac t iv i ty  was  observed  
for  the  enzymes  c a t a l y z i n g  the  ox ida t ion  of  5fl-cholestane- 
3a,7a,12a-triol and  the  12a -hyd roxy l a t i on  of  7a-hydroxycholes t -  
4-en-3-one. The r e su l t s  s u g g e s t  t h a t  the  ac t iv i t ies  of  the  en- 
zymes  concerned w i th  the  convers ion  of  choles terol  to bile acids  
increase  s y n c h r o n o u s l y  in the  deve lop ing  ra t  l iver.  

BIOSYNTHESIS OF PLASMA LIPOPROTRINS BY RAT LIVER RIBOSOMES. 
J .  J .  B u n g e n b e r g  de J o n g  and  J .  B. M a r s h  (Depts .  o f  Biochem. ,  
School o f  Den t a l  Med.  a n d  School o f  Med., Univ.  of  Pc . ,  
Ph i l ade lph ia ,  Pa .  19104) .  J. Biol.  Chem. 243, 192-9 (1968) .  
R a t  l iver r ibosomes  in vitro i nco rpo ra t ed  labeled  amino acids  
into p ro t e ins  which  showed the  immuno log ica l  behav io r  o f  the 
p l a s m a  l ipoprote ins .  The  presence  of car r ie r  l ipopro te in  or 
ca r r ie r  l ipid was r equ i red  fo r  the  i so la t ion  and  u l t r a c e u t r i f u g a l  
pur i f icat ion of  immuno log i ca l l y  reac t ive ,  labeled  low an d  h igh  
dens i ty  l ipoprote ins .  The  i den t i t y  of  the l ipopro te ins  was  
f u r t h e r  cha rac te r i zed  by so lubi l i ty  c r i te r ia  and  a pept ide-  
m a p p i n g  technique.  A h i g h  cor re la t ion  be tween the  pep t ide  
l abe l ing  p a t t e r n s  o f  r ibosome- labe led  and  sl ice-labeled p repa ra -  
t ions  was  found .  I t  is s u g g e s t e d  t ha t  ra t  l iver r ibosomes  in vitro 
are capable  of  s y n t h e s i z i n g  the  p ro te in  moiet ies  of  the  p l a s m a  
l ipoprote ins .  These  apop ro t e in s  a re  then  capab le  o f  b i n d i n g  
l ipid.  R a t  l iver m i t o c h o n d r i a  and  r a t  k idney  r ibosomes  in vitro 
were also capable  o f  i n c o r p o r a t i n g  rad ioac t ive  amino  acids  
into l ipoprote ins ,  b u t  t hese  p ro t e ins  were immuno log iea l l y  dif-  
f e r en t  f r om the p l a s m a  l ipopro te lns .  

STUDIES ON COENZYlk(E Q" THE ORIGIN OF THE CARBON I%IETHYL 
GROUP AND ITS POINT OF ATTACHI%IENT TO THE AROI~La.TfC PRE- 
CURSOR. R. Ben t l ey ,  C. M. Spri*]ger, V. G. R a m s e y ,  G. Hosse in  
D ia l ameh  and  R. E.  Olson (Dept .  of  Biochem.  and  Nut r . ,  Grad.  
Sch. o f  Pub l i c  H e a l t h ,  Un iv .  of  P i t t s b u r g h ,  P i t t s . ,  Pa .  15213).  
Y. Biol. Chem. 243, ] 7 4 - 7  (1968) .  Rad ioac t ive  samples  of  
coenzyme Q were o b t a i n e d  a f t e r  a d m i n i s t r a t i o n  of  formate-~ 'C 
and  benzoa te - l -~C (i.e. r i ng  l abe led)  to ra t s .  A f t e r  reduc t ive  
ace ty la t ion  the  h y d r o q u i n o n e  d i ace t a t e s  were t r e a t ed  wi th  
ozone to ob ta in  3",6'-diacetoxy-4',5'.dimethoxy-2'-methylphenyl- 
acetic acid. The  l a t t e r  ac id  was,  in  tu rn ,  d e g r a d e d  (a )  to 
t e t r a m e t h y l a m m o n i u m  iodide  by  the  Zeisel reac t ion ,  a n d  (b)  
to acet ic  acid by  the  K u h n - R o t h  oxida t ion .  The resu l t s  o f  these  
d e g r a d a t i o n s  e s t a b l i s h e d  t h a t  f o r m a t e  labels  the  two O-CHH.~ 
and  the C-CH~ g r o u p s  o f  coenzyme Q. The  i n g o i n g  C-CH~ 
g roup  does not  d i sp lace  the  carboxyl  g roup  of  the  benzoa te  
p recursor  of  coenzyme Q. 

EFFECT OF PROCESSING I%IETHOD ON OXIDATIVE OFF-FLAVORS 0F 
SOYBEAX ~[ILK. W.  F.  Wi lkens ,  L. R. Matt]ok and  D. B. H a n d  
(New York  S ta te  Agr .  Exp t .  S ta t ion ,  Dept .  of  Food  Sci. an d  
Tech.,  Cornel l  Univ . ,  Geneva ,  New York  14456).  Food Tect~not. 
2 1 ( 1 2 ) ,  86-9  (1967) .  A h i g h  t e m p e r a t u r e ,  r a p i d  h y d r a t i o n  
g r i n d i n g  process  fo r  dehul lcd  soybeans  was found  to i nac t iva t e  
the  l ipox idase  s y s t e m  which  is  the  p r i m a r y  off-flavor p o t e n t i a t o r  
and  so p roduced  a n e a r l y  b land  soymilk .  Gas  c h r o m a t o g r a p h y  
was ut i l ized fo r  profi le  c o m p a r i s o n  ana lys i s  to de t e rm in e  the  
effect  o f  p roce s s ing  m e t h o d  on flavor development .  A n  accept-  
able  b l and  mi lk  was  p r o d u c e d  by  g r i n d i n g  unsoaked ,  dehul led  
soybeans  wi th  w a t e r  a t  t e m p e r a t u r e s  be tween 80 and  100C 
and  m a i n t a i n i n g  the  t e m p e r a t u r e  fo r  10 rain to comple te ly  in- 
ac t iva te  the  l i pox idase  enzyme.  Lower  t e m p e r a t u r e s  in the  
r ange  of  60-80C can  be used,  i f  sufficient a n t ] o x i d a n t s  are 
added  to the  wa te r .  The  m a x i m u m  Field  of soymi lk  solids is 
ob ta ined  when  the  e x t r a c t i o n  t e m p e r a t u r e  is 60C. The  con- 
t r ibu t ion  o f  non -enzymic  f a t  ox ida t ion  to off-flavor un d e r  these  
condi t ions  was  ins ign i f i can t .  

GLYCERYL ETHER SYNTHESIS lvROM LONG CHAIN ALC01"IOLS IN 
ELASMOBRANCH STO~fACH. S. J .  F r i e d b e r g  and  R. C. Greene  
(Dept .  of  Med. and  Biochem.  o f  the  Duke  Univ .  Med.  Center ,  
D u r h a m ,  N o r t h  Caro l ina  27706) .  J. Biol. Chem. 242, 5709-14  
(1967) .  The  i so la ted  s t o m a c h s  o f  the  dogfish,  Sq~eah~s acanthias, 
and  the skate ,  Raja  erinacea, were f o u n d  to inco rpora t e  long  
cha in  alcohols and  ace ta te ,  b u t  n o t  long  cha in  f a t t y  acids,  
into g lycery l  e thers .  The  c r i t e r ion  for  eva lu l a t ion  of  
incorpora t ion  o f  r ad ioac t ive  s u b s t r a t e s  into g lyceryl  
e thers  was  the m e a s u r e m e n t  o f  ac t iv i ty  of  i nd iv id u a l  iso- 
p ropy l idene  de r iva t ives  s e p a r a t e d  b y  m e a n s  of  gas - l iqu id  chro- 
m a t o g r a p h y .  A p a t h w a y  for  incorpora t ion  o f  long  cha in  
alcohols invo lv ing  a ldehydes  and  f a t t y  acids as  i n t e r m e d i a t e s  
was ru led  out  by  m e a n s  o f  s t ud i e s  which ut i l ized m i x t u r e s  o f  
cetyl  alcohol-l-~dC a n d  cetyl  alcohol-l-3H. An  unexpec t ed  f inding  
was a re la t ive ly  g r e a t e r  e n r i c h m e n t  in t r i t i u m  as c o m p a r e d  wi th  
*~C in the  process  o f  g lycery l  e t he r  syn thes i s  f rom m i x t u r e s  o f  
cetyl  aleohol-l-SI-[ and  eetyl  alcohol-]-~dC. 
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A B S T R A C T S :  B I O C H E M I S T R Y  AND N U T R I T I O N  

A O C S  C O M M I T T E E  M E E T I N G S  
AOCS Headquarters Office 

Chevy Chase Raom, Labby Level 
SATURDAY,  MARCH 30 
3:00 P.M. Biochemical Methods--Dupont Room 

SUN D A Y ,  MARCH 31 
9:00 A.M. Lipids Advisory & Editorial Board Edison Room 

10:00 A.M. Governing Board .Dupont Room 
10:0'0 A.M. Examination Board--Farragut Room 
2:00 P.M. Blood Lipids Determination Edison Room 

MONDAY, APRIL 1 
1:00 P.M. Awards Committee--Dupont Room 
1:00 P.M. Membership--Edison Room 
1:00 P.M. Drying Oils--Farragut Room 
2:00 P.M. Advert'sing, Journal & Lipids--Edison Room 
2:00 P.M. Instrumental Techniques--Farragut Room 
2:00 P.M. Honored Student Program--Grant Room 
4:00 P.M. Education--Edison Room 
5:00 P.M. International Relations-- Dupont Room 

TUESDAY,  APRIL 2 
8:00 A.M. Spectroscopy--Dupont Room 
9:00 A.M. Dibasic Acid--Edison Room 

10:00 A.M. Hydrogenated Oils--Dupont Room 
10:00 A.M. Feed Grade Fats--Edison Room 
10:00 A.M. Technical Safety and Engineerivg--Farragut Room 
11:00 A.M. Polymerized Acids--Edison Room 
2:00 P.M. Aflatoxin--Banfroft Room 
3:00 P.M. Seed and Meal Analysis Dupont Room 
3:00 P.M. National Meet'ng, Program & Planning 

Edison Room 
WEDNESDAY,  APRIL 3 
8:00 A.M. Journal---Dupont Room 
9:00 A.M. Standards--Edison Room 
9:00 A.M. Antioxidants Farragut Room 
9:00 A.M. Neutral Oil Loss Grant Room 
9:00 A.M. AOCS-ASTM (D12-TS, TG-5)--Hamilton Room 

10:00 A.M. Smalley Check Sanmle---Dupont Room 
10:00 A.M. Fatty Nitrogen Farragut Room 
10:00 A.M. Gossypol Analysis--Grant Room 
11:00 A.M. Safflower Seed Analysis--Farragut Room 

1:00 P.M. Cellulose Yield--Dupont Room 
1:00 P.M. Communication~Edison Room 
1:00 P.M. Uniform Methods--Farragut Room 
1:00 P.M. AOCS-ASTM (D12-T5, TG-5) Hamilton Room 
2:00 P.M. Bleaching Methods--Edison Room 
3:00 P.M. Governing Board Dupont Room 
3:00 P.M. AOAC-AOCS Aflatoxin--Edison Room 

AACC Headquarters Office 
Adams Rsom, Lobby Level 

SATURDAY,  MARCH 30 
6:00 P.M. Board of Directors Bancroft Room 

SUNDAY,  MARCH 31 
2:00 P.M. Board of Editors--Bancroft Room 
4:00 P.M. Technical Policy Committee--Hamilton Room 
4:00 P.M. Program Advisory Committee~Independence Room 

MONDAY, APRIL 1 
4:00 P.M. Chemical Leavening Agents--Farragut Room 
4:00 P.M. Flour Particle Size--Farragut Room 
4:00 P.M. Enzyme Assay--Grant Room 
4:00 P.M. Falling Number/Subcommitte of Quality Tests-- 

Hamilton Room 
4:00 P.M. Sanitation Methods--independence Room 
4:00 P.M. Test Bak in~Jackson  Room 
4:00 P.M. Vitamin Analysis--Kalorama Room 
5:00 P.M. Monitoring Radioactivity in Cereal Products 

Farragut Room 
5:00 P.M. Experimental Milling--Hamilton Room 
5:00 P.M. Oxidizing and Bleaching Agents--Jackson Room 

TUESDAY,  APRIL 2 
3:00 P.M. Advisory Council~Military Room 
4:00 P.M. Cookie Flour--Farragut Room 
4:00 P.M. Edible Fats and Oils Grant Room 
4:00 P.M. Macaroni Products Analysis--Hamilton Room 
4:00 P.M. Pesticide Residues--Independence Room 
4:00 P.M. Physical Testing Methods--Jackson Room 
4:00 P.M. Udy Protein/Subcommittee of Quality Tests-- 

Kalorama Room 
5 :O0 P.M. Bread Flavor--Grant Room 
5:00 P.M. Micro-organisms in Cereal Products-- 

Hamilton Room 
5:00 P.M. Oilseeds Analysis Methods of the Oilseeds Division-- 

Independence Room 
5:00 P.M. Proximate Analysis Kalorama Room 

WEDNESDAY,  APRIL 3 
12:00 Noon Board of Directors--Bancroft Room 
4:00 P.M. Technical Policy Committee--Hamilton Room 

T H E  P O P E  T E S T I N G  L A B O R A T O R I E S  

A n a l y t i c a l  C h e m i s t s  

2 6 1 8 ~  M a i n  P .O.  B o x  903  D a l l a s ,  T e x .  

�9 D r y i n g  Oils  and Paints  
THE DIRECT DETERMINATION 01 ~ CttE~IICAL SOLVENTS 1N COATING 
~IATERIALS BY MEANS OF GAS CHROMATOGRAPHY. ~. j .  Klepse r  
(Napco Corp.) .  Paint  Technol. 39(514) ,  663-671 (1967).  The 
use of a packed  column vapor  phase ch roma tog raph  appl ied  
to the p r e l i m i na ry  iden t i f ica t ion  of chemical  solvents  d i rec t ly  
in pa in t  is  described. Us ing  a new technique,  a p igmen ted  p a i n t  
wi thout  p r e l i m i na ry  t r e a t m e n t  is d i rec t ly  in t roduced  into a 
gas- l iquid  ch roma tog raph  and the evolved solvents  d i rec t ly  
passed th rough  the column whore sepa ra t ion  and ana lys i s  t ake  
place. Resul ts  of p rac t i ca l  u t i l i t y  have been achieved. Stan- 
dard iza t ion  of the i n s t rumen t  is described. D a t a  obta ined on 
a number  of diverse types  of tes t  pa in t s  ind ica te  r e l i ab i l i t y  
and u t i l i t y  of the teclmique. The da ta  are repor ted  and dis- 
cussed. The technique has  been used to rec t i fy  p roduc t ion  
problems and to eva lua te  solvents  in pa in t s  of unknown origin.  

�9 D e t e r g e n t s  
DETERGENT COMPOSITIONS. a. L. Almstead ,  H. R. Greeb and 
T. H. Ohren (P roc t e r  & Gamble  Co.).  U.S. 3,351,557. A bu i l t  
l iquid  de te rgen t  composi t ion,  in the fo rm of a s tab le  oil-in- 
water  emulsion, consists  essen t ia l ly  of :  (1) 1 -15% by wt  of 
a non-ionic de te rgen t  hav ing  the f o r m u l a  R(--OCHfCHCHa).~- 
(--OCH:CH2) zOH, where R is a Cs-Cls a]kyl  rad ica l  or a C~-C~5 
a lkyl  phenyl  radica l ,  y is an in t ege r  f rom 0 to 7 and  z is an 
in teger  f rom 5 to 45; (2) 2 - 1 0 %  by wt  of a t  l eas t  one of 
the fo l lowing  s u r f a c t a n t s :  a)  a su l ta ine  de te rgen t  h a v i n g  the 
formula 

Rs 
I 

R~--NG--CII~-Rd--S0~O 
I I 
Ra X 

where R1 is a Clo-Cls a lky l  radica l ,  R~ and Ra are e i ther  methy l  
or ethyl,  R4 is e i ther  a methylene ,  e thylene  or propylene  radical ,  
and X is a hydroxy l  group  which is a t t ached  only to a 
secondary carbon a tom;  b) a de t e rgen t  hav ing  the fo rmula  

Rs 
I 

R s - - Q ~  0 
I 

R7 

where Rs is a Clo to C=~ a lky l  or monohydroxya lky l  r ad ica l  con- 
t a i n i ng  0-3 e ther  l inkages ,  R6 and  H7 are selected f rom the 
group consis t ing  of methyl ,  e thyl ,  hydroxye thy l ,  p ropyl  and  
hydroxypropy l  radica ls ,  and Q is e i ther  a phosphorus  or 
n i t rogen  a tom;  (3)  10 -36% by wt  of a bu i lder  selected f rom 
the group cons is t ing  of a lka l i  me ta l  pyrophospha tes ,  po tass ium 
t r ipo lyphospha te ,  a lka l i  me ta l  sa l t s  of n i t r i l o t r i aee t i c  acid, 
E D T A  or e thane - l -hyd roxy - l , l - d iphosphon ic  ac id ;  (4) an 
emulsion s tab i l i ze r  selected f rom the group  cons is t ing  of 
e thy lene /ma le i c  anhydr ide  copolymers  and me thy l -v iny l -e the r /  
maleic anhydr ide  copolymers,  in an amount  between 0.3 and 
2.0% by wt ;  (5) the ba lance  water ,  the p i t  of the com- 
posi t ion be ing  between 11.7 and 13.0. 

DETERGENT CO]~POSITION CONTAINING ORGANIC PHOSPHONA~E 
CORICOSION INHIBITOaS. R. E. Z immere r  (P roc t e r  & Gamble 
Co.). U.S. 3,351,558. A de t e rgen t  composi t ion  is claimed, con- 
s i s t ing  essen t ia l ly  of :  (1) 1 - 9 8 %  of a de te rgency  bu i lder  
selected f rom the g roup  cons i s t ing  of amino polyace ta tes ,  
t r ipo lyphospha tes  and  po lyphosphona tes ;  (2) 0.05 to 25% by  
wt  of a corrosion inh ib i to r  h a v i n g  the f o r m u l a  R - P O ( O Q ) s ,  
where R is selected f rom the g roup  cons is t ing  of a s t r a i g h t  
a lkyl  chain wi th  the phosphorus  a t t a c h e d  to secondary C 
a toms on the chain  and Cg-C~s s t r a i g h t  chain  a lky l  benzyl  
groups,  and  Q is a ca t ion  selected f rom the group  cons i s t ing  
of hydrogen,  a lka l i  metal ,  meno-, di- and  t r i e thano lammonium ; 
(3) 0 - 9 0 %  of other  de te rgency  bu i lde rs  such as  a lka l i  me ta l  
pyre-,  ortho-, hexaphosphates ,  sesqui- and  b icarbonates ,  te t ra-  
borates  and p e r b o r a t e s ;  (4) an anionic,  nonionie,  ampholy t ic  
or zwi t te r ionic  o rgan ic  de te rgen t ,  in  an amount  not  g r ea t e r  
than  about  40% of the composi t ion and such tha t  the ra t io  
of bui lders  to organic  d e t e r g e n t  r anges  f rom about  1 :2  to 
about  10:1.  The sa id  de t e rgen t  composi t ion is inh ib i t ed  wi th  
respect  to the corrosion of Zamac. 

POURABLE AND FI~EE-FLOWING DETERGENTj WETTING AND 
E~ULSIFYING C0/VIPOSITIONS. W. Stein,  H. Weiss  and 0.  Koch 
(Henke l  & Cie., G.m.b.H.) .  U.S. 3,351,559. A solid pa r t i cu l a t e  
surface  act ive  composi t ion is c la imed,  charac te r ized  by out- 
s t and ing  pour ing  and free-f lowing p rope r t i e s  and  con ta in ing  
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a non-ionic surfactant  and an alkali metal, alkaline earth metal 
or ammonium salt of C~0-C.~ alpha-suite fa t ty  acids, the sur- 
fac tant  being present in an amount of 5-50% by wt, the 
remainder being the alpha-suite fa t ty  acid. 

PROCESS OF PREPARING BIODEGRADABLE ALKYLBENZENE SUL- 

PENATES BY DIMERIZING AN OLEFIN O~ 5 TO 10 CARBON ATOMS 
"V~'ITH A S ILICA-ALUMINA CATALYST.  D .  A. Gudelis (Esso Res. 
and Engineering Co.). U.S. 3,351,654. A process for the 
preparation of biodegradable aikylbenzene sulfonates eom- 
prises contacting a hydrocarbon feed consisting of straight- 
chain alpha-mono-olefin hydrocarbons of 5 to 10 C atoms with 
a silica-alumina catalyst  having a 1:1 to 10:1 weight ratio 
of silica to alumina at  93-250C and at a pressure of 200 
to 1500 psig, f ract ionat ing the reaction product to obtain a 
dimer-contaiuing fraction, subjecting this fraction to atkylatlng 
conditions in the presence of benzene and aluminum chloride 
and thereafter subjecting the resulting alkylbenzenes to 
sulfonation. 

PROCESS FOR PREPARING ODORLESS ALKYL-ARYL SULFONATES AND 
T I I E  CO]~IPOSITIONS PRODUCED THEREBY. W .  K .  Seifert  (Chevrou 
Res. Co.). U.8. 3,351,655. An improvement is claimed in the 
process of sulfonating a C~-C~s alkyl aryl hydrocarbon with 
concentrated sulfuric acid. The improvement of producing a 
substantially odorless neutralized alkylaryl sulfouate detergent 
product comprises incorporating 0.004 to 2% by wt of a 
hydroxylamine salt into the sulfonic acid phase free of sul- 
furic  acid. 

S U L F O X O N I U ~  C0~POUNDS. J .  S. Berry (Procter  & Gamble 
Co.). U.S. 3,352,786. A bacteriostatic composition is claimed, 
consisting essentially of an anionic, nonionic or cationic sur- 
face active agent and from 1 to 20% of a high molecular 
weight sulfoxonium compound having the structural formula:  
[RR'R"S-->O]+X -, where R is C,o to C2o alkyl radical and R' 
and R" are selected from the group consisting of lower alkyl, 
benzyl, chlorinated benzyl and alkyl benzyl in which the alkyl 
substituent contains 1 to 4 C atoms, and X represents an 
anionic substituent. 

O U R  .50 'h Y E A R  

ACETYL DL METHIONINE 
o 

CHOLESTEROL U.S.P. 

GLYCINE N.F. 

DL METHIONINE N.F. 

SPERMACETI U.S.P. 

UREA PEROXIDE 

W H A T ' S  N E W  

Water-Soluble PVA Film 

Pre-measured,  Pro-packaged,  for fast  release of 
your  p roduc t  in cold or hot water.  

ROBECO CHEMICALS, INC. 
51 MADISON A V E N U E ,  N E W  YORK, N.Y. 10010 

CABLE ADDRESS "ROD:RUG" N.Y. ALL CODES 
212--683-7500 

STABLE DISH'WASHXNG CO~IFOSITIONS CONTAINING SODIUI~I DI- 
CHLOROISOCYANURATE. D. S. Cerliss, R. R. Keast and d. S. 
Thompson (FMC Corp.). U.S. 3,352,785. A dishwashing deter- 
gent composition having good stability against loss of avail- 
able chlorine contains as essential ingredients: (a) 10-50% 
by wt of an alkali metal silicate having an M~O to SiO2 reel 
ratio of 0.5:1 to 1.5:1, (b) 10-30% by wt of sodium or 
potassium hydroxide, (c) 2 - 6 %  by wt of sodium dichloroiso- 
cyanurate, (d) 20-60% of a sodium or potassium polyphosphate 
having an R:O to P~O5 reel ratio of 1:1 to 2:1, where R 
is Na or K, and (e) 0.5-5% by wt of a low-foaming nonionic 
surface active agent compatible with sodium dichloroiso- 
cyanurate. 

PROCESS AND COMPOSITION FOR DRY CLEANING. J. Sugarman 
and F. E. Woodward (Gem Aail. & Film Corp.). U.S. 3,352,790. 
A dry cleaning detergent composition is claimed, containing: 
(a) 90-99.8 parts by wt of a dry cleaning solvent and (b) 
0.2 to 10 parts by wt of a mono- or diphosphate ester of a 
nonionlc surface active agent, in free acid, sodium or amine 
salt fornL The nonionie sur fae tant  is a condensation product 
of an organic compound containing a reactive H atom selected 
from the group consisting of  ROH, RSH, RCOOH, RNH2, 
RCONH2 and RSO~N/-I_~, in which R is a Cs-C~o hydrocarbon 
radical, and of at least one mole of an alkylene oxide con- 
taining 2 to 4 C atoms. 

AEROSOL HAleD SURFACE CLEANER. I~. F. Elmquist (General 
Mills, Inc.).  U.S. 3,354,088. A package consisting of a pressure- 
t ight container having a valve-controlled opening charged with 
an aerosol hard surface cleaner comprises the foIlowing in- 
gredients in parts by weight:  5-15 p volatile propellant, 1-2 p 
amorphous silica, 2.5-10 p amphoteric detergent, 50-70 p water, 
7.5-15 p lower aliphatic alcohol, 2.5-7.5 p liquid hydrocarbon, 
2.5-7.5 p glycerin, 0.10-5 p auxiliary cleanser. The amorphous 
silica has a particle size of 0.005 to 0.1 micron and the 
amphoteric detergent has a general formula: R'NHCR2CR~- 
COOX, where R is either hydrogen or a lower alkyl radical, 
R' is a Cs-C~ aliphatic hydrocarbon radical and X is either 
hydrogen, alkali metal, or ammonium. 

PREPA!~ATION O~ STABLE, FREE-FLO'W'ING MIXT'dEES OF ALKALI  
METAL DICHLOROISOCYANURATES AND SODIUM TRIPOLYFHOSFHATE. 

R. R. :Keast (FMC Corp.), U.S. 3,354,090. A process for 
producing fast-dissolving, stable, free-flowing mixtures of an 
alkali metal dichloroisocyanuratc and a hydratable salt selected 
from the group consisting of sodium tripolyphosphate, tetra- 
sodium pyrophosphate, trisodium phosphate, sodium carbonate 
and borax comprises reacting triehloroisocyanuric acid and an 
alkali metal cyanurate in a reaction mixture containing at 
least 11% by wt water at up to 80C, adding the hydra*able 
salt to the reaction mixture in an amount sufficient to absorb 
all of the water as water of hydration and to leave no more 
than about 16% water in the final mixture, and recovering a 
free-flowing, fast-dlssolving, stable mixture of the alkali metal 
dichloroisocyanurate and hydrated salt. 

~ O M O G E N E O U S  HEAVY-DUTY LIQUID DETERGENT. W .  R. Hearn, 
A. N. MacLean and F. W. Trusler (Colgate-Palmolive Co.). 
U.S. 3,354,091. A substantially homogeneous, pourable, heavy- 
duty aqueous liquid detergent  composition is claimed, con- 
sisting essentially of 5-30% by wt of au anionic sulfonated 
detergent containing at ]east 8 C atoms in the alkyl chain, 
10-30% of a potassium polyphosphate salt and 4-12% by wt 
of an alkali metal toluene or xylene sulfonate as a hydro*rope. 
The detergent, polyphosphate and hydro*rope form a fully 
solubilized homogeneous solution from which carboxymethyl- 
cellulose (normally added as an anti-redeposition agent at the 
0.1 to 2% level) tends to separate. Addition of 0.]-1.0% of 
hydrogenated castor oil is, however, sufficient to inhibit the 
separation of the earboxymethylcellulose. 

AMI~ONIATED GRANULAR CL~AN]$R. :R. A .  P e r r y  ( P r o c t e r  & 
Gamble Co.). U.S. 3,354,09~. A water-soluble, ammoniated, 
granular, non-caking hard-surface cleaning composition con- 
sists essentially of :  (1) 0-34% ammonium dihydrogen phos- 
phate, (2) 0-20% diammonium hydrogen phosphate, and (3) 
40-97% of at ]east one granular  alkallue material selected 
from the group consisting of trisodium phosphate, disodium 
hydrogen phosphate, sodium tripolyphosphate, tetrasodimn 
pyrophosphate, sodium carbonate, sodium sesquicarbonate and 
sodium tetraborate;  the total of (1) + (2) being sufficient re 
provide 0.75-5% by wt of ammonia and the pH of the com- 
position being 9.5 to 10.5 when dissolved in water at a con- 
centration of 1-2% by wt. 

(Continued on page 205A) 
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ABSTRACTS : DETERGENTS 

(Continued from page 178A) 

PEOCESS FOR ~AKING BIODEGRADABLE DETERGENTS. H. S. Bloch 
(Universal Oil Products Co.). U.S. 3,355,43~. A process for 
the production of detergents comprises telomerizing butadiene 
with an alky]benzene containing an alpha-hydrogen group 
and I to 8 C atoms in the alkyl group, in the presence of an 
alkaline catalyst, at 80-200C, 200-2,000 psia, LHSV of 0.5-5.0 
and alkylbenzene to butadiene tool ratio of at least 1.5:1 to 
add linearly the butadiene to the alkyl group. The aliphatic 
side chain of the resulting telomerization product is sub- 
sequently hydrogenated at 50-300C and 25-1,000 psia in the 
presence of a hydrogenation catalyst selected from the group 
consisting of Group VI I I  metals and copper chromite to form 
phenyl alkane. 

PROCESS FOR THE MANUFACTURE OF ALKALI METAL TRIPOLY- 

PHOSPHATE HAVING DESIRABLE CHARACTERISTICS. G, E. Tufter 
(Electric Reduction Co. of Canada, Ltd.).  U.S. 3,356,447. A 
process is claimed which comprises compressing by external 
pressure a finely divided alkali nietal tripo]yphosphate into a 
compact mass in which water is distributed throughout the 
phosphate and subsequently heating to remove the water. The 
end result of the process is a granular tripolyphosphate having 
high bulk density, increased abrasion resistance and increased 
rate of solubility. 

STABLE DETERGENT COMPOSITIONS. D. B. Guthrie (Petrolite 
Corp.). U.S. 3,356,612. A stable detergent composition for 
machine dishwashing consists essentially of a mixture of sodiunI 
carbonate, sodium tripolyphosphate, anhydrous sodium meta- 
silicate, a low-foaming, ethoxylated nonionic surfactant, potas- 
sium dichloroisocyanurate, and an antioxidant selected from the 
group consisting of phenothiazine, 1,2-dihydro-6-ethoxy-2,2,4- 
trimethyl quinoline, t-butylphenol-formaldehyde resin, di- 
cyclohexylamine and 2,2'-methylene bis-(4-methyl-6-t-butyl- 
phenol). The amount of antioxidant used should be sufficient 
to prevent degradation of both the nonionic surfactant and 
the potassium dichloroisocyanurate. 

BUILT DETERGENT COMPOSITIONS CONTAINING A SYNERGISTIC 
MIXTURE OF STP, NTA AND SODIUM SILICATE. B. H. Gedge I I I  
(Procter & Gamble Co.). U.S. 3,356,613. A detergent com- 
position consists essentially of an anionic or zwitterionlc syn- 
thetic detergent, a builder mixture and at least 10% sodium 
silicate, the weight ratio of detergent to builder nfixture being 
from 2:1 to 1:10 and the builder mixture consisting of sodium 
tripolyphosphate and sodium nitrilotriacetate in a molar ratio 
of 4:1 to 1:4. 

DISULFONATE ANTI-CAKING AGENTS FOR STRAIGHT-CHAIN SUL- 
FONATE DETERGENTS. D. M. Marquis (Chevron Res. Co.). 
U.S. 3,356,709. A built particulate solid detergent composition 
is claimed, consisting essentially of straight-chain sodium Cg-C~s 
a]kyl benzene sulfonate detergent having caking tendencies, an 
inorganic sodium salt detergent builder and an anticaking 
agent to suppress the caking tendencies of the composition 
selected from the group consisting of disodium benzene di- 
sulfonate, dipotassiuln benzene disulfonate, disodium toluene 
disulfonate, dipotassium benzene disulfonate and dipotassium 
toluene disulfonate. The detergent and detergent builder are 
each present at a level ranging from 5 to 95% of their com- 
bined total and the caking inhibitor is present at a level of 
2-25%, by wt, based on the surfactant. The finished com- 
position is obtained by spray-drying an aqueous dispersion 
of the components. 

EMULSIFICATION. I IL  REQUIRED HLB VALUE FOR INTERFACIAL 
VISCOSITY AND SOLUBILITY PARAMETER OF 0ILS. SSiehi Hayashi 
(Asahi Electrochem. Co., Tokyo). Yukagaku 16, 554-559 
(1967). In a case of given O/W system, there exists a required 
HLB value for interracial viscosity as well as the required HLB 
values for emulsification. There is a linear correlation between 
required HLB value for interracial viscosity and solubility 
parameter of oil. The empirical equations to determine re- 
quired t tLB value for interfacial viscosity at a given O/W 
interface were deduced experimentally as follows: Y =  
6.146~o-46.0 or Y = 127.3 log~o-112.2, where Y = required HLB 
value for interracial viscosity, and ~o = solubility parameter 
of oil. 

RETARDER 0F ACID CORROSION OF IRON BY SULFURIC ACID. Kenji  
Negoro and Tokio Hashioka (Hiroshima Univ., Hiroshima). 
YuI~agaku 16, 623-625 (1967). The effect of surfactants for 
corrosion of iron powder by acid was studied. The amount 
of undissolved residue of iron powder in dilute aqueous sulfuric 
acid solution in the presence of surfactants was measured at 
5 minute intervals. Sodium dilauryldithiophosphate, lauryl- 

pyridinium chloride and thiourea, etc. retarded considerably 
the rate of dissolution of iron. The best result was obtained 
by a combined use of sodium dilauryldithlophosphate and 
sodium dodecylbenzenesulfonate. 

SURFACE ACTIVITY OF ADDITION POLYMERS OF TALL OIL AND 
ETHYLENE OXIDE. Bunya Kanatsuka, Yoshikiyo Urata and 
Pyuichi Yamada (Defence Academy, Yokosuka). Yukagaku 
16, 662-666 (1967). Tall oil with less than 17 moles of added 
ethylene oxide was a yellow-brown and viscous liquid. Tall 
oil with more than 17 moles was light yellow solid. The 
products with 4-6 moles of ethylene oxide were suitable as 
dispersing or emulsifying agents for wool fat. The product 
with 16-25 moles of ethylene oxide had high foaming power 
and good foam stability, and was an excellent detergent for 
cotton. 

METAL-CONTAINING SURFACTANTS. II.  SURFACE ACTIVE PROP- 
ERTIES OF BINARY AQUEOUS SOLUTIONS OF DODECYL PYRIDINIUM 
CHLORIDE-METAL (GRouP IA AND IIA) SOAP (PART 2). Hiroshi 
Suzuki (Gov. Chem. Ind. Research Inst., Tokyo). Yukagaku 
16, 667-676 (1967). When metal soap was added to dodecyl 
pyridinium chloride, remarkable synergistic effects were found 
in wetting power for discs of felt or cotton cloth. Alkaline 
earth metal salts were superior to alkali metal salts in pro- 
ducing the effect. Particularly, barium ricinoleate was excellent 
in this respect. Foaming power and foam stability of the most 
binary solutions markedly increased as compared with that 
of either component. Among the kinds of metal salts con- 
stituting binary systems, barium salts of long chain fa t ty  
acids showed better values. All the laurates studied were 
excellent. Lithium stearate was excellent while magnesium 
stearate had no effect, inversely it showed very low foaming 
property. Alkaline earth metal salts were not always superior 
to alkali metal salts. In respect to synergistic effect, there 
were considerable similarities between the results of wetting 
power, foaming characteristics and surface tension. 

(Continued on page 206A) 
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POSITION W A N T E D :  Young Indian, B. Sc., Stud. Man- 
agement, 7 years experience in Oils & Fats  Industry, (3 
yrs. in U.K., Chief Chemist).  Presently in Canada, seeks 
suitable post w i th  responsibilities for Processing and Qual- 
i ty  Control in well  organized Medium/Smal l  concern. Ex- 
perience includes Refinery Production Control, Process De- 
velopment (Batch & Continuous) and Instrumental Analysis .  
Salary and Location open. Box No. 459, American Oil 
Chemists' Society, 35 East  Wacker Drive, Chicago, Ill. 
60601 

TRANSLATIONS OF SCIENTIFIC P A P E R S  from German 
into excellent, l iterate English. Direct, independent service 
for research scientists, and scientific and technical  companies 
(NO agents) .  Please write  to: M. Abileah, 68-43 Groton, 
Flushing, N.Y. 11375. 

R E S E A R C H  C H E M I S T  

I f  y o u  h a v e  a 

MS or Phi)  in Organic, Organic-Physical or Food Science, 
w i th  work experience in emulsions and emulsifiers of va- 
rious types, we  have an opportunity in which you wil l  be 
interested. 

The work is the  study of the chemistry of emulsifiers. 

The environment is the st imulating atmosphere of exclusive 
R&D activities.  

The physical faci l i t ies  are new and the equipment up-to- 
date. 

The community has an exceptionally large number of sci- 
entific professionals and one of the nation's leading school 
systems and is located in the sunny southwest.  

Salary commensurate wi th  experience and education. 

Send resume, wi th  salary requirements, in confidence to: 

H. M. Tyson 

ANDERSON,  CLAYTON & CO. FOODS DIVISION 

P.O. Box 35, Dallas, Texas 75221 
An Equal Opportunity Employer 

FIRST CALL FOR PAPERS 
A O C S  4 2 n d  A n n u a l  Fall M e e t i n g  

S. S. Chang, Technical Program Chairman, 
has issued the first call for papers to be 
presented at the AOCS Fall Meeting, Oct. 
20-23, 1968, Statler-Hilton Hotel, New York, 
N . Y .  

Lipids, fats and oils--papers in these and all  

related areas are welcome. Submit two copies 
of a 100- to 300-word abstract with title, 
authors and speaker to Dr. Stephen S. Chang, 
Food Science Department, Rutgers, The State 
University, New Brunswick, N. J. 08903. 

ABSTRACTS: DETERGENTS 

(Continued from page 205A) 

BLEACHING DARK-COLORED SULFONATION PRODUCTS. W. Stein, 
O. Koch and H. Weiss (Henkel & Cie. G.m.b.H.). U.S. 3,354,187. 
An improvemmit is claimed in the process for bleaching dark- 
colored acid sulfonation products obtained by sulfonating with 
an excess of gaseous sulfur trioxide C,-Cm saturated fa t ty  acids 
or their esters with C1-C2o alcohols. The improvement consists 
in treating the dark colored sulfonation product with hydrogen 
peroxide or with compounds producing hydrogen peroxide in 
situ, in an amount of 0.2 to 6% by wt, in the presence of 
sufficient water to dilute the free SO.~ to a concentration below 
90%, until the blue color value in the sulfonation product 
has been lowered to at least 5. At least 75% of the sulfo 
groups are subsequently neutralized with ammonium, alkaline 
metal or alkaline earth metal hydroxides, carbonates and bi- 
carbonates, after  which the substantially neutralized product 
is further contacted with 0.2-6% by wt of hydrogen peroxide 
until the color of the product is substantially further lightened. 

GERMICIDAL NONIONIC-DETERGENT IODINE COMPOSITIONS. A. 
Cantor and M. W. Winicov (West Laboratories, Inc.).  U.S. 
3,355,336. A detergent-iodine composition providing enhanced 
iodine color at high dilution is claimed, consisting essentially 
of a detergent-iodine complex in which the detergent com- 
ponent is one of the following: (1) a C~:-C~o primary alcohol- 
ethylene oxide condensate having n/2-1 to 2n-1 mols of ethylene 
oxide, n being the average number of C atoms in the alcohol; 
(2) a C~-C~s alky]phenol-ethy]ene oxide condensate having a 
number of ethylene oxide units equal to 0.8 to 3.0 times the 
number of C atoms in the alkyl chain; (3) a C~-C~s primary 
alcohol-alkylene oxide condensate having the formula 
RO (EO,PO)~(EO,PO),H, where EO and PO are ethylene oxide 
and propylene oxide, the wt percent of EO is 0-45% in one 
of the blocks x, y and 60-100% in the other of the blocks 
x, y and the total number of mols of EO and PO is in the 
range of 6-40, with 1-10 mo]s in the PO-rich block and 5-30 
mols in the EO-rich block. The ratio of detergent to available 
iodine in all those complexes is at least 5:1. 

CLEANSING COMPOSITIONS ADAPTED TO INHIBIT THE FORMATION 
0F BODY ODOR. K. S. Karsten (R. T. Yanderbilt Co., Inc.).  
U.S. 3,355,388. A composition is claimed, consisting essentially 
of a detergent base and a skin-substantive antioxidant selected 
from the class consisting of mono-, di- and tri-styrenated 
phenols, tr i-[( intermediate a]kyl)phenyl] phosphites, 2,2'- 
ditertiary butyl-4,4'-isopropylidene diphenol (para inter- 
mediate-alkyl pheny]) phosphites, and 2,2'-methylenebis [6- (l- 
methyl-cyclohexyl)-para-cresol], the antioxidant being present 
at a level of 1-4% by wt of the composition and sufficient to 
inhibit the formation of body odor from an area of the human 
body cleansed with the composition. 

DETERGENT BARS HAVING LIME SOAP DISPERSING CHARACTER- 
ISTICS. D. M. Marquis (Chevron Research Co.). U.S. 3,355,389. 
A detergent bar having good lime soap dispersing character- 
istics and suitable for use in hard water consists essentially 
of a water-soluble soap, a water-soluble nonsoap synthetic 
detergent salt containing in its structure either a sulfonic 
acid or a sulfuric acid ester radical, and, as a lime soap dis- 
persant, a water-soluble salt of thiodisuccinic acid having at 
least two H atoms of its carboxyl groups replaced by either 
an alkali metal or magnesium. The relative amounts of the 
various ingredients in the detergent bar are: soap, 5-90%, 
synthetic detergent, 5-90% and lime soap dispersant, 5-25%, 
all by wt. 

ALKALINE GERMICIDAL CLEANER WITH COLOR INDICATOR. A. 
Cantor, W. Schmidt and M. W. Winicov (West Laboratories, 
Inc.). U.S. 3,355,392. An alkaline germicidal cleaning com- 
position having indicator means to signify the minimum con- 
tact time for effective germicidal action at usage concentra- 
tions consists essentially of a mixture of inorganic alkaline 
c]eaning components providing a pH of 10.5 to 11.5 at a 
usage concentration of 1.0-2.5% by wt of the composition, 
0.25-3% of a quaternary ammonium germicide, 0.01 to 0.1% 
of a water soluble dye and an oxygen releasing inorganic per- 
compound in an amount to decolorize the dye at usage dilution 
in a time interval of 0.5 to 5 minutes, the inorganic per- 
compound being selected from the group consisting of per- 
borates, persulfates, perphosphates, percarbonates and stabi- 
lized sodium peroxide. 

SURFACE CHEMISTRY OF METAL SOAPS. Ryohei Matsuura (Kyusyu 
Univ., Fukuoka). Yukagak~ 16, 585-595 (1967). A review 
with 52 references. 
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