
Chicago, Illinois, Scene of the 
44th Fall Meeting of AOCS and 

10th Biennial Congress of ISF 
September 27-October 1, 1970 

All Roads Lead to Chicago 

There are terrain spots on the globe that were meant 
by destiny to occupy key positions no matter what the 
change in civilization or the new twists in man's develop- 
ments with their attendant results on his habits, and one 
of these is Chicago. 

Situated at the bottom of Lake Michigan in the richest 
section of the Mississippi Valley and within a few hundred 
miles of both the nation's center of population, as well as 
its geographieal center, Chicago oecupies a strategic loca- 
tion unparalleled anywhere. 

This Fall, the spotlight is on Chicago, as it plays host 
to the 44th Annual Fall Meeting of the American Oil 
Chemists' Society in joint session with the 1Oth Biennial 
Congress of the International Society for Fat Research, 
at the famed Conrad Hilton Hotel September 27 through 
October 1st. 

With world food problems being brought more into 
focus, and with the reformulation o£ soaps, detergents and 
cosmetics moving at a rapid pace, this World Congress 
should be the most important marketing event in the oils 
and fats industries in 1970. 

Technical Program 
Bob Reiners and his excellent staff have pu~ together the 

most comprehensive technical program ever prepared for a 
meeting of this type. Papers will be presented on the 
scientific, technological and economical aspects of oils, other 
lipids and associated substances. The program will con- 
sist of four daily plenary lectures by invited speakers, a 
broad array of symposia and many reports of original 
research divided into topical sessions. As an example of 
the excellent quality of the symposia being offered, we are 
advised that Reinhard Mareuse of the Swedish Institute 
for Food Preservation Research at GStenborg, Sweden, 
has assembled an imposing group of speakers for his 
symposium on "Metal Catalyzed Lipid Oxidation." Ab- 
stracts of the complete technical program will appear in the 
July issue of your AOCS Journal. 

In addition, two excellent short courses have been 
scheduled in conjunction with the World Congress; one 
immediately before the Congress and one immediately after. 
They are: "Processing and Quality Control of Fats and 
Oils" and "Behavior of Membrane Lipids at Surfaces." 
These courses are expected to appeal to a broad spectrum 
of participants, from both industry and the academic 
world as well. Do not overlook the opportunity to attend 
one or both of these fine courses. 

There will also be an International Conference on the 
"Science, Technology and Marketing of Rapeseed and 
Rapeseed Products," at the Le Chauteeler Hotel, Ste. Adele, 

Quebec, Canada, September 20-23. This Conference is 
being organized by Bernd Weinberg of the EdilSle Oils 
Section, Department of Industry, 112 Kent Street, Ottawa 
4, Ontario, and requests for additional information should 
be addressed to him. 

P l a n t  V i s i t s  

The Chicago Area provides an important concentration 
of industrial and academic faeilities devoted to the various 
facets of the fat, oil and lipid sciences. Visits to a number 
of these outstanding plants and laboratories will be avail- 
able to registrants. 

International Fats and Oils Exposition 

The first truly "international" Fats and Oils Exposition 
will be held in conjunction with the World Fat Congress. 
Here is an opportunity for all registrants to examine 
and discuss the latest innovations in laboratory and plant 
equipment, processes and techniques, ingredients and addi- 
tives, and the latest in literature. 

Anyone wishing to inquire about display space should 
contact W. R. Deutseher, Exhibits Chairman, at Somes- 
Nick & Co., 407 South Dearborn Street, Chicago, Illinois 
60605. 

Social E v e n t s  

When the business meetings are over, it is time to relax; 
to talk with old friends and make new ones. It  is time 
to have fun. 

On Sunday evening, there will be the traditional Recep- 
tion and Cocktail Party. "Christine" at the electric organ 
will provide entertainment, while colleagues from every 
corner of the globe will gather to celebrate the opening 
of this first ISF  Congress to be held in the United States. 

Monday evening is left free to enjoy as you wish. 
Registrants will be provided with complete information on 
Chicago's renowned restaurants and supper clubs, as well 
as the other forms of entertainment available within easy 
distance of the hotel. 

On Tuesday evening, we will be treated to a special con- 
cert by the world-famous Swedish Glee Club with the 
singing magic of their 60 beautiful voices. 

I-Iigh]ighting the social schedule of the Congress will 
be the banquet on Wednesday evening. There will be 
dinner in the Conrad Hilton's Grand Ballroom, dancing 
to Lou Breeze and his orchestra, and superb entertain- 
ment starring the well known comedian and television 
personality, Don Rice. 

In  addition to all this, Toni Trinchese, Ladies' Chair- 
man, assures us that she has a special, exciting program 
planned, just for the ladies. 
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C O N F I D E N T I A L :  

o u r  
c u s t o m  
c a t a l y s t  
s e r v i c e  

When you come to Chemetron's Catalysts Division 
with a request for a custom catalyst, a highly produc- 
tive dialog begins--behind closed doors. 
You tell us what you want and when you want it. This 
information is restr icted to the scient ists and engi- 
neers  w h o ' l l  w o r k  on y o u r  c a t a l y s t - d e v e l o p m e n t  
project. 
Would you want it any other way? Neither do we. 
You' l l  get full ut i l izat ion of the Catalysts Divis ion's 
know-how. Of our years of exper ience in catalyst re- 
search. Of our technical  service which covers every 
facet of catalyst technology. Of our str ingent stand- 
ards of qual i ty control  and manufactur ing integrity. 
We appreciate the conf idence you've placed in us. 
The propr ietary data on the nature of your catalyst 
and your  process wil l  be treated with respect and dis- 
cretion. We'll put it in wri t ing. 

That's why our Custom Catalyst Service is so suc- 
cessful. Arrange a rendezvous with us on your next 
catalyst project. 
(Special note: The special catalyst you need may be 
one of our " T "  series of exper imental  catalysts. In 
stock, in a variety of forms and sizes, these catalysts 
can be suppl ied in sample quanti t ies for your evalua- 
tion. Write for a complete l isting of our "T "  series.) 
Catalysts Division, Chemetron Corporation, P.O. Box 
337, Louisvi l le, Ky. 40201 Phone: (502) 866-9541 
Girdler-SEdchemie Katalysator, GmbH, Munich 
Nissan Chemetron Catalysts, Ltd., Tokyo 

C H E M E T R O N  
C O R P O R A T I O N  
Catalysts D/vision 
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• Four C o r m r s . . .  
(Continued from page 213A) 

Technology of New Oil-bearing Materials 
Exploratory work has been completed on the characteris- 

tics and processing of hitherto uninvestigated oil-bearing 
materials in India such as muskmelonseed, sweet orange 
seed~ palm oil fruits and spent silk worm pupae. Pilot 
plant processing has been carried out on muskmelonseed 
and sweet orange seed. A centrifugal method of recovering 
palm oil using indigenous equipment has been developed. 
Spent silkworm pupae, produced to the extent of 7,000 
tons per year, have been found to contain 25% of fat. 
Its extracted meal is high in protein content (70%), which 
is found suitable as substitute for  fishmeal in poultry 
feed and as a sumptuous feed for sheep when mixed with 
molasses. 

Regional  Research Laboratory, Hyderabad 

The Regional Research Laboratory is the only national 
laboratory of India which functions under the auspices 
of the Council of Scientific and Industrial Research, and 
in which research on oilseeds and oils, as well as on surface 
coatings, is conducted. Much attention is devoted to castor 
oil on which the following work is currently in progress: 
preparation of monoglycerides of over 90% purity by a 
solvent-glycerolysis technique, preparation and evaluation 
of direct ethylene oxide condensa*es of castor oil, develop- 
ment of a continuous method for  alkali-fusion of castor 
oil to sebacie acid and 2-octanol and development of a 
one-stage process to obtain tristearin from castor oil. 

In  the area of hydrogenation, a study is in progress 
regarding the effect of modifying agents on the nickel- 
catalyzed hydrogenation of peanut oil, with particular 
reference to the course of the reaction. The presence of a 
trace of phosphoric acid greatly speeds up the saturation 
reaction without affecting its course. Considerable acyl 
migration has been shown to occur during commercial fat 
hydrogenation, and the presence of linolic moieties in the 
1 and 3 positions facilitates hydrogenation. 

A process for continuous conversion of fat ty oils to 
fat ty alcohols is under development in which comparatively 
low pressure of only 70 arm are used. The first seed oil 
of the Malpighiaceae family, Hiptage benghalensis, has 
shown a remarkable resemblance in fatty acid composition 
to castor oil, which belongs to the Euphorbiaceae family. 
In  contrast to stearie oleate oil, Garcinia indica., the seed 
fat of Garcinia xanthochymus is found to be a palmitic 
oleate oil with some hexadecenoic acid. 

Indo-Soviet  Sympos ium on Natural  Products 

The second Indo-Soviet Symposium on the Chemistry of 
Natural Products (including Pharmacology) was organized 
by the Indo-Soviet Joint-Committee for Scientific Collabora- 
tion, under the auspices of the National Institute of 
Sciences of India, in New Delhi on February 1 to 6, 1970. 
I t  included the following papers relating to lipids. 

Synthetic Studies on Optically Active Phosphoinositides:, 
by N. A. Preobrazhensky from the Institute of Fine Chem- 
ical Technology, Moscow, USSR. 

Two unusual Natural Fat ty  Materials (Kamalaseed Oil, 
i.e., Mallotus philippinesis and Seed Oil of Snake Gourd, 
i.e., Trichosanthes anguina) by M. R. Subbaram and co- 
workers, from the Regional Research Laboratory, 
Hyderabad-9, India. 

The symposium was convened by S. Rangaswami of the 
Department of Chemistry, University of Delhi; abstracts 
of papers are available from S. Rajaraman, National In- 
stitute of Sciences of India, Bahadur Shah Zafar Marg, 
New Delhi-1. 

Japan . . . . . . . . . . . . .  Teruzo Asahara 
General  Meet ing 

At a recent meeting in Tokyo, several oil chemists, who 
conducted research on fats and oils and on flavor chemistry 

at Rutgers University, New Brunswick, New Jersey, 
gathered for the following portrait. S. S. Chang, AOCS 
President, who worked with them while they were in the 
United States, received the picture from the chemists. 

Top row (left  to right) Yoshiyuki Kawase, Nisshin Oil 
Mills, Ltd.; Tsukasa Kawada, Kao Soap Company, Ltd.; 
Yukinobn Murase, Asahi Denka Kogyo Company. Front 
row (left to right) Choichiro Hirai, Nihon University; 
Kosaku Yasuda, Nisshin Oil Mills; Yoshiyuki Toyama, 
professor of all the Japanese oil chemists in the picture, 
Toyo University; Akio Kato, Government Chemical In- 
dustrial Research Institute. 

Activit ies of  the JOCS 

- - A  biodegradation test method for nonionies is being 
studied by the Detergent Committee of JOCS. An interim 
report presented by the Technical and Materials Division 
of the Soap and Detergent Association will be considered 
as the prototype procedure for this study. 
- - A  Preparatory Committee for the JOCS Joint Meeting 
with AOCS in 1972 was formed. The meeting is expected 
to be very successful, considering the intensive cooperation 
expected from both societies in the next two years. As 
par t  of this preparation many participants from Japan 
are ex-pected to attend the coming AOCS-ISF Joint Meeting. 

Statistics 

Production of Soaps and Detergents in Japan for the 
Calendar Year of 1968 and .1969 (unit metric tons). 

ratio 
1968 1969 (%) 

Soaps 154,263 152,633 99 
Detergents 558,453 634,775 114 
Total 712,716 787,408 110 

Supply Plan of Fats and Oils in Fiscal Year of 1970 
(unit thousand metric tons). 

Indus- Ex- 
Edible trial port Total 

Import  837 324 23 1,184 
Domestic production 208 77 24 309 
Total 1,045 401 47 1,493 

Annual  Meet ing  of the Chemical  Society of Japan 

The 23rd Annual l~feeting of the Chemical Society of 
Japan was held starting on April 3. Almost 10,000 
registrants joined this meeting and over 2,000 papers were 
reported. Thirty-seven lectures by guest speakers included 
Solvation Effects on the Conformational Equilibria of 
Carbohydrate Substances, by R. U. Lemieux of the Uni- 
versity of  Alberta, Canada; Progress in the Chemistry of  
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Continuous 
Fatty Acid 
Hydrogenation 
successfully put on stream 

I~] rl 
Over 20 years experience in the 
construction of discontinuous 
hydrogenation plants have led to the 
development of a process for 
continuous hydrogenation. 

/U I 
Our initial plant is running since 
autumn 1969. 

Capacity: 50 t/24 h 

Crudestock: 
distilled and undistilled fatty acids 
of animal and vegetable origin. 

Operating pressure: 25 - 28 atm. g. 

Operating temperature: up to 220 °C 

II 
The results achieved on our trial plant 
have been surpassed in operation: 

Catalyst savings up to 20 % over 
discontinuous operation, 

low hydrogen consumption, 

iodine number reduction below 0.5. 

We shall be glad to consult you: 

US agents: 
WINFIELD EQUIPMENT CO. INC. 
19615, LAKE ROAD 
CLEVELAND, OHIO 44116 
Tel. EDISON 3-2460 

LURGI GESELLSCHAFT FOR W~RME- 
UND CHEMOTECHNIK MBH 
6 FRANKFURT (MAIN) GERMANY 

Subsidiaries in : Amsterdam • Brussels • Johannesburg • Madrid • Melbourne • Mexico D, F, .  Milano • New Y o r k ,  Paris,  Stockholm. Tokyo .  To ron to .  V ienna.  Zurich 
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Antibiotics from Higher Plant by R. Tschesehe of Uni- 
versit~t Bonn, West Germany; and Effect of Solvents on 
the Rates and Routes of Oxidation Reactions, by G. E. 
Zaikov of the Academy of Science, USSR. Dr. Zaikov 
presented another paper, Contribution From Solvation to 
the Action of Inhibitors, at a panel discussion co-sponsored 
by the Japan  Oil Chemists' Society (JOCS) and other 
three societies, on April 15 in Tokyo. 

JOCS held its 16th Annual Meeting on April 4th and 
papers were presented as one of the sections of the 23rd 
Annual Meeting of the Society of Japan. 

Spain . . . . . . . . . . . .  Eduardo Vioque 
The  Spanish Society of Cosmetic Chemists, Sixth Con- 

gress of the International Federation of Societies of 
Cosmetic Chemists (I.F.S.C.C.) 

The Spanish Society of Cosmetic Chemists, organizer of 
the next Congress of the I.F.S.C.C. to be held in Barcelona, 
September 20-25, 1970, invites, all members of the Societies 
of Cosmetic Chemists who integrate the International 
Federation and all interested persons to present original 
unpublished papers. The papers may include any of the 
following subjects: (a) Color in cosmetics. (b) Physical 
chemistry in cosmetic. (c) Biochemistry and dermatology 
in cosmetic. (d) Practical aspects of the preparation of 
cosmetics. (e) Regulation in cosmetic standardization of 
raw materials. 

In order to reward the best paper presented to this 
Congress, the I.F.S.C.C. has offered a prize of $1000. 
Additional information may be obtained from the Sociedad 
Espanola de Quimicos Cosmeticos, Mallorca 279, Barcelona 
(9) Spain. 

The World Olive Oil Year 

The World Olive Oil Year began on November 1, 1969 
and will last until the next campaign in 1970. The idea 
for the celebration came from the International Olive 
Oil Council (COI) which will commemorate the 10th an- 
niversary of its foundation. The COI and the OEI (Ibero- 
American Office of Education) are the only two interna- 
tional organizations with official residence in Madrid. 

The COI was created in 1959 with the purpose of 
carrying out the goals of the International Convention of 
Olive Oil in 1956-1958. Lucien Denis, director of the COI, 
has devoted much energy to defend and promote the olive 
tree culture and its[ products, not only from an economic 
point of view, but also with regard to propaganda and 
scientific knowledge. 

The President of the Spanish delegation is. F. J. Villaure, 
general vice director of the International Organization of 
the Foreign Office. The same delegation has representatives 
from several cabinets (Agriculture, Finance and Com- 
merce) and other organizations related to the production 
and commerce of olive oil and table oils, such as the Olive 
Tree Syndicate, the Institute for Foreign Propaganda of 
Olive Oil Products ( IPEPO)  and the Fats Institute. 

During the International Olive Oil Year at Lucca, Italy, 
an International Congress on the Biological Yalue of Olive 
Oil was held October 10-12, 1969. Several other meetings 
have been held throughout the year in Madrid. 

Among the many other activities planned is the celebra- 
tion of World Day of the Olive Tree, similar to Harvesting 
Day for grapes, etc. 

The National Meeting of Food Quality Control 

The Second National Meeting on Food Quality Control 
took place in Madrid on July 7 and 8, 1969, as a con- 
tribution of the Spanish Association for Food Quality 
Control and the National Institute of Food Science and 
Technology (INCYTA) to the International Food Fair 
(AIDA 1969). 

Martinez Moreno, president of the INCYTA, served as 

chairman of the first section. The two main subjects were: 
Quality Control in the Oil Industry and its Application 
to Olives, by M. J. Fernadez and A. Garrido, both of the 
Fats Institute of Seville, and Quality Control in Margarine 
Industries, by E. Ruiz from Agra S.A., Bilbao. 

The second section, with E. Primo, vice president of 
INCYTA, as the chairman, was dedicated to: Quality 
Control in Canned Goods, by L. Duran, from the Institute 
of Agrochemistry and Technology of  Foods, and Industrial 
Aspects of Quality Control in Canned Foods, by V. Corell 
from CODESA. 

Official Inauguration of Pilot Plants of the 
Fats Institute of Seville 

One of the events included in the World Olive Oil Year 
was the inauguration of pilot plants, with the assistance 
of high personnel from the Spanish government and in- 
ternational organizations. Among those present were: the 
Spanish Minister of  Commerce, the President of the High 
Council of Scientific Research, the ¥ice President of the 
Spanish Deputies' Assembly and the Director of the In- 
ternational Council of Olive Oil. 

The Director of the Fats Institute of Seville indicated 
the following three main concerns of  the pilot plants: 

(a) The quality of olive oil; the first and fundamental 
reason for its presence in the market as well as the quality 
of table olives. 

(b) The mechanization and automatization of olive oil 
extraction; not only from an economical point of view, 
but also from a social one, because the harvesting of olives 
is very difficult and therefore causes many problems in 
the olive tree regions. 

(c) The training; instruction of technicians is one target 
of the Fats Institute. Some experience in this field has 
already been acquired, since short courses for those in the 
olive oil and table oil industries have been offered since 
1960. 

The Director of COI, Lucien Denis, said: "The inaugura- 
tion today is of great importance for  the solution of many 
problems in the olive oil industry. Important problems are 
due to the peculiar characteristics of olive oil and to its 
competition from other edible oils, whose prices can not be 
compared to that of  olive oil. I t  is quite necessary for 
the olive industry to gain benefits from improvements ob- 
tained by the technicians directed to harvest, transport 
and store the olives, as well as those directed to extract 
and stock the oil." 

During the ceremony, the Medulla Marquis de: Acapulco 
was delivered to Manuel Ortega, Agriculture engineer, by 
the Assembly of Members of the Fats Institute of Seville. 
The award is for his relevant contributions of knowIedge 
concerning the olive oil industry. 

Fourteenth Biennial Meeting of the Real Sociedad 
Espanola de Fisica y Quimica 

The Fourteenth Biennial Meeting of the Real Sociedad 
Espanola de Fisica y Quimica was held in Seville, Septem- 
ber 28 to October 4, in the Faculty of Sciences of the 
University. Papers dealing with many different aspects of 
Chemistry were discussed. Among the papers of interest 
in the field of  fats and oils were: 

Chemical Transformations of Olives During Pickling: The 
Desoxyoleanolie Acid and Other Products in the Residual 
Lye, by F. J. Ribelles and J. M. Vignera. 

Reaction Mechanism of the Alcaline Metal Catalyzed Trans- 
esterification, by M. P. Jordan and R. Martinez. 

Secondary Products in the Acyloinic Condensation of 
Alifatic Fat ty  Acids, by M. Martinez and R. Martinez. 

Ester Formation When Passing Oils Through Ionexchange 
Resins Which Have Been Regenerated in the Presence 
of Ethanol, by M. A. Albi, A. ¥ioque, and T. Albi. 

Air Pollution by Orga~ochlorine Pesticides I V :  Interference 
of Polychlorides Biphenyl in the Gas Liquid Chroma- 

(Continued on page 233A) 
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Rata cnrotana plus TENDX ° 
antinxidnnts 
improvg snacks. 
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EASTMAN 
FOOD PRODUCTS 
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There's  nothing like a 
rancid odor to turn off your  
potential  customers. It's 
easy to help inhibi t  oxida- 
tive rancidity with our 
TENOX ® Antioxidants.  
They ' re  ready to help keep 
your  snack foods fresh- 
smelling and appealing. 
Add beta carotene, and 
you 've  got a golden color 
with plenty of vi tamin A. 

We also supply 
vitamins A and E in a 
number  of convenient  dry 
and liquid forms and 
concentrates. And if you 
need an emulsifier to solve 
starch gel problems, 

C~,"7  ::: 

~i: ̧~,~ • • ...... 
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there's our wide range of 
distilled monoesters n 
including MYVEROL ®, 
M Y V A P L E X  ~ , M Y V A T E X  ~, 

and MYVACET ® products. 

That 's  our way of  
saying we've got a broad 
range of products for a hos 
of modern foods. We 'd  
like to prove just how broa. 
our line is. Wri te  for a 
brochure, or let our food 
experts go to work on your  
special requirements. 

D P I  Division, 
E A S T M A N  C H E M I C A L  

PRODUCTS, INC., Kingsport ,  
Tennessee 37662. 
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R. A. REINERS, Editor. ABSTRACTORS: N. E. Bednarcyk, J. E. Covey, 

I b J" G. Endres, J. Iavicoli, Sin'itiro Kawamura, F. A. Kummerow, E. G. 
Perkins, J. A. Thompson and R. W. Walker 

• F a t s  a n d  O i l s  
FATTY ACID COMPOSITION OF LIPID EXTRAOTS OF A THERMOPHILIC 
BACILLUS SPECIES. H. H. Caron (Dept. Animal Sci., Agr. 
Exp. Sta., Auburn Univ., Auburn, Ala. 36830). J. Bactvriol. 
101, 145-151 (1970). Fa t ty  acids of Ch6 and C~ accounted 
for  over 80% of the fa t ty  acids of a thermophilie Bacillus. 
Under most conditions branched chain acids were more 
abundant than ~-fatty acids. The unsaturated fa t ty  acid 
content varied inversely with growth temperature but was 
never more than 14%. Increasing growth temperature from 
40 to 60G resulted in a three to four-fold increase in the ratio 
of n- to branched-chain C~6. Two n-hexadeeenoic acids were 
found, their relative abundance was influenced by temperature. 

LIPID COMPOSITION OF BACILLUS CEREUS DURING GROWTH AND 
SPORULATION. D. R. Lang and D. G. Lundgren (Dept. Bac- 
teriology and Botany, Biol. Res. Labs., Syracuse Univ., 
Syracuse, N.Y. 13210). J. BaoterioL 101, 483-89 (1970). 
The lipid composition of B. cereus during growth and sporula- 
tion consisted of 30-40% neutral lipids and 60-70% phos- 
pholipid. The phospholiplds were phosphatidylethanolamine 
and glycerol and diphosphatidyl glycerol. Also present was 
diglycosyl diglyceride and the aianine ester of phosphatidyl 
glycerol. Diphosphatidyl glycerol, which is difficult to extract 
in the vegetative and stationary growth phases, becomes 
more easily extractible during spore maturation when its 
cellular level increases. Fhosphatidyl glycerol had a high 
turnover rate and accounted for 70% of the phospholipid 
synthesized during sporulation. Phosphatidyl ethanolamine, 
the major phospholipid, had  a low turnover rate. 

LIPIDS OF BACTERIODES MELANINOGENICUS. Y. Rizza, Anne N. 
Tucker and D. C. White (Dept. Biochem., Univ. of Kentucky 
Med. Center, Lexington, Ky. 40506). J. Bacteriol. 101, 
84-91 (1970). Four percent of the chloroform-methanol ex- 
tractable lipids of B. mela~inogenicus was neutral lipid which 
contained the vitamin K2 isoprenologues K~-35, K~-40 and 
K~-45. The rest of the extract consisted of phosphatidic acid, 
phosphatidyl-serine and -ethanolamine as well as ceramide phos- 
phorylethanolamine, ceramide phosphorylglycerol and ceramide 
phosphory]glycerol phosphate. 

THE EFFECTS OF PHOSPHOLIPIDS AND AMINO ACIDS ON THE 
STABILITY OF RAPESEED OIL. K. Babuchowski et al. Zeszyty  
Nauk. Wyzsze j  Szkoly l~olniczej OIsztynie 25(689), 415-21 
(1969). The phospholipids of rapeseed off, in the form of 
technical lecithin, appreciably prolong the induction period 
when added to refined rapeseed oil at the level of 1.5%. 
Addition of 0.36 mg of acidic and basic amino acids per 
100 g of oil along with the phospholiplds had no effect on the 
stability of the oil. The important factor which lowers the 
stability of the oil following degumming and neutralization 
is removal of the phospholipids. (Roy. Franc. Corps Gras) 

ISOMERIZATION OF METHYL ESTEES OF OLEIC AND ERUCIC ACIDS 
DURING HYDROGENATION. I~. Modzelewska. l~racc Inst.  Lab. 
Badawczych Przemyslu Spozywczego 19(3), 417-43 (1969). 
The rates of hydrogen uptake by oleie and erucic acid mole- 
cules hydrogenated separately are nearly the same. The rate 
constants for  formation of saturated acids are 3.7 × 10 -3 
mole/min and 3.8 × 10 -3 mole/min, respectively. The formation 
of saturated acids follows zero order kinetics, which shows 
that the process depends only on diffusion. Although the 
degree of geometrical isomerization is nearly the same for 
both acids, the rate of isomerization is much higher for crucic 
acid. At equilibrium, the ratio of trans to cis isomers is 2:1 
for both acids. (Rev. Franc. Corps Gras) 

RECOVERY OF THE FAT FROM COCOA SHELLS BY EXTRACTION 

WITH ETHANOL. J. Salnlonowicz et ~t. ~uszcze  Jada~le 14(1), 
7-18 (1970). The amount of shell in the cocoa bean varies 
from 12 to 14%. The shell contains about 7% fat ,  2.6% 

HAHN LABORATORIES 
Consulting and Analytical 

Chemists 
1111 Flora St. P.O. Box 1177 Columbia, S.C. 29202 

theobromine, small amounts of caffein, tannins, natural pig- 
ments and very active antioxidants. Cocoa shell fat,  obtained 
by ethanolic extraction, is similar to cocoa butter in physical 
and chemical characteristics. As such, it  can be refined and 
used as a cocoa butter substitute. Recovery of the fa t  from 
the miseella by crystallization., in addition to eliminating 
distillation, offers the possibility of recovery of other by- 
products. (Rev. Franc. Corps Gras) 

DISTILLATION OF 0LEIC ACID IN A STREAM OF HYDROGEN. G. M. 
Pav]ov et al. Izv.  Vysshi~h Uehebn. Zavedenii, 1Jishchevaya 
Tekhnol. 1970, 71-73. Distillation of oleic acid can be carried 
out at atmospheric pressure in a stream of hydrogen. The 
rate of distillation depends on the temperature and on 
the rate of hydrogen flow. The best results are obtained at 
230C and a hydrogen flow of 5.5 1/min. (Roy. Franc. Corps 
Gras) 

LIPID CONTENT OF THE BALTIC SPRAT. T. grassowska et al. 
Przemys~ Spozywczy 23(7-8),  340-41 (1969). Spratus balticus 
attains a maximum lipid content of about 17% ill November 
and December. I t  cantains only 6-7% fa t  in May and June. 
Seasonal variations occur only in the contents of moisture 
and fat .  The amounts of protein and ash remain the same 
throughout the year. An inverse linear correlation exists 
between moisture and fa t  contents. Above 75% water, the 
sprat  is too lean and not good for smoking. (Rev. Franc. 
Corps Gras) 

STABILITY OF AN OIL BLEACHED WITH A CATION-EXCHANGED 
ACTIVATED EARTH. R. Guillaumin, J. F.  Pertuisot and M.-F. 
Bosquet (Lab., Inst. des Corps Gras, Paris) .  l~ev. Franc. 
Corps Gras 17, 21-24 (1970). An oil may be adequately 
bleached while forming few conjugated double bond systems 
by using an activated earth with the protons replaceed by 
Ca or Mg ions. In  the present study, a peanut oil was 
bleached with 0~5To of an activated Montmorillonite earth 
containing Ca ions at  80C for 30 minutes. This oil together 
with a control bleached with the same earth before exchange, 
was stored in sealed bottles in the light at room temperature 
(18-21C). After  100 days, there were no significant dif- 
ferences (P.V., uv absorption, Kreis test) between the two 
otis. Organoleptic evaluations during the first five weeeks also 
showed no differences. 

SOVIET SUNFLOWER TECHNOLOGY. B. Solomon (Inst. des Corps 
Gras, Paris) .  l~ev. Franc Corps Gras 17, 25-37 (1970). The 
more important Russian articles on sunflower technology 
published since 1951 are reeviewed. The subjects covered 
include treatment of the sunflower seeds, i.e., cleaning, de- 
cortication, breaking, pressing, and extraction; storage of 
the crude oil; refining, including degumming, winterization, 
and neutralization; and hydrogenatio,~ of the oil. Flow 
diagrams for the winterizing operation and for the continuous 
hydration of vegetable oil phosphatides are included. 

NUCLEAR MAGNETIC RESONANCE STUDIES OF INTERACTIONS OF 
PHOSPHOLIPIDS WITH CYCLIC ANTIBIOTICS. E. G. Finer, H. 
Hauser and D. Chapman (Unilever Res. Lab. Colworth/Welwyn, 
The Frythe,  Welwyn, Hertfordshire, G.B.). Chem. t"hys. 
Lipids 3, 386-93 (1969). The cyclic antibiotics alamethicin, 
valinomycin and gramicidin S dihydrochloride interact with 
aqueous dispersions of phospholipids (ox brain phosphatidyl- 
serine and egg yolk lecithin). A mixture of each of these anti- 
biotics with the phospholipid dispersed i~ 0.2 M phosphate 
buffer (pH 8.0) forms tightly bound phospholipid-antibiotic 
aggregates, in which the N.M.R. spectrum shows that  some 
sort of cooperative hydrophobie interaction has caused a 
reduction in the intramolecular motion of the aikyl chains 
of the phospholipids. In  the absence of salt, the interaction 
of egg yolk lecithin with alamethicin and valinomycin is 
similar to that  observed in phosphate buffer, whereeas its 
interaction with gramicidin S dihydrochloride results in a 
different type of complex. The resultant particles are smaller 
and the phospholipid alkyl chains are less tightly bound, 
resulting in greater molecular motion of the phospholipid 
compared with egg yolk lecithin/aiamethicin (or valinomycin) 
mixtures. The use of other techniques has shown that  the 
multilamellar structure of the phospholipids is broken down 
on the addition of each of the antibiotics. These findings 
may be relevant to the mode of action of some cyclic anti- 
biotics, to the mechanism of induced ion transport across 

(Continued on page 223A) 
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SYSTEMS FOR OIL SEED PROCESSING ~~~q 
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CRACKING MEATS FLAKING 
ROLL CONDITIONER ROLL 

GRAIN 
STORAGE 

STATIONARY 
BASKET 

EXTRACTOR II 

OIL FINAL OIL EVAPORATORS AND 
STORAGE STRIPPER CONDENSERS 

DESOLVENTIZER- 
TOASTER 

COMPLETE 
TURN-KEY 

INSTALLATIONS 

DESIGN 

ENGINEERING 

MANUFACTURING 

GENERAL CONTRACTING 

ERECTION & PROCESS ENGINEERS 

BULK STORAGE 

CONVEYING SYSTEMS 

ELECTRICAL CONTROL SYSTEMS 

PROCESS CONTROL SYSTEMS 

LOADING & UNLOADING SYSTEMS 

Our great store of research, technical knowledge and experience accumulated in 
60 years of building extraction equipment and systems can be brought to bear on 
your most stubborn processing problems. We'll welcome your inquiry and respond 
promptly. Or, ask for our Solvent Extraction Catalog, 08-10-I)G. 

SOLVENT EXTRACTION DIVISION 

..... ~ ~ 

F R E N C H  
FO~4 ~ 

~ ~  THE FRENCH OIL MILL MACHINERY CO. PIQUA, OHIO 45356 ~ ~ ~  

J. A~. 0 ~  0 ~ - ~ '  Soo., J ~ -  ~970 (Vo~. ~7) 2 2 1 A  



THE DIRECT SOWENT 
THAT ELIMINATES 

A FEW OF OUR FILTREX PLANT INSTALLATIONS 

222A j .  AM. 0IL CHEMISTS' So(~., .YUNE 1070 (VOL. 47)  



EXTRACTION PROCESS 
COSTLY PREPRESSIN6 

FI LTRATION EXTRACTION 

F I L T R E X  effectively combines the s teps  of extract ion,  
f i l t ra t ion and  washing.  H i g h  ex t rac t ion  ra tes  are obta ined  
at  low solvent  ra t ios  wi th  cor responding ly  h igh miscella 
concent ra t ions .  Tho rough  wash ing  with effective f i l t ra t ion 
insures  low res idual  oil and  solvent  in the  niarc. Efficient 
solvent  renloval  in  the  Marc  Desolvent iz ing  System re- 
sults  in  meal  commercial ly f ree  of  solvent .  F I L T R E X  
is des igned fo r  compactness  of layout ,  accurate ly  con- 
t rol led wi th  provis ions  fo r  sa fe ty  and  ease of operat ion.  

F I L T R E X  p lan t s  now in opera t ion  on rice b ran ,  soybeans,  
cottonseed,  rapeseed,  flaxseed, sunflower seed and  var ious  
press  cakes p roduc ing  highest  qual i ty  oils and  meals. 

Reques t  detai led i n fo rma t i on  abou t  F I L T R E X  process ing  
of  you r  pa r t i cu l a r  mate r ia l  and  p lan  to visi t  a F I L T R E X  
ins ta l la t ion  at  y o u r  earl iest  convenience. 

ADVANTAGES OF k,V & S FILTREX PLANTS 

m El imina tes  pre -press ing .  

• E l imina tes  "f ines" problem.  

• Lowest  solvent requirements .  

• Lowest uti l i t ies consumpt ion.  

• Compact  ins ta l la t ion  indoors  or outdoors.  

• Opera ted  easily by  one man.  

• H ighes t  qual i ty  oil and  meal. 

F o r  N E W  p lan t s  or p l a n t  C O N V E R S I O N ,  F I L T R E X  is 
the best  inves tment  fo r  process ing  A N Y  vegetable-oi l  bear-  
ing mate r ia l  . . . ex t rac t ion  efficiencies to 99.5%. 

WURSTER & SANGER LICENSEE: 
00 BBASIL Stork Smolders hLV. 
COMMERCIO E INDUSTRIA LTDA. Zeelantlaan 27-29 
Caixa Postal 7707 Utrecht, Holland 
San Paulo, Brasil 

Rep: Artoro Samudio & Cie. Ltda. 
Celle 37 No. 44-40 Berranqoilla, Colombia 

Rep: The E. J. Nell Company 
P. O. Box 612 Manila. PJ~ilippines 

WURSTER & SANGER, INC., Dept. 9, 164 W. 144th Street, 
Chicago (Riverdale), I]1. 60627, CABLE: WURSANCHEM 
A Division of Jacobs Engineering Co., Pasadena, Co/if-Linden, N.J. 
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natural  membranes observed with many cyclic antibiotics 
and also to the question of lipid-protein interactions and 
membrane organization in general. 

NUCLEAR MAONETIC RESONANCE SPECTRA OF SO~E OCTADE- 
CADIYNOIC ACIDS AND OF SOME METHYL CIS, CIS- AND TRANS, 
TRANS-OCTADECADIENOATES. F .  D. Gunstene, M. Lie Ken Jie  and 
R. T. Wal l  (Dept. of Chem., Univ., St. Andrews, Scotland).  
Chem. Phys. Lipids 3, 297-303 (1969). The NMR speectra 
of a number of oetadeeadiynole acids and of the derived 
eis,cls- and trans,trans-octadecadienoates have been studied 
using a 160 MHz instrument.  Characteristic spectral features 
associated with the number of methylene groups between the 
two unsaturated centres are described. In  d/unsaturated acids 
and esters of the general formula CHa • (CH2)pX • (CH2), • X • 
(CI-I2),'COOR where X represents the unsaturated centre, 
those compounds can be differentiated by their  NMR spectra. 

SYNTHESIS  OF GALACTOSYL GLYCERIDES AND RELATED LIFIDS. 
H. P. Wehrli  and Y. Pomeranz (Kansas St. Univ., Dept. of 
Grain Sei. and Ind .  and Crops Res. Div. Agr. Res. Ser., U.S. 
Dept. Agr.) .  Chem. Phys. Lipids 3, 357-370 (1969). Synthesis 
of natural  monogalactosyl glycerides is reported. The syn- 
thesis involves acylation of the pr imary hydroxyl groups of 
2,5-methylene-D-mannitoI, cleavage of the mann/tel  moiety 
between C-3 and C-4 by lead tetraacetate,  reduction of the 
resulting aldehyde, a t tachment  of galactose by the Koenig- 
Knoor reaction, hydrolysis of the acetal, acylation of the 
hydroxyl group and hydrazinolysis of the acetylated glyco- 
lipids. A simplified procedure, in which the optical activity 
at  C-2 of the glycerol moiety is lost, is also described. 

ON THE NOMENCLATURE OF ASYI~)/£ETRICALLY SUBSTITUTED 
~YOINOSITOL DERIVATIVES WITH PARTICULAR REFERENCE TO 
PHOSPHATIDYLINOSITOL. B. A. Klyashchitskii,  V. I. Shvets 
and N. A. Proebrazhenskii (The M. V. Lomonosov Inst i t .  of 
Fine Cheemical Teeh., Moscow, USSR).  Chem. Phys. Lipids 
3, 393-400 (1969). A nomenclature based on the system of 
stereospecifie numbering is proposed for optically active asym- 
metrically substi tuted myoinositels. 

A METHOD FOR THE DIFFERENTIAL AITALYSIS OF MIXTURES OF 
ESTERIFIED AND FREE FATTY ACIDS, ~ .  L .  Glass and Susan W. 
Christopherson (Dept. Bioehem., Univ. Minn., St. Paul,  Minn. 
55101). Chem. Phys. Lipids 3, 405-08 (1969). A procedure is 
described which permits the preferent ial  methanolysis of ester/- 
fled fa t ty  acids in the presence of free fa t ty  acids and the 
subsequent ester/f/cation of the free fa t ty  acids. Analysis, by 
gas chromatography, of the mixture before and af ter  ester/- 
fleet/on of the free fa t ty  acids gives an accurate determina- 
tion of the ester/fled and free f a t ty  acids in the presence 
of each other. 

T H E  PARTIAL SYNTHESIS OF SOME NATURALLY OCCURRING GLYCO- 
SPHINGOLIPIDS WITH SPECIAL REFERENCE TO O-~-D-GALACTOSYL- 
(1 --> 4)-O-fl-D-GALACTOSYL-(1 ~ 1)-CER~IDE. J.  B. Hay and 
G. M. Gray (Lister  Inst .  of Preventive Med., London, S.W. 1).  
Chem. Phys. Lipids 3, 59-69 (1969). A procedure is described 
for the preparat ion of some natural ly  occurring glyeosphingo- 
lipids by part ia l  synthesis f rom natural  ceramide (N-acyl- 
sphingosine). The ceramide was obtMned in quantitat ive yield 
from sphingomyelin by the action of phospholipase C. I t  
was  converted to 3-O-benzoyleeramide which was then con- 
densed with the chosen acetobromosugar in the presence of 
mercuric cyanide. Details of the preparat ions of O-fl-D- 
glueosyl-(1 -> 1)-ceramide, O-fl-D-lactosyl-(1 ~ 1)-ceramide 
and O-fl-D-galactosyl-(1 --> 4)-O-fl-D-galactosyl-(1 --> 1)-eera- 
mido are given. 

GAS PHASE ANALYTICAL SEPARATION AND STRUCTURAL STUDY OF 
CERAI~IIDES. G. Casparrini, E. C. Horning and M. G. Horning 
(Inst .  Lipid Res., Baylor Univ. College of Med., Houston, 
Texas 77025). Chem. Phys. Lipid 3, 1-10 (1969). Ceramides 
may be subjected to direct separation and structural  study by 
gas phase analytical  methods. Suitable derivatives may be 
prepared by reaction with silylating reagents (leading to tri- 
methylsilyl ether derivatives),  and separations may be carried 
out with 1% SE-30 columns by temperature programming at  
2C/min to 340-350C. The structure of individual ceramides 
is indicated by their mass spectra;  both the acyl group and 
the sphingosine base moiety can be recognized in this way. 
A STUDY OF PAL~IITIC-STEARIC TRIGLYCERIDES AND THEIR BINARY 
MIXTURES BY DIFFERENTIAL THERMAL ANALYSIS (DTA).  I. 
PURE TRIGLYCERIDES. I~. Perron, J.  Pe t i t  and A. Mathieu 

(Continued on page 226A) 
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• Fats and Oils Report 

Speculative Open Interest in Soybean Futures 
D. M. B A R T H O L O M E W ,  Commodity Analyst, Merrill Lynch, Pierce, Fenner & Smith Inc. 

Open interest is one of the important  indicators used 
in analysis of technical aspects of futures markets. To 
some degree i t  is related to fundamental conditions, i.e., 
large production may be expected to reflect large open 
interest if  at the same time substantial price movement 
is possible. Conversely, large production may result in 
small open interest i f  price fluctuation is anticipated to 
be small due to government price s u p p o r t  mechanisms, 
for  example. 

Beyond this relationship to fundamentals, however, open 
interest is pr imari ly  to technical factor. By definition, 
open interest is a measure of the size of unliquidated long 
and short positions in the futures market. For  soybeans 
and grains i t  is expressed in number of bushels. For  
nmst other commodities, including soybean oil and soybean 
meal, it  is expreessed in number of contracts. The figures 
for  the end of t rade on a given day are released on the 
following market  day. Sometimes this report  may in- 
fluence trading activity depending on the magnitude of 
change in open interest. 

F o r  the open interest to show an increase there must 
be both new long and new short positions established. 
Likewise for the open interest to show a decrease there 
must be both liquidation of longs and covering of shorts. 
The open interest would not change if, for example, there 
were new purchases made from sellers who were liquidating 
a long position. Likewise, open interest would not change 
i f  new short positions were sold to previous shorts who 
were covering their position. This explains one reason 
why volume of trade is usualIy larger than open interest 
change. 
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Fig. 1. 1968-69 Soybean O11 
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¥olume of trade is another technical factor which is 
usually considered in conjunction with open interest. 
Volume figures are released with the open interest. 
Another obvious reason why volume is much larger than 
open interest changes at the end of the day is because 
of the part icipat ion of "day traders." These are speculators 
who initiate and liquidate positions several times during 
the day and seldom carry a position over night. I t  is 
the "day traders" who provide the necessary liquidity to 
futures markets so that commercial t rade interests may 
always find a buyer when they are ready to sell, or a 
seller when they are ready to buy. (Volume is of no 
significance in this study, but is mentioned by way of 
explanation.) 

Open interest changes at the end of the day are watched 
for a signal of change in trader confidence in the market, 
but one day's resalts must not be afforded too much 
significance unless the change is usually large. On the 
other hand, several days' change in the same direction 
merits considerable attention. Such a situation represents 
collective attitude which cannot be ignored. 

Once a month the government releases a report  which 
shows types of traders holding open positions in the 
market. This is analyzed by the Commodity Exchange 
Authori ty (CEA) and represents a profile of the open 
interest in the regulated conmmdity futures. I t  is usually 
released about the eleventh of the month for the close 
of business on the last day of the preceding month. I t  
shows long and short positions of large speculators, large 
hedgers, large spreaders and small speculators and hedgers 
combined. By observing changes in these categories from 
the previous month, some judgment may be formed 
as to change in market  sentiment by the various par-  
ticipants. Of course, price action must also be related 
to these changes. Furthermore, market  action must be 
observed from the first of  the month until the date the 
report  is released. The market profile may have changed 
significantly during the intervening time. 

The purpose of this study is to see i f  a relationship 
exists between the market  position of  large speculators 
and subsequent price action. Large speculators are con- 
sidered to be representative of the market sentiment of 
speculators in general because small speculators frequently 

(Continued on page 231A) 
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Fig. 2. 1968-69 Soybean Meal  
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Enter 
the ageless 
a g e  
W i t h  S u s t a n e  ® t h e  p r o v e n  
a n t i o x i d a n t  t h a t  k e e p s  y o u r  f o o d s  
a n d  f o o d  t a s t e s  a l i v e  l o n g e r .  

N o t h i n g  t u r n s  o f f  a c u s t o m e r  
f a s t e r  t h a n  r a n c i d  f o o d s .  A n d ,  
s h e ' l l  n e v e r  f o r g e t  t h e  b r a n d  
n a m e  o f  t h e  o f f e n d e r .  

S h e  d o e s n ' t  k n o w  o r  c a r e  a b o u t  
" s h e l f  l i f e " - - t h a t ' s  y o u r  p r o b l e m .  
A n d  t h a t ' s  w h e r e  w e  l e n d  a 
h e l p i n g  h a n d - - w i t h  S u s t a n e  B H A  
- - k n o w i n g  f r e s h n e s s  a n d  l o n g  
s h e l f  l i f e  a r e  m u s t s  f o r  f o o d  
p r o c e s s o r s  a n d  p a c k a g e r s .  

U O P  p i o n e e r e d  a n d  d e v e l o p e d  
B H A ,  a n d  t r a d e m a r k e d  i t  S u s t a n e .  
F o r  c o o k i n g  o i l s  a n d  o t h e r  f o o d  
p r o d u c t s ,  S u s t a n e  s u r v i v e s  t h e  
r i g o r s  o f  p r o c e s s i n g ,  b a k i n g  a n d  
f r y i n g .  I t s  e f f e c t i v e n e s s  e x t e n d s  
i n t o  p l a s t i c  f i l m s ,  w a x  c o a t i n g s  
a n d  o t h e r  m o d e r n  f o o d  p a c k a g i n g  
m a t e r i a l s .  T h e  r e s u l t :  B e t t e r  
p r o t e c t e d  a n d  s a f e r  p r o d u c t s - -  
f o r  y o u  a n d  y o u r  c u s t o m e r s .  

F o r  i n f o r m a t i o n  o n  t h e  m a n y  
S u s t a n e  f o r m u l a t i o n s  t h a t  c a n  
i n t r o d u c e  y o u r  p r o d u c t s  t o  t h e  
A g e l e s s  A g e ,  w r i t e :  U O P  
C h e m i c a l s ,  E a s t  R u t h e r f o r d ,  
N . J .  0 7 0 7 3 ,  U . S . A .  
O r  p h o n e  2 0 1 / 4 3 8 - 7 8 0 0 .  

U O P  C h e m i c a l  i s  a d i v i s i o n  o f  
U n i v e r s a l  O i l  P r o d u c t s  C o m p a n y ,  
a h a l f - b i l l i o n  d o l l a r  c o m p a n y  
b u s y  m a k i n g  l i f e  b e t t e r  t h r o u g h  
r e s e a r c h  a n d  p r o d u c t  i n n o v a t i o n  
a c r o s s  t h e  w o r l d .  

UOP E H  E M I  F A L S  
B H A  is  q u a l i t y  p r o t e c t i o n ;  
S U S T A N E  is q u a l i t y  B H A .  
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(Groupe de Lab. du C.N,R.S., 2 ~ 8, Rue Henry Dunant,  94, 
Thiais, France) .  Chem. Phys. Lipids 3, 11-28 (1969). The 
cryothermograms of the six pure triglycerides derived from 
palmitic and stearie acids have been determined by DTA. As 
well as revealing itself  to be an excellent method of distinguish- 
lug between the positional isomers of the mixed triglycerides, 
DTA also showed that  cooling triglycerides at  a rate of 1.2C/ 
man yielded an aL form (except P S P ) ,  which on subsequent 
heating gave the flL form with the symmetrical triglycerides, 
and the fl'L form with the non-symmetrical triglycerides. In 
the process of cooling melted triglycerides, various forms may 
appear depending on the rate of cooling. The symmetrical 
triglycerides, with the exception of SSS, give stable forms 
more easily than the non-symmetrical triglycerides. Fur ther ,  
a sub-fl'L form can be detected in the case of PSP,  PSS and 
SPP. 

LIPIDS OY STREPTOMYCES SIOYAENSIS. V : ON THE 2-tIYDROXY- 
I3-METHYL-TETRADECANOIC ACID FROM PHOSPHA-TIDYLETHANOL- 
AMINE. J. Kawanami, A. Kimura, Y. Nakagawa and I~. 
Otsuka (Shionogi Res. Lab., Shionogi and Co., Ltd., Fukushima- 
ku, Osaka, J apan ) .  Chem. Phys. Lipids 3, 29-38 (1969). 
Phosphatidy]ethanolamine from St. sioyaen$~s afforded a double 
spot on a thinqayer ehromatogram, typical of most glyco- 
sphingolipids from animal tissue. They were phosphatidyl- 
ethanolamines one of which had only non-hydroxylated fa t ty  
acids and the other hydroxy fa t ty  acids in addition to non- 
hydroxylated fa t ty  acids, respeectively. The distr ibution of the 
fa t ty  acids was studied by hydrolysis with snake venom phos- 
pholipase A. Hydroxy fa t ty  acids were located in the fl- 
position of the glycerol moiety, differing from the results 
for Brucetla abortus phospholipids in which location in the 
a-position has beeen reported. The main hydroxy fa t ty  acid 
was purified by preparat ive gas-liquid chromatography. The 
structure of the hydroxy fa t ty  acl4 was analyzed by oxidation 
with lead tetraacetate,  proton magnetic resonance and mass 

Short Course on Processing and 
Quality Control of Fats and Oils 

Are  y o u  up - to -da te  in  t h e  pr inciples ,  p rac t i ces  and  latest 
i n n o v a t i o n s  in  the  p rocess ing  o f  edible oils? If  you " d o  
y o u r  t h i n g "  in  p rocess ing  (are  y o u  a d ia l  twis ter?} or  
qua l i ty  c o n t r o l  (will  t h a t  c u s t o m e r  accep t  o u r  las t  t a n k  o f  
oil?),  y o u  will  be  h a p p y  to  hear  t h a t  plans for the n e x t  
AOCS S h o r t  Course  o n  Process ing a n d  Qua l i ty  C o n t r o l  o f  
Fa t s  and  Otis are well  u n d e r w a y .  This  ve ry  popular Short 
Course ,  last  p r e sen t ed  in 1955,  will  be  held September 23 
t h r o u g h  25 a t  Michigan  S ta te  Univers i ty ,  the week befo re  
the J o i n t  AOCS-ISF  Meet ing  in Chicago.  

T h e  objec t ives  o f  th i s  S h o r t  Course  will be  to provide 
each  par t i c ipan t '  w i th :  

(a) Review and/or new information on t h e  c h e m i s t r y  
and physics of  edible otis w h i c h  are pertinent to an 
u n d e r s t a n d i n g  o f  t he i r  process ing;  

(b)  f u n d a m e n t a l  pr inc ip les  and  c o m m e r c i a l  p rac t ices  
in  all o f  t h e  ma jo r  edible  oil  u n i t  o p e r a t i o n s ;  and 

(c)  p r inc ip les  and  p rac t i ces  in  statistical quality con-  
t r o l  and  i n v o l u t i o n a r y  ope ra t i ons .  

These  top ics  will be  covered  by  recogn ized  indus t r i a l  
exper t s  r ep re sen t ing  food ,  consu l t ing  and  e q u i p m e n t  com-  
panies .  Wherever  possible ,  la tes t  i n n o v a t i o n s  in  pa r t i cu la r  
f ields will b¢ p re sen ted ,  wi th  emphas i s  o n  c o n t i n u o u s  
process ing.  An  even ing  session devo t ed  to  t he  i m p a c t  o f  
federa l  regu la t ions  o n  re f ine ry  ope ra t i ons  is also planned. 
This  course  will be  o f  pa r t i cu la r  value  to  t e chn i ca l  people 
w h o  a r e n e w  to  the  ed ib le  oil  i n d u s t r y  and  will  also serve as 
an  exce l l en t  r e f re she r  fo r  o u r  m o s t  experienced people. 

C o - c h a i r m e n  for  th i s  S h o r t  Course  are Le roy  D u g a n  
( a r r angemen t s ) ,  Michigan Sta te  Univers i ty ,  and  Bob 
Hlavacek  (p rogram) ,  H u n t  Wesson F o o d s .  Reg i s t r a t ion ,  
inc lud ing  meals  and  lodging  will be  $ 1 4 0 . 0 0  for  the  th ree -  
day  course .  Ear ly  rese rva t ions  m a y  be  d i rec ted  to  Dr,  
Dugan ,  Michigan Sta te  Univers i ty ,  Eas t  Lansing,  Michigan  
4 8 8 2 3 .  A semi-deta i led  p r o g r a m  will be  avai lable  in  t h e  Ju ly  
issue o f  t he  j ou rna l .  Please w a t c h  fo r  th i s  a n n o u n c e m e n t .  

spectrometry, etc. From these resalts, i t  was shown that  
the main acid was 2-hydroxy-13-methyltetradecanoic acid. 

FATTY ACIDS. PART 19. COl;VERSION 0F ALKENOIC ACIDS TO 
ALKYNOIC ACIDS BY BROMINATION-DEHYDROBROMINATION. F. D. 
Gunstone and G. M. Hornby (Dept. Chem., Univ. St. Andrews, 
North Haugh, St. Andrews, Scotland). Chem. Phy& Lipids 3, 
91-7 (1969). Alkynoic acids (including octadec-10-ynoic, 
hendec-10-ynoic, and 12-hydroxy-octadec-9-ynoic) can be pre- 
pared from the cis alkenoic acids by bromination followed 
by dehydrobromination with sodium in liquid ammonia or with 
DBU (1,5-diazabicyclo(5.4.0)undee-5-ene). With other bases 
extensive migrat ion of the unsaturated centre was observed 
and no satisfactory procedure for  converting t rans alkenoic 
acids to alkynoic acids without migrat ion was discovered. 
Both types of alkenoie acids could be converted to ene- 
bromides, sometimes in high yield, with DBU and DBN 
(1,5-diazabicyclo (4.3.0)non-5-ene). 

PHOSPHOLIPIDS OF MARINE INVERTEBF~TES. ¥.  E. Vaskovsky 
a~d E. Y. Kostetsky (Inst .  Biol. Active Substances, Siberian 
Dept. of the Acad. of Sci. of the URRS, Vladivostok 22, USSR).  
Chem. Phys. Lipids 3, 102-5 (1969). The quantitative and 
qualitative phospholipid composition is reported for  all the 
main phyla of the marine animals. No simple correlation 
was found between the phospholipid composition and taxonomic 
system of marine animals. Unusual phospholipids were shown 
in a great  number of invertebrates.  

CHARACTERIZATION OF THE STRUCTURE OF A 4-METHYL-A s'24- 
CHOLESTADIEN-3fl-OL ISOLATED FROM I~AT SKIN. A. Sanghvi 
(Dept. of Bioehem., College of Med. Sci., Univ. of Minnesota, 
Minneapolis, Minn. 55455). J. Lipid Res. 11, 124-30 (1970). 
A new sterol has been isolated from the skin of ra ts  treated 
with triparanol.  I t s  chromatographic behavior on silicie acid- 
Celite columns and in gas-liquid chromatographic systems 
indicated i t  to b e ' a  4-methyl-AS'~-cholestadien-3fl-ol. The 
specific rotation, the delayed color reaction with Liebermann- 
Burchard reagent  and the nuclear magnetic resonance (NMR) 
data support  the As(9)-unsaturation. Previous workers have 
shown tha t  t r iparanol  t rea tment  results in an accumulation of 
A~-unsaturated sterols in animal tissues. Consonant with this 
observation, the infrared,  NMR and mass spectrometric data  
confirm the presence of a C-24(25) unsaturated side chain 
in this sterol. 

GEL PERMEATION CI-IRO~IATOGRAPIIY OF NEUTRAL HYDROXY LIPIDS 
ON SEPHADEX LH-20. M. Calderon and W. J.  Baumann (Univ. 
of Minn., The Hormel last . ,  Austin, Minn. 55912). J. Lipid 
Res. 11, 167-69 (1970). Gel-permeation chromatography on 
Sephadex LH-20, using ethanol as eluent, permits the resolu- 
tion of neutral  hydroxy lipids according to molecular size. 
The influence of molecular shape, functional groups, chain 
lengths and degree of unsaturation,  as well as the effect 
of the eluent on the elution pat tern are discussed. The 
usefulness of the method for the separation of classes of 
hydroxy ]ipids, which cannot be resolved by other chro- 
matographic procedures, is demonstrated. Examples include 
the separations of 1,2- and 1,3-diglycerides from long-chain 
alcohols and of alkyl ethanediol monoethers from cholesterol. 

FLUORIMETRIC DETERMINATION OF SPHINGOSINE AND ITS APPLICA- 
TION TO NATURAL MIXTURES OF GLYCOSPHINGOLIPIDS. L. Coles 
and G. M. Gray (The Lister Inst .  of Preventive Med., Chelsea 
Bridge Road, London, S. W. 1, Eng.).  J. Lipid l~es. 11, 
164-66 (1970). A sensitive estimation of sphingosine, by 
measurement of the fluorescence of a complex formed with 
1-naphthylamino-4-sulfonic acid, is described. The practical 
range is 5-35 nmoles sphingosine. The method is used to 
estimate, in terms of sphingosine, amounts of ceramide and 
glycosphingolipids. The isolation of microamounts (5-30 ~g) 
of individual glyeosphingolipids from a mixture and their 
quanti tat ive estimation is described. The percentage com- 
position of a glyeospbingolipid mixture from the kidneys of 
adult C57/BL male mice is given. 

GAS-LIQUID CI{ROMATOGRAPHY -MASS SPECTROMETRY OF SYN- 
THETIC CERAMIDES CONTAINING ~-HYDROXY ACIDS. S. Ham- 
martrom, B. Samuelsson and Kar ln  Sammuelsson (Dept. Med. 
Chem., Royal Vet, College, Dept. Nem'ol., Karolinska sjukhuset, 
Stockholm, Sweden). J. Lipid t~es., 11, 150-57 (1970). 
Ceramides containing either sphingosine or sphinganine and 
one of the 2-hydroxy acids, 14h:0, 16h:0, 18h:0, 20h:0, 22h:0, 
24h:0, and 26h:0 were prepared and separated by gas chro- 
matography as the 1,3,2'-tri-O-tri-methylsilyl derivatives. Mass 
spectrometric analyses of these derivatives showed that  the 

(Continued on page 228A) 
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AOCS-ISF Announces 
Computer Symposium for Chemists 

A computer symposium designed especially for chemists 
includes descriptions of computer systems and applications 
in various chemical fields. The symposium is part of the 
AOCS-ISF World Congress to be held September 27- 
October 1, 1970, at the Conrad Hilton Hotel in Chicago, 
Illinois, USA. 

Computer systems from programmable calculators and 
desk top computers to time-sharing with a large computer 
complex and including dedicated laboratory computer 
systems witl be described for chemists by authorities in 
these fields. Applications in spectroscopy, chromatography, 
fatty acids, foods, pesticides, lipids and other areas will be 
presented by individual researchers from Australia, Europe 
and North America. Data acquisition, instrument inter- 
facing and laboratory automation will be discussed. 

The symposium is designed for the chemist who is con- 
templating the use of computers or who may be using one 
computer system and needs organized, factual information 
presented in a concise manner to enable him to choose the 
best solutions for his individual requirements. The World 
Congress is sponsored jointly by the American Oil 
Chemists' Society and the International Society for Fat 
Research. 

Abstracts of the symposium papers are available prior to 
the meeting. Those interested in attending should contact 
the symposium chairman, Leonard H. Ponder, Research 
Chemist, American Enka Corporation, Enka, North 
Carolina 28728, USA. 

The program will include: 
Introduction to Modern Computers: Development, Termi- 

nology, Uses, James Brown, Managing Editor, Auerbach 
Standard EDP Reports. 

An Off-Line System for Data Acquisition and Analysis, R. 
C. Master, Engineering Manager, Analytical Chemistry, 
Nuclear Data. 

Time Sharing Today, J. G. Rude, Chairman of the Board, 
Call-A-Computer. 

The Desk Top Computer: I. General Capabilities; II. Appli- 
cations in a Clinical Chemistry Laboratory, W. R. Dito, 
Director of Laboratories, Pontiac General Hospital. 

Application of a Desk Top Computer to Chemistry, A. P. 
Damoglou, Research Scientist, CSIR O (Australia). 

A Computer Approach Toward Automation of a Chemi- 
cal Services Laboratory: I. Instrument Support, E. L. 
Schneider, Manager, Ralston Purina Company, and 
Arvid Munson. 

A Computer Approach Toward Automation of a Chemical 
Services Laboratory: II. Management Information, Arvid 
Munson, Manager, Ralston Purina Company, and E. L. 
Schneider. 

A Computerized Search System for Infrared Spectral Data, 
B. M. Vasta, Chief, Chemical Compound Information, 
FDA. 

Use of the Computer as a Technical Service Tool in Pesti- 
cide Formulations, B. F. Fay, Laboratory Supervisor, 
Atlas Chemical Industries. 

Computer Processing of Gas Uhromatographic Data: Analy- 
sis of Fatty Acid Mixtures Using an Off-Line Magnetic 
Tape System, G. J. Nelson, Lawrence Radiation Labora- 
tory. 

Collection, Storage and Processing Gas Chromatographic 
Data by Digital Integrator-Paper Tape Punch Computer 
System, H. E. Pattee, Research Chemist, Market Quality 
Research, USDA, and J. A. Singleton, Chemist. 

Digital Registration on Magnetic Tape of Data From 15 Gas 
Chromatographs, F. Woutman, Chemist, AKZO Re- 
search Laboratories, (The Netherlands). 

Applications of Nonlinear Programming to Detergent For- 
mulations, E. C. Steinle, Project Scientist, Union Carbide 
Corporation, C. D. Hendrix, Research Scientist, and R. 
R. Fields, Chemist. 

Improved Software for GC Automation Via the Time Share 
Computer, G. D. Dupre, J. M. Gill and j. R. Hubbard, 
Vidar Corporation. 

AOCS National Meetings 

Meetings 
? 

Sept. 27-Oct. 1, 1970-Chicago, Conrad Hilton Hotel. 
May 2-6, 1971-Houston, Shamrock Hotel. 
Oct. 2-6, 1971-Atlantic City, Chalfonte-Haddon Hall 

Hotel. 

AOCS Section Meetings 
Northeast Section-June 2, 1970, Whyte's Restaurant, 

New York. 

Other Organizations 
June 7-12, 1970-Fourth ISA Process Analytical Instru- 

mentation Short Course, Temple Buell College, 
Denver, Colorado. 

June 9-12, 1970-14th International Conference on the 
Biochemistry of Lipids, Lurid, Sweden. 

June 21-26, 1970-73rd Annual Meeting of the Ameri- 
can Society for Testing and Materials, Royal York 
Hotel, Toronto, Canada. 

June 23-25, 1970-Fourth International Sunflower Con- 
ference, Sheraton-Peabody Hotel, Memphis, Tenn. 

June 22-27, 1970-14th International Congress of 
Esthetics and Cosmetology, Amsterdam, The 
Netherlands. 

July 7-9, 1970-International Association of Seed 
Crushers, the Royal Garden Hotel, London, England. 

July 26-August 1, 1970-5th International Water Pol- 
lution Research Conference, San Francisco, California. 

Aug. 9-14, 1970-Third International Congress of Food 
Science and Technology, Washington, D.C. 

Aug. 23-25, 1970-41st Annual Meeting of the National 
Soybean Processors Association, Fairmont Hotel, San 
Francisco, Calif. 

Sept. 20-23, 1970-International Conference on the 
Science, Technology and Marketing of Rapeseed and 
Rapeseed Products, Chantecler Hotel, St. Adele, 
Quebec. 

Oct. 11-14, 1970-Ninth Annual Meeting, ASTM Com- 
mittee E-19 on Chromatography, Brown Palace Hotel 
Denver, Colorado. 

Oct. 14-17, 1970-International Symposium on Com- 
puter Applications in Engineering Sciences, Istanbul 
Technical University, Istanbul, Turkey. 

Oct. 12-15, 1970-84th Annual Meeting of the Asso- 
ciation of Official Analytical Chemists, Marriott 
Motor Hotel, Twin Bridges, Washington, D.C. 

Oct. 26-29, 1970-ISA 25th Annual Conference and 
Exhibit on Instrumentation, Systems and Automatic 
Control, Civic Center, Philadelphia, Pa. 

*Oct. 26-28, 1970-17th Spectroscopy Symposium and 
Exhibition of Instrumentation, Skyline Hotel, 
Ottawa, Ontario, Canada. 

*Oct. 26-30, 1970-Fourth Materials Research Symposi- 
um, National Bureau of Standards, U.S. Department 
of Commerce, Gaithersburg, Md. 

* Nov. 2-4, 1970-Technicon International Congress on 
Automated Analysis, New York Hilton Hotel, New 
York. 

*Additions to previous calendar. 



ABSTRACTS:  F A T S  AND OILS 

(Continued from page 226A) 

ions formed on eelectron impact  can be used to determine 
uneqaivocally the structures of the long-chain base and the 
fa t ty  acid residue in the ceramide. Proposed structures of 
ions and the mechanisms of reaction of their formation are 
supported by mass  spectra of homologous derivatives, by 
deuterium labeling experiments and by high-resolution on mass 
spectrometry. 

SPECTROPHOTOMETRIC DETERMINATION OF PROTEIN AND FAT IN 
MILK SIMULTANEOUSLY. S. Nakai  and Anh Chi Lc (Dept. 
of Food Sci., Univ. of Bri t ish Columbia, Vancouver 8, B.C., 
Canada).  J. Dairy Sci. 53, 276-78 (1970). A clear solution 
was obtained by adding 5 ml of 97% acetic acid to 0.05 ml 
of whole milk. The protein was calculated from the absorbance 
at  280 m~. Turbidity depending on f a t  content was developed 
thereafter  by adding 2.5 ml of a solution containing 20% 
urea and 0.2% imidazole. The f a t  was determined from 
absorbance at  400 m~ with a round cuvette. This method 
does not require prehomogenization of milk for turbidity 
measurement,  because of a dispersing effect by the com- 
bination of reagents. Application of this method to other 
food products is suggested. 

THE GLYCERIDE STRUCTURE OF SAPIUM SEBIFERUM SEED OIL. 
W. W. Christe (Hannah  Dairy Res. Inst. ,  Ayr, Great Bri ta in) .  
Biochim. B~ophys. A c t s  187, 1-5 (1969). S. sebiferum seed 
oil is knovm to contain some tetraester triglycerides. The oil 
was separated by preparative thln-layer chromatography into 
normal triglyeerides (76.9%) and estolide (23.1%) com- 
ponents which were each subjected to stereospecific analysis 
procedures. In the normal triglyceridcs, saturated and mono- 
enole fa t ty  acids were in greatest  abundance in the 1-position, 
while linoleie and linolenic acids (18:3w3) were in greatest  
abundance in the 2- and 3-positions, respectively. The estolide 
f a t ty  acids were entirely in the 3-position of the tetraester  
fraction. The fa t ty  acid compositions of the 1- and 2- 
positions of the two components of the oil were very similar. 

THE EFFECT OF TECHNOLOGICAL PROCESSING ON THE TOCOPHEROL 
CONTENT OF RAPESEED OIL. A. Rutkowski and L. Mzyk (Univ. 
of Agr., Olsztyn, Poland) .  Riv. ltal.  Sostanze Grasse 46, 
614-6 (1969). The changes in a and ~ toeopherol content 
during industrial  extraction and refining of rapeseed oil 
have been investigated. The results show tha t  refining causes 
a decrease of about 75% of the tocopherol content initially 
present  in the crude oil, with the largest  losses occurring 
during alkali refining and during bleaching. The ratio of 
alpha to gamma tocopherol does not  change significantly 
during the refining processes. Thus relative losses of alpha 
and gamma tocopherols are the same. The concentration 
of tocophcrols in the deodorization condensate is higher than  
in other waste products of the refining processes. In all 
these waste products the ratio of alpha to gamma tocopherol 
is equal to tha t  in the crude oil. 

ISOLATION AND CHARACTERIZATION OF THE HYDROPEROXIDES OF 
METHYL OLEATE, I I .  I.R. CHARACTERIZATION. M. Piret t i  (Univ. 
of Bologna, Bologna, I ta ly) .  l~iv. Ital. Sostanzv Grasse 46, 
591-601 (1969). The I.R. spectra of methyl  oleate hydro- 
peroxide, reduced methyl oleate hydroperoxide and methyl 
oleate have been obtained in the interval of 2 to 15 t~. Within  
the range of applicability of Lamber t  and Beer's law, the 
extinction coefficients of methyl  oleate hydroperoxide have 
beeen calculated at  k = 2.82 ~ (free OH) and at  k ---- 2.91 t~ 
(bound OH) in CCh and at X = 2.85 (free OH) in CS,. 
The experimental results suggest  the possible existence of 
intramolccular hydrogen bonds in methyl oleate hydroperoxide 
and in its reduction product. 

DEGRADATION OF LINOLEIC ACID DURING FRYING. L. Kilgore 
and M. Bailey (Mississippi State Univ.) .  J. Am. Dietetic Assoc. 
55, 130-2 (1970). The decrease in linoleic acid content of 
fa ts  used for f ry ing  has been studied on samples of safflower 
oil, cottonseed oil, corn oil and a commercial shortening ad- 
vertised as being highly unsaturated.  The percentage of 
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linoleic acid (based on total f a t ty  acids) for the fresh fa ts  
was: safflower, 72%; corn, 57.2%; cottonseed, 55.5%; and 
shortening, 30.2%. After  the fa ts  had been used for 
intermit tent  f rying periods totaling 71~ hrs., during which 
10 lbs. of potatoes were fried, the percentages of linoleic 
were: safflower, 69.2% ; corn, 51.6% ; cottonseed, 49.0% ; and 
shortening, 26.7%. The linoleic acid content of the fa t  ex- 
tracted from the tenth pound of potatoes fried was equal 
to slightly lower than  the content in the oil at the end 
of the 7 ~  hrs. 

I~EW FRACTIONATION PROCEDURES IN FATS AND OILS TECHNOLOGY. 
E. Bernardinl  and M. Bernardini  (Costruzioni Meccaniehe 
Bernardini,  Pomezia, I ta ly) .  Riv. Ital. Sostanze Grasse 45, 
607-13 (]969).  A novel solvent fractionation process for fa t s  
and oils is described, consisting mainly of a solvent phase 
crystallization with a final filtration, yielding three fractions:  
~ne with relatively high I.V., another with relatively low I.V. 
and an intermediate recycle fraction. Operational data  and 
process information are given. 

FATTY ACIDS IN NEWER BRANDS OF MARGARINE. P. Miljanich 
and R. Ostwald (Univ. of Calif., Berkeley, Calif.). J. Am. 
Dietetic Assoc. 55, 29-30 (1970). The composition of some 
newer margar ine  products has been determined. This in- 
formation is as yet unavailable on the labels of these products 
and should be useful  to dietitians and consumers concerned 
with their dietary intake of polyunsaturated fa t ty  acids. 

FURTHER INVESTIGATIONS ON LEGUMINOSAE SEED OILS. V. 
Averna, G. Lott i  and F. P. Tar tagl ia  (Univ. of Palermo, 
Palermo, I ta ly) .  Riv. Ital. Sostanze Grasse 46, 602-6 (1969). 
The oils extracted from the seeds of herbaceous and arboreal 
Leguminosae were examined. The data reported, on a total 
of 15 botanical species, inchlde chemical analysis, fa t ty  acid 
composition, U.V. and I.R. absorption characteristics. 

PREPARATION OF PURE FATTY ACIDS. E. Fedeli, F. Camurati  
and A. Lanzalli (Exper. Stat. for  Fa ts  and. Oils, Milan, I ta ly) .  
Riv. l tal .  Sostanze Grasse 46, 514-9 (1969). The results of 
experiments on the preparat ion of high puri ty fa t ty  acids are 
discussed. The methods used have been mainly physical 
(distillation, crystallization, chromatography) to avoid the 
isomerization which often accompanies chemical t reatment  of 
fa t ty  acids. 

PREPARATION OF COLORED FATTY COMPOSITION. G. W. Brankamp 
(Procter & Gamble Co.). U.S. 3,489,573. Fats  and oils are 
provided with heat-stable color by incorporating in them water- 
soluble dyes in combination with particular polyglycerol esters, 
such as decaglycerol trilinoleate and tetraglycerol monooleate. 

HYDROGENATION OF UNSATURATED ALIPHATIC COMPOUNDS. L . P .  
van' t  Ho t  (Lever Bros. Co.). U.S. 3,489,778. Unsatura ted 
aliphatie compounds, especially soybean oil, are catalytically 
hydrogenated by contacting with hydrogen in the presence 
of a solution of a pal t inum compound, for instance clfloro- 
platinic acid, and a stannous halide, for instance stannous 
chloride, in a solvent consisting of a lower dialkyl ether, 
dialkyl ketone or allphatic carboxylic acid or its ester. 

FATTY EMULSIONS AND THEIR PREPARATION. D. P. J.  Moran 
(Lever Bros .  Co.). U.S. 3,490,919. Emulsions of edible fa ts  
are described, having a semi-solld plastic fa t  as a continuous 
phase and a stabilized dispersion of liquid oil in an aqueous 
medium as the disperse phase. 

COOKED SWEET CORN FLAVORING COMPOSITION FOR VEGETABLE 
ores. D. Melniek and H. L. Zmaehinski (Corn Products Co.). 
U.S. 3,490,921. A flavoring composition which, when added 
to a liquid vegetable oil impar ts  to it the flavor of freshly 
cooked sweet corn, comprises a combination of 1.0 to 4.0 
par ts  by wt. of ethyl vanillin and 1 par t  by wt. of ethyl 
n-butyrate. The flavoring composition should be added to 
the vegetable oil in an amount  of f rom about 30 parts  per 
billion to about 400 parts  per billion. In  addition, if i t  is 
desired to add a but tery flavor too the flavored oil, diaeetyl, 
in an amount of at  least 90 parts  per billion, may be added. 

GLYCERIDE OIL TREATMENT. l~. i .  Reiners and F. J.  Birkhaug 
(Corn Products  Co.). U.S. 3,491,132. A method is described 
for reducing the free fa t ty  acid levels of glyceride oils so 
that  they may be later efficientIy refined, the method con- 
sist ing of combining a eyclodextrin with oil and water, break- 
ing the mixture so formed and obtaining the oil with the 
desirably reduced levels of free fa t ty  acids. The eyclodextrin 
is recovered by decomposing the elathrate of the cyclodextrin 
and the fa t ty  acid. 
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ABSTRACTS:  F A T S  AND OILS 

HARD BUTTER C0~POSITIONS AND ~ETHOD 0 ~  PRODUCTION. .]'. 
Harwood (SCM Corp.). U.S. 8,492,130. Compositions have 
been found which comprise mixtures of certain symmetrical and 
asymmetrical mono-unsaturated triglycerides and asymmetrical 
di-unsaturated triglycerides of domestic origin and which are 
temperable to a stable triple chain length beta crystalline form. 
The term 'symmetrical glyeeride' refers to positional isomer 
symmetry of the unsatura ted acyl groups rather  than the 
kind or type of saturated acyl groups present. When tem- 
pered, the compositions are compatible with cocoa butter  
and can be used as extenders or substi tutes for it. Cocoa 
butter  itself is temperable to the stable triple chain length 
beta crystalline form, but  natural ly occurring domestic glyc- 
erides generally temper to a double chain length or beta 
prime crystalline form or a mixture of beta prime and beta 
crystalline forms and when in such forms are not compatible 
with cocoa butter.  

PROCESS FOR VACUUM DISTILLING RANDO]~LY INTERESTERIFIED 
TRIGLYCERIDES TO PRODUCE NOVEL TRIGLYCERIDE FRACTIONS. 
P. Selden (Procter & Gamble Co.), U.S. 3,,t94,9,14. Hardened 
lauric acid oils are randomly rearranged, or randomly inter- 
esterified, with hardened non-laurie acid oils containing pre- 
dominantly C~s and higher  saturated fa t ty  acids. The hardened 
randomized oils are distilled to produce fractions and residues 
useful in hard butter  and margar ine  oll formulations. 

STABILIZATION OF OXIRANE CONTAINING PATTY DERIVATIVES. 
R. J. Sims (Swift  & Co.). U.S. 8,497,581. Fat ty ,  oxirane- 
containing compounds are stabilized against  loss of oxirane 
oxygen by the presence of phenolic fa t  antioxidants such as 
propyl gallate. 

STABILIZATION OF FATS AND OILS WITH EDTA AND RELATED 
COI~POUNDS. W. J. Lennon (Geigy Chemical Corp.). U.S. 
3,497,535. Fa t s  and oi]s which are subject  to oxidative 
deterioration are stabilized by means of an effective amount  
of an ant ioxidant  and from about 0.05 to about 1000 parts  
per million by wt. of esters of EDTA as chelating agents. 

• Biochemistry and Nutrition 
THE BIOSYNTHESIS OF A%~'~'lS-TETRACOSATETRAENOI0 AND OF 
Ae'9'I='~'lS-TETRACOSAPENTAENOIC ACIDS BY RAT TESTES. R. B. 
Bridges and J. G. Coniglio (Dept. of Biochem., ¥anderb i l t  
Univ., Nashville, Tenn. 37203). J. BiaL Chem. 245, 46-9 
(1970). Two 24-carbon polyenes previously reported in r a t  
testes have been isolated and characterized to be A 9'~'~'~'- 
tetracosatetraenoic and A6'9'~'~'~-tetraeosapentaenoie acids. The 
compounds were separated and purified by gas-liquid chroma- 
tography,  and their structures were established by use of gas- 
liquid chromatography before and af ter  hydrogenation, by 
ultraviolet spectroscopy of the alkaline isomerized derivatives 
and by identification of f ragments  resu]ting from cleavage at  
double bonds by oxidative and reductive ozonolyses. The bio- 
synthesis of the 24-carbon polyenes was studied af te r  intra- 
testicular injections of either 1-1~C:]inoleate or 1-1~C- 
arachidonate. The two metabolic products, individually, were 
cleaved by oxidative ozonolysis, and the location of the ~4C 
in the molecule was determined by gas-liquid radiochroma- 
tography of the fragments .  The distribution of the 140 was 
consistent with the hypothesis that  the 24-carbon polyenoic 
acids were biosynthesized by elongatlon and fur ther  desatura- 
tion of ]inoleic acid. Final  proof was obtained by chemical 
carbon by carbon degradation and measurement  of the specific 
activity of individual carbon atoms. Af ter  1-1~Cqinoleate in- 
jection, h6'9'l='~'~'-tetracosapentaenoic acid f rom testicular tis- 
sue was labeled primari ly in the 7th carbon. Af te r  1-~dC- 
araehidonate injection, testicular Ag'~'~'~S-tetracosatetraenoate 
was labeled primari ly in the 5th carbon. The suggested path- 
way of biosynthesis of the 24-carbon tetraenoie and pentaenoic 
acids is by a 2-carbon elongation of docosatetraenoic and o f  
docosapentaenole acids. 

ENZYI~ATIC ALKYLENATION OF PIIOSPHOLIPID FATTY ACID CHAINS 
BY EXTRACTS OP ~YCOBACTERIUI%£ PHLEI. ~.  Akamatsu  and J. H. 
Law (Dept. Bioehem., Univ. Chicago, Chicago, Ill. 60637). 
J. Biol. Chem. 245, 701-8 (1970). The enzymatic synthesis o f  

ARMSTRONG-CHEMTEC BUILDS 
FATS CRYSTALLIZERS 

For use crystallizing: Tallow fatty acids, tall oil heads cuts and mid cuts, many neutral fats 
from vegetable, animal and marine sources, and cooling viscous materials. 

Bring us your Jats crystallization problems. 

RICHARD M. ARMSTRONG CO. CHEMTEC N.V.  CHEMTEC N.V.  
Box 566-J Box 52-J Box 3-J, Willowyard Rd. 
West Chester, Soestdijk, Beith, Ayrshire, 
Pennsylvania 19380 Holland Scotland 
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ANNOUNCEMENT 

1970-71 

SMALLEY CHECK SAMPLE PROGRAM 

The Smalley Committee annually offers a number of Check Sample Series in various ana- 
lytical categories. Interested analysts should write to Smalley Committee, AOCS, 35 E. 
Wacker Drive, Chicago, Illinois 60601, prior to July 15, 1970 for order forms and complete 
information, which will be distributed before each series begins. 

The following Check Sample Series (the number of samples being shown in parenthesis) are 
offered: 

Cottonseed (10) 
Soybeans (10) 
Peanuts (7) 
Safflower Seed (7) 

Oilseed Meals (15) 
Edible Fats (5) 
Drying Oils (6) 
Tallow & Grease (5) 

Cottonseed Oil (4) 
Soybean Oil (4) 
Copra (4) 
N.I.O.P. Fats & Oils (5) 

Gas Chromatography (fatty acid composition) (6) 
Cellulose Yield (cotton linters) (10) 

Additional series will be offered should sufficient interest be indicated. Please advise the 
Smalley Committee of series you feel would be of value. 

R. T. Doughtie, Jr., Chairman 
Smalley Committee 

A B S T R A C T S :  B I O C H E M I S T R Y  A N D  N U T R I T I O N  

tubercu los tear ic  acid (10-methy]s tear le  acid)  was ca ta lyzed  by 
ex t rac t s  of  Mycobacteriu~n phlei. This  process  involved two 
reac t ions  of the  oleflnic f a t t y  acid cha in  of phosphol ip ids .  The 
cha in  was  first  a lky lena ted  a t  the  10-carbon to give a methy lene  
group ,  which was  subsequen t ly  reduced  to a m e t h y l  group.  
The  first  reac t ion  could be m e a s u r e d  by u s i ng  S-adenosyl-  
methionine-methyl-l~C. The enzyme was  found  in  the  super-  
n a t a n t  f r ac t ion  when  ex t rac t s  of  cells b roken  down by  sonic 
oscil lat ion were sub jec ted  to c e n t r i f u g a t i o n  a t  100,000 g. 
S-Adenosyl -L-meth ionine  was  the  only effective donor of  the  
1-carbon uni t .  Phospha t idy lg lycero] ,  phospha t idy l inos i to l  and  
phospha t idy le thano]amine  were subs t r a t e s  for  the  react ion,  and 
bo th  16- and  18-carbon chains  were a lky lena ted  a l though  only 
the  h9-olefinic chains  appea red  to be converted.  

THE ENZYlk[ATIC SYNTHESIS OF FATTY ACID ~[ETHYL ESTERS BY 
CARBOXYL GROUP ALKYLATIO~. Ibid . ,  709-13.  The  reac t ion  was 
s tud ied  by  incuba t ion  of f a t t y  ac id  wi th  S-adenosylmethionine-  
methyl-14C and  isola t ion of  the  labeled ester.  This  was char- 
acter ized by  th in - layer  and  gas- l iquid  c h r o m a t o g r a p h y  and  by 
isola t ion o f  labeled me thano l  f r o m  alkal ine hydro lysa tes  o f  the  
ester .  Of  several  subs t r a t e s  tes ted  only S-adenosylmcthionine  
was an  effective me thy l  donor (Kin = 2.5 × 10-~M) and  oleic 
acid was the  m o s t  effective f a t t y  ac id  acceptor  ( K ~  ---- 1.3 × 
I0-SM). Some me thy l  es ter  was f o r m e d  when  phosphol ip ids  
were added  to the  incuba t ion  mix tu re ,  p r e sumab l y  because 
l ipase  act ion l ibera ted  f a t t y  acids  which could serve as 
subs t ra t e s .  

RAPESEED PRESSCAKE. XV.  DEGRADATION OF SULFUR COMPOUNDS 
DURING PROCESSING 01v THE PRESSCAKE. A. Ru tkowsk i  and  H.  
Kozlowska  (Dept .  of  Food  Technol. ,  Agr i cu l tu ra l  Univ .  of  
Olsztyn,  Olsztyn,  P o l a n d ) .  Oldagineux 24, 687-90 (1969) .  The 
5-vinyl-2-oxazolidinethlone th iocyana tes  produced  by  hydro lys i s  
o f  the  go i t rogenic  th ioglucos ides  a re  heat- labile.  H e a t  t reat -  
men t  (100-125C for  1 hour )  of  the  rapeseed  presscake  lead 
to a ma rked  drop in the i r  concent ra t ion .  This  t r e a t m e n t  did 
not  affect  the  i so th iocyanates ,  whose level can he reduced by  
s t e a m  s t r ipp ing .  The  condi t ions  used  in  the  desolventfzing-  
t o a s t i n g  process  enable a presscake  o f  s a t i s f a c t o r y  qual i ty  
to be obta ined.  

EFFECT OF DIETARY LIPIDS ON THE RATES OF SYNTHESIS 0F 
NUCLEIC ACIDS AND OF DEVELOPMENT OF ADIPOSE TISSUE. J .  
Rau l i n  (Uni te  U 56 de I ' I N S E R M ,  H6p i t a l  Pa r ro t ,  78 rue  de 
Genera l  Leclerc,  94-Bic~tre) .  Rev. Fra/nc. Corps Gras 16, 
767-70 (1969) .  I n  the  ra t ,  the  size o f  the  adipose cells in- 
creased both  wi th  the  quan t i ty  of  ]ipids f e d  and also wi th  the  
ha rdnes s  of  the  fa t .  I n  an imals  of  the  same age, hav in g  the  
same amoun t  of  adipose  t issue,  the  n u m b e r  of  adipoeytes  was  
g r ea t e r  when the d ie t  was richer in p o l y u n s a t u r a t e d  f a t t y  acids  
( f r o m  sunflower oil) and  less when  the  d ie ta ry  l ip ids  were 
more  s a t u r a t e d  (i.e., l a rd ) .  The a m o u n t  of  D N A  in the  
per igen i ta l  t i ssue  was g rea te r  when the d ie t  contained sunflower 
oil and  lower when the  diet conta ined lard.  Us ing  radioact ive  
precursors ,  the  au tho r  f ound  t h a t  the  specific ac t iv i ty  of  the  
adipose subcel lu lar  pa r t i cu la te s  (nucleus ,  mi tochondr ia )  de- 
pended  on the  n a t u r e  of  the  d ie t a ry  l ipid.  I n  general ,  the  
ra te  o f  syn thes i s  (or  b reakdown)  and  the  development  of  
ad ipose  t i ssue  a p p e a r e d  to be closely re la ted  to the  com- 
pos i t ion  of d ie ta ry  lipid. 

INFLUENCE OF DIETIqYLSTILBESTROL O1"$ THE TURKEY WITH 
SPECIAL REFERENCE TO HISTOLOGICAL CHANGES IN THE AORTA. 
L. M. Kr l s t a ,  J .  H .  Sau t t e r  and  P .  E.  Waibe l  (Depts .  of  
A n i m a l  Sci., and  Vet .  Pathol . ,  Univ .  of  Minnesota ,  St. Paul ,  
Minn.  55101).  Poultry Sci. 48, 1961-68 (1969).  Physio logica l  
and  metabol ic  changes  were induced  by  D E S  t r ea tmen t .  Even 
t h o u g h  d is t inc t  morphologica l  differences are  ha rd  to es tabl ish ,  
the  levels o f  D E S  could be re la ted to changes  in body weight ,  
blood pressure ,  ca rcass  composit ion,  genera l  confo rma t ion  and  
secondary  sex charac ter i s t ics .  The lowest  level of D E S  did not  
influence body  weight ,  blood p re s su re  or aortic rup ture ,  b u t  
an  increase  in  body  f a t  and  liver size was  observed. The 
m e d i u m  level of  D E S  resul ted  in a s igni f icant  reduct ion  in 
we igh t  ga in  a t  12 weeks  of age, a s igni f icant  decrease in  blood 
p re s su re  a t  e igh t  weeks of  age  and  a s ignif icant  increase  in 
aor t ic  rup ture ,  p laque  fo rma t ion  and  degenera t ion .  The  h ig h es t  
level of  D E S  h a d  an obvious toxic effect  on the  b i rd s  as 
ind ica ted  by a deb i l i t a ted  appearance  and  depressed we igh t  
g a i n s  by  six weeks of  age.  Morphologica l  changes  due to 

(Cont inued  on page  232A)  
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Fig. 3. 1968-69 Soybeans 

lack confidence in personal judgment and tend to duplicate 
the action of large speculators. This may be due to an 
assumption that large speculators became large because 
of successful market judgment more than 50% of the 
time. At any rate it is impossible to segregate small 
speculator positions since these are lumped together with 
small hedges in one figure. 

This study deals with the soybean, soybean oil and meal 
markets during the period July 1965 to June 1969. It 
was observed that during this period large speculators' 
positions fluctuated from heavily long to heavily short. 

No attempt was made to show price action during the 
month. Only prices used were the closing futures prices 
for the spot month on the last day of each month, which 
is the same date on which the CEA position report is 
compiled. Certainly there were price fluctuations, some 
very drastic ones, during the month but these are 
frequently related to the closing out of a futures contract 
in its final days of trade which may not accurately reflect 
reasonable market value. The charts for 1968/69 illustrate 
the large speculator position profile plotted against price 
at the end of each month. This is expressed as a ratio 
of long vs short or short vs long depending on which was 
largest. 

Conclusion: The most obvious conclusion is that price 
goes up as large speculators move more heavily to the 
long side and go down as they move to the short side. 
This is not intended to indicate that speculator action 
causes price change, or that price change causes speculator 
action. It  is valid to conclude, however, that when large 
speculators have greater short positions than long there 
will be price improvement soon. I t  is also demonstrated 
that prices will weaken when large speculators are heavily 
long but this reaction may be delayed when there exists 
a substantially bullish situation. I t  necessarily follows 
that speculative position changes occur in relation to price 
changes, for they seldom hang onto a losing position. 

C O L E M A N  

Refinery control lab 
determines nitrogen 
automatically on 
round-the-clock basis 
Using the automated Coleman Nitro- 
gen Analyzer as basic equipment, the 
quality control laboratory of  The 
Atlantic Refining Company (Phila- 
delphia) determines nitrogen content 
of petroleum products down to 0.02 % 
nitrogen. 

Operated by control chemists on all 
three shifts, the instrument provides 
a complete nitrogen analysis in as 
little as 8 minutes. It is used for 
critical quality control work with gas 
oils, lube oil additives, greases and 
synthetic detergents. 

The instrument is fully as efficient in 
the control laboratory environment 
as it has proven under carefully-con- 
trolledresearchlaboratoryconditions. 

Write for the specific method devel- 
oped by Atlantic Refining's Product 
Quality Department for nitrogen de- 
termination in refinery fluids. 

S e n d  f o r  B u l l e t i n  H - 2 9 1  

Write to Coleman Instruments Division, 
The Perkin-Elmer Corporation, 
42 Madison SL, Maywood,  I l l inois 60153 

P E R K I N - E L M E R  
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ABSTRACTS: BIOCHEMISTRY AND NUTRITION 

(Continued from page 230A) 

DES included increased reorientation of fibers (presumably 
smooth muscle cells) from a parallel position to a radial 
position. This reorientation of fibers and subsequent thinning 
of the aortic wall and degeneration of the elastic tissue of the 
media a r e  factors that  may lead to the rupture of the wall. 
Plaque size increased with age. Many of the vacuoles ob- 
served did not stain with Oil Red O. Dosage of DES rep- 
resents an important variable in relation to results obtained 
and should be carefully considered in experimental work. 

ESTIMATES OF CHANGES IN PLASMA CHOLESTEROL AND PROTEIN 
]N RELATION TO CERTAIN REPRODUCTIVE TRAITS IN PEMALE 

BI~EEDER TURKEYS. T. K. Mukherjee, G. W. Friars and J. D. 
Summers (Dept. of Poultry Sci., Univ. of Guelph, Guelph, 
Ontario, Canada). Po~try  Sci. 48, 2081-86 (1969). When 534 
turkey hens from three generations were shifted from ap- 
proximately an 11 to a 14 hour photoperiod per day for 14 
days, average increases of 72.91 mgm/100 ml and 0.87 gm/100 
nil were observed for cholesterol and total protein of blood 
plasma respectively. The birds that  hatched later in each 
generation showed a higher increase in plasma cholesterol 
levels than the earlier hatched birds within each strain. No 
such trend was observed in the levels of plasma protein. The 
measures of increments in the plasma cholesterol and protein 
levels due to increased photoperiod were used as independent 
variables in predicting measures of subsequent reproductive 
performance. I t  was noted, in general, that  the traits as- 
sociated with reproduction are not dependent on the increments 
in the levels of these two biochemical components. Heritability 
estimates obtained by the regression of progeny performance 
on dam's record for the increments in the plasma cholesterol 
and protein levels were 0.24 ± 0.40 and 0.24 ~_~ 0.54 respec- 
tively. Estimates of heritability for cholesterol and protein 
levels measured after  14 days of extended photoperiod were 
0.28 + 0.30 and 0.26 __~ 0.42 respectively. Significant (P 
.05) positive correlations were observed between the increments 
in cholesterol and protein levels in the different subclasses 
under study. 

A RAPID ASSAY FOR LIPOPROTEIN LIPASE. M, C. Schotz, Arlene 
S. Garfinkel, R. J. Huebotter, and J. E. Stewart (Radioisotope 
Res., Veterans Admin° Center, Los Angeles, Cal. 90073). 
J. Lipid Res. 11, 68-9 (1970). A rapid assay for lipoprotein 
lipase activity employing a *~C-labeled substrate is described. 
The method is very sensitive and suitable for routine use. 

SIZE AND LIPID COMPOSITION OF CHYLOM~ICRONS OF DIFFERENT 
SVEDBERG UNITS OF F~OTATION. r~. Fraser  (Dept. of Expt. 
Pathol., J.  Curtin School of Med. Res., Australian Nat. Univ., 
Canberra, Australia).  J. Lipid Res. 11, 60-5 (1970). Chylomi- 
crons from thoracic duct lymph of rabbits which were fed 
corn oil were separated in a preparative ultracentrifuge into 
subtractions of different St values in order to compare their 
size, as determined by electron microscopy, with that  expected 
from ultracentrifugation data. The lipid composition of the 
chylomicrons of different Sf values was also correlated with 
their morphology in order to elucidate their structure. Al- 
though tile diameter distribution of chylomicrons from sub- 

P/c,.,,, h'o,,, do, 
AOCS 44TH 

FALL 

MEETING 

Chicago 

Conrad Hilton 

Sept. 27-Oct. 1, 1970 

fractions of lower St ranges corresponded approximately to 
the expected size distribution, that of the higher St ranges 
contained many small particles. The findings were consistent 
with the hypothesis that, irrespective of the St range of 
chylomicrons, the core is comprised of triglycerides, while 
phospholipids is spread as a monomolecular layer on the sur- 
face of the particles. 

COMPOSITION OF HUMAN SERUM SPHINGOMYELINS. E. :L. 
ttirvisalo and O. Renkonen (Dept. of Bioehem., Univ. Helsinki, 
Helsinki, Finland).  J. IJipid Res. 11, 54-9 (1970). Serum 
sphingomyelins were analyzed by argentation chromatography 
of the corresponding ceramide diacetates. Six subtractions 
were obtained. Three of them contained 4-sphingenines in 
combination with saturated, trans-, or cis-monoenoic fa t ty  
acids; the remaining three contained sphingadienine, also in 
combination with saturated, trans-, or c/s-monoenoic fatty acids. 
PRim[tic acid was the principal fat ty acid combined with 
4-sphingenines, while nervonic acid was the principal fa t ty  
acid combined with sphingadienine. About 4% of the total 
fa t ty  acids of sphingomyelin were trans-monoenoic. They 
were comprised of many positional isomers of straight-chain 
C~2-24 compounds. The cis- monoenoic acids made up 33% of 
the total acids and consisted of almost pure nervonic acid. 
The rest of the acids were saturated. The 4-sphingenines con- 
tained small amounts of iso-C~ and anteiso-C~ compounds in 
addition to the stralght-chain C10-~8 bases. 

STIMULATION OF LIPOLYSIS IN ADIPOSE TISSUE IN VITRO BY 
INHIBITORS OF LIPID MOBILIZATION. F. P. Kupiecki and Diana I. 
Schneider (Dept. of Diabetes Res., The Upjohn Co., Kalamazoo, 
Michigan 49001). J. Lipid Res. 11, 38-41 (1970). 5-Methyl- 
pyrazole-3-carboxylic acid (U-19425) and nicotinic acid, which 
apparently inhibit ]ipolysis in rive as indicated by low plasma 
F F A  and glycerol concentrations, stimulate lipolysis /~ vitro 
in adipose tissue removed from fasted rats 30-90 nlin after 
treatment. This stimulation is not the result of low initial 
levels of F F A  in adipose tissue. An increased rate of lipolysis 
is not induced in vitro by preincubating tissue of untreated 
rats with U-19425. 

A METHOD FOR THE QUANTITATIVE DETERMINATION OF NEUTRAL 
GLYCOSPHINGOLIPIDS IN URINE SEDIMENT. R..]-. Desnick, C. C. 
Sweeley and W. Krivi t  (Dight Inst. for Human Genetics, Univ. 
of Minnesota, Minneapolis, Minn. 55455). J. Lipid Res. 11, 
31-7 (1970). A method is described for the isolation and 
quantitation of six neutral glyeosyl ceramides from human 
urinary sediment. Total lipids were extracted from sediments 
of 24-hr. urine collections, and the glyeosyl ceramides were 
isolated by silicic acid column chromatography followed by 
thin-layer chromatography. Methanolysis of the individual 
glycosyl curare[des yielded methyl glycosides which were quan- 
t i tated as the trimethylsilyl ethers by gas-liquid chromatogra- 
phy. By this technique, the submicremolar concentrations of 
six glyeosyl ceramides in normal subjects and in individuals 
with Fabry 's  disease, an hereditary glycosphingolipid storage 
disease, were determined. Trihexosyl ceramide (galactosyl- 
galactosytglucosyl ceramide) and a digalactosyl cermnide ac- 
cumulated in the urinary sediment of patients with Fabry 's  
disease. 

]~IOSYNTHESIS OF FATTY ACIDS IN MAMMARY TISSUE. I. PURII~I- 
CATION AND PROPERTIES OF FATTY ACID SYNTHETASE FROM 
LACTATING GOAT MAMMARY TISSUE. A. K. N. Nandedkar, E. W. 
Sehlrmer, T. I. Pynadath and S. Kumar (Dep't  of Chem., 
Georgetown Univ., Washington, D.C.). Arch. Bioehem. Biophys. 
134, 554-62 (1969). Fat ty  acid synthetase of a high degree 
of purity has been prepared from the particle-free supernatant 
fraction of lactating goat mammary tissue. Ultraccntrifugation 
and polyacrylamide gel eleetrophoresis revealed heterogeneity 
of the preparation. However, the enzyme complex was suf- 
ficiently free of malonyl-CoA decarboxylase activity to enable 
the demonstratio~ of the requirement for the 'primer' acyl-CoA 
in addition to malonyl-CoA and NADPH. The enzyme ap- 
peared to utilize butyryl-CoA more efficiently than acetyl-CoA 
as 'primer.' The nature and extent of the fa t ty  acids syn- 
thesized using these two 'primers' were characteristically dif- 
ferent and were pronouncedly influenced by the concentration 
of malonyl-CoA. 

II.  SYNTHESIS OF EUTYRATE IN LACTATING RABBIT MAMMARY 
SUPERNATANT FRACTION BY THE REVERSAL O1~ ~-OXIDATION. 
A. K. N. Nandedkar and S. Kumar. Ibid. 563-71. An enzyme 
fraction has been obtained from lactating rabbit  mammary 
particle-free supernatant fraction which synthesizes butyrate 
from acetyl-CoA by the reversal of fl-oxidatiom This fraction 

(Continued on page 234A) 
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• _Four Corners... 
(Continued from page 218A) 

tographic Determinations of Insecticides, by G. Baluja, 
J. M. Franco and M. E. Pereiro. 

Densitometry on Tin Layer Chromatography, by E. Vioque, 
H. Murillo and M. P. Maza. 

Biochemistry of Development: Biosynthesis of Fatty Acids 
in the Metamorphosis of Ceratitis capitata, by J. M. 
Odriozola, A. Pineiro, A. Ribera and A. Martin. 

Biochemistry of Development: Evolution of Positional 
Fatty Aeid Distribution in the Phosphatydylethanolamine 
During the Metamorphosis of Ceratitis capitata, by 
L. J. M. Fernandez-Sousa, A. Martin and A. Ribera. 

Changes in the Glyeerides of Olives During Ripening, by 
A. Vazquez and M. Manchu. 

Mixed Monolayers of Cholic Acid and Lecithin, by J. 
Llopis, A. Albert, J. L. Saiz and D. Alonso. 

The Fatty Acid Distribution in the Cocoa Butter Glycerides, 
by F. Mazuelos and J. L. Aguila. 

Studies on the Superficial Monomolecular Layers IX:  Com- 
pression Isotherms of Soybitan Esters, by E. Otero and 
O. Valls. 

Studies on the Superficial Mononmlecular Layers X: As- 
sociation of Cholesterol and Sorbitan Cholesterol. E. 
Otero, O. Valls and M. Castillo. 

RheologT of Sodium Dodeeyl-oxydibeneene-disulfonate, by 
J. Alba and C. Gomez. 

Retention of Miscelle in Olive Press Cake of High 
Humidity, by V. Flores, F. Lopez and J. Pereda. 

Contribution to the Cinetic study of Fat Hydolysis, by 
J. Rodrigo and B. Lopez. 

Syndicalist National Week of Research Industry 
The Syndicalist National Week of Research Industry 

meeting will be held April 20-25, 1970, and has been 
promoted by the Syndicalist Organization with the coopera- 
tion of official organizations of investigation. 

The purpose of the meeting is to demonstrate the need 
for and the convenience of investigation for both industrial 
people and scientific research institutions. The general 
topics to be discussed will be: (a) Investigation as a factor 
of development. Spanish investigation and international 
cooperation. (b) Participation of syndicates in industrial 
investigation and development. (c) The industrial in- 
vestigation and its economical conditioning. The official 
research centers and their projection towards the industry. 
(d) Lecture and seminar on possible assistance for 
investigation. 

Sweden  . . . . . . . . .  Reinhard Marcuse 

Scandinavian Forum for Lipid Research and 
Technology (Lipidforum) 

An association of Scandinavian lipid scientists and 
technicians and other persons interested in lipids has been 
established. The General Secretary is Reinhard Marcuse, 
Swedish Institute of Food Preservation Research, GSteborg. 
The Membership which is acquired by simple application 
is free of fee and the number of members is about 200. 

The association is taking over the organization of 
Scandinavian Symposia on Lipids which formerly were 
arranged by the Scandinavian Board of Research about 
each third year. The next symposium will be held in 
Denmark next year. The chairman of the organizing com- 
mittee of this symposium is also chairman of the board 
of Lipidforum. It  is at present director Anders Herl~w, 
Grindstedvaerket, Braband, Denmark. The board consists 
of representatives of the Scandinavian countries. 

Lipidforum is intended to promote professional informa- 
tion and education and to become a center for contact 
with colleagues and organizations in the Scandinavian 
countries as well as abroad. The activity is now being 

developed in accordance with the results of an inquiry 
and will comprise seminars, symposia and congresses. To 
begin with, information is distributed twice a year to the 
members. Communications or notes on events of interest 
to be forwarded in this way are very welcome and should 
be sent to the office. Mailing address: Fack, S-400 21 
GSteborg 16, Sweden. 

International Summer School on Glycolipids in 
Membranes at the University of Helsinki, Finland 

On behalf of the Finnish Biochemical Soeiety, the 16th 
FEBS (Federation of European Biochemical Soeieties) 
Summer School on Glycolipids in Membranes has been 
arranged by Ossi Renkonen to take place August 10 to 14. 
Twenty-eight papers will be presented. Those interested 
in attending the School are invited to write 0. Renkonen, 
Department of Biochemistry, Laboratory of Lipid Research, 
University of Helsinki, Haartmaninkatu 3B, Helsinki 29, 
Finland. 

The Proceedings of the Fifth Scandinavian Symposium 
on Lipids 

The Fifth Scandinavian Symposium on Lipids took place 
at Tyringe, Sweden, during June 10 to 13, 1969, and was 
attended by about 150 persons. The proceedings are now 
available for distribution to all attendants. They can be 
ordered from R. Ohlson, AKO, Dept. o. Research, S-292 
00 Karlshamn, Sweden at Sw. crws. 20. They are published 
in Scandinavian languages, a few in English. The publica- 
tion comprises 40 papers including five plenary lectures 
by: K. G. Jensen (The Role of Fat in the Scandinavian 
Countries); G. Andersson (The Development of Swedish 
Oil Seed Breeding); I(. Larsson (Molecular Packing in 
Fats);  R. Marcuse (Metal Catalyzed Lipid Oxidation); 
and S. Friberg (Equilibria in Liquid-Water System and 
Their Influence Upon the Properties of Products). Further 
plenary lectures were given by E. Stenhagen (The Use of 
Masspeetrometry for Lipid Analysis) and B. Samuelsson 
(New Possibilities for Determining the Effect of Dietary 
Fat C0mposigon). 

Scandinavian Symposium on Lipids to be Arranged 
in 1971 in Denmark 

The Sixth Scandinavian Symposium on Lipids will take 
place in June 1971 in Denmark, probably at Grenaa, 
Jutland. On behalf of the Danish Institute for Lipid Re- 
search, Ole Tolboe, of the Jutish Institute of Technology 
at Aarhus, has taken over the chairmanship of the 
organizing committee. 

The Food and Nutrition Group in G~fteborg 
CLING, The Food and Nutrition Group in OSteborg, 

was formed February 12, 1969, and has an office at The 
Swedish Institute for Food Preservation Research, Fack, 
S-400 21 GSteborg 16, Sweden. The purpose of this group 
is to create better possibilities for worthwhile contacts 
between research workers from different disciplines but 
with a common interest in food and nutrition. Hopefully 
new team projects in research and education will arise 
as a result of the formation of CLING. New contacts 
between scientists have already been taken. I t  is also 
likely that existing resources in the GSteborg area in 
personnel, know-how and equipment will be more efficiently 
used. Suitable areas for cooperation in research concern 
lipids and proteins respeetively. A considerable amount of 
research in these two areas is presently being carried out 
in GSteborg, but a need for coordination and cooperation 
over the faculty boundaries is strongly felt among the 
participating scientists. 

An inventory of research workers and research projects 
in the area of GSteborg has been made. Two inter- 
disciplinary seminars have been held, one concerning "Fats 
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in  Foods ,"  where  the consumpt ion  of f a t  was discussed 
f r o m  mercan t i l e  and  organolep t ic  po in t s  of  view. Chemical,  
medical  and  technical  aspects  on  f a t  were also discussed. 
The second semina r  was abou t  medical  aspects  of  p ro t e in  
deficiency a n d  new sources of  p ro te in .  A semina r  about  
enzymes will be held in S e p t e m b e r  1970. 

Other immedia te  act ivi t ies  include p lans  f o r  a joinL 
educat ional  p i o g r a m  in connect ion wi th  the new Swedish 
doctors  degree. 

Scandinavian Symposium on Sur f ace  C h e m i s t r y  at 
Tyl&and, Sweden 

The F o u r t h  Scand inav i an  Mee t ing  on Sur face  ChemistTy 
will take place  a t  TylSsand in Sweden A u g u s t  27-29,  1970. 
The  s t ruc tu r e  of  l ipids  is one top ic  in  the  p rog ram.  Among  
the inv i ted  speakers  are  E g o n  Mat i jevic ,  d i rec tor  of  In -  
s t i tu te  of  Colloid and  Sur face  Science, Po tsdam,  N.Y. and  
J a m e s  L. Fe rgason ,  associate d i rec tor  of  L iqu id  Crysta l  
Ins t i tu te ,  Ken t ,  Ohio. 

F o r  i n fo rma t ion  contac t  the  I n s t i t u t e  of  Su r face  Chem- 
istry,  Drot tn .  K r i s t i n a s  v. 45 S l 1 4 2 8  Stockholm 0 ,  Sweden. 

D i f f e r e n t  F o r m s  o f  Obesity Studied by 

G r o u p  i n  C ~ t e b o r g  

A t  the a n n u a l  meet ing  of  the  Swedish Medical  Associa- 
t ion  in  December  1969, resul ts  of  research  on two fo rms  of  
obesi ty  in man  have  been p resen ted  by  a g roup  work ing  in 
associat ion wi th  P e r  B j S r n t o r p  a t  the  F i r s t  Medical  Ser- 
vice of Sah lg r enska  S j u k h u s e t  in  GSteborg.  One fo rm is 
due to an  increased d iamete r  (wi thou t  a n y  considerable  
change of number )  of  the  ad ipose  t issue f a t  cells (Hy-  
p e r t r o p h i c  obes i ty) ,  the  o ther  shows main ly  an  increased 
n u m b e r  of the  f a t  cells ( H y p e r p l a s t i c  obes i ty) .  H y p e r -  
t roph ic  obesi ty  is more  closely connected to wel l-known 
metabol ic  d i s turbances  f o u n d  in obesi ty as increased in- 
sul in  p roduc t ion  and  poss ibly  diabetes  melli tus.  Inc reased  
levels of  blood l ipids and  card iovascula r  diseases may  be 
more  f r equen t  as well. The hype rp l a s t i c  form,  p robab ly  
inher i t ed  to a t  least  some extent ,  is p r e s u m a b l y  less 
dangerous .  

G r o u p  F l i g h t  F r o m  C o p e n h a g e n  to the 
World C o n g r e s s  i n  C h i c a g o  

A g roup  flight fo r  p a r t i c i p a n t s  of the W o r l d  Congress  
is be ing  a r r a n g e d  by SAS,  d e p a r t i n g  f rom and  r e t u r n i n g  
to Copenhagen.  This  fl ight should be pa r t i cu l a r l y  sui table  
for  p a r t i c i p a n t s  f rom Scand inav ia  and  o ther  N o r t h e r n  
E u r o p e a n  countr ies .  Two a l t e rna t ive  schedules of  two or  
three  weeks in Chicago are  be ing  offered, i.e., d e p a r t i n g  
f rom Copenhagen  Sep tember  19 or  26. 

Detai led i n f o r m a t i o n  can be obta ined  f rom R. Marcuse,  
L ip id fo rum,  c /o  S I K ,  F a c k  S-400 21 Goteborg  16, Sweden, 
or  f r o m  Wal lace  J .  Quick, P res iden t ,  Chemtex Products ,  
Inc. ,  400 E.  R a n d o l p h  Street ,  Chicago, I l l inois  60601, 
U.S.A. 

Analytical Chemists 
Inspection & Testing 

Engineers 

Agricultural Products 
Feeds--Seeds--Oils 
& Related Products 

817-332-5181, P.O. Box-137g, 2900 CuRe, St., 76101 
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has been shown to contain acetoacetyl-CoA thiolase, NADH- 
dependent acetoacetyl-CoA reductase, and erotonyl-CoA hy- 
dratase. The reduction of crotonyl-CoA appears to be brought  
about by the f a t ty  acid synthetase using NADPH or NADH. 
The two reducing reactions are believed to overcome the 
thermodynamically unfavorable reaction involved in the con- 
densation of two molecules of aeetyl-CoA. 

CHEMICAL, PHYSICAL A~D BIOLOGIC PROPERTIES OF BUTTER 
AND OHEE. R. I. Tannous and A. Merat  (American Univ. of 
Beirut,  Beirut, Lebanon) .  J. Am. Dietetic Assoc. 55, 267-72 
(1969). Ferment ing milk into yoghurt  increases the total 
acidity and biacetyl value of but ter  and ghee compared with 
samples made from milk. Other chemical and physical prop- 
erties were generally similar. During fermentat ion also, lauric, 
myristic and pahnit ic  acids increased, while a decrease in oleic 
acid was observed. Comparison of but te r  properties with those 
of ghee show a lower biacetyl value for ghee and a distinctive 
flavor difference from butter. These arc at t r ibuted to the 
effect of the heat t reatment  involved in converting but te r  into 
ghee. In  animal experiments, feeding either gbee or corn 
oil a t  a 20% level in the diet for  three weeks caused no 
appreclab]e increase in blood cholesterol. The recovery of 
ghee from the gastrointestinal  t ract  of rats was lower than 
that  of corn oil only when measured at three hours af ter  
ingestion, but  not a f te r  six hours. 

THE EFFECT OF CHOLANIC ACID ON STEROL AND FATTY ACID 
SYNTHESIS. G.R.  Jansen,  M. E. Zanetti ,  C. F. Hutehison, F. J.  
Andriuli  and E. E. Howe (Merck Inst.,  Rahway, N.J . ) .  Arch. 
Biochem. Biophys. 134, 185-95 (1969). The effects of cholanic 
acid on incorporation of glucose-U-l~G into digitonin- 
precipitable sterol (DPS)  and f a t t y  acid in liver and extra- 
hepatic tissues of mice and rats  have been investigated. 
Cholanic acid lowers plasma triglycerides in both species, but  
lowers cholesterol only in mice. Incorporat ion of glucose-U-14C 
into liver fa t ty  acid was lowered by eholanic acid in both  mice 
and rats, as was the weight percentage of this fraction. 
Incorporation into liver DPS in both species was reduced af ter  
1-day treatment  with cholanie acid, but  was considerably 
elevated when the eholanie acid was fed for a 7-day period. 
Cholanic acid caused the weight percentage of DPS in the 
liver to decrease in mice but  to increase in rats. Incorporation 
of glucose-U-l'C into extrahepatie fa t ty  acid or DPS was not 
influenced in rats  or mice by feeding cholanie acid in the 
diet for up to 7 days. When fed in the diet for 6 weeks, 
cholanie acid caused the percentage of body fat  as well as 
the weight of the epididymal fa t  pads to be reduced ap- 
proximately 35%. Under these conditions incorporation of 
glucose-U-UC into f a t ty  acid in epididymal f a t  was stimulated 
by a three-fold factor. 

LYSOLECITHIN ~ETABOLISM OF THYMUS AND BURSA CELLS OF 
THE CHICKEN. J. Kruger,  E. Ferber  and H. Fischer (Max 
Planck Inst.  fur  Immunbiologie, Frelburg,  Germany).  Proe. 
Sac. Exp. Biol. Med. 132, 543-47 (1969). The purpose of the 
present investigation was to determine whether lysophosphatide- 
metabolizing enzymes in lymphocytic cells might be an im- 
por tant  component of c e r t a i n  tissue-damaging immune reac- 
tions. Thymus and bursa cells were used for technical reasons. 
The two cell populations differed in total  lipid content accord- 
ing to differences in cell size but  there was no difference 
with regard to phospholipid composition. In  the cell homog- 
enate the "apparent"  reaction rates and Michaelis constants 
of the following enzymes were determined: ligase, aeyltrans- 
ferase, acyl-CoA-hydrolase, lysophospholipase and phospholipase 
A, the only difference between both cell homogenates was 
shown for the t ransferase activity. The investigation of the 
incorporation of radio labeled substrates used in the enzyme 
assays indicated tha t  the enzymes determined in the cell 
homogenates (with the exception of phospholipase A) are also 
active in the in tac t  cells, but  to a much lesser extent. 

FACTORS AFFECTING WHOLE- AND PART-LACTATION" ~ILK YIELD 
AND FAT PERCENTAGE IN A HERD OF HOLSTEII~ CATTLE. R. H. 
Miller and N. W. Heoven (Animal Husbandry Res. Div., 
USDA. Beltsville, Md. 20705). J. Dairy Sc~. 52, 1588-1600 
(1969). Relationships among milk and fat-corrected milk yield, 
f a t  percentage, weight change, body weight, and days open 
were studied in 1004 lactations collected over a 14-year period 
in a herd of Holstein cattle. Least-squares analyses of 31 to 
60-day, 121 to 150-day, and of 181 to 210-day par t  lactations 
and total lactation were performed on an intra-sire basis. The 
regressions of milk and fat-corrected milk on weight change 
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~ COVER OPTIONAL 
FOR 

CLOSED SYSTEM 

GR,D---.) ~ ~ 

DEEP FINE 
SAND LAYER 

-i 
GRAVEL LAYER 

TABLE IV 

Chemical Analyses of Waste Water:~ralues in ppm 

Solvent Solvent 
Components plant plant 

miscella degumming 
refinery operation 

Total solids 1820 417 
Suspended solids 570 127 FILTRATE Organic solids 740 203 

~OUTLET Fat 232 Trace 
B0 D 462 67 A 

~6AND A pH 6.3 7 

A R C H E S  / BOD ~5 0  

--NOZZLES 

~PECIAL 
V E N T  

.,:, : 

R A ~ t  W A T E R  

SANDFLUSH CLEANING WASH WATER 

FIG. 2. The De Laval Immediumfilter. immediurnfilter is 
the registered trademark of Industrieele Maatsehappij Activit 
N. ¥.,  Amsterdam N., Netherlands. 

enters the bottom of the filter, passes thru gravel and fine 
sand layer, held in place by grid, and exits at the top. The 
whole sand bed serves as a dirt  retention zone. The top 
fine grain sand is the final polishing zone. This unit offers 
large dirt  holding capacity, long filter cycles, and may 
be readily cleaned by flow of raw water and air thru 
an expanded bed to dislodge the dirt. 

Solvent E x t r a c t i o n  P l a n t s  

At  solvent extraction plants, there is frequently a 
degumming or miscella refining operation. Since the 
miscella soapstock and filter bleach clay are usually added 
to the meal in the desolventizer-toaster of solvent extractor, 
miscella refineries do not have the pollution problems 
associated with conventional refinery installations. 

Average waste water flows were sampled at two solvent 
plants, with miscella refinery and conventional degumming 
operation. Typical analyses of composite waste water ap- 
pear  in Table IV. The refinery operation definitely in- 
creases impurities in the waste water. There is increase 
in organic and suspended solids, fa t  content and B0D 
figures. 

After chemical treatment and centrlfugation 
Fat None None 
Suspended solids None None 

<1 5  

At a seed mill, with solvent extraction plant,  the usage 
of fresh water is high, 50-70 gal /min for a 750 ton/day  
installation. This represents 75,000-100,000 gal of water 
per  day. When such a plant  is situated in a western area 
of the United States, where fresh water supply is limited, 
the treatment of solvent p lant  waste waters has real 
merit. Water  can be recovered for reuse as cooling water 
to reduce fresh water demands. 

I t  has been found that the waste water from a solvent 
p lant  can be chemically treated with coagulant in 90-100 
ppm dosage, followed by polyeleetrolyte at 1 ppm, and 
centrifugation in a PX Separator,  to give a clear effluent. 
By treatment and centrifugation of this waste water, a 
clear water phase with no fa t  or suspended solids is 
recovered, and there is 78-90% BOD reduction. The 
precipitated solids, that may be concentrated and removed 
by centrifuge, are principal ly protein. This concentrated 
protein slurry may be added to desolventizer-toaster. In  
the area where this study was made, the well water had 
higher total solids content than the clarified process water. 
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Newest Detergency Concepts to be 

Heard at Chicago Congress 

Eminent scientists will speak at a Symposium on "Basic 
Aspects of Detergency" on September 29 at the 10th World 
Congress in Chicago. Recent concern for pollution, the 
environment and ecology has focused continuing at tent ion 
on the influence of various detergents. There have been 
recommendat ions from various sources to eliminate certain 
detergent components  which allegedly contr ibute to pol- 
lution. It is, however, essential to know and understand the 
chemistry and physics of cleaning quite thoroughly if 
cleaners are to be developed which are both effective and 
environmentally safe. The planned Symposium is to provide 
a review and up-dating of key properties involved in deter- 
gency and will be basic to many aspects of the cleaning 
process. 

The Symposium has been organized by M. E. Ginn of 
the Masury-Columbia Company (formerly of Armour-Dial 
Inc.). Titles and speakers will include: 

1. "Recent  Advances in Detergency Theory,"  by A. M. 
Schwartz, Gillette Research Institute.  

2. "Gel  Fi l t rat ion of Surfactants," by Toshio Nakagawa, 
Shionogi Research Laboratory,  Shionogi & Co., Ltd. 

3. "The Association of  Surfactants Into Liquid Crystal 
Systems and Its Influence on Solubilization and 
Emulsification Phenomena,"  by Stig Friberg, Swedish 
Inst i tute for Surface Chemistry. 

4. "Interact ions of Colloidal Particles With Complex 
Ions and Polymers,"  Egon Matijevic, Inst i tute of Col- 
loid and Surface Science, Clarkson College of Tech- 
nology. 

5. "Statist ical  Analysis of Detergency Tests With a Natu- 
ral Soil ," J. R. Trowbridge, Colgate-Palmolive Re- 
search Center. 

The Symposium is part of a Joint Meeting, September 
28-October 1, 1970 between the International  Society for 
Fat  Research and the American Oil Chemists '  Society at the 
Conrad Hilton Hotel in Chicago. The international  flavor of 
the meeting should enhance an exchange of differing points 
of view. 
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• Names in the Ne s 
A f t e r  39 years  wi th  the  company,  W.  R. C~ASE, executive 

vice p r e s iden t  and  member  of  the boa rd  of  d i rectors  of  
The P r o c t e r  & Gamble  Company,  r e t i r ed  as bo th  a n  officer 
and  d i rec tor  on Apr i l  30. Mr.  Chase, a na t ive  of  Brookl ine,  
Mass., jo ined  P r o c t e r  & Gamble  in 1931. H e  held var ious  
m a n a g e m e n t  pos i t ions  before  be ing  elected vice p res iden t -  
adver t i s ing  in 1955. H e  became vice p res iden t - soap  p roduc t s  
divis ion and  a d i rec tor  of  the  com pany  in 1957 and  was 
elected a n  executive vice p re s iden t  of  P&G in 1960. Mr.  
Chase is a t rus tee  of  the  Cinc inna t i  S u m m e r  Opera  As-  
sociation.  He  is a p a s t  p re s iden t  of  the  Cinc inna t i  H a r v a r d  
and  H a r v a r d  Bus iness  School Clubs, and  was a na t iona l  
vice p r e s iden t  of  the  alunmi.  He  is a p a s t  p re s iden t  of  the  
C inc inna t i  P l a n n e d  P a r e n t h o o d  Associat ion,  and  was a 
d i rec tor  of  the  na t i ona l  organizat ion.  H e  is an  h o n o r a r y  
vice p r e s iden t  fo r  l i fe  of the  Na t iona l  Associa t ion of  
Manufac tu r e r s .  J .  W.  HANLE¥, vice p res iden t -g roup  ex- 
ecutive, assumed overal l  r espons ib i l i ty  fo r  the  com- 
p a n y ' s  m a j o r  staff depa r t m en t s  which repor ted  to Mr.  
Chase. 

R. D. ~rOLD of Culver  City, p ro fesso r  of chemis t ry  a t  the  
Un ive r s i ty  of  Sou the rn  Cal i fornia ,  received the  l l t h  A n n u a l  
To lman  Medal  f rom the Sou the rn  Ca l i fo rn ia  Section of  the  
Amer i can  Chemical  Society in  recogni t ion  of his dis t in-  
guished con t r ibu t ions  to the  field of  chemis t ry  over  a pe r iod  
of  35 years .  The R icha rd  C. To lman  Medal  bears  the name  
of  a d is t inguished  scient is t  and  p r o f o u n d  scholar  who had  
a deep concern  fo r  his fel low h u m a n  beings.  Selection of  
Dr .  Vold  as rec ip ien t  of  the 1970 T o h n a n  Medal  acknowl- 
edges his  s tudies  of  colloidal systems, gels, emulsions,  and  
sur faces  films. I t  p ra i ses  h im fo r  exempl i fy ing  the  academic 
sc ient is t  wi th  the  i n t eg ra t i on  of  h is  t a l en t s  f o r  teaching,  
research  and  admin is t ra t ion ,  and  fo r  his service to the  
chemis t ry  p rofess ion  na t iona l ly  and  abroad.  F o r  a n u m b e r  
of years  Dr .  ¥ o l d  was a research  chemist  wi th  P r oc t e r  & 
Gamble.  A f t e r  a b r i e f  s tay a t  S t a n f o r d  as a research  
associate,  he was a p p o i n t e d  an  ass i s tan t  p ro fessor  of  chem- 
i s t ry  a t  USC in 1941. B y  1947, Dr .  Vold  had  advanced in 
academic r a n k  to the  pos i t ion  of p ro fes so r  and  served 
as d e p a r t m e n t  cha i rman  in 1950-53. As  a F u l b r i g h t  Fel-  
low, he car r ied  on research studies a t  the Univers i ty  of  
Ut rech t ,  Hol land ,  1953-54, then  spen t  two years  as a v is i t ing  
p ro fe s so r  of phys ica l  chemis t ry  a t  the  I n d i a n  In s t i t u t e  of  
Science, Bangalore ,  Ind ia .  I n  1965 he r e tu rned  to I n d i a  
to conduct  a S u m m e r  Chemical  I n s t i t u t e  a t  the Un ive r s i ty  
of  J a d a v p u r .  

SIDNEY LOEB has  jo ined  W a t e r  Po l lu t ion  Research  & 
Appl ica t ions ,  Inc. ,  Was h i ng t on ,  as a member  of the  f irm's 
Scientific Advisory  Council.  I n  th is  capac i ty  he will  con- 
t r i bu t e  to the  f i rm's  consul t ing  act ivi t ies  especial ly as  they  
a p p l y  to reverse osmosis, a process  receiving increas ing  
in te res t  in  desa l t ing  as well as in  the  t r e a t m e n t  of  waste-  
wa te rs  and  process  solutions.  Dr .  Loeb, who is o f t en  
r e f e r r ed  to as the  " f a t h e r "  of  reverse  osmosis directed the  
p ro j ec t  a t  the Un ive r s i ty  of  Cal i fornia ,  Los Angeles,  where  
much  of  the  p ioneer ing  work on the process  was car r ied  
out. Recent ly  he ass is ted Israel ,  u n d e r  U N E S C O  auspices,  
to become independen t ly  es tabl ished in reverse osmosis 
technology.  

H.  F.  P.  HOEPERMANS, has  been named  Direc tor  of  
M a r k e t i n g - E u r o p e  of S t e p a n  Chemical  Company,  Nor th -  
field, I l l inois  which has  announced  the  open ing  of  E u r o p e a n  
headqua r t e r s  in  Brussels ,  Belgium. The  office will d i rec t  
the  sales of  all S t e p a n  Cheuiical divisions '  p roduc t s ;  how- 
ever, most  emphasis  will be p laced on  the  sale of  su r face  
active agents .  Mr. Hoeper Inans  jo ined  S t e p a n  I n t e r n a t i o n a l  
Depa r tmen t ,  Northfield,  I l l inois  in  1965. P r i o r  to his new 
a p p o i n t m e n t  he had  been ass igned to the  firm's Commercia l  
Deve lopmen t  Group.  Mr.  H o e p e r m a n s  is a na t ive  of  the  
Ne the r l ands  and  a t t ended  the  Dutch  I n s t i t u t e  for  F o r e i g n  
Trade,  Ni jenrode .  H e  was an  exchange  scholar  a t  D e P a u w  
Un ive r s i t y  and  in 1969 received h is  M B A  f rom the  Uni -  
ve rs i ty  of  Chicago Gradua t e  School of  Business.  
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were consistently large, negative and linear. The regressions 
of yield on average lactation body weight were significant 
and curvilinear;  production increased up to average or above- 
average weight, then declined. Effects of the number of 
days open were small, accounting for  less than 2% of the 
variance in all cases. Calendar year and age were the factors 
most closely associated with variation in f a t  percentage. 

THE MECHANISM OF INTRODUCTION OF ALKYL GROUPS AT CARBON 
24 OF STEROLS. I I I .  THE SECOND 0NE-CARBON TRANSFER AND 
REDUCTION. R. T. Van Allen, H. Chlkamatsu, N. J. de Souza, 
J. P. John  and ~V. R. Nes (Dept. Chem., Univ. Mississippi 
38677). J. Biol. Che~n. 244, 6645-55 (1969). Seeds of the 
"stone pine" Pinus pinea have been shown to contain 24~-A 5- 
stigmasten-3fl-ol as well as smaller amounts of 24~-A~-ergosten - 
3fl-ol and trans-AS'=~¢~-stigmastadien-3fl-ol. Germination of the 
seeds in the presence of 2-14C-mevalonate led to labeling of the 
steroids in a high yield. Isolation and reincubation of the 
labeled 24-ethy]idene cmnpounds, t rans-AS'~)-st lgmastadien- 
3fi-ol, produced the labeled 24-ethyl derivative, 24~-A'-stigmasten - 
3fl-ol. The 24-substituted C~ analogue of the latter,  24~-A ~- 
ergosten-3fl-ol, was obtained labeled when the substrate con- 
tained the 24-methylene group (synthetic 28-~C-A 5'~4(~)- 
ergostadien-3fl-ol). From germination in the presence of the 
28-~4C-A~.~4(~-ergostadien-3fl-ol - the 24-ethylidene derivative, 28- 
~C-trans-A~'~(2S~-stlgmastadien-3fl-ol, was also formed. The re- 
sults demonstrate tha t  a second t ransfer  of a C~ group to 
the A ~ bond occurs with the formation of a 24-ethylidene 
group in the biosynthesis of 24-substituted C2 steroids. They 
also show tha t  the A ~ bond can undergo reduction to give 
the saturated C-24(28) bond in both the 24-substituted C~ 
and 24-substituted C~ cases. 

EFPECT OF DIETARY FATS ON SOME CHEMICAL AND FUNCTIONAL 

PROPERTIES OF EGGS. R. D. Pankey and W. J. Stadelman 
(Animal Sciences Dept., Purdue Univ., Lafayette,  Ind. 47907). 
J. Food Sci. 34, 312-17 (1969). Fa t t y  acid composition of 
total  yolk lipids (triglycerides, cephelin, and lecithin fractions 
of ]ipovitellin and lipovitellenin) was influenced by 10% 
vegetable oil diet supplement (corn, soybean, olive, safflower 
or hydrogenated coconut oil). The fa t ty  acid composition of 
the total  yolk lipids was influenced by all dietary fats. The 
major  change was in the linoleic acid at  the expense of oleic 
acid with corn, soybean and safflower oil. Olive oil increased 
the oleic acid and hydrogenated coconut oil increased laurie, 
myristic and myristo]eic acids. The fa t ty  acid composition 
of the fractions of the lipo-proteins was influenced by the 
dietary fa ts  and varied between fractions. 

CUTICULAR LIPIDS OF ADULTS AND PUPARIA OF THE AUSTRALIAN 
SHEEP BLOWFLY LUCILIA CUPRINA (WIED. ) .  B .  S. G o o d r i c h  
(Div. of Animal Health, C.S.I.R.O., McMaster Lab., Glebe, 
N.S.W., 2037, Austral ia) .  J. Lipid ReG. 11, 1 (1970). The 
presence of a strong contact component in the sex and ovL 
positing behavior of the sheep blowfly Luvilia c~prina Wied. 
prompted an invcstlgatim~ into the chemical composition of 
the cuticular wax of the adult  male and female flies as well 
as tha t  of the blowfly puparia. Thln-layer chromatography 
indicated that  the lipids in all the waxes examined comprise 
hydrocarbons, nonglyceryl esters, triglycerides, free fa t ty  acids 
and hydroxy compounds, probably diglycerides and mono- 
glycerides. Phospholipids were not detected. Straight- and 
branched-chain saturated compounds, the la t ter  often pre- 
dominating, are present in the hydrocarbon, free fa t ty  acid, 
and ester fractions. Unsaturated molecules were absent. The 
hydrocarbons resemble those of the cricket to some extent, 
but  the absence of unsaturated compounds is in striking con- 
t rast  to both the cricket and the cockroach. Pheromones may 
be present in the low molecular weight f a t t y  acids obtained 
on brief  extraction of the insects. 

ISOLATION OF PLASMA LIPOPROTEINS BY ZONAL ULTRACENTRIF- 
UGATION IN THE B14 AND B15 TITANIUM ROTORS. H .  G. 
Wilcox and M. Heimberg (Dept. of Pharm.,  ~randerbilt Univ., 
School of Med., Nashville, Tenn. 37203). J. Lipid ReG. 11, 
7-22 (1970). Lipoproteins were isolated from plasma of man, 
dog, rabbit ,  ra t  and chicken by ul t raeentr i fugat ion in con- 
tinuous density gradients using the B14 t i tanium and B15 
t i tanium zona] rotors. Both the VLDL and the LDL of 
human plasma were separated easily from the HDL and from 
the other more plentiful  plasma proteins by centrifugation 
for only 1 or 2 hr  in the B14 or B15 rotor, respectively. 
Satisfactory separation of the HDL from the more dense 
plasma proteins was not achieved with these rotors. The human 
LDL achieved isopyenic equilibrium (d 1.04) on prolonged 
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