
ABSTRACTS: FATS AND OILS 

CHAIN MONOETHYLENE FATTY ACIDS IN HYDROGENAT]gD 0ILS.  R . G .  
Ackman, S.N. Hooper and J. t t ingley (Fisheries ffes. Board 
of Canada, Halifax Lab., Halifax, Nova Scotia, Canada). 
J. Chromat. Sci. 10, 430-6 (1972). Methyl esters of fa t ty  
acids from a commercial margarine based primarily on a 
partially hydrogenated marine oil showed four distinct bands 
of monoethylenic unsaturation .when the methyl esters were 
examined by TLC on silica gel impregnated with silver 
nitrate. The compositions of the four bands were compared 
by GLC on open-tubular columns coated with Apiezon-L. I t  
was shown that  each band included part  of each of the four 
major chain lengths of marine oils (C1~, Cls, C~, ~z2), with the 
longer chain lengths more concentrated in the most mobile 
band. Fractionation within each band was based on the trans 
isomers being more mobile than the c/s isomers and to a 
further  suhfractionation of both c/s' and trans materials be- 
cause of the greater mobility of isomers with unsaturation 
closest to the terminal methyl group of the chain. 

AUTOXIDATION OF 0 ILS  AT H I G H  TEMPERATURES.  X V .  CHANGES 
I N  T H E  STRUCTURE OF T H E  PEROXIDES DURING T H E  AUTOXIDATION. 
J.  Pokorny et al. Sb. Vys. Sk. Chem.-Teehnol. Praze, Potraviny 
E 30, 79-84 (1971). The ethyl esters of sunflower oil were 
oxidized at 50C. The peroxides formed were separated by 
paper chromatography using paraffin oil as the stationary 
phase and aqueous pyridine as the mobile phase, which re- 
sulted in two major peroxidic fractions and three minor 
peroxidic fractions. The minor fractions, with Rt  values of 
0.00, and 0.05-0.10 are little affected by the degree of oxida- 
tion, while the minor fraction of /~r value 0.90-0.93 appears 
only during the later stages of oxidation. The major fraction 
with -~r value 0.28-0.39 constitutes about 95% of the peroxides. 
The other major fraction had an Rt  value of 0.62-0.77. (Roy. 
Franc. Corps Gras) 

RAPESEED. XII .  FORMATION OF ALKALI-SOLUBLE PIGMENTS DUR- 
ING HEATING OF RAPESEED I,RESSCAKE. J .  Pokorny. Sb. gys.  
Slc. Chem.-Technol. Praze, Potraviny ~. 30, 71-7 (1971). Rape- 
seed presscake is frequently heated for purposes of eliminating 
isothiocyanates and 2-vinyl-oxazolidinethione. This heating 
causes an intense browning because rapeseed presscake con- 
tains a relative high concentration of reducing sugars. 
Formation of the products of nonenzymatic browning can be 
determined by measuring the color at 430 and 500 nm of 
extracts obtained by boiling the meal with a 10% solution 
of NaOH. Since the intensity of the color is a linear function 
of the temperature and the duration of the heating, the 
extinction values of the extracts permit evaluating the in- 
tensity of the color. (Rev. Franc. Corps Gras) 

DETERMINATION OF T H E  BENZIDINE VALUE IN OXIDIZED FATS A~ID 
OILS. J. Pojorny e t a l .  Sb. Vys. Sic. Chem.-Te~hnol. Praze, 
Potraviny E 30, 57-69 (1971). The photometric determination 
of the degree of rancidity of fats and oils following reaction 
with benzidine is simple and reproducible. Analytic error is 
smallest in chloroform-methanol, but the reaction is too slow. 
I t  can be accelerated by addition of organic acids; among the 
preferred ones are acetic, monochloroaeetic and trichloroacetic. 

The best reaction medium is a mixture of 20% chloroform and 
80% ethanol containing 0.2% trich]oroacetic acid and 0.06- 
0.08% benzidine. The sample should be chosen in such a 
manner that  the extinction at 430 nm in 13 mm cuvettes, fol- 
lowing the optimum reaction time of 240 min at 60C, is 
between 0.1 and 0.3. Peroxides should be eliminated before 
the reaction is run. (Rev. Franc. Corps Gras) 

E F F E C T  0F  T H E  PROPERTIES OF THE SOLID PHASE IN THE LIQUID 
OIL ON THE QUALITY OF W H I T E  BREAD. L . P o  Warasova et al. 
Izv. Vysshikh Uchebn. Zavedenii, Pishchevaya Tekhnol. 1972 
(2), 56-9. The rheological properties of the dough and the 
quality of the bread are favorably influenced by fa t ty  mixtures, 
added to the dough at levels of 0.25-5% of the flour and 
consisting of 90 95% of sunflower oil and 5-10% of highly 
hydrogenated (melting point 62C; hardness 1000 g/cm) cot- 
tonseed'oil.  (Rev. Franc. Corps Gras) 

LIBERATI0/ff  OF ROUND LII,IDS IN SUNFLOWER SEEDS AS A FUNC= 
TION OF T H E  EXTRACTION CONDITIONS. V.N. Brik et al. 
Mashlozhir. Prom. 1972(6), 10-12. Liberation of bound lipids 
during solvent extraction of sunflower seed flakes increases 
with the increase of the ratio between the flakes and the 
solvent. When the flakes are extracted with recycled miscella, 
as is done industrially, the quantity of bound lipids which 
are freed is greater than that liberated during extraction by 
infusion (as found  in a Soxhlet apparatus) .  (Rev. Franc. 
Corps Gras) 

I N F L U E N C E  OF T H E  MAJOR FACTORS IN THE EXTRACTION- 
DISTILLATION SYSTEM ON THE REFINABILITY OF SUNFLOWER SEED 
OIL. V.V. Beloborodov et al. Izv.  Vysshikh Uchebn. Zavedenii, 
Pishehvvaya Tekhnal. 1972(2), 76-9. With increase in the 
extent of extraction, the y ie ld  of refined oil decreases more 
or less as a function of the method of refining. After  distil- 
lation, the difference in the refinabi]ity of oils of different 
degrees of extraction decreases relative to the difference in 
yield af ter  proper refining. The formula for calculating the 
refining loss should take into account not only the free fa t ty  
acid content and phosphatide content but also the amount 
of secondary oxidation products. (Rev. Franc. Corps Gras) 

E F F E C T  OF HYDRATION AND THE METHOD OF NEUTRALIZATION 
ON T H E  REDUCTION OF COMPLEX RESIDUE IN SUNFLOWER SEED 
OIL. K.K. Ol'mezov e t a l .  Mashlozhir. Prom. 1972(7), 38-9. 
The discontinuous hydration of the oii results in a reduction 
of the complex residue to 15.7-27.1% of the quantity initially 
in the oil. During alkaline refining, the amount is lowered to 
21.4-29.1%. The neutralization processes for sunflower oil 
adopted by industry results in a reduction in the amount of 
complex residue varying from 26.2 to 53.1%, depending on 
the temperature conditions and other conditions in the process. 
(Rev. Franc. Corps Gras) 

x~ROCESS FOR PREPARING STEROLS FROM TALL OIL PITCH.  D . V .  
Julian (Procter & Gamble). U.S. 3,691,211. The process 
involves extraction in a water-alcohol-hydrocarbon mixture fol- 
lowed by saponification and subsequent recrysta]lization and 
leaching. 

A O C S  N o r t h e a s t  S e c t i o n  

S t u d e n t  A w a r d  I n f o r m a t i o n  

The officers  and di rectors  of  the  AOCS Nor theas t  
Sect ion vo ted  in S e p t e m b e r  1972 to  allocate $200 for  
the S tuden t  Award  in the 1972-73 per iod.  

All senior s tuden t s  who  are engaged in the 
advanced s tudies  of  oils, fa t ty  acids, l ipids,  or their  
t echno logy ,  and  have publ i shed  a copy  of  the i r  work  
in the fo rm of  a thesis  or technical  publ ica t ion  are 
eligible for  the award.  The s tuden t s  mus t  be enrol led  
at universit ies in the s ta tes  of  New England,  New 
York,  New Jersey,  Maryland,  Delaware, District  o f  
Columbia  or Pennsylvania.  The relatives of  AOCS 
m e m b e r s  will be given pre fe rence  in cons idera t ion  for  
the award. 

How to Apply 

A s t u d e n t  app ly ing  for  the  award mus t  supply  
le t ters  o f  s u p p o r t  f r o m  t w o  facul ty m e m b e r s  of 

i ii 

conce rned  colleges,  one  le t t e r  f rom a m e m b e r  of the 
A O C S N o r t h e a s t S e c t i o n  and  a copy  of  the  pub l i ca t ion  
for review by the S t u d e n t  Award  Commi t t ee .  The 
appl ica t ion  mus t  be sent  to:  

Hans Kauni tz ,  Chai rman of  S t u d e n t  Award  C o m m i t t e e  
Columbia  Universi ty  

630 West 168th Street  
New York,  N.Y. 10032 

A copy  of  the appl ica t ion  should  be sent  to:  

S. Dominik ,  Pres ident ,  AOCS Nor theas t  Sec t ion  
Baker Castor  Oil Co. 

40 Avenue  A 
Bayonne ,  N.J. 07002 

Te lephone :  (201)  436-8800 

Kauni tz  and his c o m m i t t e e  will select  the bes t  
qual if ied rec ip ient  of  the Award.  

Nomina t i ons  shou ld  be s u b m i t t e d  pr ior  to  March 
1, 1973. • 
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