AIChE announces new officers and directors

At its 67th Annual Meeting held last month, the Ameri-
can Institute of Chemical Engineers announced the election
of officers and four new directors.

Those elected were: President, Kenneth E. Coulter, Dow
Chemical Company; Vice-President, Klaus D. Timmerhaus,
University of Colorado; Secretary, F.J. Van Antwerpen,
AIChE executive secretary; Treasurer, A. Sumner West,
Rohm and Haas Company; and Directors, John B. Butt,
Northwestern University, Albert V. Caselli, Shell Develop-
ment Company, Charles C. Neas, Union Carbide, and John
W. Prados, University of Tennessee. L]

Federation of Societies for Paint Technology
changes name

The name of the Federation of Societies for Paint
Technology has been changed to the Federation of Soci-
eties for Coatings Technology. The new name was approved
during the federation’s Annual Meeting in November.

The change from ‘“paint” to “coatings’” was made to
more adequately describe the scope of federation activities
in the industry it serves.

In other business, AOCS member Francis Scofield,
consultant, Washington, D.C., was appointed chairman of
the Heckel Award Committee. Roy W. Tess, Shell Chemical
Co., Houston, Tex., was reelected president of the Paint
Research Institute. Tess is a member of AOCS.

J.C. Leslie, Tnemec Co., Inc., became the fifty-third
president of the federation during the meeting. William
Dunn, Dumar Paints & Chemicals, Ltd., was named
president-elect, and Neil S. Estrada, Reichhold Chemicals,
Inc., was elected treasurer. u

All Day Symposium
sponsored by
North Central Section

Six papers were presented at the All-Day Symposium
sponsored by the North Central Section of AOCS. The
symposium was held at the O’Hare International Tower in
January.

James P. Van Meter, Chemistry Division Research Labs,
Eastman Kodak Co., presented a paper on “Liquid Crystals:
Once Over Lightly,” which included a discussion of the
preparation, structure, and physical properties of liquid
crystals. The use of liquid crystals in electro-optical de-
vices and the mechanism of these effects also were covered.

“Antioxidant Activity and Stability of 6-Hydroxy-
chroman-2-carboxylic Acids,” was the topic presented by
Winifred M. Cort, group leader, Product Development De-
partment, Hoffmann-LaRoche, Inc. The comparative anti-
oxidant activity of a number of 6-hydroxychromas to cur-
rently used food-grade antioxidants was reported. In addi-
tion, antioxidant activity, solubility, assay, stability, syner-
gistic reactions, and a possible mode of action of 6-
hydroxy-2,5,7,8-tetramethylchroman-2-carboxylic acid
were presented.

Discussing “Lipid Oxidation in Peanuts and Peanut Prod-
ucts,” Allen J. St. Angelo, Protein Properties Research, Oil-
seed and Food Laboratory, Southern Regional Research
Center, covered enzymatic and nonenzymatic causes of
lipid oxidation in peanut butter and raw and roasted pea-
nuts that may possibly affect shelf life stability. The role of

J. AM. OIL CHEMISTS’ SOC., January 1975 (VOL. 52)

1. 10 x 42 Cracking Mill

The Roskamp-Langhurst Cracking
Mill offers consistently higher conver-
sion through uniform particle size re-
duction and lower fines. Langhurst
combines massive frame construction
with simple controls, precise cracking
capability and big capacity — three-
pair high mill is rated at 300 tons per
day, two-pair high at 240 tons per
day. Change six rolls in three to four
hours complete. Built in hoist lifts
rolls to and from dolly on floor.

Optionally avallabie with vibratory
or rotary feeder.
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2. 28 x 52 Flaking Mill

The rugged, dependable Roskamp-
Langhurst Flaking Ml provides maxi-
mum throughput in a given floor
space. Roll bearings and journals are
mated to a masslve five-ton frame,
heaviest in the Industry, assuring con-
sistent uniformity of flake thickness.
Large diameter rofls, controlled hy-
draulically, offer more capacity, elim-
inate build-up in the nip by pulling
whole beans through.

Vibratory or rotary feeder are op-
tionally avallable for this big capacity,
big profit mill.

For complete information, call or write:

Roskamp Mfg. Inc.,
642 Grand Blvd.
CEDAR FALLS, IOWA 50613
Phone 319/266-1792

lipid-protein interaction in deoiled meals and in proteins
extracted from raw and roasted whole peanuts and peanut
butter also was discussed.

Tom H. Applewhite, manager, Edible Oil Products
Laboratory, Kraftco Corp., discussed “Dietary Trans Fatty
Acids and Cardiovascular Disease.” This presentation in-
cluded a review of past studies aimed at the relationships
between trans fatty acids and cardiovascular disease. A
number of animal studies and some human work are ger-
mane to this end, he noted. This work and related animal
work on essential fatty acid, protein, and fat requirements
would provide adequate background to put some of the
recent work into perspective.

“Triticale: Man-Made Food Crop for a Hungry World,”
was the topic of a presentation by Bruce E. McDonald,
professor, Faculty of Home Economics, The University of
Manitoba. This presentation covered: (A) a brief overview
of the development of triticale, including a simple state-
ment describing what triticale is from a botanical point of
view; (B) a discussion of breeding programs presently in
progress and reasons for optimism for the crop; (C) a brief
summary of the chemical composition and biologically
assessed nutritive value of triticale compared to other
cereals; and (D) a summary of the future role of triticale in
helping feed an ever expanding world population.

Discussing “Application of Modified Food Starches in
Food Systems,” Richard R. Hahn, A.E. Staley Co., ex-
plained the uses of modified food starches in terms of their
properties and how these effects are useful in food applica-
tions, such as canning. The development of starch tech-
nology was discussed with the objective of overcoming
problems of retort stability, heat tolerance, freeze-thaw sta-
bility, and viscosity control in food systems. =
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