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• Fats and Oils 
DEVELOPI~ENT OF A PROCESS TO EXTRACT PROTEIN AND OIL FROM 
FRESH COCONUT. T H E  WORK OF THE TROPICAL PRODUCTS 

INSTITUTE. D.A.D. Dendy and W.H. Timmins (Tropical 
Products Institute, London). Oleagineux 29, 37-43 (1974). 
The objective of the wet-milling experiments was to identify 
the conditions necessary for optimum extraction of the oil 
and protein from fresh coconut. The fundamental question 
concerned the nature of the extraction nlechanism. The use 
of wedge mills was found most satisfactory for breaking open 
the coconut cells to release an emulsion of oil, protein and 
water, which is separated by pH adjustment and centrifugation 
to give high grade oil and protein. Overall yield is 85% 
for a pilot scale plant. 

VISIBLE DEFECTS OF CASTOR SEED. G.A. Polcaninova et al. 
Maslozir. Prom. 1974(4), 11-13. A visible defect of castor 
seed is the presence of yellow, dark gray and black almonds 
in the seed. The coloring of almonds is the result of the 
modification of chemical composition of their jelly part, due 
to the higher humidity of the seeds. Because of that, it is 
particularly important to clean and dry the castor seed. One 
of the methods, good for conserving the quality of castor seed, 
is to cool them after drying. (Rev. Franc. Corps GraB) 

PRODUCTION OF THE FAT AND OIL INDUSTRY IN 1973. L.L. 
Razgon et al. Maslozir. Prom. 1974(4), 27-34. The production 
of vegetable oils in 1973 was 2,396,000 t :  sunflowerseed oil 
1,440,200 t, cottonseed oil 648,700 t, soybean oil 168,500 t, 
linseed oil 57,700 t, castor oil 20,300, corn oil 10,700 t, mustard 
oil 13,700 t, and others 35,880 t. The soap production, cal- 
culated on 40% fat ty  acids, was 1,165,800 t. The margarine 
production reached 877,500 t. Synthetic detergents production 
was 229,200 t. (Rev. Franc. Corps GraB) 

FORMATION OF TOCOPHERYL-O-QUINONE DURING THE /~IISCELLA- 
SOYBEAN OIL REFINING W I T H  ADSORBENT. A.N. Umanskaja et al. 
Maslozir. Prom. 1974(4), 13-14. The content of tocopherols 
in soybean oil largely depends on the moisture content of the 
soybeans during extraction; the higher the water content, the 
less tocopherol in the extracted oil. At the same time, content 
of oxidation products of tocopherols (5-5-tocopheroxy-5-tocoph- 
erol and tocopheryl-o-quinone, "Toco-Red") is higher. With 
the increase of the quantity of the bleaching earth in the 
miscella, the concentration of "Toco-Red" is increased from 
26 ~g/g to 170 /zg/g in miscella treated with 5% adsorbent. 
I f  the moisture content is only 8-11%, "Toco-Red" is not 
found in miscella either before or after treatment with the 
bleaching earth. (Rev. Franc. Corps Gras) 

I N F L U E N C E  OF ELECTROSTATIC FIELDS a le  THE PROPERTIES OF A 
NICKEL-COPPER CATALYST. V.T. Zolocevskij et al. ( K N I I P ) .  
Maslozir. Prom. 1974(4), 15-17. K N I I P  has elaborated a new 
method for catalyst separation from hydrogenated fat. The 
method is based on the precipitation of the catalyst on the 
electrodes in an electrostatic field. Comparative hydrogenation 
of the methyl esters of sunflowerseed oil with a catalyst 
before and after treatment in an electrostatic field has been 
done at 200-220C. A nickel-copper catalyst (ratio 5:1) was 
used. The results show that the electrostatic field has no in- 
fluence on the quality of the catalyst. No change in the 
kinetics of hydrogenation of ]inoleic and oleic acids has been 
found. Results of many experiments conducted to examine 
the influence of the electrostatic field on the selectivity of the 
catalyst are given. (Rev. Franc. Corps GraB) 

P O S S I B I L I T Y  OF USE OF RHEOLOGICAL METHODS POR STUDY OF 

PHYSICO-CHEMICAL STRUCTURE OF LIPIDS. Lj. Dakovic e t  a l .  
(Tehnoloski fakultet, Novi Sad, Yugoslavia). Bilt. Bil. ulja 
1973(1-2), 7-18. Analysis of the internal structure of a 
colloidal lipid system, shows that theological behavior is de- 
pendent of four elements which are given and elaborated 
mathematically and graphically. Many experiments have been 
done with but terfat  and the results are discussed. (Rev. 
Franc. Corps GraB) 

INFLUEI~CE OF THE PHOSPHATIDES ON THE REFINING PROCESS 
OF OILS. J. Lezajie e t a ] .  (Fabrika ulja, Zrenjanin, Yugo- 
slavia). Bilt. Bil. ulja 1973(1-2), 3-6. After  discussing the 

physical and chemical properties of phosphatides, data on the 
influence of phosphatides on the refining process are given. 
I t  is necessary to eliminate phosphatides before refining. I f  
they remain in the oil, many difficulties in the refining occur 
(loss of the oil during neutralization process, lowering of the 
bleaching power of the bleaching earth, etc.). (Rev. Franc. 
Corps GraB) 

CHARACTERISTICS OF CHEMICAL COMPOSITION OF WINTER RAPE- 

SEED K-712 (LOW IN ERUCIC ACID). K. Babuchowski et al. 
Zesz. nauk. A R T  Olszt. Rolnictwo 1973(3), 131-43. The 
weight of dry matter in 1000 seeds of rapeseed with low 
erucic acid content is about 24% less compared with other 
varieties of rapeseed. The content of erucic acid in rapeseed 
K-712 is reduced to 14.8%, while rapeseed with high erucic 
acid has 47.1%. Iodine number of oil from rapeseed K-712 
is 110.9, while it is 100.4 in the oil from sued with high 
erucic acid content. The amino acid composition of proteins 
of meal from rapeseed K-712 is better;  the content of lysine, 
glutanic acid, asparagine and arginine is higher. (Rev. Franc. 
Corps GraB) 

STUDY OF INFLUENCE OF POLY(VINYL CHLORIDE) PACKAGING ON 
SOME QUALITATIVE ASPECTS OF EDIBLE FATS AND OILS AND ON 
THE ~IODEL MEDIA. M.Ya. Terskaya et al. Voprosi Pitanija 
1974(2), 24-8. A study has been done on edible fats and 
oils in PVC packaging. The quality of PVC materials has 
been examined. The results show that there is no danger 
of contamination and that the quality of fats and oils is well 
preserved in this kind of packaging. (Rev. Franc. Corps GraB) 

COMPOSITION OF VOLATILE C 0 ~ P O U N D S  FROM DEODORIZATION OF 

VEGETABLE OILS. ~-NT. Plecas et al. (Tvornica ulja, Zagreb, 
Yugoslavia). J~ilt. Bil. ulja 1973(3-4), 13-17. Bibliographical 
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review is given of the  da ta  about  composi t ion of  the  volati le 
compounds  f rom the deodorizat ion of  vegetable  oils. Resu l t s  
obta ined  on deodorizat ion of  sunflowerseed oil, of a mix tu re  
of  sunflowerseed and  soybean  oils, and  of  a hydrogena t ion  
soybean  oil are given. (Rev. Franc .  Corps Gras )  

SOLUBILITY OF BRASSYLIC ACID. J .  Cechnicki et al. T S P K  
Pollena 17, 519 25 (1973).  In  considerat ion of i ts  s t ruc ture ,  
brassy]ic  acid theoret ical ly  should have good solubil i ty in the  
solvents  which can give or accept  electrons.  Cont ra ry  to tha t ,  
the solubil i ty is weak in o ther  solvents,  like heptane.  The 
exper iments  show tha t  in the  solvents like acetone or e thyl  
ace ta te  the  solubil i ty of  brassyl ic  acid is pract ical ly  ideal. 
(Rev. F ranc .  Corps Gras)  

REFINING OF SOYBEAN OIL. S.N. Volo tovska ja  et al. ( V N I I Z ) .  
Maslozir.  Prom.  1974(2) ,  14-16. I n  soybean  oil obta ined f rom 
impor ted  soybeans ,  the quan t i t y  of  phospha t ides  varies  be- 
tween 3 .2-3.5%, acidi ty value between 2.0-2.9, and  the  color 
between 70-76 m g  of iodine. The exper imen t s  have been 
done with th is  oil to find opt imal  refining condit ions.  The 
opt imal  condi t ions  for  neu t ra l i za t ion  process were found :  
t empera tu re  65-70C, alkali  concent ra t ion  100 g/1 with the  
excess of  20 -30%.  The yield of neu t ra l ized  oil is 92.31-  
94.35%. Bleaching  is done wi th  0.5 1% Actisi l  T2 b leaching 
ear th  at  90 95C for  30 minutes .  According  to l abora to ry  and 
semi-pi lot  exper iments ,  the fol lowing technological  scheme for  
soybean  oil ref ining has  been es tab l i shed:  hyd ra t a t i on  --+ t reat-  
men t  wi th  citric acid solution -> neut ra l iza t ion  ~ wash ing  --~ 
d ry ing  --> b leach ing  --> deodorizat ion.  (Rev. Franc .  Corps 
Gras)  

HYDROGENATION OF COTTONSEED OIL IN A SOLUTION WITH 
SEVERAL COMPONENT CATALYSTS. I .P.  Naza rova  et al. Maslozir.  
Prom.  1974(2) ,  16-18. H y d r o g e n a t i o n  of cot tonseed oil in a 
mix tu re  e thanol -hexane  wi th  the  a luminum-nickel -copper  
ca ta lys t  was studied.  I t  was found  t ha t  the addi t ion  of  
chrome on the  ca ta lys t  a luminum-nickel -copper  accelerates  the  
hydrogena t ion  process.  In  the f a t  obta ined  by this  hydro- 
genat ion ,  the  content  of  t r ans  f a t t y  acids  is lower, as is the 
me l t ing  point .  The posi t ional  i somer iza t ion  is also diminished.  
(Rev. F ranc .  Corps Gras)  

NEW SAMPLING DEVICES. V.K.  Lozesnik et al. Maslozir.  Prom.  
1974(2) ,  29-32. U K R N I I M P  has  e labora ted  several  me thods  
for  mechanica l  sample  tak ing .  One sys tem is pneuma t i c  and  
is des igned for  f r iable  raw mate r i a l s  (seeds,  meal ,  hulls,  etc.) .  
A s imilar  sys tem can be used for  f a t s  and  oils. The au thors  
described one pneuma t i c  sample  t ak ing  device for  sunflower 
seed and  also some others  for  t ak ing  samples  of  oilseeds, 
fluid oil f rom t ank  wagons ,  and  oils and  f a t s  f rom cyl indrical  
vert ical  tanks .  (Rev. F ranc .  Corps Gras)  

DETERMINATION OF AFLATOXINS IN COTTON SEEDS AND I~IEAL. 
E.P.  K j u z  et al. Maslozir.  Prom.  1974(2) ,  13-14. S tudy  of 
microflora of  p e a n u t  seeds and  meal  and  the de te rmina t ion  
of af la toxins  in them has  been publ ished in m a n y  papers .  
I t  is no t  t rue  for  the cotton seeds and  meal.  The au tho r s  
verified a series of  me thods  (Burnaseva ,  Velasco, Rober tson,  
Wil]ey, P o n s ) ,  before  they  concluded tha t  the  de te rmina t ion  
of af la toxins in cot ton seeds and  meal  mus t  be done by the 
fol lowing scheme:  de l ip ida t ion  with hexane  or pe t ro leum 
ether,  ex t rac t ion  of  af la toxins wi th  chloroform,  purif icat ion of 
ex t rac t s  on an a luminum or si l ica gel K S K  column, separa t ion  
of af la toxins by th in- layer  ch romatography ,  ident if icat ion and  
de te rmina t ion  by fluorescence. (Rev. F ranc .  Corps Gras)  

STUDY OF THE PROCESS OF FLOC FORMATION IN PRE-PRESSED 
OIL. A.V. Necaeva  et al. Maslozir.  Prom.  1974(2) ,  11-13. 
The influence of the  quan t i t y  of  water  on the  coagula t ion  of  
phosphol ipidie  complex is verified by the  authors .  They  also 
s tudied  the  influence of the  t empera tu re  of  hea t ing  on the  
kinet ics  of  floe fo rma t ion  in sunflowerseed oil. F o r  crude 
pre-pressed  oil, the  opt imal  t empera tu re  for  floc fo rma t ion  
is 25C. (Rev. F ranc .  Corps Gras)  

INFLUENCE OF HYDROTHERMAL TREATMENT ON THE INTENSIFICA- 
TION OF EXTRACTION PROCESS OF OIL. V.V. K l j uck i n  et  al. 
( V N I I Z ) .  Maslozir.  Prom.  1974(2) ,  8-11.  Soybean cul t iva ted  
in the  F a r  E a s t  analyzes  18.5-21.7% oil, 39.8-44.0% crude 
pro te in  and  2 - 3 %  of phosphol ipids .  The soybean  oil, ob ta ined  
by direct  ext ract ion,  had  1.8% phosphol ipids .  The phospho-  
l ipid con ten t  of  the  soybean  meal  is abou t  1.6%, pro te in  
content  50% and  oil con ten t  1%.  E xpe r i men t s  done by the  
au tho r s  us ing  a special hydro the rma l  t r e a t m e n t  of  soybean  
before  ex t rac t ion  are described.  The resu l t s  show t ha t  the  
ex t rac t ion  of  soybean  oil is 4 t imes  quicker i f  th is  t r e a t m e n t  
is used before  extract ion.  (Rev. F ranc .  Corps Gras)  

INDUSTRIAL EXPERIMENTS WITH THE RICE BRAN.  O.F. 
Sal imenko et al. (Cent. Lab.  Oil I n d u s t r y  of  Nor th  Caucas ia ) .  
Masloz,ir. Prom.  1974(1) ,  37-8. The rice b r an  f rom K r a s n o d a r  
area  ha s  been ana lyzed ;  the  mois ture  content  varies  f rom 
11.0-13.5%, and  acid value of  the  oil f rom 17.22 113.0. The 
oil content  in the  rice b ran  was 9.5 10.5%. The oil was 
ex t rac ted  in the  ex t rac tor  "Okr im."  The obta ined  oil had  
the fol lowing charac te r i s t i c s :  acid value 17.86-114.62, mois- 
ture  0.16-0.82% and  phospha t ides  0.43-0.56%. The oil in the  
meal was 0.54 0.78%, ash  8.5% (wi th  11.25% mois ture )  
and  11.15 14.21% protein.  (Rev. Franc .  Corps Gras)  

CLEANING 0F EFFLUENTS OF OIL INDUSTRY WITH THE ELEC- 

TRICAL FLOTATION. V.S. Nadysev  et al. Maslozir.  Prom. 
1974(1) ,  39. The au thor  describes an  e lect rocoagula tor  
e labora ted  by V N I I Z ,  which works on the same pr inciple  as 
electroflotator.  The coagula tor  has  a l uminum electrodes, and  
dur ing  operat ion AlzO3 is f o rmed  which has  good coagula t ion  
propert ies .  W h e n  50% of the electrodes are gone, i t  is 
necessary  to replace them. V N I I Z  has  bui l t  an  electro- 
coagula tor  to t r ea t  1800 m3 per  day  tha t  is des t ina ted  for  
an oil f ac to ry  in Bendery .  (Rev. Franc .  Corps Gras)  

INFLUENCE OF THE MOISTURE ON THE DIELECTRIC CONSTANT OF 
LIPID EMULSIONS. JU. G. Suharev  et al. Maslozir.  Prom.  
1974(1) ,  18-20. For  mois tu re  de te rmina t ion  in l ipid emul- 
sions, it  is convenient  to use the  dielectrometr ic  method.  This  
method  is based on the  l inear  re la t ionship  between dielectric 
cons tan t  of  the emuls ion and  i ts  mois ture  content .  The dif- 
f e r en t  fac tors  which influence this  re la t ion are given.  Resul t s  
show tha t  this  me thod  is convenient  for  de te rmina t ion  of the 
mois ture  in l ipid emuls ions  when the mois tu re  content  is 
between 0 .4-20%. (Rev. F ranc .  Corps Gras)  

VARIATION OF PHYSICOCHEMICAL VALUES OF VEGETABLE OILS 
DURING DEODORIZATION. M.E. Konca lovska j a  et al. Maslozir.  
Prom.  1974(1) ,  14-18. Alkal i  refined sunflowerseed and  cot- 
tonseed oils have been examined  du r ing  and  a f t e r  deodoriza- 
tion. I n  these oils, peroxides are  decomposed and  carbonyls  
and  con juga t ed  t r ienes  are  fo rmed  dur ing  deodorization.  Sun- 
flowerseed oil t r ea ted  with an adsorbent  and  then  deodorized 
has  a lower carbonyls  content .  The same resul ts  are obta ined 
for cot tonseed oil t r ea ted  wi th  an adsorbent .  (Rev. F ranc .  
Corps Gras)  

STUDY OF THE COMPOSITION OF WAXES FROM LINSEED AND 
THEIR INFLUENCE ON THE THERMAL PROPERTIES OF OIL. B . Ja .  
Sterl in et al. Maslozir.  Prom.  1974(1) ,  12-14. The wax con- 
ten t  of  crude l inseed oil var ies  between 0.01-0.05%. D u r i n g  
the  pre-press ing  t r e a tmen t  of  l inseed, abou t  50% of total  
wax content  comes f rom the seeds to the  oil. The waxes  have 
no influence on the  thermal  proper t ies  of  l inseed oil. I t  is 
in t e res t ing  t ha t  in the  wax composi t ion of l inseed, d i f ferent  
f a t t y  acids are present ,  wi th  even and  odd number s  of  carbon 
a toms.  (Rev. F ranc .  Corps Gras)  

THE DILATATION COEFFICIENT OF SUNFLOWERSEED OIL AS A 
FUNCTION OF THERMAL PARAMETERS. A.N. Vyselesski j  et al. 
Maslozir.  Prom.  1974(1) ,  10-12. Use of  sunflowerseed oil 
for  f r y ing  under  vacuum or p ressure  in food i n d u s t r y  made  
it  necessary  to de termine  some of the rmophys ica l  character-  
is t ics of  this  oil. The charac ter i s t ics  include, beside others,  
d i la ta t ion.  The d i la ta t ion  of sunflowerseed oil at  p ressures  
f rom 0 to 30 k g / c m  2 and  for  the  t empera tu re s  f rom 50-200C 
is given. (Rev. F ranc .  Corps Gras)  
STUDY OF ELECTROPHYSICAL CHARACTERISTICS OF SUNFLOWER 
SEED. V.V. Voroncov et al. Maslozir.  Prom.  1974(1) ,  6-8. 
By hea t ing  a ma te r i a l  in an  e lec t romagnet ic  field of  h igh  
f requency,  the in te rna l  t empera tu re  of  ma te r i a l  is h igher  
t h a n  the t empera tu re  on the  surface .  This  t empera tu re  
g rad ien t  accelerates  the  d ry ing  process.  I n  sunflower seed, 
dielectric r ig id i ty  is a func t ion  of seed humidi ty .  (Rev. 
Franc .  Corps Gras )  

CONTRIBUTIONS OF AGRONOMIC RESEARCH TO THE FAT IN- 
DUSTRIES. G. F a u c o n n e a u  ( I .N.R.A. ,  Theix  (63) ,  63110 
B e a u m o n t ) .  Rev.  Franc.  Corps Gras 21, 105-17 (1974).  Re- 
search work re la ted  to f a t s  and  oils done in I .N.R.A.  is  
reviewed. Abou t  f i f ty  researchers  are working  on different  
problems involving vegetable  and  an imal  raw mate r i a l s  as 
well as technology.  Dif ferent  f ac to r s  (genetic,  envi ronment ,  
feeds)  which have influence on the  f a t t y  acid composi t ion of  
f a t s  and  oils are  examined.  Much work has  been and  is 
being done in the domain  of vegetable  proteins .  The qual i ty  
and  con ten t  of  p ro te in  in di f ferent  var ie t ies  of  sunflower and  
rapeseed are of  special  interest .  The in te rd isc ip l inary  char-  
acter is t ics  of th is  research are poin ted  out. 
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EVALUATION AND APLATOXIN ELIMINATION METHODS IN OILSEED 
PRODUCTS (OILS AND MEALS). A. Prevot ( Inst .  des Corps 
Gras- ITERG,  Par i s ) .  Rev. Franc. Corps Gras 21, 91 103 
(1974). Aflatoxi~ content in peanuts  may be lowered by seed 
screening during receiving, dehulling or af ter  dehulling. The 
different technics employed arc described. The influence of 
the refining on aflatoxin elimination in oil is pointed out, 
then the meal detoxifying processes (solvent extraction, am- 
moniation, de Smet, Lesieur-Speichim methods)  are discussed. 
Results obtained are examined f rom a chemical and nutri t ional  
point of view. Still it is not possible to say which method 
is best, f rom a nutri t ional  point  of view, for  detoxifying meal 
contaminated by aflatoxin. I t  seems tha t  ammoniation is 
the best method for  industrial  use. 

STRUCTURE, BIOLOGICAL ACTIVITY AND DETERMINATION OF IV!YCO- 
TOXINS CONTAMINATING OLEAGINOUS PRODUCTS. C. Frayssinet 
(Inst. Recherches Sclentlfique sur le Cancer, 94800 Villejuif). 
Rev. Franc. Corps Gras 21, 91-103 (1974). The problem of 
aflatoxin was recently discovered and the author  gives the 
progress in this field in the past  decade. Af ter  a review of 
the structure of the major  mycotoxins, methods for  their 
determination are described: biological (with ducklings, fertile 
eggs, Bacillus megatherium), physicochemical (thin-layer 
chromatography)  and rapid (mini column). Bases are men- 
tioned for  prevention of contamination. 

CONTAMINATION OF OLEAGINOUS PRODUCTS BY MYCOTOXINS AND 
MYCOTOXICOSIS FOLLOWING THE INGESTION OF THESE PRODUCTS. 
P. Lafont (Lab. Toxicologie A]imentaire INSERM, 78-Le 
Vesinet) .  Rev. Franc. Corps Gras 21, 77-84 (1974). A regula- 
tion intended to prevent  domestic animals f rom intoxication 
has been established. The mode of contamination is described 
for  edible product  of animal origin (milk and cheese). The 
possible synergism between aflatoxin and other mycotoxius 
is being studied. 

SOME FACTORS WHICH INFLUENCE THE QUALITY OF DEODORIZED 
PAT. A.G. Sergeev et al. (VNIIZ). Maslozir. Prom. 1974(3), 
22-5. The quality of deodorized fa t  was examined organo- 
leptically. Fac tors  which influence the quality of deodorized 
fa t  are:  acidity value, absence of soap and phosphatides,  
bleaching earth and metals which act as catalysts. Of special 
importance on the quality of deodorized fa t  is the degree of 
oxidation of the fa t  before deodorization. The authors studied 
the changes in peroxide and carbonyl values at different 
refining stages. Peroxide value gives a good idea of the 
intensity of the oxidation process. The carbonyl value gives 
the content of C~o-C~ aldehydes, which are the base for  the 
specific odor of hydrogenated fat .  (Rev. Franc.  Corps Gras)  

STRUCTURAL MODIFICATIONS OF FATS. B.--MODIFICATIONS RE- 
LATED TO GLYCERIDIC STRUCTURE OP PATS. M. Naudet  (Lab. 
Nat.  Matieres Grasses-ITERG, Univ. Provence, Marseille).  
Rev. Franc. Corps Gras 21, 35-43 (1974). The modifications 
of the glyceridic s tructure of fa ts  are the consequence of 
inter and intra-molecular exchanges between fa t ty  chains. 
The mechanism of these spontaneous or induced exchanges 
is described. Natura l  fa ts  have definite glyceridic s t ructure;  
modern analytical methods based on chromatographic separa- 
tions, as well as enzymatic reactions, allow the elucidation 
of these structures.  The analytical methods which can be used 
for  determining the modification of structure in pure or 
blended fa t s  are reviewed. Practically, the modification of the 
glyceride s t ructure  of fa t s  is very important ,  especially 
regarding interesterification. Fa t s  with different character- 
istics result f rom inter and intra-molecular exchanges between 
fa t ty  acids. 

OIL EXTRACTION PROCESS. M. Pike and A.W. Routledge 
(Albr ight  and Wilson Ltd.) .  U.S. 3,333,628. Glyceride oils 
are extracted f rom vegetable or fish sources by t rea tment  
with an aqueous solution containing an effective amount  of 
a sulphonate salt selected f rom the group consisting of alkali 
metal, alkaline earth metal, and ammonium salts of pheny] 
and alkylphenyl sulphonic acids. The liquid phase is then 
separated and the oil recovered f rom it. I n  preferred cases, 
e.g., with palm frui t ,  the source is such that  the sulphonate 
salt t rea tment  br ings  about  the removal of a major  proport ion 
of available oil without expressing. 

PRODUCTION OP LIGHT COLORED, COLOR STABLE FATTY ACIDS. 
S.S. Naskar  and G. Renckhoff (Dynamit  Nobel Ag.) .  U.S. 
3,833,629. Light  colored, color stable f a t ty  acids of 8-18 
carbon atoms are produced by heating the crude fa t ty  acids 
in the presence of vanadium oxide, a lower alkyl vanadate,  
a lower alkyl ester of zirconic acid, an aromatic earboxylic 

acid or lower alkyl ester thereof, or a mixture of the aromatic 
carboxylic acid or estcr with the alkyl ester of ti tanic or 
zirconic acid at 180 260C, and then distilling the result ing 
mixture under a vacuum. 

PROCESS POE THE LIGHTENING AND COLOR STABILIZATION OF 
PATTY ACID PORERUNNINGS. S.S. Naskar  and G. Renckhoff 
(Dynamit  Nobel Ag.) .  U.S. 3,836~554. The process comprises 
heat ing the fa t ty  acids with technical grade silicon at 180- 
250 C and distilling off the forerunnings  under vacuum. 

• Fa t ty  A c i d  D e r i v a t i v e s  
OBTENTION OF MONOGLYCERIDE ESTERS AND DIACETYLTARTARIC 
ACID. A.A. Smidt et al. Maslozir. Prom. 1974(1),  20-2. A 
method by which monoglyceride esters were obtained f rom 
different fa t ty  acids is described. The process has two stages:  
acetylation of tar tar ic  acid and esterification of monoglycerides 
with obtained acety]ated derivatives. Acetylation is done in a 
ni t rogen atmosphere for  15 60 minutes at 120C. The formed 
acetic acid is distillated under vacuum. Optimal conditions 
for  esterification are:  1 hour, 120C, and a ratio of diacetyl- 
tar tar ic  acid and monoglyceride 1:1.2. (Rev. Franc.  Corps 
Gras)  
INFLUENCE OP :MOLECULAR DISTILLATION ON THE FORMATION OF 
ISO]~ERS 1 AND 2 OF MONOGLYCERIDES OF SATURATED FATTY 
ACIDS. A.A. Smidt et al. Maslozir. Prom. 1974(2),  18-19. 
For  this study, experiments have been done in a pilot p lant  
molecular still with three stages. The first stage is for  gas 
elimination and is done under a pressure of 1.5-2.0 mm Hg 
and a temperature  of 85 90C. The second stage is for  elim- 
ination of the glycerine and free fa t ty  acids (pressure 3 × 
10 -2 mm Hg,  temperature  116C). In  the third one, distillation 
of monoglycerides under 5 × 10 -3 mm Hg is done. Conditions 
in the first and second stages have no effect on the separat ion 
of mono- and diglycerides and on the content of isomers 
1 and 2. I t  was found tha t  the temperature  of 133C in the 
third stage allows recovery of monoglycerides mainly in 
isomer-1 form. (Rev. Franc. Corps Gras)  

ALUMINUM FOLYGLYCEROL pATTY ACID ESTERS. M.M. Rieger 
(Warner -Lamber t  Co.). U.S. 3,833,627. The esters have pro- 
longed acid neutral ization characteristics and anti-foam 
activity. 

OIL BASED COATING COMPOSITION. H.J .  Rose. U.S. 3,334,920. 
Sausages formed in synthetic casings are more easily peeled 
when the casings are provided with an internal coating com- 
pr is ing a food grade mineral oil in admixture with an 
acetylated fa t ty  monoglyceride and 5-30% of an alkoxy]ated 
type sur fac tan t  which is poorly soluble in mineral oil. The 
coating is preferably  applied to the interior of the casing 
as a lubricant  during the shirr ing of the casing on a con- 
ventional shirr ing machine. 

CYANOETHOXYLATED PATTY ACID METAL SOAP THICKENED 
GREASES. H.E. Kenney,  E.T. Donahue and G. Maerker (U.S. 
Secy. of Agricul ture) .  U.S. 3,835,051. Monohydroxy fa t ty  
acids are cyanoethylated, and the result ing cyanoethoxy de- 
rivative is treated with the desired alkali, alkaline earth metal 
or other metallic base to form a soap which is dispersed in a 
petroleum oil base or a synthetic base oil of the diester tyl~e 
to form a grease. 
EMULSION FOR HOT ROLLING ALUMINUM PRODUCTS. E.E. 
McDole and F.L. Howard  (Kaiser  Aluminum & Chemical 
Corp.). U.S. 3,835,052. Polybutene and sa tura ted fa t ty  
alcohols are added to a net oil composition comprising hydro- 
carbon base oils, lubricity agents,  emulsifiers, and the like. 
When mixed with water, the neat oil with additives provides 
an emulsion which minimizes pickup in the hot rolling of 
aluminum products  and provides a rolled product  having 
improved surface characteristics. 

COLD METAL FORMING LUBRICANT. F.W.C. Jones (Oxy Metal 
F in ishing Corp.).  U.S. 3,336,467. The lubricant  comprises (a)  
water  (opt ional) ,  (b)  alkali metal orthophosphate,  (c) alkali 
metal f a t ty  acid soap, and (d) alkali metal alkaryl sulfonate. 

GREASE THICKENERS. H.E. Kenney,  E.T. Donahue and G. 
Maerker (U.S. Secy. of Agr icul ture) .  U.S. 3,836,463. Keto 
fa t ty  acids or their derivatives are cyanoethylated, and the 
result ing three carbon cyanoethyl branched chain f a t ty  acids 
are mixed with an appropr ia te  amount  of a diester or a 
petroleum base oil. The mixture is then reacted in situ 
with a dilute aqueous solut ion of l i thium hydroxide to obtain 
a stable grease. 
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• B i o c h e m i s t r y  and N u t r i t i o n  
I N F L U E N C E  OF A HIGHER QUANTITY OF FATS AND OILS I N  T H E  
RATION ON THE ~[ETABOLISM O]P SOME VITAMINS. V.V. E f r e m o v  
et al. Voprosi Pitanija 1974(2) ,  43-9.  A mix tu re  of  sun- 
flowerseed oil and  pr ime s t eam lard  (50 :50)  r ep resen t ing  
43% of  the  caloric value in a diet,  reduced the  ra te  of  
metabol i sm of  th iamine ,  r iboflavin and  n iac in  in the  liver. 
The concent ra t ion  of ascorbic acid in urine,  blood and  liver 
was higher ,  as was t ha t  of  rct inol  in blood and  liver. In-  
t roduct ion into the  exper imenta l  ra t ion  of twice the  normal  
dosage of v i t amins  helps  to normalize  the metabo l i sm of 
v i t amins  B~, B2, B~, P P ,  C and  A. (Rev. F ranc .  Corps Gras)  

P-PHENYLENEDIA]~INES AS HYPOLIPIDEI~ICS. R.E.  M a n n i n g  
(Sandoz-Wander ,  Inc . ) .  U.S. 3,833,734. Certa in  p-phenylene-  
diamines ,  e.g., N~,N~-di-(2-octyl)-p-phenylenediamine,  are use- 
fu l  as hypol ipidemics .  

DETER~IINATION OF VOLATILE FATTY ACIDS IN PLASI~IA AFTER 
ETHANOLIC EXTRACTION. C. Rcmesy  and  C. Demigne  (Star .  
de Phys iopa tho log ic  de la Nutr . ,  Ins t .  Nat l .  de la Recherche 
Agronomique ,  Theix,  63110 Beaumont ,  F r a n c e ) .  Bioehem. J. 
141, 85-91 (1974).  A new rapid  micro-method for  m e a s u r i n g  
p lasma  volati le f a t t y  acids  is described.  The volatile f a t t y  
acids are ex t rac ted  f rom p la sma  with e thanol  iu tlle presence 
of a known quan t i t y  of  in terna l  s t anda rd  (sodium i sobu t y r a t e ) .  
A f t e r  evapora t ion  of the  ethanolic solution of the sodium 
salts,  the  res idue is dissolved in a di lute solution of  ortho- 
phosphor ic  acid to pe rmi t  ana lys is  by g.l.c. A technique of 
g.l.c, ana lys is  is described which pe rmi t s  the  separa t ion  of 
all the  volati le f a t t y  acids  f rom the other  p lasma  cons t i tuen t s  
a t  t empera tu re s  below 100°C in 5 min.  S team-dis t i l la t ion  
techniques  are unsa t i s f ac to ry  when the acetic acid concentra-  
t ions in the  p lasma  are below 0.2 mM. H e a t i n g  of a number  
of  p lasnm cons t i tuen t s  in acid condit ions gives rise to acetic 
acid. The b ind ing  of volati le f a t t y  acids to p l a sma  pro te ins  
was s tud ied ;  th is  b ind ing  is negl igible  for  acetic acid, bu t  
increases with the  l eng th  of  tile f a t t y  acid carbon chain.  The 
l imits  of  use of  the method  and  the physiological  impl ica t ions  
are discussed.  

HEPATIC DRUG HYDROXYLATION AND LIPID PEROXIDATION IN 
RIBOFLAVIN-DEFICIENT RATS. J .M. Pate l ,  N.R. Galdhar  and  S.S. 
P a w a r  (Div. of  Biochem.,  Dept.  of  Chem., M a r a t h w a d a  Univ. ,  
A u r a n g a b a d  ( M a h a r a s h t r a ) ,  I n d i a ) .  Biochem. J. 140, 363-8 
(1974).  The effect of  r iboflavin deficiency and  phenobarb i t a l  
p r e t r ea tmen t  on drug  hydroxyla t iml  and  lipid peroxida t ion  
was iuves t iga ted .  A signif icant  decrease in anil ine and  
acetani l ide hydroxyla t ion  as well as N A D P H - l i n k e d  and 
ascorbate- induced lipid peroxidat ion was observed du r ing  4- 
and 7-week riboflaviu deficiency in both  adul t  male  and adu l t  
female  rats .  The d rug-hydroxy la t ion  and l ip id-peroxidat ion 
act ivi t ies  were f u r t h e r  lowered with the  increase in riboflavin 
deficiency. The phenobarb i t a l  p re t r ea tn len t  induced  ani l ine 
and  acetani l ide hydroxylase  act iv i ty  even in riboflavin- 
deficient animals .  D r u g  hydroxyla t ion  inh ib i t s  l ipid peroxida-  
t ion in both  deficient and normal  rats .  The admin i s t r a t i on  of  
riboflavin was followed by a s ignif icant  increase in d rug  
hydroxyla t ion  and  lipid peroxidat ion.  

THE PRESSURE DEPENDENCE OF THE LIPID BILAYER PHASE 
TRANSITION. K.R.  Sr in ivasan ,  R.L. K a y  and J .F .  Nagle  (Depts .  
of Chem. and Phys. ,  Carnegie-Mellon Univ. ,  P i t t s b u r g h ,  Pa.  
15213). Biochemistry 13, 3494 6 (1974).  The t r ans i t ion  tem- 
pe ra tu re  for  d ipahni toyl lec i th in  bi]ayers  has  been de te rmined  
at p ressures  up to 100 bars  by fol lowing the volume change  
accompany ing  the  t rans i t ion .  The increase in the  t rans i t ion  
t empera tu re  was found  to be nonl inear  with increas ing  pres- 
sure whereas  the  densi ty  change  due to the  t r ans i t ion  was 
invar ian t  with pressure  up to the h ighes t  p ressure  s tudied.  
The near  equal i ty  of the  l imi t ing  slope ( d p / d T )  p-~  with 
AH/T= .~V at  1 arm is cons is ten t  with a f irst-order t rans i t ion .  
The en t ropy change  for  the t rans i t ion ,  as calculated f rom the 
Clapeyron equat ion,  decreases by about  40% over the  p ressure  
range  s tudied.  The impl ica t ions  of  these resu l t s  for  order- 
disorder  theories  are discussed.  

EFFECT OF DIETARY SELENIUM AND AUTOXIDIZED LIPIDS ON T H E  
GLUTATHIONE PEROXIDASE SYSTEM OF GASTROINTESTINAL TRACT 
AND OTHER TISSUES IN THE RAT. K.  Reddy and  A.L. Tappe l  
(Dept.  of  Food Sci. and  Technol. ,  Univ.  of  Calif. ,  Davis ,  Calif .  
95616). J. Nutr. 104, 1069 78 (1974).  The effect of  d ie ta ry  
selenium on the detoxificat ion of d ie ta ry  peroxides  via  the  
g lu ta th ione  pcroxidase  sys t em was s tudied.  R a t s  were fed  
Torula  yeas t -based  selenium-deficient  diets  wi th  ei ther  15% 

f resh  tocopherol-s t r ipped corn oil or 15% autoxidized corn 
oil wi th  a peroxide value of 692 m E q / k g .  Ra t s  fed  these two 
diets  were fu r t he r  divided into groups  t ha t  were fed e i ther  
0 or 2 ppm selenium as seleumnethionine.  Body weight  ga in  
of the  two g roups  of  ra ts  f ed  the  autoxidized oil was s igni f -  
icant ly lower than  tha t  of  the  two groups  fed  f resh  corn 
oil. The specific ac t iv i ty  of  g lu ta th ione  peroxidase  in var ious  
regions of the  gas t ro in t e s t ina l  t ract ,  liver, blood, and  adipose 
f rmn  se len ium-supplemented  ra t s  was s ignif icant ly  h igher  t h an  
in these t i ssues  f rom the non-supp lemented  rats .  I n  the  ra t s  
not  supp lemented  with selenium, g lu ta th ione  peroxidase  act iv i ty  
was s ignif icant ly increased in the group fed  autoxidized corn 
oil; increased ac t iv i ty  was not  observed in t i s sues  of  selenium- 
supplemented  ra ts  fed  peroxides.  W i t h  few exceptions,  
g lu ta th ione  reductasc  act iv i ty  was the same in t i ssues  f rom 
each of the four  d ie ta ry  groups .  Signif icant ly  more  peroxide 
accumula ted  in the  adipose of  the peroxide-fed ra t s  not  
supplemented  with se lenimn than  in the adipose of  the other  
three groups.  

INTERACTION OF APOLIPOPROTEIN-ALANINE AND APOLIPOPROTEIN- 
GLUTAI~IINE-I WITH PHOSPHATIDYLCHQLINE. EFFECT ON SOLUTE 
QUENCHING OF INTRINSIC FLUORESCENCE. H . J .  Pownal l  and  
L.C. Smi th  (Mar r s  McLean  Dept.  of  Biochem.,  Baylor  College 
of Med., Texas  Mcd. Ctr., Hous ton ,  Tx. 77025).  Biochemistry 
13, 2590 3 (1974).  The in te rac t ion  of egg phospha t idy lchol ine  
with zpoLP-alanine~,  apoLP-g lu t amine - I ,  and  h u m a n  serum 
a lbumin  has  been inves t iga ted  by quenching  of the  in t r ins ic  
protein  fluorescence in both the presence and  absence of  the  
phospholipid.  The quench ing  by a nega t ive ly  charged  quencher,  
iodide ion, used in conjunct ion  wi th  a posi t ively charged  
quencher,  py r id in ium ion, reflected the  relat ive charge  in the  
region of t r y p t o p h a n s  in the  prote in  and  indica ted  the mag-  
ni tude of b ind ing  of phosphol ipid.  Express ions  were derived 
to quan t i t a t e  both pro te in  accessibi l i ty  and  the phosphol ip id  
b inding  efficiency of these proteins .  ApoLP-alanine~ bound 
phosphol ipid  more efficiently t han  apoLP-g lu t amine - I .  Both  
apol ipoprote ins  were more  efficient t han  h u m a n  se rum albumin.  

:[{EAD GROUP I~IODULATION OF I~IEMBRANE FLUIDITY IN SONICATED 
PHOSPHOLIPID DISPERSIONS. D.M. Michaelson,  A.F.  Horwi tz  
and M.P. Klein  (Depts .  of  Biophys.  and  Phys ica l  Biochem.,  
Johnson  Res. Founda t ion ,  Univ.  of  Pa. ,  Phi lade lphia ,  Pa.  
19104). Biochemistry 13, 2605-12 (1974).  The mobi l i ty  of  the  
polar  head group,  as well as of  the hydrocarbon  region,  of  
phospha t idy le thano lamine  ( P E )  molecules a r r anged  in son- 
icated d ispers ions  is marked ly  dependen t  on the  charge  of the 
e thano lamiue  head g roup :  there  is more  molecular  nlotion when 
P E  is nega t ive ly  charged  t h a n  at  pD levels where i t  is zwit- 
terionic. At  physiological  values  of  pD, the  molecular  mot ions  
of P E  are more res t r ic ted  t han  are those of phospha t idy l -  
choline (PC) .  These resul ts  were obta ined by p repar ing ,  at  
var ious  pD values,  sonicated dispers ions  of P E ,  of  PC, and  
of equimolar  mix tu res  of  PC and PE ,  and by s t udy in g  the  
proton and phosphorus  magne t i c  resonance spec t ra  of  these  
dispersions.  The observed bi layer  s y m m e t r y  and head g roup  
modula t ion  of the  f luidi ty of  sonicated P E  and cosonicated 
PC : P E  dispers ions  are discussed in the context  of  the  s t ruc tu re  
and  f luidity of  biological  membranes .  

LIPOPHOSPHONOGLYCAN OF THE PLASMA ~E:~BRANE OF ACAN- 
THAI~IOEBA CASTELLANII. D.G. Dearborn  and  E.D. K o r n  (Sec- 
tion on Cellular Biochem. and  Ul t r a s t ruc tu re ,  Nat l .  H e a r t  
and  L u n g  Inst . ,  Nat l .  Ins t s .  of  Heal th ,  Bethesda ,  Md. 20014).  
J. Biol. Chem. 249, 3342 6 (1974).  Approx ima te ly  14% of 
the mass  of  l ipophosphonoglycan  of  the  amoeba  p l a sma  mem- 
brane consis ts  of  three classes of  long chain f a t t y  acids :  (a )  
normal ,  s a tu r a t ed  and  u n s a t u r a t e d  and branched,  s a tu r a t ed  
f a t t y  acids C-16 to C-28, 4 . 5 % ;  (b)  no rma l  and  branched,  
s a tu r a t ed  2-hydroxy f a t t y  acids  C-22 to C-28, 8 . 4%;  and  (c) 
a g roup  ten ta t ive ly  identif ied as no rma l  and  branched,  
s a tu ra t ed  2-hydroxy-3-methyl  f a t t y  acids, 0.9%. The b ranched  
f a t t y  acids in the  first two groups  are t en ta t ive ly  identified 
as the anteiso series. Radioact ive  pahn i t i c  acid is incorporated 
by growing cells into the  first two g roups  of  f a t t y  acids. 

I~OLE OF VITAI, IIN D I~IETABOLITES IN PHOSPHATE TRANSPORT OF 
RAT INTESTINE. T.C. Chen, L. Castil lo,  M. Korycka -Dah l  and  
H.F.  DeLuca  (Dept.  of  Biochem.,  College of Agr i cu l tu ra l  and  
Li fe  Sci., Univ.  of  Wiscons in-Madison ,  Wise.  53706).  J. Nutr. 
104, 1056-60 (1974).  T r a n s p o r t  of  phospha te  by ever ted sacs 
of ra t  in tes t ine  was studied.  V i t amin  D s t imula t ed  this  sys- 
tem and glucose as an oxidizable subs t r a t c  was required in 
ag reemen t  wi th  previous  reports .  P h o s p h a t e  t r a n s p o r t  was 
h ighes t  in the  upper  duodenum in the presence of  calcium in 
the medium.  In  th is  segment ,  calc imn grea t ly  increased phos- 
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phate  t ranspor t .  I n  the  j e j u n u m ,  however,  calcium in the  
medium did not  apprec iably  affect phospha te  t ranspor t .  I n  th is  
s egmen t  v i t amin  D, 25-hydroxycholecalciferol  and  1,25-dihy- 
droxycholecalciferol  admin i s t r a t ion ,  bu t  no t  24,25-dihydroxy- 
cholecalciferol,  s t imula ted  phospha te  t ranspor t .  A l t hough  the 
t ime course of response of j e j una l  phospha te  t r anspo r t  was 
s imilar  for  25-hydroxycholecalciferol  and  1,25-dihydroxychole- 
ealciferol,  nephrec tomy prevented  the response  to 25-hydroxy- 
cholecalciferol,  bu t  not  to 1,25-dihydroxycholecalciferol .  Thus  
it appears  likely tha t  1,25-dihydroxycholecalciferol  and  not  
25-hydroxycholecalciferol  is the  metabol ical ly  active fo rm in 
this  sys tem.  

EFFECT OF DIETARY RAPESEED OIL ON THE FATTY ACID COM- 
POSITION OF TESTES OF MATURING RATS. J.G. Coniglio, W.M. 
Grogan,  Jr .  and D.G. Ha r r i s  (Dept .  of  Biochem.,  Schh of  
Med., Vanderb i l t  Univ. ,  Nashvi l le ,  Tn.  37232).  Proc. Soc. 
Exp. Biol. Med. 146, 738-41 (1974).  Tes tes  of  r a t s  fed  a 
purified diet  con ta in ing  rapeseed oil f rom the t ime of wean ing  
had more 16:1 and  18:1 and a smal ler  an lount  of  20:3 t han  
tes tes  fed a s imilar  diet conta in ing  corn oil ins tead  of rape- 
seed oil. P u p s  nu r sed  by mothers  ma in t a ined  on the  rapeseed  
oil diet f rom the day  of delivery and  cont inued  on the  diet 
a f t e r  wean ing  had  larger  a m o u n t s  of  18:1,  18:3,  20:1  and 
22:6 and  lower amoun t s  of  22:5 t han  pups  t rea ted  s imi lar ly  
but  with corn oil as the d ie ta ry  fa t .  No effect was noted in 
ei ther exper iment  on the  body weight ,  tes t icu lar  weight ,  or 
the histological  s ta te  of  the tes tes  by the rapeseed oil fed  at  
20% of the  diet. 

THE CO]~IPLETE A]~IINO ACID SEQUENCE OF ALANINE APOLIPO- 
PROTEIN (APOC-III),  AN APOLIPOPROTEIN FROM HUMAN" PLASMA 
VERY LO~V DENSITY LIPOPROTEINS. H.B. Brewer,  Jr . ,  R. Shul- 
man,  P.  Herber t ,  R. Ronan  and  K. Wehr ly  (Molecular  Disease  
Branch,  Nat l .  H e a r t  and L u n g  Ins t .  Nat l .  Ins t s .  of  Hea l th ,  
Bethesda,  Md. 20014).  J. Biol. Chem. 249, 4975 84 (1974).  
The alanine apol ipoprote in  ( apoLp-Ala )  was isolated f rom 
pa t ien ts  with fami l ia l  hyper l ipopro te incmia  ( type  V) .  ApoLp-  
AlL is a s ingle chain  prote in  of 79 amino acids  with a single 
ca rbohydra te  side chain con ta in ing  1 mole each of galactos-  
amine and galactose,  and 0 to 2 moles of  sialic acid per  mole 
of protein.  The complete  amino acid sequence of apoLp-Ala  
was de te rmined  by m a n u a l  and au t oma t ed  E d m a n  degrada t ions  
of the in tac t  protein,  and  t rypt ie  and  succinyla ted  t ryp t ic  
peptides.  The NH~-terminal  res idue is serine, the  COOH- 
ter lninal  res idue alanine.  The ca rbohydra te  moiety  is a t t ached  
to threonine  at  posi t ion 74 in the  sequence. The amino acid 
sequence of  apoLp-Ala  conta ins  no long sequences of hydro- 
phobic res idues which con t ras t s  with the  l inear  amph ipa th i c  
regions  p resen t  in the  two in tegra l  m e m b r a n e  pro te ins  cyto- 
chrome b5 and  glycophorin .  

ISOLATION AND CHARACTERIZATION OF A NOVEL LIPID, 1 ( 3 ) , 2 -  
DIA CYLGLYCER, YL- (3)  -0-4'- (N,N,N,-TRI~ETHYL) HOMO SERINE, 
FROI~f OCHROMONAS DANICA. A.E.  Brown and J.  Elovson (Dept .  
of  Biol., Univ.  of  C a l i f . - - S a n  Diego, La  Jolla,  Calif. 92037).  
Biochemistry 13, 3476-82 (1974).  The phytof lagel la te ,  
Ochromonas danieL, is unique  in con ta in ing  h igh  concentra-  
t ions of  the detergent- l ike  chlorosulfol ipids ,  about  0.2 ~ m o l / m g  
of total  cell p ro te iu ;  in cont ras t ,  the  o rgan i sm  conta ins  less 
than  0.01 ~mol of  phospho l i p i d s / mg  of  protein.  A second 
novel polar  l ipid has  now been isolated f rom O. danica and 
c h a r a c t e r i z e d  as  1 ( 3 ) , 2 - d i a c y l g l y c e r o l - 3 ( 1 ) - 0 - 4 ' - ( N , N , N - t r i -  
me thy l )homoser ine ,  by chemical  and  mass  spect rometr ic  anal- 
ysis. I t s  concent ra t ion  in 0.  danica is 0.14 ~ m o l / m g  of  protein,  
and  it is sugges ted  tha t  this  lipid, r a the r  t han  the  de tergent -  
like chlorosulfol iplds,  la rgely  subs t i t u t e s  for  the usua l  phos- 
pholipids in mcnlbrane  bi layer  s t ruc tu res  in O. danica. 

BIOSYNTHESIS OF CHLOROSULFOLIPIDS IN OCHROMONAS DANICA. 
ASSEMBLY OF THE DOCOSANE-1,14-DIOL STRUCTURE IN VIVO. J .  
Elovson. Ibid., 3483-87. I t  has  been proposed  tha t  fo rma t ion  
of the diol backbone in the  ehlorosulfol ipids of  Ochromonas 
danica includes hyd ra t i on  of  an w-9 u n s a t u r a t e d  in te rmedia te .  
Such a mechan i sm is excluded by exper imen t s  u s i ng  180 in vivo 
and  we repor t  here resu l t s  on the  incorpora t ion  of labeled 
precursors  which es tabl i sh  ins tead  the  fol lowing b iosyn the t ic  
pa thway  in O. danieL: octadecanoic acid ~ docosanoic acid -> 
14-hydroxydocosanoic acid -> docosane-1,14-diol. Since chlo- 
r inat ion occurs a f t e r  complet ion of  the  diol s t ruc ture ,  th is  
sequence accounts  for  the  assembly  of the  diol backbones  in 
all C2~-sulfolipid subspecies  of  d i f ferent  degrees  of  chlorinat ion.  

REGULATION OF RAT HEART LIPOPROTEIN LIPASE ACTIVITY DURING 
COLD EXPOSURE. P. Ke ig  and  J.  B o rensz t a j n  (Dept .  of  Pathol . ,  
P r i t zker  Schl. of  Med., Univ.  of  Chicago, Chicago, Ill. 60637).  

Proc. Soc. Exp. Biol. Med. 146, 890-3 (1974) .  S tarved  
thyroidectomized,  adrena]ectomized,  adrena l -demedul la ted  and  
sham opera ted  r a t s  were exposed to 4C for  3 hr  and  thei r  
hear t  l ipoprotein  l ipase act ivi t ies  compared  to those of  an imals  
ma in ta ined  at  room tempera tu re .  The l ipoprotein  l ipase activ- 
i t s  in the  hea r t s  of  the  thyroidec tomized ra t s  was comparable  
to th:~t of  the  sham operated an ima l s  when expressed as 
u n i t s / h e a r t .  The enzynle act iv i t ies  in the  hear t s  of  the  
adrenalectomized and  adrena l -demedul la ted  r a t s  were about  
50% lower t han  those of  the controls.  I n  all animals ,  exposure 
to cold t empera tu re  induced s ignif icant  increases  in the  myo- 
cardial  l ipoprotein l ipase activi ty.  I n  normal  ra t s  th is  effect  
could not  be reversed by the admin i s t r a t i on  of insul in .  I t  is 
~.oncluded tha t  the  increases  in l ipoprotein  l ipase act ivi ty  in 
the  hea r t s  of  r a t s  exposed to cold t empera tu re s  are not  
dependent  on adrena l  and  thyro id  hormones.  

THE REACYLATION OF DEACYLATED DERIVATIVES OF DIPHOSPHA- 
TIDYLGLYCEROL BY ~IICROSOMES AND /~IITOCHONDRIA FROI~ RAT 
LIVER. J .  E ichberg  (Biol. Res. Lab. ,  McLean  Hosp. ,  Behnont ,  
Mass. 02178). J. Biol. Chem. 249, 3423 29 (1974) .  Ra t  liver 
microsomes contain an enzyme which ca ta lyzes  the acyla t ion 
by acyl Coenzyme A th ioes ters  of  di(l(l")acyl-sn-glycero-3- 
phosphoryl)l',3'-sn-glyeeroI(di(lysophosphatldyl)glycerol) to a 
(.ompound identified as e i ther  ]'(l-acyl-sn-glycero-3-phos- 
phoryl)-3"(l",2" diacyl-sn-glycero-3-phosphoryl)-sn-glycerol or 
the cor responding  1'(1,2 diacyl i somer)  (phospha t idy l lysophos-  
pha t idy lg lycero l ) .  A small  amoun t  of  d iphosphat idylg lycerol  
is also formed.  Evidence was obta ined  for  the  presence of 
radioact iv i ty  in both  1 (1" )  acyl  and  2 (2" )  acyl posi t ions  of 
the react ion products .  The enzyme has  a p H  op t imum of  p i t  
8.5 and  d isp lays  considerable  ac t iv i ty  at  an  even more  alkaline 
pH. In  th is  regard ,  the  acy l - t rans fe rase  resembles  the  enzyme 
which cata lyzes  the acyla t ion  of  the  1-acyl i somer  of  ]ysophos- 
phat idylglycerol ,  bu t  differs f rom tha t  which carr ies  out  the  
acyla t ion of the  ]-acyl  i somer  of lysophosphat idylehol ine .  
Under  the  condit ions used,  l inoleate was incorpora ted  less 
readily t han  ei ther  oleate or s teara te .  Ra t  l iver mi tochondr ia  
displayed s l ight  acy l t r ans fe ra se  act iv i ty  a t  p H  7.4 and  v i r tua l ly  
none at  pH  9.0. 

LIPOPROTEIN UPTAKE AND ]~[ETABOLISM BY RAT AORTIC S~IOOTH 
MUSCLE CELLS IN TISSUE CULTURE. E.L.  B ie rman ,  O. Stein and  
Y. Stein (Lip id  Res. Lab. ,  Dept.  of  Med. B, H a d a s s a h  Univ.  
Hosp.,  Dept.  of  Exp.  Med. and  Cancer  Res. Heb rew  Univ.-  
H a d a s s a h  Med. Schl, J e rusa l em,  I s r ae l ) .  Circulation Res. 35, 
136 50 (1974).  Aort ic  smooth  muscle cells f r om the ra t  were 
successful ly  grown in t issue cul ture  and  shown to have char-  
acter is t ic  morphology.  ~ I- labeled homologous  very  low densi ty  
l ipoprote ins  and  h igh  densi ty  l ipoprote ins  were t aken  up by 
these smooth  muscle cells dur ing  incuba t ion  for  48 hours  a t  
the s t a t iona ry  phase .  Despi te  mul t ip le  wash ings ,  a large  pro- 
port ion of the  l lpoprote in  rad ioac t iv i ty  associa ted  with the  
cells was appa ren t ly  sur face  bound  and  t ryps in  releasable.  
With  both  l ipoprotein f rac t ions ,  l ipid and  pro te in  up take  by 
the cells measu red  a f t e r  t ryps in iza t ion  was re la ted to t ime 
and  to the amoun t  of  l ipoprotein  prote in  added  to the  medium.  

EFFECTS OF THYROID HOR~IONE DEFICIENCY ON CYCLIC ADENOSINE 
3':5'-I~IONOPHOSPHATE AND CONTROL OF LIPOLYSIS IN FAT CELLS. 
K . J .  A r m s t r o n g ,  J .E .  Stouffer ,  R.G. Van  Inwegen ,  W.J .  
Thonlpson and  G.A. Robison (Mar r s  McLean  Dept .  of  Biochem.,  
Baylor  College of Med., Hous ton ,  Tx. 77025). J. Biol. Chem. 
249, 4226 31 (1974) .  I so la ted  f a t  cells f rom hypo thyro id  ra t s ,  
in cont ras t  with  those f rom norma l  an imals ,  lack abi l i ty  to 
give a l ipolytic response  to ep inephr ine  or g lucagon.  However,  
ac t iva t ion of t r ig lycer ide  l ipolysis was induced wi th  (N ~, 02'- 
d ibu tyry l  cyclic adenosine 3 ' : 5 ' - m o n o p h o s p h a t e ) ,  or a com- 
b ina t ion  of epinephr ine  and  phosphodies te rase  inhibi tors .  
Adeny]yl  cyclase was ac t iva ted  by ca techolamines  or g lucagon  
in m e m b r a n e  ghos t s  p repared  f rom f a t  cells obta ined  f ro m  
hypothyro id  rats .  The charac te r i s t ics  of  the  enzyme,  and  i ts  
ac t iva t ion by hormones  and fluoride were s imi lar  to those  
observed in f a t  cell m e m b r a n e  ghos t s  f r om norma l  an imals .  
Thus ,  adenyly l  cyclase appear s  to be func t iona l  in the  hypo- 
thyro id  s ta te ,  a l though  l ipolysis is blocked. Whole  f a t  cells 
were incuba ted  in the  presence and  absence of epinephr ine  or 
theophyll ine,  and accumula t ion  of cyclic A M P  over 10 min  
was measured .  Basal ,  un s t imu la t ed  levels were found  to be 
s imilar  in cells f rom norma l  and hypo thyro id  animals .  I n  the  
presence of  theophyl l ine  alone, s imi lar  levels of  cyclic A M P  
were aga in  observed. An  increase  in cyclic A M P  accumula t ion  
in response  to epinephr ine  s t imula t ion ,  however,  was not  
obta ined  in ceils f r om hypo thyro id  ra t s  except  in the  presence 
of the  phosphodies te rase  inhibi tor .  
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INTIMAL THICKENING IN NORMOCHOLESTEROL RHESUS MONKEYS 
FED LOW SUPPLEMENTS OF DIETARY CHOLESTEROL. M.L. Arm-  
s t rong,  M.B. Megan  and E.D. W a r n e r  (Arter iosclerosis  Res. 
Center  and the  Cardiowlscular  Div., Dept .  of  In t e rna l  Med., 
Univ. of  Iowa College of Med., Iowa City, Iowa 52242).  
Circulation Res. 34, 447-54 ( ]974) .  Rhesus  monkeys  were f ed  
:~ h igh - fa t  diet con ta in ing  ei ther  0, 43, or 129 ~g / kca l  of  
cholesterol for  18 months .  In  the monkeys  on the  cholesterol- 
supplemented  diets,  changes  in p lasma  cholesterol  r emained  
within  the r ange  found  in monkeys  fed  the  cholesterol-free 
diet. Monkeys  on the choles tero l -supplemented  diets  were com- 
pared with monkeys  given no d ie ta ry  cholesterol  with  range-  
matched  p lasma  cholesterol ;  i n t ima l  th ickness  of  the  aor ta  
~nd brmlch ar ter ies ,  d is t r ibut ion  of l ipoprote in  cholesterol,  and  
t issue content  of  cholesterol  in aor ta  and  liver were considered.  
The monkeys  on the choles tero l -supplemented  diets  showed 
]nt imal  th icken ing  with more sudanophi] ia  and  increased aort ic  
cholesterol, a decrease in p lasn la  h igh-dens i ty  l ipoprotein  cho- 
lesterol,  and  an increase hi low-densi ty l ipoprotein  cholesterol,  
;uld the monkeys  fed  the  Mgher  amoun t  of  d ie ta ry  cholesterol  
showed an increase in hepa t ic  cholesterol. No null  po in t  for  
the effect of  d ie ta ry  cholesterol  on ar te r ia l  i n t i ma  was found  
even a t  an in take  level f a r  below tha t  convent ional ly  used  for  
the induct ion  of exper imenta l  a therosclerosis  in the n o n h u m a n  
pr imate .  The in t ima l  changes  found  in response  to very  low 
cholesterol  in take  imply t ha t  subt le  qual i ta t ive  a l te ra t ions  in 
] ipoproteins  are of  crit ical impor tance  to our u n d e r s t a n d i n g  
of lesion induct ion.  

• E d i b l e  P r o t e i n s  
NEW PHYSICO-CHEMICAL METHODS FOR PROTEINS. "L. P ie t rzak .  
Przem. spoz. 27, 508-13 (1973) .  M any  pape r s  which were pub-  
l ished las t  year ,  conta ined  the  new resu l t s  f r om the  research  
on proteins ,  especially physico-chemical  proper t ies .  M any  new 
ana ly t ica l  me thods  were e labora ted  on th is  basis .  Some of 
them are :  d ispers ion of optical  act ivi ty,  c ircular  dichroism, 
and  abnormal  magne toop t i ca l  dispersion.  These  new me thods  
use  specially cons t ruc ted  spect ropolar imeters .  (Rev. F ranc .  
Corps Gras)  

SIMPLE AND QUICK METHOD FOR PROTEIN DETERMINATION IN 
CRUSHED SUNFLOWER SEED. B. Dul inac  et al. Bilt. Bil. ulja 
1973(3 -4 ) ,  9-11.  The colorimetr ic  method  is used  for  pro te in  
de t e rmina t ion ;  the color is measu red  a t  550 nm. The classical  
K je ldah l  me thod  is used for  es tab l i sh ing  the correlat ion wi th  
this  method.  The l inear  regressive equat ion  is es tab l i shed  
between the resul ts  of  both  me t hods :  y = 0.01 + 0.0144 x. 
(Rev. F ranc .  Corps Gras)  

PROTEIN FIBER FORMING. W. Heusdens  and  C.W. Freder icksen  
(Rals ton  P u r i n a  Co.).  Reissue 28,091. Tender  texture  pro te in  
s t ruc tu res  are cont inuous ly  fo rmed  f rom an aqueous  s lur ry  
of  prote inaceous  mate r ia l  hav ing  a solids content  of  up to 
35%. The s lur ry  is hea ted  under  p ressure  and  then  cooled, 
thus  forn l ing  the  fibers. 

PROEESS FOR ISOLATING PROTEINS. J .W.  Finley ,  E. H a u t a l a  and  
C.E. Walker  (U.S. Secy. of  Agr i cu l tu r e ) .  U.S. 3,823,017. 
Cereal or o ther  p ro te ln-conta in ing  ma te r i a l  is g round  and  mixed  
wi th  a l iquid f luororcarbo~ whose dens i ty  is ad j u s t ed  to 1.35- 
1.45. The resu l t ing  s lur ry  is c en t r i fuged  to produce a pro te in  
f rac t ion  f loat ing on the sur face  of the  liquid, a bo t tom phase  
composed main ly  of s tarch,  and  an in te rmedia te  f luorocarbon 
phase  con ta in ing  fa t .  The pro te in  phase  can be easily separa ted  
f rom the remainder ,  dried, and  used as a d ie tary  supplement .  
The s ta rch  and  f a t  components  can also be separa ted .  

METHOD O1~ MAKING PROTEIN-CONTAINII~G FOODSTUFFS RE- 
SEMBLING MINCED MEAT. V.B. Tols toguzov,  D.B. Iz jumov,  V.Y. 
Grinberg,  A.N. Marusova  and  V.T. Chekhovskaya.  U.S. 
3,829,537. The foods tuf fs  are  p repared  f r o m  a mix tu re  con- 
t a in ing  raw prote inaceous  food subs tances ,  f lavoring aro- 
ma t i z ing  and  coloring agents ,  spices, sal ts ,  water ,  and  edible 
acids in amoun t s  sufficient to lower the  p H  of the mix tu re  
to below the isoelectric poin t  of  the  prote inaceous  mater ia l .  
I n  addit ion,  charged  polysacchar ides  are  s t i r red  into the  mix- 
ture  to fo rm a complex. Compounds  of meta l s  hav ing  a valence 
of a t  least  two and  subs tances  to raise the  p H  of  the mix tu re  
to above the  isoelectric po in t  of  the  prote inaceous  ma te r i a l  
are then  added.  The mix tu re  is hea ted  to des t roy  the protein-  
polysacchar ide  complex. 

PREPARATION OF PEANUT FLOUR. A. M a t sunaga .  U.S. 3,829,539. 
Free  flowing peanu t  flour, f ree  of  objec t ionable  peanu t  odor 
and  f rom which impur i t i e s  inc luding  t a n n i n  are removed,  is 

produced by a process  inc lud ing  the  fol lowing steps.  Shelled 
peanu t s  are gen t ly  parched  a t  50-90C for  3-6 minu tes ,  soaked 
in a saline solut ion for  0.5 5 minu te s  a t  20-50C, hea ted  in 
water  at  100-120C for  15-45 minutes ,  washed in water ,  and 
then  hea ted  aga in  a t  100C. The produc t  is compressed and  
pulverized to less t han  300 mesh  and  spray  dr ied to fo rm an 
off-white, free-flowing flour. 

NONISOELECTRIC PROTEIN. R.L.  Hawley  (Ra ls ton  P u r i n a  Co.). 
U.S. 3,830,942. A soluble prote in  product ,  pa r t i cu la r ly  for  use  
in h igh ly  acid foods,  is produced f rom oleaginous seed mate r i a l s  
by solubil izat ion a t  p H  at  or about  the  isoelectric point .  
The prote in  is d iges ted  by enzymes  a f t e r  which the enzymes 
are heat - inact ivated .  The d iges ted  and  und iges t ed  prote in  por- 
t ions are dried separate ly .  The insoluble f rac t ion  is usefu l  
for enr iching food products  and  especially bakery  goods since 
it  is essent ia l ly  iner t  and  does not  b ind  water .  

WATER SOLUBLE WHIPPABLE PROTEIN MATERIAL. C. Akin 
( S t a n d a r d  Oil Co.) .  U.S. 3,833,552. The pro te in  ma te r i a l  is 
derived f rom single cell p ro te in  by t r e a t m e n t  with aqueous  
acid under  control led t empera tu re  and  t ime condit ions.  

SAUSAGE ANALOG. H.T.  Leidy,  C.M. K e r r i g a n  and  D.C. Byble  
(General  Foods  Corp.) .  U.S. 3,336,678. A sausage- l ike  food 
product  is p repared  by au toc lav ing  a gel precursor  which is a 
mix tu re  of  a nonfibrous gelable soy prote in  isolate and  a 
ma te r i a l  selected f rom a lbumen,  casein, whey, and  mix tu res  
of  these. 

• D r y i n g  Oi l s  and Pa in t s  
CONTRIBUTION TO THE STUDY OF POLYENIC COMPOUNDS AUTOX- 
IDATION AND OF THE DRYING PHENOMENON. I. R. Poisson.  
Double Liaison 20 No. 215/216,  273-87 (1973).  A biblio- 
g raph ica l  s tudy  s t a t i ng  the  p resen t  knowledge of the phe- 
nomenon  of au tox ida t ion  of d ry ing  oils. The au tho r  defines 
the  ma te r i a l s  used  and  examines  the  ma in  charac te r i s t ics  of  
the  phenomenon.  The resul ts  of  a func t iona l  ana lys i s  of  the  
non-volat i le  oxidat ion products  are given. 90 refs .  I I .  Ibid., 
No. 217, 319-29. The volatile p roduc t s  of  l inseed au tox ida t ion  
were identif ied as water ,  COs, CO, fo rmaldehyde  and  C~-Cr 
condensable  aldehydes.  Non-volat i le  compounds  are more  
difficult to iden t i fy  because they belong to d i f ferent  compounds  
wi th  s imilar  character is t ics .  I I I .  Ibid., No. 218, 371 8. Re- 
ac t ions  t ha t  can lead to the  s t ruc tu res  de te rmined  du r ing  
analys is  of  autoxidixed polyenic compounds  are listed. Per-  
oxides fo rmed  react  on the  p roduc t s  p resen t  in the  react ional  
env i ronmen t ;  reac t ions  of  s a t u r a t e d  or e thylenie  a ldehydes  
are examined,  par t i cu la r ly  the  au tox ida t ion  of  a ldehydes  with 
u n s a t u r a t e d  compounds  t h a t  leads to hydroxy la t ed  esters.  
(Wor ld  Sur face  Coat ings  Abs.  No. 383) 

RESISTANCE OF EPOXY PAINTS TO ALKALI AND ACIDS. B.I.  Bha t t ,  
R.R. Shah and  K.  S u b r a h m a n y a m  ( A h m e d a b a d  Texti le  In-  
dus t ry ' s  Res. Assn. ,  Ahmedabad-15 ) .  Paintindia 24 (3 ) ,  25-6  
(1974).  I t  was concluded t ha t  a 30% caust ic  soda solution 
can be s tored in epoxy finished mi ld  steel vessels up to 90C. 
Di lute  su l fur ic  acid up  to 5% can also be s tored in epoxy 

• f inished vessels. Concent ra ted  su l fur ic  and  hydrochlor ic  acids 
a t t ack  epoxy pa in t  films. F o r  concent ra ted  acids, rubber-  
based  pa in t s  are recommended.  

POLY SEMI-ESTERS AS RAW MATERIALS FOR WATER-DILUTE 
VARNISHES. R. Dhein,  B.-U. Ka i s e r  and  J .  Schoeps (Bayer  
AG, K r e f e l d - U e r d i n g e n ) .  Farbe u. Lac~ 80 (7 ) ,  629-32 
]974. Varn ishes  have  been p repa red  by male in i s ing  for  va rn i sh  
raw mate r i a l s  con ta in ing  hydroxyl  g roups  leads a f t e r  neu- 
t ra l iza t ion  with amine  to water -d i lu tab le  va rn i sh  sys tems.  
Examples  show tha t  i t  is possible  to ob ta in  water -d i lu table  
s toving  enamels  which are equiva lent  in thei r  p roper t ies  to 
the  cor responding  convent ional  products .  

EPOXY RESIN TECHNOLOGY. W. Brushwell .  Paintindia 3 4 (5 ) ,  
17-21 (1974).  Review of coa t ings  upda te  concerned with all 
types  of  epoxies. 

GENERAL NOTES ON TUNG OIL. G. Loew (Bologna,  I t a l y ) .  
Seifen-Ole-Fette-Wachse 100(14) ,  355-7 (1974) .  The produc-  
t ion and  proper t ies  of  t u n g  oil are  described. Many  possibi l i t ies  
of  appl ica t ion  in chemical  eng inee r ing  are  enumera ted .  

SUNFLOWER OIL VARNISH. K.M.  Goldberg et al. Lakokras. Mat. 
1973, No 4, 83-4. Varn i shes  have  been p repa red  by  male in i s ing  
sunflower oil, e s t e r i fy ing  wi th  pen tae ry th r i t o l  and  th icken ing  
to the  desired viscosity.  The product ion  detai ls  and  char-  
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acter is t ies  of  the products  are presented.  (Wor ld  Surface  
Coat ings  Abs.  No. 382) 

FLUOROCHEMICAL SURFACTANTS FOR LATEX PAINTS. R.G. 
Pe t re l la  and  M. L a n g s a m  (Air  P roduc t s  and  Chemicals  Inc . ) .  
U.S. 3,822,228. Improved  s ta in  and  dir t  release proper t ies  are 
obta in  in la tex  pa in t  composi t ions  by incorpora t ing  there in  
su r face  active f luorochemicals.  

OILLESS ALKYDS. T.M. P o w a n d a  (Celanese Corp.) .  U.S. 
3,829,530. The alkyds  conta in  an in te rpo lymer  of a polyo] 
hav ing  3 4 hydroxyl  groups ,  an  a l iphat ic  diol wi th  5-7 carbon 
a toms,  and  a ph tha l i c  anhydr ide .  They  are capable  of  p rov id ing  
super ior  coat ings.  

AUTOXIDIZABLE ADDUCTS OF FATTY ACID ESTERS. J .  Gillan, F . J .  
Lubbock and  L. Po lga r  (Dulux  A u s t r a l i a  L t d . ) .  U.S. 3,830,763. 
Autoxidizable  maleic  adduc ts  of  f a t t y  acid esters  of  dipenta-  
e ry thr i to l  and  t r ipen tae ry th r i to l  are disclosed. The adduc ts  are 
modified by react ion of the  anhydr ide  r ings  with monohydr ic  
alcohols to fornl  the s t ruc tu re  of  succinyl  half -es ters .  The 
composi t ions  are of  pa r t i cu la r  use as f i lm-forming cons t i tuen ts  
of  liquid pa in t  cmnposi t ions,  which can have acceptable  ap- 
pl icat ion proper t ies  at  nonvolat i le  contents  of  the  order  of  
90%. Pa r t i cu la r ly  use fu l  are acrylic alcohols such as hydroxy-  
ethyl  methacry la te .  

AQUEOUS SEALER COMPOSITION. ~.J .  Je f fe ry  and  A.N. W a l u s  
(Du P o n t ) .  U.S. 3,835,076. The composi t ion conta ins  a 
polymeric  b inder  in an  aqueous  med ium in which the  polymeric  
b inder  comprises  the  fol lowing componen t s :  (A)  an epoxy 
ester  resin of  a maleinized d ry ing  oil f a t t y  acid such as 
male in ized l inseed oil f a t t y  acids and  an epoxy hydroxy  
polyether  res in ;  and  (B)  an acrylic-epoxy ester  g r a f t  co- 
po lymer  t ha t  has  a backbone of  methy l  methacry la te ,  s tyrene,  
e thyl  acryla te ,  acryloni t r i le  or mix tu res  thereof ,  conta ins  
1 - 7 %  of methacry l ic  acid or acrylic acid which ha s  been 
reacted  with an alky]ene imine and  the  polymer ic  side chain 
segment s  of  the g r a f t  eopolymer  are  epoxy es ters  of an  epoxy 
resin and  an a l iphat ic  dicarboxylic  acid. The composi t ion 
fo rms  a h igh  qual i ty  coa t ing  par t i cu la r ly  usefu l  as a sealer  
for  au tomobi le  and  t ruck  bodies over which other  finishes 
can be applied.  

• D e t e r g e n t s  
THEORETICAL INVESTIGATION 0F SOME FLOTATION REAGENT 
CHARACTERISTICS, II: DODECYL AMINE CATION/SALT MINERALS 
INTERACTION. M. Medareva (Dept. of Physics, Inst. of Mining 
and Geology, Sofia).  Tenside Detergents 11 (4) ,  209-12 (1974) .  
The in terac t ion,  amine /a lka loha l ides ,  is examined  on the  
bas is  of  the  electronic s t ruc tu re  of  the dodecyl amine.  The 
potent ia l  energy  of  the  minera l  and  the  in te rac t ion  energy  
of the  mineral ,  the  amine  and  water  are  de termined.  I t  is 
shown t h a t  the  resu l t s  of  f lotat ion depend on those quant i t ies .  

ADSORPTION STUDIES ON QUARTZ, I I I :  EFFECT OF SURFACE 
TREATMENT AND ADSORBATE CONFIGURATION. S.F. E s t e f a n  and  
M.A. Mala t i  (Nat l .  Res. Center ,  Dokki,  Cairo, U A R ;  Medway 
and  Maids tone  College of  Technol. ,  Cha tham,  Ken t ,  E n g l a n d ) .  
Tenside Detergents 11(4 ) ,  205-8 (1974).  The adsorp t ion  of 
sodium oleate by  quar tz  was enhanced  and  became less 
exothermic  in presence of Ca ~+ ions. Ca 2+ ions led to a decrease 
in the  a m o u n t  of  oleate desorbed. P r io r  t r e a t m e n t  of  quar tz  
wi th  hydrofluoric  acid led to a h igher  oleate adsorp t ion  dens i ty  
and  d iminished  the  a m o u n t  desorbed. D r y i n g  quar tz  a t  a 
h igher  t empera tu re  produced an increase  in the  a m o u n t  de- 
sorbed. U n d e r  comparable  condit ions,  the  abs t rac t ion  of  
sodium ela idate  was apprec iab ly  h igher  t han  t h a t  of  sod ium 
oleate. The enhancemen t  of  adsorp t ion  due to Ca 2÷ ion 
ac t ivat ion was g rea t e r  in the  case of sod ium elaidate  than  
sod ium oleate. 

SEMI-ESTERS OF SULFOSUCCINIC ACID AND THEIR APPLICATIONS 
IN THE COSMETICS AND TEXTILE INDUSTRIES. H.  Casoti i  (Re- 
search  Labs .  T r in idad  Warco  Quimica,  S.C.A.).  Tenside 
Detergents 11(4 ) ,  202-4 (1974) .  A l t hough  much  of the  tech- 
nical  l i t e ra ture  is devoted to the  use of su]fosuccinic  semi- 
es ters  in cosmetics ,  in the  Argen t ine  the  sulfosuccinic  acid 
semi-ester  of  s tear ic  acid monoe thano lamide  ( S B M A S )  has  
become es tab l i shed  main ly  in the  texti le  sector for  wool wash- 
ing,  hav ing  had  to compete  wi th  anionic s u r f a c t a n t s  and  in 
m a n y  cases  also wi th  nonionics.  Only in fixed tar i f f  l aundr i e s  
where price is a decisive fac to r  are nonionics,  a lkylbenzene 
su l fona tes  and  even soap and  soda be ing  used for  washing .  
L a u n d e r i n g  of  woolen goods is, of  course, sub jec t  to seasonal  

changes.  Never the less  600 750 tons  of S B M A S  are be ing  
sold annua l ly  in the  Argent ine .  Wi th  a f a t  content  of  the  
S B M A S  of 50% (act ive content  3 5 % )  and  the use  of  1.5% 
based on raw wool, th is  means  t h a t  about  50,000 tons  of raw 
wool are being washed  wi th  SBMAS.  The res idual  f a t  content  
of  wool is a round  0.8% on average.  

A GENERALLY APPLICABLE METHOD FOR DETERMINING THE BIO- 
DEGRADABILITY OF WATER SOLUBLE ORGANIC SUBSTANCES UNDER 
NEARPRACTICAL CONDITIONS. W. I i ube r  and  K . t t .  Popp  ( B A S F  
AG, L u d w i g s h a f e n ) .  Tenside Detergents 11(4) ,  195 7 (1974).  
A non-specific method  for  de te rmin ing  b iodegradab i l i ty  is 
p resen ted  which is based  on the  de te rmina t ion  of  total  or- 
ganica l ly  bound  carbon t h rough  wet oxidat ion,  subs tance  and  
effluent be ing  mete red  by means  of  separa te ,  electronically 
controlled pumps .  

NUMERICAL CLASSIFICATION OF SURFACTANTS. W. L a n g m a n n  
and  H. H o f m a n n .  Tenside Detergents 11(4) ,  185-94 (1974) .  
The p resen t  ISO recommenda t ion  was d r a f t ed  in order  to 
incorpora te  all su r face  active subs tances  in a clear sys tem.  
Work  on this  p ro j ec t  commenced 15 years  ago and  is now 
publ i shed  in d r a f t  form.  F u r t h e r  work led to I S O / R  817, 
which was i ssued in December  1964 and  revised J u n e  1965. 
A t  the  same t ime,  development  of  o ther  sys tems  of documenta-  
t ion for  chemical  subs tances  in genera l  proceeded.  So f a r  
however,  none of these  sys t ems  has  m a n a g e d  to become uni- 
versal ly  establ ished.  The conversion of  the classification sys: 
tem for  s u r f a c t a n t s  into an in te rna t iona l  s t anda rd  has  been 
shelved by the  appropr ia t e  ISO commit tee  for  the t ime being,  
on the  u n d e r s t a n d i n g  t h a t  s teps be taken  to ascer ta in  whether  
there  is demand  in technical  circles for  a s t anda rd ized  sys tem 
of classif icat ion for  su r face  active subs tances .  The sys tem is 
discussed and comments  invited.  
EFFECTS OF SURFACE ACTIVE MATERIALS ON THE SOLUBILITY~ 
CHEMICAL STABILITY, AND AVAILABILITY OF CUTANEOUS APPLIED 
AGENTS. B.C. IAppold ( Ins t .  for  P h a r m a c y ,  U. of  Miinchen) .  
J. Soc. Cosmet. Chem. 25, 423-25 (1974).  Sur face  active 
ma te r i a l s  in solution,  especially above thei r  CMC, influence 
cu taneous ly  appl ied agen t s  different ly.  The presence of micelles 
genera l ly  improves  solubil i ty.  The ra tes  of  reac t ions  of hy- 
drolytic and  oxidat ive processes  are al tered by micelle formers .  
I n  order  to predic t  s tabi l izat ion,  exact  knowledge of  the  
decomposi t ion reac t ions  is required.  W i t h  r ega rd  to avail- 
abi l i ty  of  the  agent ,  the  presence of su r face  active mate r i a l s  
has  f a r - r each ing  consequences.  Reduct ion  of  avai labi l i ty  i.e., 
lowered act ivi ty ,  depends  g rea t ly  on the physiochemical  
p roper t ies  of  the  agents .  

EMULSIFIERS FOR INDUSTRIAL ~¢VAX EMULSIONS. H. Hader t .  
Coating, 6 No. 6, 192-3:  No. 7, 219: No 9, 288-90 (1973).  
Al ipha t ic  alcohol polyglycol  ethers ,  hydroxye thy l  a l iphat ic  
alcohols and  hydroxye thy l  a l iphat ic  acid amines  are examined.  
Addi t ives  for  improv ing  gloss,  flow, we t t ing  power,  anti-  
corrosion and  other  proper t ies  are  described. (Wor ld  Surface  
Coat ings  Abs .  No. 383) 

DEVELOPMENT OF THE SOAP INDUSTRY. L.L.  Razgon  et  al. 
Maslozir. Prom. 1974(1) ,  1-6. Soap and  synthe t ic  de te rgen t s  
product ion  in U.S.S.R. f rom 1955 unt i l  1972 is given. I n  
1955, soap product ion  was 1,075.8 thousand  tons  and  synthe t ic  
de te rgen t s  1.2 t housand  tons. I n  1972, the  product ion  was  
1,222.9 thousand  tons of soap and  534.3 of  synthe t ic  deter- 
gents .  The annua l  per  cap i t a  consumpt ion  of  these  products  
is also given. (Rev. F ranc .  Corps Gras)  

ELECTRODIALYTIC PURIFICATION OF GLYCERINE FROM SOAP IN- 
DUSTRY. A.A. Smid t  et al. Maslozir. Prom. 1974(3) ,  31-4.  
The dis t i l la t ion me thod  of  p u r i f y i n g  of  g lycer ine  has  m a n y  
problems,  especial ly po lymer iza t ion  and  pa r t i a l  t he rma l  de- 
composi t ion of  glycerine.  This  causes  an  i m p o r t a n t  loss 
( 1 0 - 1 5 % ) .  This  is no t  the  case i f  e lectrodialyt ic  purif icat ion 
is used  followed by ion exchange  res in  t r ea tmen t .  Work  done 
in one exper imen ta l  ins ta l l a t ion  is described and  opt imal  
condi t ions  for  th is  process  are  given. (Rev. F ranc .  Corps Gras)  

SYSTEMS PIT AND CER AND MODERN METHODS FOR CHOOSING 
AN EMULSIFIER. L. Marszall. TSPK Pollena 17, 526-30 (1973). 
Sys tem H L B ,  despi te  be ing  widely used,  was found  to give 
unsa t i s f ac to ry  resu l t s  for  a correla t ion between emulsion 
s tab i l i ty  and  H L B  value. Two new methods  are d i scussed;  
P I T  ( P h a s e  Invers ion  T e m p e r a t u r e )  and  CER (Cohesive 
E n e r g y  Ra t i o ) .  Accord ing  to Sh inoda  et al., the  t empera tu re  
of  phase  invers ion  is the  t empe ra tu r e  at  which hydrophil ic-  
lipophi]ic proper t ies  of  an  emulsifier  are  exact ly  in equi l ibr ium. 
The ra t io  of  cohesive energy ,  according to Beerbower  et al., 
is a combina t ion  of the  H L B  sys t em of Griffin and  of the  R 
sys tem of  Winsor .  (Rev. F ranc .  Corps Gras)  • 
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