
Whitlock, Nawar share Bond Award Medal 
The AOCS Bond Award Committee has announced that 

C.B. Whitlock, presenting author, and W.W. Nawar, co- 
author, have won the Bond Award Gold Medal for their 
paper, "Thermal Oxidation of Short Chain, Monounsatu- 
rated Fatty Acids." 

The authors are associated with the Department of Food 
Science and Nutrition, University of  Massachusetts, Am- 
herst, Mass. 

L.J. Goad, J. Gaffney, and R. Goodfellow, Department 
of Biochemistry, University of Liverpool, Liverpool, En- 
gland, received second place, honorable mention,  for their 
paper, "Sterol Metabolism in Echinoderms." 

James L. Gaylor, Section of Biochemistry, Molecular 
and Cell Biology, Cornell University, Ithaca, N.Y., received 
third place, honorable mention,  for his paper, entitled, 
"Investigation of Microsomal Enzymes of Cholesterol Bio- 
synthesis." 

All papers had been presented at the 48th Annual Fall 
Meeting, Philadelphia. • 

J A O C S  N e w s  
S e n d  ar t i c l e s  to :  S t a f f  

E d i t o r ,  A m e r i c a n  Oil  
C h e m i s t s '  S o c i e t y ,  5 0 8  S. 

S i x t h  St . ,  C h a m p a i g n ,  Ill.  6 1 8 2 0 .  

Fungicide tests published 

A new volume of Fungicide and Nematicide Tests is now 
available. Volume 30, results of  1974, contains 209 pages 
and the results of 309 experiments with fungicides, 
nematicides, and bactericides for control of plant diseases. 

In addition, the volume is a useful reference for chemical 
names of  fungicides and nematicides, names of manufac- 
turers and distributers of chemicals for control of plant 
diseases, formulations of materials, and approved common 
names for fungicides. 

Fungicide and Nematicide Tests is published annually by 
the American Phytopathological Society. Volumes 26-30 
(results of 1970-74) are available for $3.00 per copy when 
payment accompanies the order or $3.25 if billing is 
required. Remittances should be made payable to the 
American Phytopathological Society and should be mailed 
to Dr. Eldon I. Zehr, Department of Plant Pathology and 
Physiology, Clemson University, Clemson, S.C. 29631.  • 

UOP promotes Matzinger 

Ronald J. Matziner, AOCS member, has been named 
product sales manager for food,  pharmaceutical, and other 
chemicals at Universal Oil Products Co.'s Chemical Division, 
East Rutherford, N.J. 

Matzinger joined UOP in 1970. Prior to that, he was 
employed by McKesson & Robbins. He was graduated from 
the University of Bridgeport with a B.S. degree. • 

• F a t s  a n d  O i l s  
OXIDATION OF t I IGHLY SATURATED LIPIDS IN T H E  PRESENCE OF 
INHIBITORS. V.N. Uska lova  et El. Pishchevaya Tehnol. 1974(3) ,  
47-50.  Phenol ic  inh ib i tors  like B H T ,  a -naphto l ,  and  hydro-  
quinone don ' t  s top the  process  of  peroxide accumula t ion  dur-  
ing  the  oxidat ion  of h igh ly  u n s a t u r a t e d  l ipids (like fish oi ls) .  
The  inh ib i to r  effect  is also absen t  for  the  secondary  produc ts .  
I t  was  also f o u n d  t ha t  in the  presence of  phenols ,  the 
accumula t ion  of  f ree  f a t t y  acids  is f a s t e r  which can be ex- 
p la ined  by i ts  ca ta ly t ic  act ion on the  oil hydrolysis .  (Rev. 
F ranc .  Corps Gras)  

OILSEEDS IN 1973, THE YEAR DETERMINING A QUINQUENNIUkVI. 

Ju .  P.  Bur jakov .  Mastozir. Prom. 1974(5) ,  6-9.  Oilseeds har-  
ves ted  in Soviet  Un ion  in 1973 exceeded the average  produc t ion  
of 1966-1970. The product ion  of sunflowerseeds and  m u s t a r d  
ga ined  a record level. The  oilseed product ion  ( in tons)  and  
yield per  hec tare  (in qu in ta l s )  were:  sunflower 7,339,000 t, 
y ie ld  15.4 q / h a ;  so ja  423,000 t, yield 5.0 q / h a ;  m u s t a r d  
134,000 t, yield 5.4 q / h a ;  l inseed 113,000 t, yield 5.1 q / h a ;  
cas torseed  85,000 t, yield 4.1 q /ha .  (Rev. Franc .  Corps Gras )  

EFFECTIVENESS  OF DIFFERENT AGENTS OF THE EXTRACTION ON 
THE WHEAT LIPID. N.L.  Gr i s ina  et El. Maslozir. Prom. 1974(5) ,  
12-15. The au tho r s  propose a CHC13--C.~H~OH ( 2 : 1 )  mix tu re  
as very effective for  the  ex t rac t ion  of l ipids f rom oilseeds. 
This  mix tu re  is also good for  quan t i t a t ive  separa t ion  and  
de t e rmina t ion  of l ipids in cereals. Use  of  this  mix tu re  for  
the  ex t rac t ion  of l ipids f r om whea t  (low content  of  crude 
oil) m u s t  be combined wi th  a redisolv ing of  crude oil in 
ch loroform to release non-l ipid mater ia ls .  (Rev. F ranc .  Corps 
Gras)  

:ELIMINATION OF FREE PATTY ACIDS DURING CONTINUOUS DE- 
ODORIZATION OF EDIBLE HYDROGENATED FATS. A.G. Sergeev et El. 
Maslozir. Prom. 1974(5) ,  16-17. A f t e r  e l imina t ion  of me ta l  
t races ,  hyd rogena t ed  f a t  is deacified by dis t i l la t ion in vacuum,  
a t  h igh  t empera tu re s ,  wi th  s t eam inject ion,  in the  way s imi la r  
to oil deodorizat ion.  A t  a t empera tu re  of  202C, wi th  res idual  
p res su re  1.2-1.5 m m  Hg,  and  wi th  the  capac i ty  of  3300 3700 

l / h r ,  the  acid value of  hyd rogena t ed  f a t  decreases  f rom 0.83 
to 0.30. (Rcv. Franc .  Corps Gras )  

DETERMINATION OF SOLID PHASE CONTENT OF IIYDROGENATED 
COTTONSEED OIL. I .P .  Naza rova  et El. Maslozir. Prom. 1974(5) ,  
17-20. For  de te rmina t ion  of solid phase  in hyd rogena t ed  f a t s  
N M R  spec t rometer  can bc used. The resul ts  are not  related 
to po lymorph i sm of solid fa t .  As  control,  the  au tho r s  have  
t aken  the NMR s ignals  at  60C. The method  is very simple,  
and  below a solid f a t  content  of  20 -22%,  the  resu l t s  obta ined  
by N M R  arc in good correlat ion with the  resul ts  obta ined  by 
d i la tomet ry .  (Rev. F ranc .  Corps Gras)  

ORGANOLEPTIC EVALUATION OF MARGARINE PRODUCTION. I . V .  
Miha j lova  et El. Maslozir. Prom. 1974(5) ,  20-2.  To ver i fy  the  
sensory  ap t i tude  of the  members  of  the j u r y  for  degus ta t ion  
of  V N I I Z ,  the au tho r s  have done a series of  tests.  The ex- 
pe r imen t  of  "gus t a t i ve  da l ton i sm"  consis ts  of  the  examina t ion  
of  the  ap t i tude  to recognize the  f u n d a m e n t a l  flavor represented  
by the  solut ions of sacharose,  sodium chloride, t a r t a r i c  acid 
and  cafe ine  in di f ferent  concent ra t ions .  The tes t  for  establ ish-  
ing  the  threshold  of gus ta t ive  sensibi l i ty  is also done. T h a t  
is also the  tes t  in which water  solution of f u n d a m e n t a l  g u s t a -  
tive subs tances  is used.  For  de t e rmin ing  the  threshold  of  
gus ta t ive  differences,  the  wate r  solut ions of  saeharose  (0.8 
and  1 g / l ) ,  sod ium chloride (0.20 and  0.25 g / l )  and  t a r t a r i c  
acid (0.018 and  0.021 g / l )  were used.  (Rev. F ranc .  Corps 
Gras)  

TREATMENT OF CASTOR SEEDS BY THE METHOD OF EXTRACTION 
WITHOUT HULL SEPARATION. V.A. Kockarova .  Maslozir. Prom. 
1974(6) ,  8. By  the  method  descr ibed in the  paper ,  the 
c rushed  seeds a re  h y d r a t e d  to 1 1 - 1 2 %  mois ture .  A f t e r  ther- 
mal  t r ea tmen t ,  the  pulp,  wi th  the t empe ra tu r e  of  95-100C 
and 6 .5-7 .0% mois ture ,  is pressed  on the  pro-presses.  The 
th ickness  of  cake was 11 15 m m  and the oil con ten t  9 - 1 5 % .  
W i t h  the  dai ly  capac i ty  of  170 t of  cas torseed  oil wi th  the  
ex t rac tor  ND-1000,  the  consumpt ion  of  fuel  is 11.89 kg  per I t  
of  seeds. The losses of  oil are 0.99%. (Rev. F ranc .  Corps 
Gras)  
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