
European Club of Centers for Lipid Research 
Report of the Marseille meeting, September 3-4, 1976 
A. Uzzan, Institut des Corps Gras, 5 Bid. Latour-Maubourg, 
Paris, France 75007 

The European Club of  Centers for  Lipid Research met in 
Marseilles on an invi tat ion of  the  French m e m b e r -  
I T E R G - ,  at the occasion of  the  13th I.S.F. World 
Congress. This meet ing was the fifth since the creat ion of 
the Club in 1972. 

Nine o f  the ten members  a t tended  this meeting:  Fran.ce, 
Germany ,  Great  Britain, Hungary,  I taly,  Netherlands, 
Poland, Scandinavian countries,  and Spain.  Belgium was not 
represented.  

1975 RESEARCH A C T I V I T Y  AND 
1976 RESEARCH PROGRAM 

Each member  repor ted  on the main activities and realiza- 
t ions of  each Center. Hereafter  are summarized the high- 
lights of  the  presentat ions.  

Scandinavian countries 
Dr. R. Marcuse as General  Secretary of  the Lipidforum 

commented  on the research act ivi ty of  several Scandinavian 
ins t i tu t ions  devoted in part  to lipids and related products :  

�9 The Depar tment  of  Biochemistry  and Nutr i t ion of 
the Technical  University of  Copenhagen (part icular ly 
trans fa t ty  acids, posi t ional  isomeric fa t ty  acids, 
diabetes  and atherosclerosis,  cholesterol  metabolism 
C2z monoene  fa t ty  acid separat ion,  etc.) ,  

�9 The Biochemical  Labora tory  of  the Royal  Danemark 
School  of  P h a r m a c y - C o p e n h a g e n  (metabol ism of 
isomers of  unsatura ted fa t ty  acids, biosynthesis  of 
prostaglandins,  brain lipids, etc.) ,  

�9 Depar tment  of Biochemistry C. of  the University of 
Copenhagen (biosynthesis  of  tr iglycerides,  oxidat ion  
of  fa t ty  acids, etc.) ,  

�9 Depar tments  of  Medicine, Serology and Bacteriology 
of  the  University of  Helsinki (main research on 
lipases), 

�9 I n s t i t u t e  o f  Vitamin Research, Directorate  of  
Fisheries,  Bergen (analysis and nut r i t ional  value of 
fish oils, mainly for their  vi tamin content ,  analysis of 
isomeric fa t ty  acids, etc. ), 

�9 Research on edible oils and fats suppor ted  by  the 
N o r w e g i a n  Ed ib le  Fat  Manufacturers  Research 
Associat ion.  This association, founded  in 1974, grants 
financial help to inst i tutes  working on a special 
program (s tandard for oils and margarines crystalliza- 
t i o n  behavior,  industr ial  wastes, environmental  
problems).  

Several seminars,  symposia,  and meetings were held in 
Sweden in 1976. 

Great Britain 
Dr. P.A.T. Swoboda gave some examples  of  research 

developed at  the Food  Research Ins t i tu te :  

�9 F u n d a m e n t a l  m e c h a n i s m  studies on:  volatiles 
responsible for the fishy and metal l ic  off-flavors (octa  

1,5-diene 3,-one; photosensi t izers ;  p lant  enzymes,  
branched fa t ty  acids from clostr idium, rapeseed meals 
uses, etc.),  

�9 Analysis:  Peroxides analysis by  high pressure liquid 
chromatography ,  oxida t ion  products  from polyun-  
saturated fa t ty  acids. 

Some informat ion  concerning the main scientific events 
organized by  the Society of  Chemical Indust ry ,  and the 
Chemical Society  Lipid Group have been delivered. 

Poland 

Professor Zwierzykowski  delivered its repor t  concerning 
chemistry and technology of  lipids in Poland in 1975. 

The main trends developed are the following: 

�9 Transformat ion of  minor  components - -main ly  sterols 
and phosphol ip ids  in oils by technological  t rea tment  
and changes in fa t ty  acids during hydrogenat ion ;  

�9 Investigation on hydrogena t ion :  kinetics, catalysis; 

�9 Technical  derivatives of  rapeseed oils; 

�9 Chemistry and physics of  surface active agents;  

�9 Investigation on new edible products ;  

�9 Improvement  of  analyt ical  methods .  

Hungary 

Mrs. E. Kurucz gave a survey of  the act ivi ty  of  the 
Hungarian Research Inst i tute  for Vegetable Oil and Deter- 
gent Industry.  According to the new plan beginning in 
1976, the main topics  of  research are: 

�9 Development  of agrotechnics for oil plants and seeds; 

�9 New recipes for oils and margarines;  

�9 Elaborat ion of  cooking fats for special purposes;  

�9 Development  of  new process which avoids denatura- 
t ion of prote ins  and al terat ion of  oils; 

�9 Supervision of  new plant  and factory and s tudy for 
improving the technology;  

�9 Analyt ica l  studies on f lavor  and oxidative al terat ion 
including cyclic po lyaromat ic  compounds ;  develop- 
ment  of  new analyt ical  techniques and standardiza- 
t ion.  

Italy 
Mr. Carola gave the main topics of  the Milan Stazione 

Sperimentale activity.  This concerns part icular ly the olive 
oil: 

�9 Study of  the oil const i tuents  that  a t t ract  or repel the 
olive fly (Dacus oleae), 

�9 Nutr i t ional  value of  the olive oil compared  with the 
value of o ther  vegetable oils, 

�9 Better  explo i ta t ion  of husk off and vegetat ion water 
(alpechine),  

�9 Oil a l tera t ion in normal  condi t ions  and at  frying 
temperatures ,  studies by  modern  techniques such as 
high pressure l iquid chromatography.  
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Some other  researches concern the protein  const i tuents  
and minor componen t s  of  rapeseed and meal. 

The Netherlands 
The oils and fats research developed at the Central Insti- 

tute for Nutr i t ion  and F o o d  Research was given by  Mr. 
Vos. The act ivi ty  is focused on three main points:  

�9 Analysis, quality control, purity including: stabil i ty 
of  oils (oxygen  absorp t ion  measured by  the Astell 
a p p a r a t u s ) ;  organolept ic  evaluation by  sensorial 
analysis; de tec t ion  of fat adul terat ion;  de terminat ion  
of the solid fat  con ten t  by  wide line nuclear magnetic 
resonance; changes on fats and oils during frying; 
palm oil qual i ty  evaluat ion,  etc., 

�9 Technology including:  effects of emulsifiers on 
margarine proper t ies ;  incidence of roasting on cocoa 
bean characteristics,  etc. ,  

�9 Collaboration with national and international organi- 
zations such as Fats  and Oils Group of  I.U.P.A.C., 
Netherlands Normal iza t ion  Insti tute,  Office Inter- 
nat ional  de Cacao et du Chocolat,  etc. 

France 
Mr. Wolff commented  on the report  circulated to the 

members which describes the main research fields o f  
ITERG concerning:  

�9 Alterat ion and preservat ion of fats and oils; flavor 
p r o d u c t s ,  nonvolat i le  components ,  metal  traces 
e v a l u a t i o n  (by Varian Spect rophotometer )  and 
influence;  

�9 Selective hydrogena t ion  by homogen Zeigler catalyst  
developed in a pi lot  plant  scale on soybean and 
rapeseed oils; 

�9 Study o f  f rying oils, nutr i t ional  evaluation on rats. 
The oils tes ted are palm, peanut,  soybean,  and sun- 
flower oils. No significant differences have been 
found be tween these four oils, as fresh as fried oils; 

�9 Study of  unsaponif iable  matters;  sterols composi t ion  
and sulphur componen t s  of  Primor oil; 

�9 Vinyl chlor ide  monomer  migration in polyvinyl  
chloride bot t les  for  oil;  less than 5 ppb;  

�9 Plastic fats crys ta l l iza t ion;  

�9 Pu r i f i c a t i on  of wastewaters in tallow rendering 
houses; 

�9 Practical evaluat ion of soap propert ies :  penet ra t ion  
resistance, swelling, fr ict ion wear, etc. ; 

�9 Several improvements  of analytical  techniques. 

Germany 
Mr. M u k h e r j e e  s u m m a r i z e d  the act ivi ty  of  the  

Bundesanstalt  fur  Fe t t forschung.  
It concerns par t icular ly :  

�9 Chemical and nut r i t ional  propert ies  of  rapeseed oils 
from 'Ergiu '  and 'Lesira '  varieties, including their  
technology,  refining, hydrogenat ion,  etc.; 

�9 Preparat ion and evaluation of protein  concentrates 
and isolates f rom rapeseed;  

�9 Sterols de te rmina t ion  and analysis from several fats 
and oils;  

�9 Quali ty  and evaluat ion of  new emulsifiers for food  
industry.  

Spain 

Mr. Gracian-Tous delivered a summary of  the repor t  

concerning the Ins t i tu to  della Grasa research activi t ies 
which are devoted to:  

�9 Evaluation of  olive oil s tored in tanks coated with  
epoxy  resins. No spoilage of the oil qual i ty  has been 
observed; 

�9 Detect ion of  an t iox idan ts  by  high speed l iquid 
chromatography;  

�9 Analogic model  for the  solvent ext rac t ion  of  oil  f rom 
seed flakes in order  to s tudy its mechanism;  

�9 Analysis of  the na tura l  diglyceride in olives (which 
are always in the L.1.3 form);  

�9 Determinat ion of  pest icides residues in olives by  gas 
chromatography  with an electron capture de tec to r ;  

�9 Pickling of  olives. 

Other research are devoted  to wastewater  t rea tments  and 
detergents analysis and evaluation,  part icular ly as residues. 

SUPPLIES OF RAW MATERIALS FOR 
FATS AND OILS INDUSTRIES 

Participants jo ined in a roundtable  discussion with  the  
consensus being that  the s i tuat ion varies from one coun t ry  
to another .  Some countr ies  repor t  a surplus: olive oil in 
Spain and I ta ly;  rapeseed oil, tallow, butter ,  in France,  The 
Netherlands,  and Scandinavia;  marine oil in Scandinavia or  
the United Kingdom.  General ly  there is a shortage of  seeds 
(such as sunflower,  soybean,  or peanut)  and fruits or solid 
fats (such as palm oil, coconut ,  palm kernel  oil). 

Generally,  the European countries have a defici t  in 
producing raw materials  for the fats indust ry  which must  be 
compensated  for by large imports ,  with a very high defici t  
in foreign currencies. Governments  are trying to reduce the 
deficit  by planning and helping to develop increased cultiva- 
t ion of  seeds: rapeseed (new varieties),  sunfl0werseeds , 
linseeds, etc. 

PLANS FOR 1977 ACT IV ITY  

The members  agreed to a multi l ingual thesaurus on fats 
and oils and related products .  The draft  documen t  will be 
prepared by  France ( ITERG) ,  then circulated to  the  club 
members  for improvement  and translat ion in thei r  own 
languages. France will have the charge of print ing the new 
final Thesaurus in five languages (English, Italian, French ,  
German,  and Spanish) and perhaps eight languages ( includ- 
ing Dutch, Russian, and Polish). 

The next  meet ing will take place in June 1977 at  Visby 
(Sweden) on an invi ta t ion of  Lipidforum. The agenda will 
include:  wastewater  t r e a t m e n t - e n v i r o n m e n t a l  p rob lems;  
safety in fat and oil industries.  �9 

L. I .F .E .  Newsletter  
The latest  newslet ter  f rom L.I.F.E. (League for  Inter-  

national  Food  Educa t ion)  includes reports  on three  pro-  
grams for sharing in format ion  on ways to improve human  
nutri t ion.  

The Internat ional  Ins t i tu te  of  Protein F o o d  Technology  
will be holding courses in Santa Monica, CA, f rom 
April  4-29 and May 2-25 on textur ized vegetable pro te in  
and extrusion technology.  

A six-week course on soybean processing for  food uses is 
expected to a t t rac t  15 to 18 persons to the Universi ty of  
Illinois beginning March 23. The U.S. Depar tment  o f  Agri- 
culture and Agency for  In ternat ional  Development  are 
sponsors with the universi ty.  

The newslet ter  also contains  reports  on the 9 th  Congress 
of  Internat ional  Associat ion of  Cereal Chemistry held  last 
year  in Vienna and on a Dominican Republic CARE projec t  
to  spread knowledge of  beekeeping by t raining young  
people  14 to 20 years of  age. �9 
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