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TENOX | TBHQ ANTIOXIDANT. 
For over 30 years, our food-grade antioxi- 

dants have been keeping oxidative rancidity 
out of fats and oils used for frying. 

Today, Tenox | TBHQ has been thoroughly 
tested for mutagenicity, teratogenicity and 
liver microsomal enzyme effects. 

Tenox TBHQ is soluble in a variety of fats 
and oils, adds no discernible odor or flavor, 
and shows no discoloration when used in 
the presence of iron. 

Tenox TBHQ is part of our full line of 
antioxidants and antioxidant blends that 
have been proven effective in a variety of 
applications. 

Ask us. We'll suggest the one that's best 
for you. Call toll-free 800-251-0351. (In Ten- 
nessee, call 800-352-0301). Health and 
Nutrition Division, Eastman Chemical 
Products, Inc., a subsidiary of 
Eastman Kodak Company, ~ 4 ~  
Kingsport, Tennessee 37662. 

EASTMAN 
Better products for better food. 

Call for 
nomlnot ions 

Alton E. Bailey Award 

The North Central Section of AOCS is requesting 
written nominations from Society members for the 
1978-79 Alton E. Bailey Award, The purpose of the 
Bailey Award is to recognize research and/or service 
in the field of fats and oils. The nomination should 
contain at least five pertinent references or contribu- 
tions in the field of oils, fats, waxes, etc. Some of the 
past Bailey Award winners are: V.C. Mehlenbacher 
(1959), R.H. Potts (1960), J.C. Cowan (1961), A.R. 
Baldwin (1963), T.P. Hilditch (1965), D. Swern 
(1966), W.O. Lundberg (1967), H.J. Dutton (1968), 
H.S. Olcott (1969), H.E. Carter (1970), J.F. Mead 
(1971), R.T. Holman (1972), C.M. Gooding (1973), 
S.S. Chang (1974), W.M. Cochran (1975), Raymond 
Reiser (1976), L.A. Goldblatt (1977), O.S. Privett 
(1978). 

Please send nominations to the Alton E. Bailey 
Award Chairman, Bart Greenwell, Groen Division of 
Dover Corporation, 1900 Pratt Blvd., Elk Grove 
Village, IL 6G007. The deadline for nominations is 
December 15, 1978, and notification of the selection 
will appear in this Journal. The presentation of the 
Bailey Award is scheduled for February 1979. 

Deadline: December 15, 1978 
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