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dissolving, f ract ionat ing,  heat ing 
or otherwise des t roying the very  
s t ruc ture  of interest.  In  the case of 
fats, for example, the thermal  his- 
to ry  is not  des t royed by  the N M R  
experiment .  

Conc lus ion  
The techniques of pulsed N M R  are 
well-known and widely used, but  
they do not  provide detailed chem- 
ical informat ion.  High-resolut ion 
N M R  is being applied to analysis  
of nea t  and dissolved liquid oils, 
and i ts  potential  is jus t  being real- 
ized in industr ial  analysis  and re- 
search. FT  N M R  relaxat ion has  
seen a few applicat ions to molecu- 
lar motion. Wi th  the exception of a 
few pioneering studies on solid tri- 
glycerides {12-14), the  potent ia l  of 
high resolution solids N M R  and 
wide-line NMR for chemical analy- 

sis and for the s tudy  of s t ruc ture  
and dynamics in solid and semisolid 
fa ts  largely is untapped.  
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NN1R ANALYSIS Method development update 
Col laborat ive  s tud ie s  
Four  co l labora t ive  s tudies  have  
been proposed. They are the follow- 
ing: 

• W a x  in s u n f l o w e r s e e d  oi l  
{nephelometry) 

• Improv ing  method  Ca 3-46 
(insoluble impurities) for the analy- 
sis of feedstocks 

• Tecator  block digestion/rapid 
s t eam distillation method  for T K N  
{protein) analysis  

• Validation of a sodium ion 
electrode method for sodium in fat- 
and oil-containing food products .  

Project  coordinators  and colla- 
bora tors  have  been identified for 
the  wax in sunfiowerseed oil and 
i n s o l u b l e  i m p u r i t i e s  m e t h o d s ;  
however, there is room for addi- 
t ional collaborators.  The ex ten t  of 
in teres t  still m u s t  be identified for 
the Teca tor  T K N  and sodium ion 
electrode methods  before any s teps  
are taken  to select project  coordi- 
na tors  and collaborators.  

Anyone interested in participat- 
ing in any of these collaborative 

s tudies  is asked  to con tac t  the  
AOCS technical director as soon as 
possible. 

Techn ica l  in teres t  g r o u p s  
Under  the new AOCS Governing 
Board  s t ructure ,  there  is a new 
c o m m i t t e e  cal led the  Techn ica l  
Activities Coordinating Committee.  
This commit tee  is chaired by  John  
Hei lman of Continental  Grain. The 
cha i rm en  of the  va r ious  AOCS 
technical p r o g r a m s - S m a l l e y ,  Uni- 
form Methods  Commit tee  (UMC), 
Examina t ion  Board  and Technical 
I n t e r e s t s - a r e  a vi ta l  pa r t  of this 
commit tee .  

Ted Matson  of Vista Chemical 
is the chairman of the Technical 
In teres ts  Committee.  The purpose 
of this commit tee  is to define tech- 
nical interest  areas/topics, for which 
people can mee t  on an informal  
basis  {at AOCS nat ional  meetings) 
and hold discussions about  var ious 
elements  of technical impor tance  
(new methods,  problems, concerns). 
These discussion groups  are not  
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intended to replace current tech- 
nical committees or technical ses- 
sions at national meetings but 
rather to provide an informal forum 
for an exchange of ideas. 

Three technical interest com- 
mittees met for the first time at 
the 1987 annual meeting in New 
Orleans. The topics were hydro- 
genation, flavor and chroma- 
tography. Other potential topics 
mentioned by the Technical Activ- 
ities Coordinating Committee for 
future meetings are safety, envi- 
ronment, protein, biochemistry, 
nutrition and biotechnology. The 
meetings would be held during the 
lunch hour, with box lunches avail- 
able for participants. 

It is time to begin organizing 
these discussion groups for the 
national meeting in Phoenix. Any- 
one wishing to organize a group or 
having an idea for a timely topic is 
asked to contact either the AOCS 
technical director or Ted Matson. 

Items of technical interest 
A considerable number of ideas and 
suggestions regarding methodology 
and items of technical interest are 
provided by members, technical 

committee members, associations 
and laboratories. The following 
items are offered for general inter- 
est and comment: 

• James Daun, a member of the 
Seed and Meal Analysis Commit- 
tee, plans to recommend that AOCS 
adopt the revised BSI/ISO method 
for the analysis of oil in rapeseed. 

• Leatherhead Food RA sug- 
gests that revisions be made to the 
current oil in sunflowerseed method 
as noted in the June 1987 issue of 
JAOCS, p. 865. 

• For phosphorus in oils, it has 
been suggested that oils should be 
filtered prior to analysis. Total 
phosphorus would require tha t  
phosphorus be determined sepa- 
rately in oil and sediment, and by 
adding the two results. Method C 
1-47 (sampling) should require the 
filtration of all samples prior to 
analysis. 

• John Heilman, chairman of 
the Technical Activities Coordi- 
nating Committee, has requested 
that AOCS adopt the NSPA Green 
Color Method as an official AOCS 
method. 

• In a case in which identical 
methods exist within two standard 

methods-writing organizations, it 
has been sugges ted  t h a t  each 
organization include the method 
number of the other organization 
on the standard methods (i.e., to 
have a dual-numbering system). 
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Book reviews 
Fat Production and Consumption 
Technologies and Nutritional Impli- 
cations {NATO ASI Series A: Life 
Sciences, Vol. 131), edited by C. 
Galli and E. Fedeli (Plenum Press, 
233 Spring St., New York, NY 
10013, hardcover, 336 pp., 1987, 
$62.50, Proceedings of a NATO 
Advanced Research Workshop on 
Advanced Technologies and their 
Nutri t ional Implications in the 
Production of Edible Fats, held 
March 17-21, 1986, in Selvino, 
Italy). 

With a very objective preface by 
t h e  editors and an equally fine 
summation of recommendations 
from the Advanced NATO Work- 
shop by Hugh Sinclair, this volume 
covers the general  nu t r i t iona l  

effects of fat ty acids in the cardio- 
vascular system and thrombosis 
with selected fatty acids. In the 
review of the different classes of 
fatty acids and the oils containing 
these acids, each contr ibut ing 
author spells out what is known 
and not known. It is very encour- 
aging that  there appears to be a 
consensus among the contributing 
scientis ts  t ha t  more definitive 
terminology should be used rather 
than the general saturated, mono- 
unsa tu ra te  and po lyunsa tura te  
classifications. 

Subgroups of omega-6 and 
omega-3 are well-described and the 
rationale for such subgroup dis- 
cussed. In a similar manner, the 
sa tu ra tes  subgroups of short,  
medium and long chain were clas- 
sified and the differences in their 
metabolic patterns noted. 

The balance of the volume con- 

centrates on fats and oils tech- 
nology and the processing details 
involved. Although the processes 
are known to oil chemists, the 
presentat ion demonstrates tha t  
modifications of fats and otis are 
feasible and desired not only for 
functionality but also for satisfy- 
ing nutritional acceptability, espe- 
cially the required essential fat ty 
acid requirements. The approaches 
suggested are both chemical and 
genetic modifications. The presen- 
tations are realistic and objective 
based on global needs and require- 
ments. 

This volume is a valuable addi- 
tion to the oil chemists' library. 
The title is a bit misleading because 
fat production and consumption are 
presented in terms of their nutri- 
tional implications. The data, in- 
cluding the bibliographies and 
range of the technologies covered, 
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