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BOOK REVIEW 

EDIBLE OILS AND FATS, THEIR SUB- 
STITUTES AND ADULTERANTS. By 
G. D. Elsdon, B.Sc., F.I.C., Lan- 
cashire County Analyst.  Ernes t  
Benn, Ltd., 1926. Pp. 521. 45s. 

Mr. Elsdon's book is a thoroughly 
comprehensive t rea t i se  which will 
at  once take i ts  place among the 
s tandard  works of reference on the 
analytical examination of f a t ty  oils. 
The work involved in compilation 
of a manual of this  kind at  the 
present  day is enormous, and praise 
is due to  the author  for  the thor- 
oughness with which the task has 
been carr ied out, and also for  the 
concise manner  in which, having 
regard  to the grea t  number of ref- 
erences which are necessari ly cited, 
the data have been presented. This 
aspect of the book is also great ly  
assisted by the good indexes and 
abundant  sectional bibl iographies 
which are given, and by the con- 
venient system of giving the ma- 
jo r i ty  of original  references as ab- 
s t racts  ei ther in the Ana ly s t  or the 
Journal  of the Society of Chemical 
Industry.  

The analytical  methods employed 
in the field of oils and fats,  whether 
technical or dealing with the chem- 
ical consti tution of the components, 
are both numerous and involved, 
owing to progressive improvements, 
real or supposed, which have been 
superimposed continuously upon 
the original  processes proposed; at  
the same time there exist many 
lacunae in our knowledge of these 
materials ,  probably more so than in 
any other branch of organic chem- 
i s t ry  at  the present  day. 

I t  is, therefore,  good to find that  
the book stands out in i ts class in 
that  the author does not merely de- 
scribe, non-critically, a s t r ing  of 
analytical processes for  the deter- 

mination, say, of the iodine number 
of a fat,  but adds a paragraph  
"Method suggested," in which the 
relat ive values of the var iant  
processes are assessed succinctly 
for  par t icu lar  cases which may 
arise. Similarly,  he indicates freely 
throughout  the text  those par t s  of 
the subject which are still in much 
need of fu r the r  research, and in 
this  respect the work is to be re- 
garded not only as an analytical  
handbook, but  as an aid and stim- 
ulus to the investigator.  

I t  may be asked, perhaps, wheth- 
er cer tain sections of the book fall 
s t r ic t ly  within the scope of "Edible 
Oils and Fats ,"  such as those on 
glycerol, and on rosin and rosin 
oils; also, perhaps the customary 
long lists of salts of the f a t t y  acida 
on pp. 20-30, 34, 35, etc., might  
have been shortened witb advan- 
tage, and again the number of 
individual oils described on pp. 
168-187, 196-211, 237-249, 279-300, 
323-354 may be unnecessari ly large, 
although it is admit tedly difficult to 
know where to draw the line. 

The following minor points may 
be refer red  to for  at tent ion in the 
second edition which undoubtedly 
soon will be necessa ry - -P .  36 : "Un- 
sa tura ted  acids C,H.on-~02" should 
be "C,,H.,,-,O?'; p. 46: Twitchell 's 
lead salt-alcohol method is suf- 
ficiently sound to war ran t  more ex- 
tended mention:  P. 54: The refer-  
ences to "p. 21" and "p. 140," ob- 
viously do not refer  to the present  
book and have apparent ly  been 
t ranscr ibed from Crowther and 
Hynd's  original  paper. P. 103: 
"Oswald" should read "Ostwald." 
P. 305: The reference to Matthes 
and Rohdich's work refers  to un- 
saponifiable mat te r  from "this  
quant i ty  of fat ,"  "this quanti ty,"  
however, not being specified. ~ 

*T. P. Hilditch in Chemical Age. 


