
Besides,  seed of h igh  mo i s tu re  con- 
tent ,  i f  s to red  wi th  exclusion of a i r ,  
will p u l r e f y  and become qui te  
valueless.  The  amoun t  of hea t  
evolved depends on the t empera -  
tu re  and is small  a t  a low t emper -  
a t u r e ;  but  i f  sufficient to r a i se  the  
t e m p e r a t u r e  of  the  pile, the  gener -  
a t ion  of hea t  will inc rease  also, 
wi th  the resu l t  t ha t  the  t empera -  
tu re  will r i se  f a s t e r  and fa s t e r .  
I f  the  seed house and the seed were  
kep t  a t  60 to 70 degrees  very  l i t t le  
hea t  would be gene ra t ed  by the 
seed and ve ry  l i t t le  cooling would 
be r equ i r ed  to keep the seed at  t ha t  
t e m p e r a t u r e .  

H e a t i n g  of seed is caused by 
enzymes which  requ i re  moi s tu re  
to become active.  I t  is not  caused 
by bac te r ia .  Seed tha t  have been 
d i s in fec ted  will  hea t  as eas i ly  as 
seed t ha t  have not. H e a t i n g  is not  
the  n a t u r a l  l iv ing  process  of the  
l iv ing  seed, because  hea ted  seed 
will have lost  to a g r e a t  ex ten t  or 
complete ly  t h e i r  power  of g e r m i n a -  
t ion.  Oxida t ion  is the  most  im- 
p o r t a n t  chemical  process  t a k i n g  
place;  the  suga r s  a re  used up first,  
then the pen tosans  are  a t t acked  and 
oxidized to carbondioxide .  The oils 
and p ro te ins  a re  not  des t royed,  but  
the  chemical  and phys ica l  cha r -  
ac te rs  will  change.  The g lyze r ides  
of the  oils become hydro l ized  and 
the ac id i ty  of the  oil will increase.  
The p r o ' e i n s  become coagula ted  
and insoluble in a solut ion of so- 
d ium chloride.  The cell wal ls  be- 
come sof t  and the  kerne l  da rk  on 

account  of the  color ing  m a t t e r  
which becomes oxidized and  sp reads  
t h rough  the whole kernel .  The  re-  
f ining loss of the  loss will  i nc rease  
not  only on account  of t h e  increase  
in f ree  f a t t y  acid, bu t  because  
o the r  subs tances  will  become dis-  
solved or suspended  in t he  oil. The 
press  cake will  have a d a r k  color 
and  an off odor. A cake s l igh t ly  
off can be sold as stock food;  bu t  i f  
the  seed be bad ly  d a m a g e d  the  cake 
can be sold fo r  f e r t i l i z e r  only. The  
oil content  of an off cake is h i g h e r  
than  of p r i m e  cake because  i t  
seems t ha t  on account  of  the  sof t -  
ness of the  seed the  oil is not  so 
r ead i ly  expelled. The t ime  of 
cooking the mea t s  has  to be extend-  
ed or the  s t eam p r e s s u r e  r a i s ed  to 
expel the  excessive mois tu re .  

Al though  g r e a t  losses a re  sus- 
t a i ned  by the oil mil ls  and  f a r m e r s  
whenever  t he re  is un favo rab l e  
w e a t h e r  a t  cot ton p ick ing  t ime  
very  l i t t le  p r o g r e s s  has  been made  
in r educ ing  those  losses. The  per -  
son who discovers  a process  which  
will  p reven t  the  seed f rom h e a t i n g  
(which process  mus t  be appl ied  at  

the  g ins  to be of g r e a t  benefi t)  
will become a g r e a t  bene fac to r  of 
the  cot ton oil i n d u s t r y  d i rec t ly  and 
the  l a rd  compound,  the  o leomarga -  
r ine,  and the stock food i n d u s t r y  
ind i rec t ly .  A quick and s imple 
method  of d e t e r m i n i n g  the  value 
of cot tonseed when bough t  would 
undoubted ly  t ake  much of the  
gamble  out  of the  cot ton oil in- 
dus t ry  t ha t  now is p reva len t .  

A Correction 
An a d v e r t i s e m e n t  a p p e a r e d  in 
OIL & FAT INDUSTRIES for  Apri l ,  
f e a t u r i n g  Dr. Edson ' s  book "The  
C h e m i s t r y  & E x a m i n a t i o n  of Ed-  
ible Oils & Fa t s .  The i r  S u b s t i t u t e s  
and A d u l t e r a n t s . "  The pr ice  of 

th i s  book was announced as be ing  
$20.00. The correct  pr ice  should 
be $12.50. The pub l i she r s  of the  
J o u r n a l  pu t  i t  h igh ly  i m p o r t a n t  to 
cor rec t  th i s  e r ror ,  le,~t the  p r ice  
f o r m e r l y  announced de te r  anyone  
f rom o r d e r i n g  as va luable  a book 
as  th is .  
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