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analyt ical  methods have 
done much to remove t rad-  

ing t ransac t ions  in Cottonseed 
Products  f rom the  realms of rule 
of thumb,  to the basis  of more or 
less scientific accuracy. 

The t r ansac t ions  of the Ameri -  
can Oil Chemists  Society and the 
work of the Smalley Founda t ion  
bear  tes t imony to the cons tant  
s t r i v ing  for  improvement ,  which 
has been going on for many  years. 

The work of the Smalley Founda-  
tion in improv ing  the methods for  
the analys is  of meal, and especially 
in the de te rmina t ions  of oil and 
ammonia ,  have placed t ransac t ions ,  
based on this  analysis ,  on a very 
secure foundat ion,  where the only 
reasonable  chance for  er ror  is tha t  
of sampling.  

The t ime seems now ripe for a 
g rea t  re form in the commercial  
pract ice of sell ing cottonseed cake 
and meal. 

Other  th ings  be ing equal, the 
value of these products  depends 
almost  en t i re ly  on the amoun t  of 
ammon ia  or pro te in  present .  No 
producer  of meta l -conta in ing"  ores 
would th ink  of sel l ing the same 
on any  other  basis  than  on the 
value of the metal  contained.  Yet 
thousands  of t r ansac t ions  occur 
where cottonseed meal, often sev- 
eral t imes  as valuable as ores, is 
s imply sold unde r  designat ions,  
such as Pr ime,  Choice or Off, wi th-  
out t ak ing  into full  considera t ion 
the t rue  i n t r i n s i c  values. I t  would 
be f a r  better ,  both for  buyer  and  
seller i f  rules were establ ished 
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whereby cottonseed meal, which is 
the most  highly concentra ted pro- 
tein-bearinff  cattle food on the mar-  
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ket, should be dealt in only on a 
prote in  basis, and paid for  in ac- 
cordance with the amoun t  of pro- 
te in  content .  

Crude  Oil  
For  years  Crude Oil has been 
handled under  t r a d i ng  rules, rec- 
ogniz ing the qual i ty  of the refined 
oil produced f rom it. I ts  value 
also depends on the amoun t  of re- 
fined oil which the crude oil con- 
ta ins .  Our  present  t r a d i ng  meth-  
ods depend on an empirical  labora-  
tory  test  which does not  tell the 
actual  amoun t  of refined oil con- 
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rained,  but  only the amount  which 
a chemist  is able to get  f rom a 
g iven sample of crude unde r  speci- 
fic l abora tory  condit ions.  

In  most  h ighly  developed indus-  
t r ies  deal ing wi th  developed mate-  
rials,  i t  has been cus tomary  for  
m a n y  years  to value the mater ia l s  
dealt in  by the amoun t  of the valu- 
able cons t i tuen ts  contained as in 
the case of meta l l i ferous  ores re- 
fe r red  to above. In  the case of 
Crude Cottonseed Oil, i ts value de- 
pends on the amoun t  of refined oil 
which it  contains.  Our present  re- 
f ining test  does not  show this.  We 
have available,  however, a method 
which will give wi th in  a ten th  of 
a p e r  cent the exact amount  of re- 
fined oil present  in any given sam- 
ple of crude. By us ing  such a meth-  
od, discrepancies between different  
laborator ies  would disappear,  as- 
suming  analyses were made by 
properly skilled chemists.  The 
amoun t  of refined oil f rom a given 
sample would depend on the skill 
employed by the refiner. This  of 
course should not  enter  into the 
quest ion of crude oil valuat ion,  ex- 
cept the ref iner  would na tu ra l l y  
know what  product  he migh t  ex- 
pect f rom a given crude. 

Color  of Oils 
This  is a ma t t e r  which has excited 
a grea t  deal of a t t en t ion  and re- 
search du r ing  the last  t h i r t y  years,  
and the end is somewhere off yet. A 
method which gave good, workable 
resul ts  near ly  t h i r t y  years  ago, 
consisted in  compar ing  a column of 
oil wi th  va ry ing  lengths  of column 
of a solut ion of s t andard  bichro- 
mate  of potass ium. This  method, 
while a l i t t le rough, was eminen t ly  
pract ical  and served for  the con- 
trol of a n u m b e r  of refineries.  We 
next  s ta r ted  in  us ing  Lovibond 
glasses, which have become as 
sacred wi th  m a n y  people as the 

laws of the Medes and Pers ians .  
As Dr. P r i e s t  has recent ly shown, 
the Lovihond glasses va ry  grea t ly  
among themselves.  I t  is possible, 
however, to obta in  a few s t anda rd  
glasses of which the e r ror  can be 
determined.  By use of a sui table  
i n s t rumen t ,  such as a Dubosq Col- 
or imeter ,  it  is believed tha t  all 
pract ical  ends would be served by 
f inding out what  depth of a given 
oil would match a s t anda rd  glass, 
and repor t ing  the color according-  
ly. For  ins tance :  if we considered 
35 Yellow--7.5 Red, P r i me  Oil in 
a 5 inch column, and the sample in 
quest ion in a depth of 4 inches, 
matched the s t andard  glass we 
would have an excess of 20 per 
cent color over Pr ime.  If  a 21/2 
inch column matched the s t anda rd  
glass, we would have twice as much 
color in the sample as in  P r i m e  
Oil. We s t rongly  believe tha t  a 
system of this  k ind  can be worked 
out which will do away wi th  a 
grea t  deal of difficulty which we 
have in ob ta in ing  s t anda rd  glasses 
and in mak ing  measuremen t s  which 
have no real m a n u f a c t u r i n g  impor- 
tance and are only useful  for  ha i r -  
sp l i t t ing  d is t inc t ions  in accept ing 
or re jec t ing  oils for  t r ad ing  pur-  
poses. . 

F l avor  
In  the good old days when we 

knew no th ing  about  ref in ing oil, 
except tha t  caustic soda would re- 
move the free acids and the color- 
ing ma t t e r  f rom crude oil, and if  
the crude oil happened to be made 
f rom seed tha t  was more or less 
damaged, the r e su l t an t  refined oil 
would taste  bad, flaVor was a mat-  
ter  of pr ime importance.  In  pres-  
ent  day condit ions,  where all oil 
has to be deodorized in order to use 
i t  for  edible purposes, the flavor 
disappears,  and all oils are b rough t  
to pract ical ly the same level. I t  
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would seem, the re fo re ,  t ha t  the  im- 
por tance  and fine d i s t inc t ions  
which are  a t t ached  to flavor a re  
l a rge ly  obsolete, and should be 
g iven  cons ide ra t ion  only in decid-  
ing  whe the r  an oil is p r ime  or  off 
when taken  into cons ide ra t ion  wi th  
ana ly t i ca l  fac tors .  

I t  is the  exper ience  of most  re-  
finers t ha t  a s t r i c t l y  P r i m e  crude  
oil made  f rom sound seed will  not  
show an ac id i ty  of more  than  2.5 
pe r  cent  f ree  f a t t y  acid  as  oleic 
acid. An  occasional  sample  of 
crude will  be found  where  some 
badly  damaged  seed has  been 
mixed wi th  sound seed, and i f  the  

damage  to the  seed has  been caused 
by hea t ing ,  the  flavor will  be so 
r a n k  and the difficulty of ob t a in ing  
good colors wi th  caus t ic  soda anti 
b leaching  will become so difficult 
t ha t  such an oil is  eas i ly  g r a d e d  as  
off. Such oils, however,  a re  the  
except ion and met  wi th  ve ry  sel- 
dom. 

In conclusion, I wish  to say  t h a t  
the  t ime  seems r ipe  fo r  us to leave 
some of the  bea ten  paths ,  some of 
which I helped blaze mysel f ,  and 
s t r ike  out  into the  new and be t t e r  
ways  which  a re  c lear ly  ind ica t ed  
by scientif ic i nves t iga t ion  and the 
p rog re s s  of  the indus t ry .  

Editor, Oil & Fat Industries: 
One wonders  why  no more  defi- 

n i te  a t t i t ude ,  in the  fo rm of ex- 
p ress ion  of opinion in th i s  journa l ,  
has been t aken  by  cot tonseed oil 
chemis ts  t owards  the  proposa l  pub-  
l ished severa l  mon ths  ago by  Dr.  
Wesson to subs t i t u t e  a chemical  
method for  the  semi-k i t chen  one 
now used in ana lyz ing  cot tonseed 
oil. 

Cons ide r ing  the  effort  spent  in 
convincing the  i n d u s t r y  of the  
value of chemical  se rv ice  in the  ra -  
t ional  m a n a g e m e n t  and hand l ing  of 
cot tonseed products ,  i t  is so much 
more r e g r e t t a b l e  t ha t  the  p r e sen t  
l abo r a to ry  method  of crude oil 
ana lys i s  lends i t se l f  to be used as  
a tool to  unde rmine  the pos i t ion  
gained, by the  chemis t .  

To i l l u s t r a t e :  d u r i n g  a conver-  
sa t io~ wi th  the  m a n a g e r  of  the  re-  
finery d e p a r t m e n t  of a well known 
company,  he r e f e r r e d  to " b u y e r s '  
r e f e r e e "  and "se l le rs '  r e fe ree , "  in 
the  sense t ha t  r esu l t s  r epo r t ed  by  
ce r t a in  r e f e ree  l abo ra to r i e s  m a y  
be expected to be f avorab le  to b u y e r  
or seller ,  as  the  case m a y  be. 

Of the  e igh ty -odd  ana lys t s  re -  
p o r t i n g  on the check meal  sample  

of the  Smal ley  Founda t ion ,  I t  is 
unusua l  to meet  wi th  any  s ignif i -  
cant  d i sc repancy  in the  a m m o n i a  
percen tages .  The f a i r l y  u n i f o r m  
chemical  method  of the  de t e rmina -  
t ion accounts  fo r  the  u n i f o r m i t y  of 
resul ts .  

The l a b o r a t o r y  ref ining tes t  is 
of  course  based on the  pr inc ip le  of  
small  scale a pp rox ima t ion  of the  
la rge  scale process.  No need to 
emphas ize  t h a t  in such cases the  
la rge  scale process  usual ly  has  
the  advan tage .  But  we mus t  ad-  
mi t  t ha t  the re  is not  necessa r i ly  
a lways  an inva r i ab le  re la t ion  be- 
tween the  processes  of t he  two d i f -  
f e ren t  scales. Once a u n i f o r m  
chemical  bas is  method is in t ro-  
duced, the  r e l a t ionsh ip  between i t  
and  ref inery  p rac t ice  will  be defi- 
n i t e ly  es tabl i shed ,  and seller,  b u y e r  
and chemis t  will be spa red  the  i r r i -  
t a t ion  which  is a f r equen t  by~ 
p roduc t  of the  use of  the  p r e se n t  
method.  

Accord ing  to Mr. C. E. McLean,  
wi th  whom I had  occasion to dis-  
cuss the  m a t t e r  la tely,  a color r ead-  
ing  sy s t em of oil could be worked  
out  in connect ion wi th  the  p roposed  
chemical  method.  S. LOMANITZ. 
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