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Report of the Color Committee of 
A. O. C. S. 

D 
U R I N G  t h e  p a s t  s e a s o n  t w o  

s a m p l e s  of  r e f i n e d  c o t t o n  
s eed  oil w e r e  s e n t  o u t  to  

t h e  m e m b e r s  of  t h e  c o m m i t t e e  f o r  
co lor  r e a d i n g  w i t h  t h e  f o l l o w i n g  
r e s u l t s  : 

e t e r  w a s  e q u i p p e d  to use  t h e  bo t -  
t le,  a n d  t w o  o t h e r s  r e a d  t h e  oil 
b y  n a t u r a l  l i g h t .  T h e y  s h o w e d  t h e  
oil  m u c h  d a r k e r  t h a n  b y  a r t i f i c i a l  
l i g h t .  

Mr .  Cluff  a s k e d  t h e  C o m m i t t e e  

SAMPLE "A .  ~ 

C~)lo r No. G~asses 
Agee . . . . . . . . . .  6.3 R.35 Y. 4 
Brownfield . . . . .  6.0 R.35 Y. 3 
Grant  . . . . . . . . .  6.0 R.35 Y. 3 
Pelofsky . . . . . .  5.0 R.35 Y. 2 
Evans . . . . . . . . .  6.2 R.35 Y. 3 
Bur t  . . . . . . . . . .  5.5 R.35 Y. 3 

SA]Vs '~BY 
Color 

in. tube 

Temp. Lam~). 
31.C. 150 Watt .  
21.'O. 150 Watt .  
28.C. 75 Watt.  
23:C. 150 VCatt. 
30:C. 150 Wa~t. 
34.C. 150 Watt.  

A gee . . . . . . . . . . . . . . . . . . . . . . . . . .  5. 
Brow~field . . . . . . . . . . . . . . . . . .  4.5 
Bur t  . . . . . . . . . . . . . . . . . . . . . . . . . .  4.8 
Pelofsky . . . . . . . . . . . . . . . . . . . . . . . . .  
Grant  . . . . . . . . . . . . . . . . . . . . . . . .  
Evans . . . . . . . . . . . . . . . . . . . . . . . .  4.9 

Al l  o f  t h e  c o m m i t t e e  u s e  t h e  3A_ 
in .  g l a s s  t u b e ,  e x c e p t  one,  w h o  
u s e d  t h e  f o u r  o u n c e  s a m p l e  oil bo t -  
t le.  H i s  r e a d i n g s  w e r e  c o n s i s t e n t -  
ly  l o w e r  t h a n  t h e  r e s t .  

One  m e m b e r  u s e s  t h e  B a i l y  
m o d i f i c a t i o n  of  t h e  W e s s o n  t i n t o m -  
e t e r .  T h e  o t h e r s  e i t h e r  u s e  t h e  
G r e i n e r  o r  a m o d i f i c a t i o n  of  s a m e .  
T h e  a p e r t u r e s  in  t h e  eyep ieces  
w e r e  all  a p p r o x i m a t e l y  1A_in. 
d i a m e t e r .  

Mr .  T r e v i t h i c k  w a s  a n x i o u s  f o r  
us  to  c o m p a r e  t h e  r e s u l t s  u s i n g  4- 
oz. s a m p l e  b o t t l e s  a n d  t h e  3~-in.  
t u b e .  0 n l y  one  m e m b e r ' s  t i n t o m -  

Sample lost 

A 
Fe?~. 14 . . . . . . . . . . . . . . . .  5.2R 
Feb. 17 . . . . . . . . . . . . . . . .  5.3 
Feb. 20 . . . . . . . . . . . . . . . .  5.6 
Feb. 24 . . . . . . . . . . . . . . . .  5.3 
Feb. 28 . . . . . . . . . . . . . . . .  5.3 
Mar. 1 . . . . . . . . . . . . . . . . .  5.3 
Mar. 7 . . . . . . . . . . . . . . . . .  5.2 

4 oz. ~bottle Temp. 
25.5C. 

5~5 (Daylight) 21.0C. 
5.3 (D~ylight) 22.0C. 
4.3 33.0C. 

23.0C. 

to  i n v e s t i g a t e  t h e  a p p a r e n t  c h a n g e s  
in  t h e  color  of  r e f i n e d  oils. 

O n  t h e  f i r s t  s a m p l e  s e n t  o u t  I 
a s k e d  t h e  m e m b e r s  of  t h e  C o m m i t -  
t e e  to  r e t u r n  to  m e  t h e  s a m p l e s  of  
oils,  b e i n g  c a r e f u l  to  expose  t h e m  
as  l i t t l e  as  p o s s i b l e  to  t h e  a c t i o n  
of  l i g h t .  T h e  s a m p l e s  w e r e  s e n t  o u t  
on  Sept .  f i r s t  a n d  I r e a d  t h e m  al l  
on  Oct.  s e v e n t h ,  a n d  t h e y  h a d  
all  l o s t  n e a r l y  a who le  p o i n t  in  
color .  

S e v e r a l  of  t h e  C o m m i t t e e  took  a 
s e r i e s  of  oi ls  a n d  k e p t  t h e m  a w a y  
f r o m  t h e  l i g h t ,  r e a d i n g  t h e m  e v e r y  
t h r e e  days .  

GRANT 
B G D E 

5.6R 4.8R 6.2R 7.1R 
5.6 4.8 6.2 7.1 
5.6 4.8 6.2 7.1 
5.5 4.7 6.0 65  
5.4 4.8 6.0 6.5 
5.4 4.8 6.1 6.6 
5.2 4.~ 6.0 6.4 
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As you will note, the changes on 
all except one are negligible, but  
on one the difference is marked.  

~ R .  PE~[,OF SKY 

A B 
Feb. 22 . . . . . . . . . .  6.2 6.1 
Feb. 25 . . . . . . . . . .  6.2 6.1 
Feb. 28 . . . . . . . . . .  6.2 6.1 
Mar 2 . . . . . . . . . . .  6.2 6.1 
5~[ar. 5 . . . . . . . . . .  6.1 6.1 

Mr. Pelofsky also took two sam- 
ples and exposed them to l ight  wi th  
the following results.  

A B 
Feb. 22 . . . . . . . . . .  6.2 6.1 
Feb. 25 . . . . . . . . . .  6.2 6.1 
Feb. 28 . . . . . . . . . .  6.3 6.2 
Mar. 2 . . . . . . . . . .  6.2 6.1 
~M~ar. 5 . . . . . . . . . .  6.2 6.1 

Mr. Pelofsky found no changes 
in the oils tha t  he read. 

Mr. Agee read two sets, one kept 
in the dark  and  one in  the light. 
Reading them at  in tervals  of three 
or four  days. 

Kept  in Dark 

E F G H 
5.8 4.6 4.5 6.2 
6.0 4.5 4.5 6.1 
6.2 4.5 4.7 6.3 
6.2 4.4 4.8 6.3 

Kept  in Daylight 

_~_ B C D 
6.0 5.8 4.3 6.1 
6.0 6.1 4.3 6.3 
6 2 6.1 4.5 6.3 
6.1 6.0 4.5 6.2 

As you will note, the oils tha t  
Mr. Agee read showed a tendency 
to darken up a trifle. His readings  
were checked by two observers.  

On Aug. 18, 1927, I took a sam- 
ple of refined cotton seed oil tha t  
showed a read ing  of eight red and 
divided it, pu t t i ng  one bottle away 
f rom the l ight  and exposing the 
other, on which I made readings  
as follows : 

8/18 8R.35Y 
9/17 6R. 

10/18 5R 
12/2 4.8R 
2/14 4.8R 
4/4 4~7 

This  oil bleached very rapidly a t  
first and finally became s t a t i o n a r y  
in color. 

On the par t  kept away f rom the 
dark the color had gone down to 
seven, thus  losing an en t i re  point  
of red. I do not  th ink  there  is any  
doubt bu t  tha t  some oils will 
change in  color on s tanding ,  and 
tha t  they should be read as soon as 
practicable.  

I th ink  tha t  the ma t t e r  of filter 
paper  should be taken up next  year,  
and a s t andard  filter paper  specified. 
There  are undoubtedly differences 
tha t  migh t  be traced to different 
k inds  of paper  being used. 

Some of the members  of the 
Committee have suggested tha t  
there may be a difference in  
color readings  on a very b r igh t  day 
and one tha t  is dark and cloudy 
and also that  i t  is difficult to match 
colors at night .  I t  migh t  be well 
to specify tha t  oils be read, say, 
between n ine  and three. 

I have heard  the idea expressed 
t ha t  there  may be a difference in 
the color of oil t ha t  comes through 
the filter at first and later.  This  
would bear  invest igat ion,  too. 

One member  has b rough t  up the 
quest ion of different qual i ty  of the 
color of l ight  given off at  different 
par t s  of the blue lamp. Another  
impor t an t  quest ion tha t  should be 
invest igated.  

I t  seems to be the opinion of the 
Committee tha t  we recommend 
t h a t :  

The Greiner  or some modifica- 
t ion of it, or the Bailey T in tomete r  
be made s tandard.  

Not  more t han  three  glasses be 
used. 
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The 3A inch g lass  tube  be used 
r a t h e r  than  the  4 oz. sample  bott le .  

The  75 w a t t  l amp be used in- 
s t ead  of the  150 w a t t  one. 

I wish to t ake  th is  occasion to 
t hank  all the  member s  of  the  Com- 
mi t t e e  fo r  t he i r  co-opera t ion  and 
the  p romptness  wi th  which they  
did wha t  was asked of them. 

The Color Commit tee  of the  A. 
O. C. S. 

J. D. Evans,  Cha i rman  
G. Wor then  Agee  
H. E. Brownfield 
J. C. Bur r  
G a r r y  G. G r a n t  
J. Pelofsky.  

Report of Cake 
] I N  November ,  1926, th is  commit -  
~ .  tee proposed two possible  pro-  

cedures  fo r  mak ing  the color 
compar ison  of  cake or  m e a t '  
samples  wi th  the  official s t a n d a r d s  
p resc r ibed  in I n t e r s t a t e  Rule 102. 
Method I of the  1926 r epo r t  was 
based upon the  use of a r o t a t i n g  
glass  cup and Method I I  of the  
same repor t  was subs tan t i a l ly  the  
same as the  de ta i led  method  rec- 
ommended he re in  and r e f e r r e d  to 
in the  tab les  as  the  "una ided  eye" 
method.  

These two methods  and a t h i r d  
method,  based upon use of a weak 
lens out of focus so as to b lur  in-  
d ividual  par t ic les  of meal,  have 
been t r i ed  on a number  of samples  
by  dif ferent  observers  and the  g r a d -  
ings  compared.  Ana lys i s  of the  re-  
sui ts  discloses no subs t an t i a l  ad- 
van tage  of method  I ( r o t a t i n g  
cup) over the  s imple r  Method I I  
and  no advan tage  a t  all in f avor  of  
the  method us ing  a weak lens out  
of focus, in sp i te  of the  fac t  
t h a t  the  ind iv idua l  observer  m a y  
feel more confident of his  judg-  
ments  when us ing  the r o t a t i n g  cup 
or  a lens. T h e r e f o r e  the  commi t tee  
recommends  official adopt ion of the  
s impler  method  wi th  the  r o t a t i n g  
cup method as  opt ional .  Speci f -  
ically, the  fol lowing rule is pro-  
posed for  m a k i n g  the color com- 
par i son  : 

Color Committee 
"a. Meal. The meal to be g raded  

should be placed in the center  of a 
g r a y  sheet  o r  board  at  least  e igh t  
inches squa re ;  i t  should be flat- 
tened out  to make a level circle 
about  t h r ee  or  four  inches across, 
and a clean, one-inch square  of the 
color s t a n d a r d  laid on the center  of 
the  meal.  The  meal  and s t andard ,  
ly ing  in a hor izonta l  plane, should 
then be observed,  in good dayl ight ,  
f rom a pos i t ion  d i rec t ly  above 
them and a t  leas t  36 inches d is tant .  
F o r  m a k i n g  close decisions,  i t  is 
best  to lay the  board  on the  floor 
and observe i t  f rom a s t and ing  po- 
s i t ion  d i rec t ly  above. To be g r aded  
' p r ime '  the  meal mus t  be as l ight  
or  a l i gh t e r  shade than  the  s tand-  
ard.  I f  da rke r ,  i t  mus t  be g raded  
'off' in color. 

"Opt ional ly ,  use may  be made of 
a hor izon ta l  r o t a t i n g  cy l inder  of 
c lear  glass ,  con ta in ing  meal  a t  the 
bot tom and a s t r i p  of  color s tand-  
a rd  above the  meal,  both ly ing  in 
close contact  wi th  the  inner  glass  
surface .  The  wid th  of color s tand-  
ard,  also of the  band of  meal ex- 
posed to view, should be not  less 
than  about  one inch. The  inside 
d i ame te r  of  the  cup should be 
about  two inches. All g r a d i n g s  
should be made  in good day l igh t  
wi th  a speed of ro ta t ion  sufficient 
to b lu r  the  indiv idual  pa r t i c les  of 
meal. 


