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Vitamins and Vital Elements 
Suggesting a Possible Chemical 
Basis for Vitamin Activity 

BY J O H N  E. RUTZLER, JR. 

T 
H E  v i t amins  a re  unde te r -  

mined  chemical  subs tances  
which  have been found to 

be ind i spensab le  to the  no rma l  func-  
t ions  of all mammal i an ,  and of  
cer ta in  av ian  bodies.  They  a re  
known by the  effects which they  
produce.  How the  effects a re  pro-  
duced is s t i l l  a m a t t e r  of conjec-  
ture .  

The e tymology  of  the  word  
v i t amin  is qui te  obvious. Cer ta in  
subs tances  which could be isolated,  
but  not  in the  pure  s ta te ,  have 
been found  to be v i ta l  to the  normal  
func t ions  of  the  body. Hence, we 
have the  word  vital .  F u r t h e r ,  i t  
was found t h a t  carbon,  hydrogen ,  
n i t rogen ,  and  oxygen were  p resen t  
in some of these  subs tances .  F r o m  
th i s  fact ,  and  f rom the nomencla-  
tu re  of o rgan ic  chemis t ry ,  the  word  
amine  came about .  Combin ing  
these  two, we have v i ta l -amine .  
F r o m  th i s  comes v i tamine .  But,  
since the  insidious,  h a b i t  f o r m i n g  
alkaloids such as s t rychnine ,  mor-  
phine,  and  cocaine, nicot ine,  cin- 
chonine, and brucine ,  end in ine, 
and since the  v i t amins  do not  pos- 
sess any of  the  cha r ac t e r i s t i c s  of  
these  drugs ,  the  final e of v i t amine  
has  been dropped.  

Rea l  S ta r t  in  1720 

The h i s t o ry  of the  v i t amins ,  as 
such, da tes  back to 1911, when 
F u n k  f i rs t  in t roduced  the  name.  
However ,  the  real  b e g i n n i n g  came 
i n  1720, when K r e m e r  wro te  t h a t  
medic ine  and s u r g e r y  can be of  n o  

avai l  in cases of scurvy.  He  also 
sugges ted  t h a t  scurvy  can be cured 

by the  use of g reen  vege tab les  and 
ce r t a in  f r u i t  juices .  Thus,  by the  
induct ive  method,  vent  was given 
to the  fee l ing  t ha t  t he re  was  an  
i m p o r t a n t  f ac to r  in nu t r i t i on ,  
t he r e to fo re  unrecognized.  

F r u i t  Ju ices  T r e a t m e n t  for  Scurvy  

W h a t  of the  e xpe r ime n t a l ?  A 
few yea r s  l a t e r  L ind  con t r ibu ted  
pa r t i a l  expe r imen ta l  ver i f ica t ion of 
K r e m e r ' s  tenet .  L ind  was the  
surgeon  on the  sh ip  Sa l i sbury .  
D u r i n g  a ce r ta in  voyage,  he had 
twelve scurvy  pa t i en t s .  There  was  
not  sufficient o range  and lemon 
juice  fo r  all the  sufferers ,  so to all 
of  the  men he gave the  bes t  care  
t ha t  c i r cumstances  pe rmi t t ed .  To 
two of the  pa t i en t s  he gave the  
ju ices  of  o ranges  and lemons, while  
to the  o the r s  he gave  d i f ferent  
med icamen t s  then  advocated  for  the  
t r e a t m e n t  of scurvy.  Those who 
were  g iven  the  f r u i t  ju ices  im- 
proved rap id ly .  The o thers  were  
not  affected by the  ca re  and feed ing  
g iven  them.  Thus,  the  t r u t h  of 
K r e m e r ' s  w r i t i n g s  was  subs tan-  
t i a t ed  in some measure .  

Budd,  in 1847, made  f u r t h e r  in- 
duct ions  along the  same line, bu t  to 
those p ioneers  the  whole t h i n g  was 
en t i r e ly  undec ipherab le .  

The  Br i t i sh  navy  in t roduced  a 
r e g u l a r  r a t ion  of  lemon ju ice  in 
1804. A f t e r  t h a t  scurvy  was ve ry  
r a r e  among B r i t a i n ' s  naval  force,  
while  a few yea r s  p r i o r  t housands  
of  cases  were  r e p o r t e d  annual ly .  

In  1885 the  J a p a n e s e  navy  took 
s imi l a r  s teps  to control  Ber i -ber i .  
In  th i s  ins tance  ba r l ey  was  sub-  
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stituted for polished rice, Beri-beri 
disappearing from Japan's navy 
very shortly thereafter. 

With the advent of Eijkman's 
work, in 1897, on the disease Beri- 
beri, the first positive step along 
the lines of scientific investigation 
of this problem was taken. He no- 
ticed that in certain localities the 
inhabitants lived, to a great extent, 
on polished rice. In these places 
Beri-beri was very common, while 
in other places where the people 
used the whole brown rice, the 
disease was rare. Eijkman then 
proceeded to extract whole brown 
rice and polished rice. He fed 
these extracts to fowls. Those 
which were fed the brown rice 
extract did not develop Beri-beri, 
whereas those fed on the polished 
rice extract did develop it. He 
also found that the whole rice ex- 
tract was a cure for the disease. 
Eijkman's final conclusion was 
that  Beri-beri is a nutritional dis- 
ease, due to deficiencies, and not 
due to any pathogenic bacteria in 
the body. This man was a pioneer 
in the experimental study of these 
mysterious food factors. 

Name Vitamin Proposed 

The next great step came when 
Dr. Casimic Funk repeated Eijk- 
man's work and proposed the name 
vitamin. 

Five vitamins have been dis- 
covered, to date, namely vitamins 
A, B, C, D, and E. The best indica- 
tion of the properties, or effects, 
of these food factors is embodied 
in the descriptive adjectives anti- 
conjunctivitic, anti-neuritic, anti- 
scorbutic, anti-rachitic, and anti- 
sterile, respectively. 

Vitamin A, the anti-conjunctivi- 
tic vitamin, is present in butter 

1 Numbers refer to bibliography to be pub- 
l ished next month. 

fat, cow's milk, egg yolk, and cod 
liver oil in comparatively large 
quantities 1. An interesting fact is 
that if the cow eats vitamin rich 
food, her milk is vitamin rich. 

Lack of this food factor causes 
a disease known as conjunctivitis, 
xerophthalmia. I t s manifesta- 
tions are dryness of the eye ball, 
excessive redness, and much irr i-  
tation. Lee says that this is a 
disease produced by pathogenic 
bacteria 2. Xerophthalmia is cured 
by feeding the patient substances 
rich in vitamin A. 

Heat Destroys Vitamin A 

Heat destroys this nutritional 
factor in the presence of air. In 
an ~inert atmosphere, it will with- 
stand high temperatures. 

It has been found that the ra- 
diant energy of the sun delays the 
onset of xerophthalmia in rats 3. 

Cooking and canning processes 
do not have any effect on vitamin 
A 4, whereas ultraviolet light de- 
stroys it 5. 

This vitamin is soluble in fats. 
Drummond has shown that the hy- 
drogenation of oils which contain 
it causes its destruction. Ozone in- 
activates oils which contain it. 

A relationship seems to exist 
between pigmentation and vitamin 
A contenta. For example, very 
yellow butter fat contains a larger 
quantity of this food factor than 
the paler butter fats. Yellow corn 
likewise has a high vitamin A con- 
tent. In green vegetables and 
leaves, where vitamin A is found 
in high concentrations, there is a 
yellow pigmentation which is 
masked by the green color of the. 
plant. 

Passing on to vitamin B and its 
characteristics, we find that it is 
the anti=neuritic vitamin. Its lack 
causes the polyneuritic disorder' 
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called Ber i -ber i .  Be r i -be r i  is an  
acute  disease,  cha rac te r i zed  by  
cachexia ,  and in f l ammatory  changes  
in the  nerves.  

Upon feed ing  an ima l s  t ha t  have 
th i s  disease,  wi th  foodstuffs  r ich 
in v i t amin  B, they  recover.  A 
normal  d ie t  sufficient in B conten t  
p reven t s  Ber i -ber i ,  and a i d s  
g rowth .  

Au tops ie s  p e r f o r m e d  a f t e r  death  
due to a deficiency of th is  v i t amin  
reveal  the  fol lowing f a c t s :  

1. Most  of  the  o rgans  have 
ceased to develop. 

2. The s tomach,  l iver,  pancreas ,  
and  the  t h y r o i d  glands  have was t ed  
a w a y  and ceased to develop. This  
is especial ly  t r ue  of the  reproduc-  
t ive  organs .  

Sources  of V i t a m i n  B 

Die t s  r ich in yeas t  and whea t  
b r i n g  back all of these  o rgans  to  
t h e i r  normal  condi t ion and they  
then  func t ion  as well as t hey  did 
o r ig ina l ly .  Yeas t  is the  r i ches t  
source  of v i t amin  B, the  whea t  
embryo  r ank ing  second. I t  is also 
found  in most  seed embryos ,  l ea fy  
p lan ts ,  vegetables ,  and f r u i t  
ju ices .  1 

V i t a m i n  B cannot  be s to red  in 
the  body so well as  can the  f a t  solu- 
ble v i t amins .  Th is  v i t amin  is solu- 
ble in w a t e r  and in alcohol. 

V i t a m i n  B is not  a colloid, fo r  
i t  can be dialyzed.  I t  is more  
eas i ly  des t royed  in alkaline,  t han  
in ac id  or  neu t r a l  solution.  Cham- 
be r l a in  and Vedder ,  U. S. A r m y  
surgeons ,  have found  t ha t  th i s  vi- 
t a m i n  is not  a sugar ,  a sal t ,  an 
alkaloid,  an organic  phosphorus  
compound,  or  an amino-acid .  They 
concluded t h a t  the  subs tance  is 
an o rgan ic  base,  bu t  not  an alka-  
loid. 

Funk ,  who c la imed to have iso- 
l a ted  th i s  food fac tor ,  t hough t  t h a t  

i t  was  a p y r i m i d i n e  base.  IIe. 
went  so f a r  as  to a s s ign  a f o rmu la  
to it, i. e . :  

N H  

IC~--~CloH180~ 
N H  

No evidence can be f o u n d  to sup- 
po r t  th i s  conclusion. 

W. H. E d d y  bel ieved t h a t  v i ta -  
min  B m i g h t  be one of the  bioses.  
I n  th i s  connect ion i t  m a y  be re-  
s t a t ed  t ha t  Chamber l a in  and Ved- 
der  found t h a t  i t  was not  a sugar .  
E d d y  sugges ted  f u r t h e r  t ha t  the  
subs tance  is c rys ta l l ine ,  and  mel ts  
a t  223 ~ cen t ig rade .  

V i t a m i n  B can be removed f rom 
orange  ju ice  by  shak ing  wi th  ful-  
lers '  ear th .  This  is c lear ly  a case 
of  adsorp t ion .  

A deficiency of th is  v i t a m i n  af -  
fec ts  the  n i t rogen  me tabo l i sm of  
ra ts .  I t  causes  the  appea rance  of 
c rea t inur ia ,  accompanied  by a slow 
was t i ng  away  of the  skele ta l  
muscles.  

Uh lman  sugges t s  t h a t  v i t a m i n  
B acts  as a ca ta lys t  in s t i m u l a t i n g  
the endocr ine  glands.  6 

T h e  A n t i - S c o r b u t i c  V i t a m i n  

V i t amin  C is the  an t i - scorbu t i c  
v i t amin .  I t s  presence  in our  food- 
stuffs p reven t s  scurvy,  and  con- 
versely,  i t s  absence causes  scorbu-  
tus.  

Scurvy  is a skin  d isease  charac-  
t e r i zed  by  l iv id  spots,  spongy 
gums,  and b leeding  f rom the mu-  
cous membranes .  

Foods tuf fs  r ich  in th i s  food fac- 
to r  a r e :  r aw  cabbage,  whi t e  let-  
tuce,  o range  juice,  lemons,  c i t rus  
f ru i t s ,  and tomatoes .  Cereal  
g r a i n s  in the  d ry  s ta te  a r e  p rac-  
t i ca l ly  devoid of v i t amin  C. When  
the seeds a re  caused to ge rmina te ,  
v i t amin  syn thes i s  beg ins ;  V i t a m i n  
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C then  pu ts  in i ts  appearance .  
V i t amin  C is qui te  r ead i ly  de- 

s t royed  when heated in solution,  
and  also in the  presence of oxygen.  
When  a i r  is bubbled t h rough  
orange  ju ice  i ts  v i t amin  C effi- 
c i ency  is des t royed,  Acids  pro-  
tect  i t  and  a lkal ies  des t roy  it. 
V i t a m i n  C is not  colloidal in na-  
ture ,  for  i t  can be dialyzed.  

This  nu t r i t i ona l  f ac to r  cannot  
be s tored  in the  body to the  same 
ex ten t  as v i t amin  A. 

Apples  canned wi th  t h e i r  normal  
oxygen content  lose all de tec table  
amounts  of v i t amin  C. The  same 
effect is not iced when the oxygen 
is replaced by n i t rogen .  But ,  when 
apples  a re  exhaus ted  of t h e i r  oxy- 
gen content ,  they  lose no detect-  
able amoun t  of t he i r  v i t amin  C 
contentY 

O r d i n a r y  l i gh t  is unnecessa ry  
fo r  the  syn thes i s  of th i s  v i t amin .  
Ul t rav io le t  l igh t  has been found 
to be of no aid  in i ts  synthes is ,  s 

Broken femurs ,  in gu inea  pigs,  
showed no s igns  of hea l ing  in th ree  
to four  weeks when the re  was a 
deficiency of  v i t amin  C. When  

they  were fed a normal  amoun t  of 
the  v i t amin ,  the  bone was  com- 
plete ly  consol idated in five to six 
weeks. 

The metabo l i sm of the  choles- 
terol  of the  supra rena l  g lands  is 
p ro found ly  d i s tu rbed  by a defi- 
c iency of th is  nu t r i t i ona l  fac tor ,  lo 

V i t a m i n  D A n t i - R a c h i t i c  

V i t amin  D is the  an t i - r ach i t i c  
v i tamin .  Like the  fo rego ing  th ree  
v i t amins  i t  is both a p reven t ive  
and a remedy.  

Rickets  is a ch i ldren ' s  disease.  
I t  is cha rac te r i zed  by the f a i lu re  
of the  bones to ossify.  The  bones 
become sof t  and bulky.  Calcium, 
in the  fo rm of the  oxide,  and  
phosphorus  a re  not  t aken  into  the  

bones when v i t a min  D is absent .  
This  causes r ickets .  

I t  has  been found  t ha t  the  min-  
era l  m a t t e r  in r ach i t i c  bones fa l ls  
f r om the  normal  63% all the  way  
down to 25%, in many  cases. 
These f igures,  of course,  do not  
apply  to all cases of  rachi t i s .  Cod 
l iver  oil, a l though conta in ing  very  
l i t t le  mine ra l  ma t t e r ,  completely 
rectif ies th is  condi t ion.  The v i ta -  
min inves t iga to r s  wonder  a t  th is  
and ask the quest ion,  "How can 
cod l iver  oil, which conta ins  so l i t -  
t le mine ra l  ma t t e r ,  pu t  so much 
of i t  into the  bones?"  They then  
proceed to say, in answer  to the  
quest ion,  t ha t  v i t a min  D in the  
oil s t imula te s  the  bones so tha t  
t hey  ut i l ize  the  mine ra l  m a t t e r  in 
the  blood. 

I t  has  been shown that ,  in the  
absence of v i t amin  D, the body 
cannot  use i ts  own r ich deposi ts  
of calcium, and the calcium piles 
up in the  system.  

Cura t ive  Effects  of  L igh t  

Hess  came to the  conclusion tha t  
u l t r av io le t  l ight  possesses  a cura-  
t ive  effect in r ach i t i s  l ike t ha t  o f  
v i t amin  D. Steenbock went  fu r -  
t he r  and showed, exper imenta l ly ,  
t ha t  foods which allow r ickets  to 
develop, act in j u s t  the  opposi te  
w a y  a f t e r  t r e a t m e n t  wi th  u l t r a -  
violet  l ight .  He has  shown tha t  
i r r a d i a t i o n  wi th  u l t rav io le t  r a y s  
causes inact ive  vege tab le  oils to ac- 
qui re  an t i - r ach i t i c  potency.  The 
an t i - r a ch i t i c  f ac to r  has  been found 
to mul t ip ly  e igh t  t imes  when food- 
stuffs con ta in ing  i t  a re  exposed to 
u l t r av io le t  l ight .  

F u r t h e r ,  sawdus t  which has been 
i r r a d i a t e d  wi th  th i s  shor t -wave-  
length  l igh t  has been found to ac- 
qui re  an t i - r ach i t i c  proper t ies .  

N-bu ty l  n i t r i t e ,  when hea ted  
wi th  cod l iver  oil, r ich in v i t amin  
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D, des t roys  i ts  an t i - r a ch i t i c  po- 
tency  12. 

Cholesterol  seems to be l inked 
closely to v i t a m i n  D. I f  we sapon- 
i fy  cod l iver  oil w i th  sodium hy-  
droxide,  and  remove the  soap t ha t  
is formed,  i t  will  be found  t ha t  the  
cholesterol ,  which is l e f t  behind,  
conta ins  a lmos t  the  en t i r e  v i t amin  
content  of  the  oil. Many  o ther  
widely  d i f fe r ing  expe r imen t s  sup- 
por t  th i s  view. 

Cod l iver  oil va r i es  in v i t amin  
D content  w i th  the  die t  of the  cod 
and the t r e a t m e n t  of the  oil. 

P a s s i n g  to cons ide ra t ion  of v i ta-  
min  E, we find t ha t  i t  is the  ant i -  
s t e r i l i t y  v i t amin .  H. M. Evans  
f irst  c l ea r ly  e s t ab l i shed  i ts  exis-  
tence. He s epa ra t ed  i t  f rom vi ta -  
min  B, and  named i t  v i t amin  X. 
L a t e r  i t  became known as E. 

Sources  and  Effects 

This  v i t a m i n  is found  in let tuce,  
meat ,  w h e a t  germ,  oats,  and al- 
fa l fa .  

S t e r i l i t y  is induced by a defici- 
ency of th i s  accessory  food fac tor .  
In  cases where  i t  has  been so in- 
duced, the  feed ing  of v i t amin  E 
r e t u r n s  the  ind iv idua l  to normal  
reproduc t ive  powers.  

V i t a m i n  E is soluble in many  
fa t s  and so-called f a t  solvents  such 
as ch lo roform and benzene. I t  is 
not  des t royed  by heat ,  and i t  can be 
dis t i l led  at  233 ~ Cent ig rade .  Hy-  
d rogena t ion  does not  des t roy  th is  
v i t amin .  

I t  has been found  t ha t  the  i r r a -  
d ia t ion  of foodstuffs ,  or of the  in- 
dividual ,  wi th  u l t ra -v io le t  l igh t  
does not  compensa te  fo r  v i t amin  
E deficiency. 

The sugges t ion ,  found  under  the  
discuss ion of v i t amin  B, concern- 
ing i ts  s t i m u l a t i n g  power  for  the  
endocr ine  glands ,  p robab ly  does 
not  app ly  to t ha t  v i t amin .  Since 

t ha t  work  was done, the  f if th v i ta -  
min  has  been isolated.  Since th i s  
f e r t i l i t y  f ac to r  was  i n t ima t e ly  
mixed  wi th  B. i t  t he r e fo re  seems 
necessa ry  to assume t h a t  the  s t imu-  
la t ion  noted was due, not  to v i ta -  
min  B, but  to v i t a min  E. 

Cha rac t e r i s t i c s  Common t o  
V i t a m i n s  

There  a re  some c h a r a c t e r i s t i c s  
~ommon to all of  the  v i t amins .  
All  of the  v i t amins  are  g r o w t h  
p romot ing .  An  excess in take  of  
them does abso lu te ly  no ha rm.  
F u r t h e r m o r e ,  t hey  a re  not  h a b i t  
f o r m i n g  l ike ce r t a in  d rugs  and  
alkaloids .  Care fu l  s tudies  have 
b r o u g h t  v i t a min  i nves t i ga to r s  to  
the  conclusion t h a t  p lan t s  a re  the  
only o rgan i sms  t ha t  can manufac -  
tu re  them, bu t  t h a t  an imals  can 
s to re  them. G e r m i n a t i n g  seeds 
conta in  v i t amins  by v i r t ue  of syn -  
thesis ,  while  d r y  seeds do not  con- 
t a in  them. I t  also seems t ha t  seeds 
t h a t  g e r m i n a t e  in the  l igh t  a r e  
more  p roduc t ive  of these  n u t r i t i o n -  
al necessi t ies ,  t han  are  those t h a t  
g e r m i n a t e  in the  dark .  I t  is be-  
l ieved t h a t  v i t a min  syn thes i s  is  
re la ted  to the  g reen  coloring,  or  
chlorophyl l  p a r t  of the  plant .  And,  
quan t i t a t ive ly ,  the  g r e a t e r  the  
g reen  surface ,  the  g r e a t e r  the  
v i t a m i n  p roduc ing  power  of  the  
p lant .  

A good defini t ion of v i t amins  is  
g iven  by Madame Randoin  14. I t  is  
in accord wi th  the  lack of defini te-  
ness which enshrouds  the  subjec t .  
She says,  " V i t a m i n s  a re  defined as  
subs tances ,  s t i l l  i n d e t e r m i n a t e  
chemical ly  and phys ica l ly ,  which  
the  an imal  o rgan i sm cannot  syn-  
thesize,  and  which possess p roper -  
t ies  recognized in ce r ta in  f r ac t ions  
of  the  unknown p a r t  of the  diet ,  
which are  ind i spensab le  for  the  
accompl i shment  of v i ta l  phenomena  
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in the adult,  or du r ing  the course 
of the development  of the animal,  
and whose absence produces char-  
ac te r i s t ic  pathological  nu t r i t iona l  
changes . "  

Some of the data  g iven  in th is  

b r i e f  survey  of the v i t amins  is 
quite  contradic tory .  This  is due 
to the fac t  t ha t  the v i t amin  in- 
ves t iga to r s  are  not  yet  sure on all 
ma t t e r s  pe r t a in ing  to the subject.  

(To be continued) 

New Trade Marks 
W e  h a v e  a r r a n g e d  w i t h  the  N a t i o n a l  

T r a d e - M a r k  C o m p a n y ,  635 F S t r ee t ,  N.  
W. ,  W a s h i n g t o n ,  D. C., to conduc t  t h i s  
d e p a r t m e n t  fo r  ou r  r e a d e r s .  T h e  t r a d e -  
m a r k s  h a v e  r e c e n t l y  b e e n  p a s s e d  fo r  p u b -  
l i ca t ion  b y  the  U n i t e d  S t a t e s  P a t e n t  
Off ice  a n d  a r e  in l ine fo r  e a r l y  r e g i s t r a -  
t ion  u n l e s s  o p p o s i t i o n  is filed. :For 
f u r t h e r  i n f o r m a t i o n  a d d r e s s  N a t i o n a l  
T r a d e - M a r k  C o m p a n y .  

A s  a n  a d d i t i o n a l  f e a t u r e  to  i ts  r e a d e r s ,  
O I L  A N D  F A T  I N D U S T R I E S  g l a d l y  of-  
f e r s  to  t h e m  a n  a d v a n c e  s e a r c h  f r e e  of 
c h a r g e  on a n y  m a r k  t h e y  m a y  con- 
t e m p l a t e  a d o p t i n g  or  r e g i s t e r i n g .  You  
m a y  c o m m u n i c a t e  w i t h  the  E d i t o r  of t h i s  
D e p a r t m e n t ,  or  s e n d  y o u r  i n q u i r y  d i r e c t  
t o  t h e  N a t i o n a l  T r a d e - M a r k  C o m p a n y ,  
s t a t i n g  t h a t  you  a r e  a r e a d e r  of t h i s  
j o u r n a l .  

T h e  p a t e n t s  h a v e  b e e n  g r a n t e d  r e c e n t l y  
b y  the  U n i t e d  S t a t e s  P a t e n t  Office, a n d  
a r e  t h e  l a t e s t  i m p r o v e m e n t s  of d e v i c e s  
of  i n t e r e s t  to our  r e a d e r s .  F o r  f u r t h e r  
i n f o r m a t i o n  w i t h  r e f e r e n c e  t he re to ,  a d -  
d r e s s  N a t i o n a l  T r a d e - M a r k  C o m p a n y .  

MAUXION. No. 244,961. Schoko- 
ladenfabrik Mauxion M. B. H. Saal- 
feld, Germany; for chocolate, candy, 
sweetmeats, preserves, jams, cakes, 
biscuits, butter, cheese, margarine, 
evaporated milk, fresh and dried 
fruits, fresh, canned and dried meats, 
flour, coffee, gravies, vinegar, mus- 
tard, pastries, etc. 

EMSA. No. 255,357. Soci6t6 
Anonyme Etablissements Mulvidson, 
Paris, France;  for lixivial liquids and 
powders for washing stockings, socks 
and lingeries. 

L U C I E N  LELO N G ,  facsimile signa- 
ture. No. 257,166. Lucien LeLong, 
Paris, France;  for toilet, bath and 
shaving soaps. 

KOSSOFAT. No. 262,568. Ida Koss- 
off, New York City; for vegetable 
fat. 

W R I T E  HORSE. N o .  265,317. Charles 
H. Briggs, Chicago, Ill.; for anti- 
septic chemical cleaner for cleaning 
the hands, floors, wash rooms, toilets, 
sinks, ice boxes, stoves and metals. 

DRI CLENS ALL. No. 265,866. 
Warren Soap Manufacturing Co., 

Boston, Mass.; for dry cleaning soap 
preparation. 

PADRE. No. 267,505. The Palmolive 
Peet Co., Chicago, Ill.; for soap. 

Oil Firms Consolidate 

A T the recent annual stockholders' 
meeting of the Chickasha Cotton 

Oil Co. the acquisition of the Ana- 
darko; Mangum and Hollis cotton oil 
companies was approved. The directo- 
rate  of the Chickasha firm was in- 
creased from ten to eleven in order to 
elect the general manager of the 
Anadarko company to the board. I t  
is expected that  earnings of the 
Chickasha plants now will be better 
than $5.50 a share. 

Glidden Moves Offices 
The New York office of the Glidden 

Food Products Company, now at 82 
Wall Street, will be located at 209 
14th Street, Long Island City, af ter  
October 1. The Glidden Company of 
Cleveland purchased the new location 
recently as a permanent home for its 
New York offices and warehouses and 
for its Puri t  department, which mar- 
kets the product of the Purit  Com- 
pany of Amsterdam, Holland. 

Lauro Writes Paper 
M. F. Lauro recently wrote a paper 

on the subject of separation and 
identification of various fat ty acids 
by the determination of solubilities of 
their metallic soaps in various sol- 
vents. The paper was prepared by 
Mr. Lauro as a thesis for his M. S. 
degree at the Brooklyn Polytechnic 
Institute, New York. 

This paper will be published in full 
or abstract in OIL & FAT IDUSTRIES in 
an early issue. 


