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Anniversary 
W E M O R T A L S  are prone to gauge life by 

yardsticks, and by mi!estones. The yard- 
stick of time is the year and its milestone may 
be said to be the decade. :ks at the end of each 
year we are given to review the year's accom- 
plishments, so at the close of a decade, we are 
so much more liable to pause for a summary, 
to determine whether our struggles and efforts 
for progress have borne fruit during the peri- 
od, or merely thistles. 

This year marks the close of the second 
decade of existence of the American Oil Chem- 
ists' Society, and the members are invited to 
pause a while and consider whether the So- 
ciety has meant progress in their professions 
for them, individually, for the industries which 
give them employment, for chemistry in gen- 
eral, and for oil chemistry in particular. 

When, twenty years ago, a little group of 
chemists associated with the cottonseed oil in- 
dustry met to found the Society, the science of 
chemistry, as applied to the oils and fats, was 
little known and less practiced in this country. 
There were a few chemists working on the 
problems of refining oils for edible purposes, 
and some of the very largest of American 
soapmakers had laboratory control of a sort for 
their factories. The constitution and structure 
of fats was little understood, however, and the 
composition of the various individual natural 
oils was clouded by many conjectures. Meth- 
ods of analysis were those preferred by each 
chemist using them, and agreement of results 
between laboratories was a matter of fortui- 
tous chance, rather than of certainty. Methods 
in factory work were less certain, even, than 
those of the laboratory. Manufacturers 
thought they possessed secrets from their com- 
petitors and taught their chemists and other 
employees to be chary of discussion. 

Despite these condi]dons, a small number of 
forward-looking chemists had the courage to 
found their society for mutual interchange ot 
ideas, and from this limited beginning the 
American Oil Chemists' Society has steadily 
progressed and has grown to be a most impor- 
tant factor in the industries which employ oils 
and fats in their manufacturing processes. To 
review only a few of the accomplishments of 
the Society: The Smalley Foundation has 

p:aced the methods of analysis for oil and am- 
monia in feedstuffs and fertilizers on the basis 
of better than 99.95 percent accuracy as be- 
tween laboratories. This has been accomplished 
by many years of earnest cooperation in analy- 
tical work. The color reading of oils and fats 
has been standardized by careful investigation, 
with the splendid cooperation of the U. S. Bu- 
reau of Standards. The composition and uses 
of many fats, old and new to our knowledge, 
have been studied by the laboratories of the 
U. S. Department of Agriculture, and by 
others among the Society's members, and the 
findings published in the Official Journal of 
the Society. The Society has published its com- 
plete standardized methods for fat and oil an- 
alysis (prepared in collaboration with the 
Amarican Chemical Society). 

The advances in the technology of oils and 
fats in this country during the past twentv 
years have been great indeed and in practically 
every case have been developed by members of 
the Society. This Society deserves the support 
of every chemist and every manufacturer who 
is interested in the chemistry and technology 
of oils and fats. 

Food Fat Containers 
A L T H O U G H  there has been considerable 

progress in packaging fatty food products, 
along with other foodstuffs, during the past 
ten years or so, much that is desirable from the 
angle of preservation and sanitation, and in 
distribution and sales can still be done. As 
with innumerable other foodstuffs, the great 
part of development attention which cookin;; 
fats, shortening fats, salad oils, margarin, but- 
ter, lard and other products of like nature have 
received during recent years, has been devoted 
to improving and perfecting the product itself. 
There have been some notable exceptions, but 
on the whole, the container, the can, pail, cart- 
on, jar or bottle, and its closure have not 
received attention in proportion to their im- 
portance. 

In some classes of foodstuffs, none is sold 
unpackaged. In other classes, the march of 
package progress is steadily eliminating the sale 
of bulk goods in retail channels. There is no 
need to go over and over the advantages of the 
packaged article. Take the case of lard and 
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