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A B S T R A C T S  
Edi ted  by  OHs a n d  F a t s  w .  IF.. B O L L E N S  a n d  R .  Eo K I S T I J I g R  

Development of rancidity in linseed oil. A. yon Rock. Farm.  
Not~bZad,  1927, 175-86.~Unfi l tered ,  f i l tered and  hea ted  (100 ° for  
1 hr . )  oils w e r e  kep t  for  693 d a y s  in l igh t  or  in the  dark .  S t a m m ' s  
d iphenytcarbaz ide  reac t ion  indica tes  the  degree  of rancidif lcat io n. 
F i l t e red  cold-pressed oil w a s  the mos t  res i s tan t .  H e a t i n g  does 
not confer  res is tance .  B . C . A .  

Refining of castor oil. R. Heublyum. A|Zgem. Oe~-u. Fett-Ztg. 30, 
77-8 (1933).--Details  a re  g iven  of success fu l  commerc ia l  ref in ing of 
expressed  cas to r  oil by t r e a t m e n t  wi th  N a O H  wi thout  p re f i l t ra t ion .  
the  presence  of  a lbuminous  m a t t e r  f a v o r s  the  sepa ra t ion  of  a 
coarse-gra.fned soap s tock  which rdadi ly  se t t les  out. B . C . A .  

Mucilage c o n t e n t  of  c a ~ t o r  oil. F.  Wi t t ka .  A~lgem. Osl-u. 
Fc t t -Z tg .  30, 5-10 ( 1 9 3 3 ) . - - A  new process  is ment ioned  (descr ip-  
t ion and  p a t en t s  a r e  pend ing )  whe reby  the  muc i l ag inous  m a t t e r  
can be pptd. f r o m  cas to r  oil (4 per  cent f r o m  oil of  f irst  p r e s s ing  
[A]  and  0.78 per  cent  f r o m  second-press ing  oil [B] a s  a g r a n u l a r  
m a t e r i a l  which  can  read i ly  be sepd. by fi l trat ion,  etc., wi th  a rain. 
loss of oil about  0.12 per  cent. The  muc i l age  f r o m  oils A and  B 
conta ined  12.8 and  10.2 per  cent  N, rasp.,  and  consis ted pr incipal ly  
of  vege tab le  proteins.  O r d i n a r y  methods  for  the  detn. of muc i lage  
in oils fai l  w i th  ca s to r  oil. R . C . A .  

The determination of fa t ty  alcohols In their  sulfonation products. 
Chem~caZ Abs t rac t s ,  Vol. 27, No. 15, p a g e  3838, A u g u s t  1O, 1933.--  
K. Lindner ,  A. Russe  and  A. Beyer .  Fet t chem.  Umschau  40, 93-6 
(1933) . - -Ref lux  about  5-7 g. of  the  su l fonated  f a t t y  alcohol wi th  
HCI  and  t a k e  up the  alcohol wi th  pe t ro leum e t h e r ;  ex t r ac t  any  
" t r u e "  sulfonic  acid  p resen t  f r o m  the pe t ro leum e the r  solution by 
s h a k i n g  out wi th  w a r m  70 per  cent  (by  vo lume)  alcohol. Evap- 
orate the  pe t ro leum ether .  The  res idue  rep resen t s  the  alcohol 
sought'. I f  volat i le  o rgan i c  solvents  a r e  p resen t  in the  or ig inal  
substance ,  t hey  a r e  r emoved  f r o m  the final solution by v a c u u m  
d r y i n g  a t  room t e m p e r a t u r e  and  l a t e r  a t  100 °. The  method  is 
i l lus t ra ted  by examples  of  known mix tu res .  P. E S C H E R .  

The t i ter  of animal fats and their  mixtures. Adam Koss and 
Marcel i  Okra s in sk i .  P r z e ~ y s l  Chem, 16, 196-9 (1932) . - -The  t l t e r  
of  all  the f a t s  examd,  inc reases  wi th  prolonged exposure  to air .  
The  t i t e r  of a s ample  of the f a t t y  ac ids  which is not' exposed to 
the  act ion of  the a i r  decreases  on repet i t ion  of the  detns. E r r o r s  
incurred  by such procedure  a r e  e l imina ted  by conve r t i ng  the f a t s  
into the  N a  sa l t s  by  m e a n s  of  30% N a O H .  T h e  object: of  t h i s  
invest igat ion,  which is be ing  continued, is to es tabl ish  the  pur i ty  
of  cer ta in  a n i m a l  f a t s  on the  bas is  of  the i r  t i ter .  

A. C. Z A C H L I N .  

The autoxidation spoilage of fats. V. The behavior of epihy- 
drinaldehyde and its acetals. K. T~ufel and F. K. Russew. 
Z. Unte~'s~h.  Lebe~sm.  65, 540-51(1933); of. C. A. 27, 617.--In 
th i s  i nves t iga t ion ,  the  fol lowing s u b s t a n c e s  w e r e  prepd. : ~-chloro- 
propionaldehyde glycol acetal ,  b~0 71-72°; acrole in  glycol aceta l ,  
b. 112-116 °, a b r i g h t  yel low liquid w i t h  a p e n e t r a t i n g  odor; 
a -ch loro-D-hydroxypropiona ldehyde  glycol  acetal ,  b~  123-125 °, a 
colorless a r o m a t i c  l iquid; ep ihydr ina ldehyde  glycol aceta l ,  b ~  
67-70 °, b. 165-175 °, a Colorless liquid of an  odor s o m e w h a t  s imi l a r  
to t h a t  of  spoiled flour. Ep ihyd r ina ldehyde  was  also prepd, f rom 
ep ihydr ina ldehyde  glycol ace ta l ;  i t  is a v e r y  volati le,  uns t ab le  
compd.,  m e l t i n g  cons ide rab ly  below O °. Fo r  the  color lmetr ic  
m e a s u r e m e n t  of the  K r e i s  reac t ion ,  and  for the  detn. of ep ihy-  
d r ina ldehyde  a n d  i ts  ace ta l s ,  a color sca le  w a s  used based  on 
m e t h y l  red  and  I~MnO4 soins.  The  l imi t  concn, of ep ihydr ina lde -  
hyde  for  the  K r e i s  t e s t  is a t  a diln. of abou t  1:2,000,000 and  the  
a m t .  0.5 7. The  s u b s t a n c e  in au tox id ized  f a t s  which  g ives  r i se  
to the  K r e i s  t e s t  is  de s t royed  a t  150 ° in  a shor t  t ime  a n d  i t  is 
v e r y  s ens i t i ve  to a lkal ies .  By  the  cold sapon,  of  a n  au tox id ized  
fa t ,  the  s u b s t a n c e  respons ib le  for  the  K r e i s  r eac t ion  is  found in 
the  soap  and  not  in the  unsaponif lable  f rac t ion .  Ep ihydr ina lde -  
hyde  is in au tox id ized  f a t  in a bound a n d  non-vola t i l e  form.  I t  
is  l ikely t h a t  i t  is in combina t ion  wi th  glycerol  a s  a glycerol  
aeeta l ,  a s  s u g g e s t e d  by Powick .  F. L, D. 

Detection of foreign [hardened] fats in cacao butter. B. Paschke, 
Z. U~tter#uch. Lebensm.  64, 561-4(1932).--The sample  is  re f iuxed  
w i t h  E t C H  and  H~SO4 for  6 hrs . ,  the  soin. dild., a n d  the  E t  e s t e r s  
a r e  extd.  in a mix t .  of Et20 a n d  l igh t  pet ro leum,  the  ext.  be ing  
w a s h e d  unt i l  a c ld - f r ee  a n d  dr ied  o v e r  Na~SO~. T h e  Et~O is  then  
r e m o v e d  by  evapn. ,  the  r e s idue  h e a t e d  a t  95 ° for  2 hrs .  and  dfstd.  
in a v a c u u m  of I0 ram. un t i l  ha l f  (weighed,  to w i th in  0.3 g . )  
r e m a i n s  as  r es idue  (i~). The  cor responding  dis t i l la te  is redistd.  

, ,,, 

in a s imi la r  w a y  into 2 f rac t ions  (A and  B ) .  The sapon, va lue  
then  is found in each  case,  the  l imi t s  o f  (B - -  R )  and  (B - -  A)  
fo r  pure  expressed  cacao bu t t e r  be ing  7.1-8.1 and  3.9-5.1, resp, 
[ r e f r ac t iv i t y  a t  40 ° ( r )  47.0-47.4]. Since the  va lues  are,  resp., 
19.1 and  12.8 for  ha rdened  a rach i s  oil ( r  51.0), and  39.2 and  24.2 
f6r  ha rdened  t r a i n  oil ( r  46.3), 10% of  e i ther  in  the  s ample  is 
detec table  (cf. C. A. 25, 3857). B . C . A .  

The determination of solid and higher saturated fatty acids in 
food  f a t s .  J .  Grossfe ld .  Z. U~t(rrsueh. Lebensm,  68, 305-11(1983); 
of. C. A. 24, 1521, 5173-4 ; 27, 1951. - - In  detg.  the  l imi ts  of  the  lead- 
sa l t  method, i t  is shown t h a t  considerable  amts .  of  the  satd.  ac ids  
of  the f a t  o f  CoConut, p a l m  kernel  a n d  of  a n ima l s  escape sepn. 
t h a t  a r e  detd. by the  KMnO,  method.  The  difference between 
these  2 me thods  is  fo r  coconut  f a t  26.1%, pa lm-kerne l  f a t  20.4%, 
bu t t e r  f a t  13.7%, beef  f a t  7.4%, mu t ton  f a t  7.5%, la rd  4.4% ~md 
cacao f a t  1.7%. In  mix ts ,  contE, m y r i s t i c  acid, notable  amts .  o f  
t he  Ph  sa l t s  r e m a i n  dissolved. In  the  presence  of  l a r g e r  amt s ,  
of  t he  unsatd ,  acids ,  there  is a loss of  pa lml t ic  acid  o f  ove r  5% 
and  of myr i s t i c  ac id  of  over  17%. A method  is indicated fo r  the  
recogni t ion of m y r i s t i c  ac id  and  i ts  n e a r  lower homologs by the  
size of  the difference between the  h i g h e r  satd.  f a t t y  ac ids  by the  
KMnO~ method  a n d  the  solid satd.  f a t t y  ac ids  by the  PJa method. 

F, L. D U N L A P .  

High-pressure hydrogenation and fat chemistry, Vv'alther 
Sehrauth .  .4gnaw. Chem. 46, 459-61(1933) . - -A discuss ion wi th  9 
l i t e ra tu re  re fe rences .  K, K.  

Ana lys i s  of su l for io ina tes .  H. Tatu .  T~ba 11, 403-9, 483-91(1933). 
- - A  br ie f  outl ine of  the  compn, of ca s to r  oil and  of  the  reac t ions  
which can t a k e  place in the  course  of  t r e a t m e n t  wi th  HsSO~, to- 
ge the r  wi th  a b r i e f  discussion of the  pr incipal  detns, ca r r i ed  out  
in the ana ly s i s  of  com. sulfor ic inates ,  of  the i r  s ignif icance and  of  
the i r  usefu lness  a n d  sho r t comings  in de tec t ing  adul tera t ion .  

A. P A P I N E A U - C O U T U R E .  

Castor breeding in the Bombay Presidency. N, G. Masur. Agr. 
Live-s tock  India  3, 125-43(1933).~Data a r e  g iven  on the  oil con-  
ten t  of  a no. o f  s t r a i n s  of  cas tor  beans  wh ich  exhib i t  a ce r t a in  
degree  of  he r i t ab i i i ty  of h igh yield and  h igh  oil content. The per-  
cen tage  of oil is detd. by the chem. compn, of  the kernel  r a t h e r  
than  by the  size of  the  seed~ and  there  is no definite re la t ion be- 
tween seed size and  r a t i o  of  kernel  to husk.  Smal l  v a r i a t i o n s  in  
soil conditions h a v e  no s igni f icant  effect  on the  oil content  of  the  
seed. K . D .  JACOB.  

P A T E N T S  
Waterproofing agent for cement. Chemtca~ Abs t rac t s .  Vol. 27, NO. 

16, page  4052, Aug.  20, 1933.--A. M. Lekhovi t izer .  R u s s i a n  23,399, 
M a y  11, 1931. A Composition of  N H ,  and  Ca  s a l t s  of  f a t t y  acids,  
AI j (SO, )a  and  tr ipoli  is  d r ied  and  conver ted  to powder.  Before  
use  it  is mois tened  w i t h  dena tured  E t O H  to acce lera te  the f o r m a -  
t ion of  an  emulsion.  

Sulfonated oils, VeM. S E L T Z E R .  Br i t .  370.022, Oct,  4, 1929. 
Sulfonated f a t t y  oils, f a t s  or f a t t y  ac ids  or  sa l t s  the reof  a r e  f reed  
f rom res idual  unsu l fona ted  ma te r i a l  by t r ea tmen t ,  in the pres-  
ence of  H~O, wi th  water- insol . ,  su l fonatable ,  saponif iable otis o r  
f a t s  or  f a t t y  ac ids  miscible  wi th  the  oils, etc., and  sPen. of  the 
inse], oily l aye r  f r o m  the  aq. layer .  

Recovery of fatty acids from fatty materlaL Chem~alAbstrac4s, 
Vo]. 27, No. 15, p a g e  3241, A u g u s t  I0, 1933.- -Daniel  S. Belden 
( to  Fll trol  Co. of Ca l i fo rn i a ) .  U. S. 1,909,605, M a y  16. An ac t ive  
decolorizing a g e n t  such a s  H2SO4 ac t iva t ed  c lay  is added  to f a t t y  
m a t e r i a l  such a s  elsie,  s t e a r i c  or  pa lmi t tc  ac id  a n d  the  m i x t u r e  
is heated  sufficiently t h a t  t he  f a t t y  ac ids  distill and  is  a g i t a t e d  
wi th  an  iner t  g a s  d u r i n g  the dis t i l la t ion and  the  f a t t y  ac ids  a re  
condensed. A p p a r a t u s  is described. 

G r e a s e  f rom mine ra l  a n d  f a t t y  oils. Chemical  Abs t rac t s ,  Vol. 27, 
No. 16, page  4103, A u g u s t  20, 1933.---Carl E. I ~ u e r  ( to  T e x a s  
Co.).  U. S. 1,913,001, M a y  30. A m i x t u r e  conta in ing  sui table  
proport ions  of  mine ra l  and  f a t t y  oils is passed  in a confined 
s t r e a m  ( su i t ab ly  t h r o u g h  a he a t i ng  coil) whi le  be ing  hea ted  to  a 
p rede te rmined  t e m p e r a t u r e  and  s a p o n l f y i n g  m a t e r i a l  such mi 
a lka l i  solution is in t roduced into the  p rehea t ed  m i x t u r e  which is 
then  f u r t h e r  hea ted  in a confined s t r e a m  to effect saponif icat ion 
of  sapontflable COnstituents a n d  then is  passed  into an  en la rged  
zone f r o m  which undes i r ed  vapor s  a r e  wi thdrawn.  A p p a r a t u s  is 
described. 

C O U R T E S Y  C H ~ I C A L  A B S T R A C ~  


