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A B S T R A C T S  
E d i t e d  b y  O i l s  a n d  F a t s  w F .  B O L L E N S  a n d  R .  E .  K I S T L E R  

Cacao butter  and the quar tz  lamp. E. A. i V I A U E R S B E R G E R .  
Chewu-Ztg. 56, 361-2 (1932).---The b r i l l i a n t  w h i t e  l u m i n e s c e n c e  
of  cacao  b u t t e r  w h e n  o b s e r v e d  in  the  l i g h t  of  a q u a r t z  l a m p  is 
due  to  t r a c e s  of  A1 a n d  Ca  soaps ,  f o r m e d  w h i l e  in  c o n t a c t  w i t h  
f u l l e r ' s  e a r t h  d u r i n g  the  b l e a c h i n g  process .  T h i s  co lor  s h o u l d  
n o t  be cons ide red  a s  c h a r a c t e r i s t i c  f o r  "ext 'd ."  cacao  bu t t e r ,  be- 
c a u s e  a n y  " p r e s s e d "  bu t t e r ,  i f  t r e a t e d  w i t h  f u l l e r ' s  ea r th ,  w o u l d  
g i v e  t he  s a m e  color,  a n d  i n v e r s e l y  a n y  " ex td . "  b u t t e r  no t  
b l e a c h e d  w i t h  f u l l e r ' s  e a r t h  w o u l d  show a n o r m a l  color  a n d  be 
e r r o n e o u s l y  c l a s sed  a s  " p r e s s e d "  bu t t e r .  

P.  E S C H E R .  
F a t  Spoilage.  K. T A U F E L .  Chem.  Umschau Fet te ,  Oele, W a c h s e  

Harze  39, 264-7 (1932) ; of. LC.A_ 26, 3394, 5441. - -T. ' s  new t e s t  fo r  the  
p r e s e n c e  of  k e t o n e  bodies  in f a t s  does no t  in  a l l  cases  co inc ide  
w i t h  r a n c i d i t y  or n e a r n e s s  to spo i lage ,  a s  exem p l i f i ed  by  ca ses  
e x p e r i e n c e d ;  no t  e n o u g h  f a c t s  h a v e  a c c u m u l a t e d  to  m a k e  i t  a 
p o s i t i v e  t e s t  f o r  t he  e v a l u a t i o n  of  ed ib le  f a t s ;  i t s  v a l u e ,  h o w -  
ever ,  a s  a definit 'e t e s t  fo r  the  p r e sence  or  ab sence  of  k e t o n e  
bod ies  is  e s t a b l i s h e d .  P.  E S C H E W .  

Studies of the iodine number of drying oils wi th  reference to 
Margosches'  rapid method. R. K ~ T T .  Chem. U m s c ~ u  Fet te,  
Oele, W a c h s e  Harze  39, 225-6 ( 1 9 3 2 ) . - - T h e  d i f f icu l ty  in  o b t a i n i n g  
c o n s i s t e n t  r e s u l t s  w i t h  M a r g o s c h e s '  r a p i d  I no. m e t h o d  (cf. 
" C h e m i s c h e  A n a l y s e "  1927, p. 121 by M a r g o s c h e s  a n d  C .A .  18, 
2436), e s p e c i a l l y  fo r  w o o d  or f ish oils,  i s  o v e r c o m e  by s u b s t i t u t -  
i n g  fo r  t h e  10-15 cc. ale. a mix t .  of 10 cc. e t h e r - a c e t o n e  (1 :2 )  o r  
a mix t .  o f  10 ce. a m y l  a le . -abs ,  ale. ( 1 : 4 )  ; in  t he  l a t t e r  case  
a d d  the  2 cc. a m y l  ale.  f i rs t ,  t h e n  w e i g h  in t he  oil  a n d  a d d  8 
cc. abs.  ale. P. E S C H E R .  

Ul t ra -v io le t  absorption of certain animal  or vegetable oils. 
A N D R E  C H E V A L L I E R ,  J E A N  G U I L L O T  a n d  P I E R R E  C H A -  
B R E .  Com~t.  rend. 195, 678-9 ( 1 9 3 2 ) . - - O l i v e  oi l  a n d  cod - l i ve r  oi l  
h a v e  c h a r a c t e r i s t i c  a b s o r p t i o n  c u r v e s  c o n t r o l l e d  by  t he  p re sence  
of  v i t a m i n  A, u n s a p o n i f i a h l e  m a t t e r ,  f r ee  f a t t y  a c i d s  a n d  p ig -  
m e n t s .  R A C H E L  B R O W N .  

Analy t ica l  classification of the f ish- l iver  oils. N O R M A N  
E V E R S  a n d  W I L F R E D  S M I T H .  Quart. d. ])harm. Pharmacol .  
5, 331-40 ( 1 9 3 2 ) . - - T h e  eompn,  of  t he  u n s a p o n i f i a b l e  m a t t e r  of  a 
no. of  f i s h - l i v e r  o i l s  ha s  been examd. ,  e s p e c i a l l y  f r o m  t h e  p o i n t  
of  v i e w  o f  t h e  c o n t e n t  of  cho les t e ro l  a n d  b a t y l  ale. A quan t .  
m e t h o d ,  b a s e d  on t he  sepn .  of t he  ac id  p h t h a l i c  e s t e r s  o f  cho l -  
e s t e ro l  a n d  d i h y d r i c  a l i p h a t i c  ales .  by m e a n s  of  t h e i r  s o l u b i l i t i e s  
in  petr .  e ther ,  ha s  been  a p p l i e d  to t he se  oils.  The  I v a l u e  o f  
t he  Uns a pon i f l a b l e  m a t t e r  o f  the  oi ls  h a s  been  detd.  The  r e s u l t s  
s h o w  a compn,  of the  u n s a p o n i f i a b l e  m a t t e r  a c c o r d i n g  to t h e  
z o o l o g i c a l  c l a s s i f i c a t i o n  of t h e  fish. The  I v a l u e  of  t h e  u n s a p o n i -  
f lab le  m a t t e r  c o m b i n e d  w i t h  t he  ac id  p h t h a l i c  e s t e r  v a l u e  detd.  
b y  t he  m e t h o d  d e s c r i b e d  s h o u l d  p r o v e  u s e f u l  in  detg .  t he  t y p e  
of  f ish f r o m  w h i c h  a n  u n k n o w n  oil  h a s  been  ob t a ined .  The  
u s u a l  a n a l y t i c a l  v a l u e s  f o r  t he se  oi ls  a r e  g iven .  

W.  O. E. 
The cracking of cottonseed oil. G U S T A V  E G L O F F  and J. C. 

M O R R E L L .  l~d. E n g .  Chem. 24, 1426-7 ( 1 9 3 2 ) . - - A  c o t t o n s e e d  
oi l  c r a c k e d  a t  9.5 kg.  pe r  sq. cm. and  445-85 ° y i e lded  58.7% of  
u n r e f i n e d  m o t o r  fuel ,  b. 46-225 °, c o n s i s t i n g  l a r g e l y  of  m i x e d  
h y d r o - c a r b o n s ;  10.6% fuel  o i l ;  12.6% coke ;  5.3% H~O of  3.6 N 
a c i d i t y ;  a n d  12.8'% g a s  a n d  loss. 

H. A. BEATTY. 
Method of Di f ferent ia l  Analysis of Animal  Fat .  Chemical  

Abs trac ts ,  Vol. 27, No. 1, P a g e  202, J a n u a r y  10, 1933.--B. A. 
W A S S I L J O W .  Z. Fleish Milehhyg.  43, 45-7 ( 1 9 3 2 ) . - - P o u r  t he  
m e l t e d  f a t  to a g i v e n  m a r k  in  a n a r r o w  t e s t  tube ,  s o l i d i f y  t h e  
f a t  by f ioat2ng t he  t ube  w i t h  a p e r f o r a t e d  cork  in ice w a t e r  f o r  
1O m i n u t e s ;  p lace  a s m a l l  s tee l  ba l l  o r  sho t  on t he  s u r f a c e  of  
t he  f a t  a n d  t r a n s f e r  the  t u b e  ~o a b a t h  o f  70 ° . T h e  t i m e  i n t e r -  
v a l  b e t w e e n  i n t r o d u c t i o n  i n to  the  70 ° b a t h  a n d  the  m o m e n t  w h e n  
t he  s t ee l  ba l l  r e a c h e s  the  b o t t o m  of  t he  t e s t  t u b e  a f t e r  s i n k i n g  
t h r o u g h  t he  m e l t i n g  f a t  is  t a k e n  as  c r i t e r i o n .  F a t s  f r o m  the  
s a m e  a n i m a l  w h e n  k e p t  on d i f f e r en t  f eeds  can  be d i f f e r e n t i a t e d  
f r o m  each  other .  P.  E S C H E R .  

The  Act ion of Glycerol Upon Respiration. ChemtcaZ Abstracfs ,  
Vol. 27, No. 3, P a g e  533, F e b r u a r y  I0, 1 9 3 3 . - - E M I L I O  T R A -  
B U C C I t I .  Arch. farmacol,  aper. 54, 197-206 (1932) . - - -Glycerol ,  
g i v e n  i n t r a v e n o u s l y  in  r a b b i t s ,  causes  a m a r k e d  i nc rea se  in  
r e s p i r a t i o n ,  bo th  in  a m p l i t u d e  a n d  f r equency .  T h e  effect  does  
n o t  d e p e n d  on t he  c o n c e n t r a t i o n  o f  the  i n j e c t e d  s o l u t i o n s  o r  on 
t h e  speed  o f  in j ec t ion ,  b u t  i s  r e l a t e d  i'd t h e  quan t i ty"  in jec ted ,  
a n d  o n l y  a p p e a r s  w h e n  the  g lyce ro l  c o n c e n t r a t i o n  o f  t he  b lood  
h a s  r e a c h e d  a c e r t a i n  level .  The  effect  on t h e  r e s p i r a t i o n  does  
not  d i s a p p e a r  a f t e r  v a g o t o m y ,  a n d  is no t  a c c o m p a n i e d  by  a n y  

s i g n i f i c a n t  c h a n g e  in  t he  p h y s i o c h e m i c a l  p r o p e r t i e s  o f  t he  b lood 
or in  b lood  p res su re .  I t  is  a p p a r e n t l y  due  to specif ic  a c t i o n  on 
t he  r e s p i r a t o r y  cen te r ,  p o s s i b l y  r e l a t e d  to  e x c i t a n t  a c t i o n  of  
g lyce ro l  on  t he  s p i n a l  cord.  L . W .  B U T Z .  

Disti l lat ion of Glycerol P'roduced by Fermenat ion.  Chemical  
Abstracts ,  Vol. 27, No. 3, P a g e  559, F e b r u a r y  10, 1933.---James 
W.  L a w r i e  ( t o  E. I. du  P o n t  de  N e m o u r s  & Co.) U. S. 1,881,218, 
Oc tober  11. G l y c e r o l - c o n t a i n i n g  s lop  is a t o m i z e d  in  the  p re s -  
ence of  a ho t  g a s e o u s  m e d i u m  such  as  s u p e r h e a t e d  s t e a m  to 
v a p o r i z e  q u i c k l y  the  g lycero l ,  a n d  t h e  l a t t e r  i s  condensed ,  t he  
v a p o r i z a t i o n  be ing  conduc t ed  in t he  absence  o f  g l y c e r o l - d e c o m -  
p o s i n g  c a t a l y s t s  of g r e a t e r  a c t i v i t y  t h a n  so l ids  n o r m a l l y  p r e s e n t  
in  the  g lyce ro l  slop. A p p a r a t u s  is  descr ibed ,  w h i c h  m a y  be 
f o r m e d  o f  Cu or  Al.  

Pur i fy ing Fats  and Oils. Chemical  Abs trac ts ,  Vol. 27, No. 3, 
P a g e  619, F e b r u a r y  10, 1933 . - -Wi lhe lm  Gensecke  ( t o  A m e r i c a n  
L u r g i  Corp . )  U. S. 1,880,383, Oc tober  4. Maize  o i l  o r  o t h e r  
a n i m a l  or  v e g e t a b l e  f a t  or  o i l  m a t e r i a l  c o n t a i n i n g  some  f ree  
f a t t y  ac id  a n d  c o l o r i n g  m a t t e r  i s  t r e a t e d  w i t h  a c o n c e n t r a t e d  
a l k a l i  s o l u t i o n  suct i  a s  a 25 ° Be. N a O H  s o l u t i o n  in  snf f ic ien t  
q u a n t i W  to  n e u t r a l i z e  t he  f r e e  f a t t y  ac id  ( b u t  n o t  m o r e  t h a n  
5% in  excess  of  such  q u a n t i t y )  a n d  t h e  f a t t y  ac id  soap  f o r m e d  
is d r i ed  in  v a c u o  a n d  a f t e r  s e p a r a t i o n  of t h e  soap  f r o m  t h e  m i x -  
t u r e  t he  l a t t e r  is  f u r t h e r  t r e a t e d  w i t h  a d i l u t e d  a l k a l i  s o l u -  
t ion  such  a s  a 3 ° Be N a O H  s o l u t i o n  to  s e p a r a t e  c o l o r i n g  m a t t e r .  

Pure Glycerol.  ,Chemical Abs trac ts ,  Vol. 27, No. 3, P a g e  619, 
F e b r u a r y  10, 1933.---1. G. F a r b e n i n d .  A.-G. ( G u n t h e r  K u n z e  a n d  
E u g e n  B e r n a r d ,  i n v e n t o r s ) .  G e r m a n  557,802, M a r c h  15, 1929. 
C r u d e  g lyce ro l  is  pu r i f i ed  by t r e a t m e n t '  u n d e r  low p r e s s u r e  w i t h  
g a s e s  or  v a p o r s  or  m i x t u r e s  c o n t a i n i n g  l o w - b o i l i n g  l i q u i d s  in a 
v e r y  f ine ly  d i v i d e d  condi t ion .  T h u s ,  c rude  g lyce ro l  ( c o n t a i n i n g  
82% g l y c e r o l )  is  t r e a t e d  w i t h  we t  s t e a m  or  CO2 s p r a y e d  w i t h  
Cell0, a t  20- to  30-ram. p ressure ,  to  g i v e  g lyce ro l  of  99% pu r i t y .  

Nature  of ant ioxygens present in natural  fats.  II. Removal 
of ant ioxygens from olive and linseed oils, A.  B A N K S  and 
T. P. H I L D I T C H .  J. Soc. Chem. Ind. 51, 411-14T (1932)  ; el. 
(7. A. 26, 2 8 8 1 . - - T h e  n a t u r a l  a n t i o x y g e n s  in  o l i ve  a n d  l i n s e e d  oi l  
can  be r e m o v e d  by b o i l i n g  the  o i l s  w i t h  w a t e r .  I n  t h i s  p rocess  
they  a r e  decompd,  or  oxidized,  s ince  t he  m a t e r i a l  r e c o v e r e d  f r o m  
the  aq. exts .  does no t  inh ib i t '  O a b s o r p t i o n  w h e n  a d d e d  to  a n  
l inseed  oil. P r e s s e d  A r g e n t i n e  l i n seed  oi l  w h i c h  e x h i b i t s  m a r k e d  
r e s i s t a n c e  to a tm .  o x i d a t i o n  c a n  be r e a d i l y  c h a n g e d  in t h i s  
r e spec t  by a g i t a t i o n  w i t h  b o i l i n g  w a t e r .  T~]e addn .  o f  0.3% of  
qu ino l  to  o l ive  oil, f r o m  w h i c h  t h e  nat~tra l  a n t i o x y g e n  h a s  been  
r emoved ,  p r o d u c e d  a r e s i s t a n c e  to O a b s o r p t i o n  o f  t h e  s a m e  
o rde r  a s  t h a t  of  the  o r i g i n a l  oil ,  b u t  t he  f o r m  of t h e  O a b s o r p -  
t i o n - t i m e  c u r v e s  w a s  no t  the  s a m e  in  bo th  cases .  A t t e n t i o n  is 
d r a w n  to  t he  need  fo r  m o r e  e x a c t  k n o w l e d g e  o f  t h e  s t r u c t u r e  
of  t he  p e r o x i d i c  compd,  p roduced  w h e n  O u n i t e s  w i t h  a n  u n s a t d .  
f a t t y  ester ,  a n d  some  u n s u c c e s s f u l  a t t e m p t s  to  r educe  such  
compds,  by  v a r i o u s  chem. a g e n t s  a r e  r e c o r d e d .  E . S .  

Analysis  of oleins and stearins [for hydroxy acids].  V I C T O R  
B O U L E Z .  B~ll. mat.  grasses inst. colonCal Marseille. 16, 298- 
300 ( 1 9 3 2 ) . - - F i v e  g. s ample ,  15 g. x y l e n e  ( b o t h  a c c u r a t e l y  
w e i g h e d ) ,  15 g. Ac=O a n d  2 g. N a O A c  w e r e  r e f l u x e d  2 hrs .  
E x c e s s  Ac.-O is  t h e n  deeompd,  w i t h  H20, a n d  t he  x y l e n e  soln.  
is  w a s h e d  r e p e a t e d l y  w i t h  w a r m  H=O a n d  d r i e d  w i t h  Na=SO4. 
F r o m .  sapon,  no. a n d  ac id  no. o f  t h e  o r i g i n a l  m a t e r i a l  a n d  t he  
sapon,  no. of  t h i s  x y l e n e  soln.,  t h e  h y d r o x y  ac id  c o n t e n t  (ex-  
p r e s sed  as  h y d r o x y s t e a r i e  a c i d )  is  calcd. A l l o w a n c e  m u s t  be 
m a d e  fo r  t he  g a i n  in  wt .  of  t h e  x y l e n e  soln. due  t o  f i x a t i o n  o f  
Ac. A R N O L D  24. C O L L I N S .  

Hydrogenat ion of linseed oil. N. E. C O C C H I N A R A S ,  
J. Soy. ,Chem. lnd.  51, 403-4T ( 1 9 3 2 ) ;  cf. C . A .  26, 3 1 2 7 . ~ T h e  
r a t e  of  h y d r o g e n a t i o n  of  l i n o l e n i c  ac id  is  m u c h  h i g h e r  t h a n  t h a t  
of  l ino le ic  acid.  T h e  p e r c e n t a g e  o f  oleic  a n d  i sod le ic  ac id  f o u n d  
is v e r y  s m a l l ,  w h e r e a s  t h e  i n c r e a s e  in  t he  sa td .  ac id s  is  no t i ce -  
ab le  f r o m  . t h e  s t a r t ' .  T h e s e  r e s u l t s  a r e  opposed  to  t h o s e  o f  
H i t d t t c h  a n d  Moore,  R ich t e r ,  I-L K. Moore  a n d  V a n  Ar sde l ,  who  
used  app.  in  w h i c h  t h e  oi l  is  m i x e d  w i t h  t he  powd.  c a t a l y s t  a n d  
h e a t e d  in  a v e s s e l  w i t h  mech.  a g i t a t i o n .  Lush ,  w i t h  a n  app.  o f  
the  ove r f l ow  a n d  d r i p  type ,  f o u n d  t h a t  the  cot~rse o f  h y d r o g e n a -  
t ion  w a s  in f luenced  by  t he  k i n d  o f  app~ H e  c o n c l u d e d  f r o m  h i s  
r e s u l t s  w i t h  c o t t o n s e e d  oi l  t h a t  t he  i sodle ic  ac id  formed" w i t h  
t h e  ove r f l ow  m e t h o d  is due  to  the  d e h y d r o g e n a t i o n  o f  t he  s t e a r l c  
acid.  The  r a t e  o f  h y d r o g e n a t i o n  a s  s h o w n  b y  t he  a u t h o r ' s  
a n a l y t i c a l  f i gu re s  o f  the  p a r t l y  h y d r o g e n a t e d  l i n s e e d  oi l  is  in  
a c c o r d a n c e  w i t h  L u s h ' s  ev idence  f r o m  h i s  expts ,  w i t h  h y d r o -  
g e n a t e d  co t tonseed  oil. E. S C I - I E R U B E L .  

- - C o u r t e s y  Chemical  Abs t rac t s .  


