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A B S T R A C T S  

E d R e d  b y  
O i l s  a n d  F a t s  w .F .  aO ENS Md I .  

Tests on Carbonate Formation in Glycerol-Litharge Cements. 
Chemical Abstracts, Vo]. 27, :No. 6, Page 1456, March 20, 1933. 
Typke .  Angew .  ~hem. ,  46, 20-1 C 1 9 3 3 ) . ~ a r b o n a t e  f o r m a t i o n  i s  
f a v o r e d  b y  a n  i n c r e a s e  in  t h e  p r o p o r t i o n  o f  g l y c e r o l  to  l i t h a r g e  
a n d  i n c r e a s i n g  w a t e r  c o n t e n t  o f  t h e  g l y c e r o l .  T e m p e r a t u r e  a l s o  
i n f l u e n c e s  it .  

KARL KAIV/MERMEYER. 

The Refractometric Measurement of Ethylene Glycol Type 
Antifreeze Mixtures. ,ChemiCal Abstracts, Vol. 27, :No. 6, Page 
1250, M a r c h  20, 1933. E l l e r y  H .  H a r v e y ,  A m ,  J.  P h a r ~ . ,  104, 
734-6 ( t 9 3 2 ) . - - P r e s t o n e ,  a b r a n d  o f  e t h y l e n e  g l y c o l  a n t i f r e e z e ,  
w a s  u s e d  t o  d e v e l o p  a t a b l e  of  ns .  a t  v a r y i n g  v o i n m e - v o l u m e  c o n -  
e s n t r a t i o n s  a t  20 /20  °.  T h e  t e m p e r a t u r e s  a t  w h i c h  c r y s t a l s  b e g i n  
to  f o r m  in  s u c h  s o l u t i o n s  w e r e  a l s o  d e t e r m i n e d  a n d  r e p o r t e d  in  
a t a b l e  a s  t h e  f r e e z i n g  po in t s .  ,%. s e l e c t e d  b i b l i o g r a p h y  o f  a r t i c l e s  
on  e t h y l e n e  g l y c o l  i s  a p p e n d e d .  

W .  G. GAESSLER. 

The effect of varying conditions in the catalytic hydrogenation 
of fa t ty  oils on the nature of the reaction product. II. H . I .  
WATF, RMA:N and C. V A N  VLODROP. R, ec. tray. ch4zn. 52, 9-17 
( i n  E n g l i s h )  ( 1 9 3 3 ) ;  cf .  C. A.  26, 5 4 4 1 . ~ T h c  h y d r o g e n a t i o n  o f  
Me  a n d  E t  l i n o l a t e s  a g a i n  i n d i c a t e s  t h e  e f f e c t  o f  t e m p .  on  t h e  
r e a c t i o n ,  h i g h .  t e m p s .  (180 °) f a v o r i n g  t h e  f o r m a t i o n  of  Me  0 I e a t e  
a n d  l o w  t e m p s .  (65 ° ) f a v o r i n g  t h e  f o r m a t i o n  o f  M e  s t e a r a t e .  
P r e s s u r e  i s  r e l a t i v e l y  u n i m p o r t a n t .  A n o m a l i e s  in  t h i o c y a n o g e n  
v a l u e s  a r e  m e n t i o n e d .  L i n o l l c  a c i d  does  n o t  r e a c t  w i t h  s t e a r i o  
a c i d  to  f o r m  oleio ac id .  

J .  V.  VAUGHE:N. 

Neutralization of oils and fats, J. LEIMDORI?ER. ~vifensd, e~er- 
Ztg. 60, 15-16,  34-5, 50-1, 66-7 ( 1 9 3 3 ) . - - L  A l k a l i  m e t h o d s .  F r e e  
f a t t y  a c i d s  a r e  n e u t r a l i z e d  b y  p a s s i n g  m o i s t  :NH~ g a s  i n t o  t h e  
c r u s h e d  oil  s e e d s  u n t i l  t h e  p r e s s u r e  b e c o m e s  c o n s t .  ( G e L  p a t .  
525,946, C. A.  25, 4728)  o r  b y  t r e a t i n g  t h e  b e n z i n e  ex t .  w i t h  :NHs, 
N a O H  o r  C a ( O H , ) .  A n h y d .  s o a p s  a r e  sol.  i n  oil  ; h y d r a t e d  s o a p s  
a r e  n o t  ; t h e  " b r e a k "  Qf t h e  f i ne ly  d i v i d e d  s o a p  in  t h e  r e f i n i n g  
p r o ~ e s s  w i t h  : N a O H  i s  d u e  to  t h e  a b s o r p t i o n  o f  H~O b y  t h e  a n h y d .  
pp td .  s o a p ,  a n d  t h i s  c o a g u l a t i o n  i s  a n a l o g o u s  to  t h e  s e p n .  i n t o  
s o a p  a n d  l y e  in  t h e  s a l t i n g - o u t  p roces s ,  i f  t h e  t e m p .  h a s  b e e n  too  
h i g h  a n d  l i t t l e  H~O is  p r e s e n t ,  t h e  sepal, oi l  m a y ,  on  cool ing ,  e v e n  
g e l a t i n i z e  on  a c c o u n t  o f  t h e  s o a p  d i s s o l v e d  in  it .  T h e  co lo r  o f  
c o t t o n s e e d  oil  i s  4-fold:  ( 1 )  t ~ e  u n s a t d ,  f a t t y  a c i d s  g i v e  t h e  oil 
a y e l l o w  t i n g e ;  (2 )  i m p u r i t i e s  g i v e  i t  a b r o w n i s h  c o l o r ;  ( 3 )  s o m e  
co lo r  i s  d u e  to  c h l o r o p h y l l  ( g r e e n )  o r  i r o n - c h l o r o p h y l l  ( b r o w n )  ; 
(4 )  a r e d  c o l o r  r e s u l t s  f r o m  a b s o r p t i o n  o f  a l b u m i n o i d  i m p u r i t i e s .  
T h e  r e d  co lo r  i s  p a r t l y  r e m o v e d  b y  a n  e x c e s s  o f  N a O H  d u r i n g  
r e f i n i n g ,  t h e  co lo r  p a s s i n g  in to  t h e  n e u t r a l  oil h e l d  b y  t h e  pp td .  
s o a p .  : N e u t r a l i z i n g  w i t h  a n  a lc .  :NH~ soln.  ( W i l h e l m  m e t h o d )  d e -  
c r e a s e s  oil l o s s e s  a n d  y i e l d s  l i g h t - c o l o r e d  o i l s  b u t  r e q u i r e s  d i s t n .  
to r e c o v e r  t h e  s o l v e n t s .  N e u t r a l i z a t i o n  w i t h  s u b s t a n c e s  t h a t  do  
n o t  d i s s o l v e  oils,  a n e w  s e c r e t  m e t h o d ,  y i e l d s  e d i b l e  o i l s  o f  l i g h t  
color .  

P .  E S C H E R .  

Determination of oxidized fat ty  acids. I .  C R O S S E R ,  Sedfen- 
s ieder-Zfg .  60, 49-50 ( 1 9 3 3 ) . - - I n  t h e  de tn .  o f  o x i d i z e d  f a t t y  a c i d s  
b y  F a h r i o n ' s  m e t h o d  i n  w h i c h  t h e y  c l i n g  to  t h e  w a l l s  o f  t h e  s e p a -  
r a t n r y  f u n n e l  w h e n  t h e  a c i d i f i e d  s o a p  s01n. i s  s h a k e n  o u t  w i t h  
pe r t .  e t h e r ,  G.  w a s h e s  t h i s  r e s i d u e  w i t h  H 2 0  a n d  a s h e s  i t  in  o r d e r  
to r e m o v e  a l l  m i n e r a l  c o n s t i t u e n t s .  

P .  E S C H E R .  

Vegetable oils by extraction, A. T H I E M E .  Z. Ver. deut.  !rig. 
77, 45-7 ( 1 9 3 3 ) . - - I l l u s t r a t e d ,  S o l v e n t s  u s e d  a r e :  ex tn .  benz ine ,  
CeH~, CS=, C C h  a n d  C2H~Cls. App.  c o n s i s t  o f :  d i f f u s i o n  b a t t e r i e s ,  
B S h m ' s  c o n t i n u o u s  ex tn .  app .  a n d  t h e  H a n s a - M f i h l e  H a m b u r g  c o n -  
t i n u o u s  e x t r a c t o r .  T h e  l a t t e r  i s  a b u c k e t - e l e v a t o r  a n d  s p r a y  a r -  
r a n g e m e n t  w i t h i n  a c losed  t a n k  a n d  is  u s e d  f o r  s o y  b e a n s  w i t h  a 
b e n z e n e - a i r .  ( 4 : 1 )  s o l v e n t ;  t h e  d r i e d  ex td .  m e a l  is  u s e d  a s  a n i m a l  
feed. 

P.  E S C H E R .  

The solubility of fa ts  in ethylene glycol monoethyl ether and 
in mixtures of this with petrolatum, E. JAFt~E. An~ ch~,m, app~i- 
c a t a  22, 667-73 (1932)  ; cf .  C. A.  26, 6167 . -~Cet loso lve ,  
C H = O H C H 2 O E t ,  h a s  b e e n  u s e d  a s  a s o l v e n t  f o r  a l a r g e  no.  o f  
f a t s  i n  de tg .  t h e  t e m p .  a t  w h i c h  t h e  f a t  sops .  ont .  T h e  t e m p s .  
v a r i e d  f r o m  15.4 ° f o r  c a c a o  f a t  to  57.8 ° f o r  h y d r o g e n a t e d  s p e r m  
oil. A s  t h e  t e m p ,  o f  s epn .  o f  m a n y  c o m m o n  f a t s  i s  so l o w  t h a t  
t h e y  sop.  a s  so l ids ,  a m i x t .  o f  2 cc. p e t r o l a t u m ,  3 co. o f  ce l l o so lve  

a n d  1 ec.  o f  f a t  w a s  used .  T h e  t e m p s  o f  sepn .  w i t h  t h i s  m t x t .  
a r e  h i g h e r ,  50-54 ° f o r  n o n d r y i n g  o r  s e m i d r y i n g  v e g e t a b l e  oi ls ,  
45-47 ° f o r  d r y i n g  oils .  C a s t o r  oil i s  q u i t e  d i s t i n c t ,  s e p g .  a t  66.3% 
a n d  f ish  o t i s  sep .  a t  52 to  54 °. 

A.  W .  C O N T I E R I .  

Fish oils~ A. H. MENDONCA. Official D~gest Fed.  P a i n t  Var -  
n t sk  Produc t ion  Clubs No.  122, 22-6 ( 1 9 3 3 ) . - - T h e  s o u r c e  a n d  m a g -  
n i t u d e  of  f i sh-o i l  p r o d u c t i o n  a r e  b r i e f l y  i n d i c a t e d .  I n  a n e w  p l a n t  
o f  t h e  F ~  E .  B o o t h  Co., f i sh  oil i s  sepal, b y  c e n t r i f u g e  i n s t e a d  o f  
s e t t l i n g  t a n k s ,  i s  d e s t e a r i n a ~ e d  b y  r e f r i g e r a t i o n  a n d  f r e e d  f r o m  
a n t i o x y g e n  a m i n o  c o m p d s ,  b y  c h e m .  t r e a t m e n t .  

G. G. S W ' A R D .  

Studies in fish oils, II. The decolorization of pilchard o i l  
H .  N .  B I ~ O C K L E S B Y  a n d  L .  P .  M O O R E .  Conertb. Can. BtoL 
F i sher ie s  7, 413-24 ( 1 9 3 3 ) . - - T h e  e f f e c t  o f  t e m p .  a n d  q u a n t i t y  o f  
e a r t h  on  d e c o l o r i z i n g  e f f i c i ency  w a s  s t u d i e d .  B y  a s i m p l e  a c i d  
t r e a t m e n t ,  b e n t o n i t e  c l a y  c a n  b e  c o n v e r t e d  in to  a n  e f f i c i en t  de~ 
c o l o r i z i n g  m a t e r i a l .  A c i d  e a r t h s  t e n d  t o  c a u s e  a p p r e c i a b l e  c o t s .  
o f  h y d r o l y s i s ,  b u t  i n  t h e s e  c x p t s ,  t h e  o p t i m a l  t e m p .  o f  t h e  e a r t h s  
u s e d  is  b e l o w  150 ~ a n d  t h e  a m t .  o f  h y d r o l y s i s  f o u n d  w a s  n e g l i g i b l e .  
S p e c t r o s c o p i c  e x a m n ,  o f  t h e  b l e a c h e d  o i l s  s h o w e d  l i t t le ,  i f  a n y ,  
p r e f e r e n t i a l  a d s o r p t i o n  of  p i g m e n t s  b y  t h e  v a r i o u s  e a r t h s  u s e d .  

F. L .  D U N L A P .  

Analysis of sulfonated oils. E D W I N  R.  T H E I S  a n d  J O H N  M. 
G R A H A M ,  J. A m .  L e a t h e r  Chem. Assoc.  28, 52-63 ( 1 9 3 3 ) . - - T h e  
S c h i n d l e r  m e t h o d  f o r  sepg .  s u l f o n a t e d  o i l s  i n to  n e u t r a l  oil, f r e e  
f a t t y  a c i d s  a n d  s u l f a t e d  c o m p d s .  (rC. A.  24, 4412) w a s  a p p l i e d  to  
s u l f o n a t e d  n e a t s f o o t  oil  t o  w h i c h  w a s  a d d e d  v a r i a b l e  w t s .  o f  n e u -  
t r a l  r a p e s e e d  oil  a n d  v a r i o u s  f a t t y  a c i d s .  T h e  t r e n d  o f  t h e  r e s u l t s  
a s  m o r e  n e u t r a l  oi l  i s  a d d e d  i n d i c a t e s  t h a t  t h e  s epn ,  g i v e s  l o w  
r e s u l t s  f o r  n e u t r a l  oil a n d  h i g h  r e s u l t s  f o r  t h e  s u l f a t e d  f r a c t i o n .  
T h e  f o l l o w i n g  m o d i f i e d  m e t h o d  g a v e  b e t t e r  r e s u l t s :  D i s s o l v e  t h e  
s u l f o n a t e d  oil  i n  E t O H  ; ex t .  n e u t r a l  o i l  a n d  f r e e  f a t t y  a c i d s  f r o m  
t h e  E t O H  so ln .  w i t h  p e t r ,  e t h e r  in  a Soxh te t :  e x t r a c t o r ;  de f .  u n -  
s a p o n i f l a b l e  m a t t e r  a n d  f r e e  f a t t y  a c i d s  in  p o r t i o n s  o f  t h e  r e s i d u e  
o b t a i n e d  b y  e v a p g ,  t h e  p e t r .  e t h e r  ex t .  Dt i .  t h e  E t O H  so ln .  w i t h  
H~O a n d  ex t .  u n n e u t r a l i z e d  s u l f a t e d  e o m p d s ,  a n d  o x y - a c i d s  b y  
s h a k i n g  w i t h  C C h .  A c i d i f y  t h e  E t O H  soln .  a n d  ex t .  n e u t r a l i z e d  
s u l f a t e d  c o m p d s ,  a n d  s a p o n d ,  f a t t y  a c i d s  w i t h  CCI~. 

H .  B. M E R R I L L .  

P A T E N T S  
Refining Oils~ Fats, Waxes, Et¢~ Chvm~,cal AbstractS, Yol. 27. 

NO. 5, P a g e  1225, M a r c h  10, 1 9 3 3 . - - A l e x a n d e r  W a c k e r  Ges .  F u r  
E l e k t r o c h e m ,  I n d .  G. m ,  b. H .  ( W a i t e r  T h o m k e ,  i n v e n t o r ) .  G e r -  
m a n  565,079, F e b .  7, 1931. M u c i l a g e  a n d  a l b u m i n o u s  i m p u r i t i e s  
a r e  r e m o v e d  f r o m  oils ,  f a t s ,  w a x e s  o r  t h e i r  c o n v e r s i o n  p r o d u c t ~  
b y  t r e a t m e n t  i n  t h e  l i q u i d  p h a s e  w i t h  a n  a q u e o u s  s o l u t i o n  o f  a 
p h o s p h a t e  in  t h e  p r e s e n c e  o r  a b s e n c e  o f  a n  o r g a n i c  s o l v e n t .  The 
a m o u n t  o f  p h o s p h a t e  s h o u l d  b e  l e s s  t h a n  10% o f  t h e  oil ,  e tc .  
E x a m p l e s  a r e  g i v e n .  

Stabilizing fats and oils against rancidity. R O Y  C. N E W T O N  
a n d  W M .  D.  R I C H A R D S O N  ( t o  S w i f t  & Co . ) .  U. S. 1,890,585, 
Dec .  13. A f a t  o r  oil  s u c h  a s  l a r d  o r  c o r n  oil  i s  t r e a t e d  w i t h  
a b o u t  5 -10% o f  p a l m  oi l  r i c h  in  c a r o t e n o i d  p i g m e n t ,  t h e  m i x t .  "is 
t r e a t e d  w i t h  c a u s t i c  a l k a l i  to  r e m o v e  f r e e  f a t t y  a c i d s  a n d  i s  t h e n  
h e a t e d  a b o v e  t h e  b. p. o f  w a t e r  b u t  b e l o w  t h e  t e m p .  o f  d e c o m p n .  
to  e f f ec t  b l e a c h i n g .  

Purifying oils, fats and waxes. I.  G. F A R B E N I N D U S T R I E  
A. -G.  B r i t .  366,025, Oct .  27, 1930. O r g .  O compds,  c o n s i s t i n g  
m a i n l y  o f  a l i p h a t i c  a lcs . ,  f a t t y  a c i d s ,  f a t t y  a c i d  e s t e r s  a n d  a l i -  
p h a t l c  k e t o n e s  a n d  a l d e h y d e s  a r e  sepd .  f r o m  n o n - a r o m a t i c  h y d r o -  
c a r b o n s  e o n t g ,  a t  l e a s t  8 C a t o m s  b y  t r e a t i n g  t h e  m i x t s ,  w i t h  
l iqu id  SO~ a t  b e l o w  75 °. On  s t a n d i n g  2 l a y e r s  f o r m ,  t h e  u p p e r  
b e i n g  m a i n l y  h y d r o c a r b o n s  a n d  t h e  l o w e r  a soln. o f  t h e  O c o m p d s .  
in  t h e  S O :  f r o m  w h i c h  t h e y  m a y  be  s a p d .  b y  e v a p n ,  o r  f r e e z i n g .  

Refining mixtures of neutral oils and free fatty acids. WIL- 
HELM G E N S E C K E .  U.  S. 1,889,652, N o v .  29. M a t e r i a l  s u c h  a s  
s o a p s t o c k  f r o m  oil  r e f i n i n g  i s  t r e a t e d  w.i th  a n  oil s o l v e n t  s u c h  a s  
b e n z e n e  w h i c h  i s  a n o n - s o l v e n t  f o r  s o a p s  a n d  t h e  so ln .  i s  t r e a t e d  
w i t h  a n e u t r a l i z i n g  a g e n t  to  c o n v e r t  f r e e  f a t t y  a c i d s  p r e s e n t  i n t o  
s o a p s  ; t h e  s o a p s  a r e  sepd .  f r o m  t h e  soln.  o f  oi l  a n d  a r e  w a s h e d  
w i t h  t h e  oil  s o l v e n t  u n t i l  t h e y  a r e  s u b s t a n t i a l l y  f r e e  f r o m  n e u t r a l  
oil,  a n d  t h e  r e s i d u a l  oil  s o l v e n t  i s  r e m o v e d  f r o m  t h e  s o a p  b y  
d i s t n ,  a f t e r  c o n v e r t i n g  t h e  s o a p s  in  t h e  m i x t .  i n to  f r e e  f a t t y  a c i d s ,  
Cf .  C. A. 27, 619. 

C O ~ R T ' E S Y  C H E M I C A L  A B S T R A C T S  


